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Spring / Summer 2024

Our food is freshly prepared on site by professional staff

who care about quality and ingredients At[ BoIIington St JOhn'S CE Primary]

Jube 2024
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Week 1

Vegetarian Sausage
Roll with Garlic &
Herbs Wedges (v)

Pasta Italienne (v)

\
Orange Cookie,

Yogurt or Seasonal

Fruit Platter
J

Beef Pasta Bolognese
& H/M Garlic Bread

Ploughman’s Toastie

(v)

\
Chocolate Penny

Biscuits or Seasonal

Fruit Platter
J

: Butchers Sausage
‘ All Day Breakfast

Vegetarian Sausage
All Day Breakfast (v)

\
Ice Cream & Fruit

Coulis or Seasonal

Fruit Platter
J

Chicken Slider in a
Bun with Wedges &
Salad

Vegetarian Pasta
Bolognese & H/M
Garlic Bread (v)

\
Carrot & Pineapple

Cake or Seasonal

Fruit Platter
J

Fish Fingers with
Chips, Peas or Baked
Beans

Omelette Popover &
Chips (v)

\
Chocolate Crunch

Finger & Fruit Chunk
or Seasonal Fruit

Spring/ Summer Menu 2024

il

Week 2

H/M Cheese &

Tomato Pizza with
Paprika Pots (v)

Pasta Carbonara (v)

\
Melting Moments,

Yogurt or Seasonal

Fruit Platter
J

Pulled Pork in a Soft
Tortilla Boat with %
Portion of Rice

Ravioliin a
Homemade Tomato
Sauce (v)

\

Tangy Lemon Cake or
Seasonal Fruit Platter

J

Roast Chicken Fillet,

Carrots & Peas

Roast Quorn Fillet,

Stuffing, Pots, Gravy, Stuffing, Pots, Gravy,

Carrots & Peas (v)

~N

Fruit Oatie Finger or
Seasonal Fruit Platter

J

H/M Sauté Potatoes

Hunters Chicken with Pasta Parma Rosa (v)

\
Shortbread Finger &

Fruit Chunk or

Seasonal Fruit Platter
J

Breaded Fish Star &
Chips with Baked
Beans or Peas

(

Vegetable Frittata &
Chips (v)

\
Summer Fruit

Flapjack or Seasonal
Fruit Platter

\
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