
ST MARY’S PRIMARY SCHOOL
AUTUMN/WINTER 25/26 (WEEK 3 MENU)
	Week 3:  17th Nov, 8th Dec, 12th Jan, 2nd Feb, 2nd Mar, 23rd Mar

	Monday
	Italian Style Pasta Bolognaise (GF options) K
Or Veggie Pasta Bolognaise (v/ve options) K
½ Crusty Roll and Sweetcorn (GF options)

Or Jacket Potato with beans or cheese (v/ve options)


Fresh Fruit/Yoghurt Or
Chocolate Delight and Custard (v/ve options) K


	Tuesday
	Cheese Pizza (ve/GF options)
Potato Wedges and Beans 

Or Cheese or ham sandwich (v/ve/GF options) K

Fresh Fruit/Yoghurt Or
[bookmark: _GoBack] Chocolate Cookie and Mandarins (v/ve options) K

	Wednesday
	Roast Dinner with Yorkshire Pudding (v/ve/GF options) K
Gammon or quorn fillet (v/ve/GF options)
Mashed Potato/ Gravy (v/ve/GF options)
Broccoli, cauliflower, carrots (v/ve)

Or Jacket Potato with beans or cheese (v/ve/GF options)

Fresh Fruit/Yoghurt Or
Strawberry Jelly and Fruit (v/ve/GF options) 

	Theme Day Thursday*
	Yorkshire All Day Breakfast (GF options) 
Quorn All Day Breakfast (v/ve/GF options) 
Hash Browns, Baked Beans (v/ve/GF options) 

Or Cheese or ham sandwich (v/ve/GF options) K
    Or Jacket Potato with beans or cheese (v/ve/GF options)

Fresh Fruit/Yoghurt Or
Strawberry or Vanilla Ice Cream (v/ve/GF options)

	Friday
	Jumbo Fish Finger (GF options)
Or Quorn nuggets (v/ve/GF options)
Chips, Peas, Tomato Ketchup (v/ve)

Or Jacket potato with beans or cheese (v/ve options)


Fresh Fruit/Yoghurt Or
Apple Crisp and Cream (v/ve options) K


HEALTHY EXTRAS: FRESH SALAD BAR SELECTION DAILY
(e.g. sweetcorn, bread, cucumber, pineapple, carrot batons, apple)
K: dishes made in the kitchen   *subject to change for special themes

