CAFETERIA DINNER MENU NO. 4.

Week Commencing: Monday 6™ February

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday

Soup of the day
Lemon & Fennel and
crusty roll
Lamb tagine with
prunes & almonds
Tray baked chicken
Maryland
Quorn Sausage Hot
Pot served in a Large
Yorkshire Pudding
Baked tomatoes
stuffed with rice, pine
nuts & parmesan
cheese
Rice

Parsley Potatoes

~

Mixed Vegetables

~

Orange carrots

HOT SWEET
Pear & Ginger Sponge
& Custard

Soup of the day
Broccoli & Brie and
crusty roll
Honey Mustard Chicken
on Tabbouli

~

Beef stew
Macaroni, Olive &
Tomato Cheese Bake
Vegetable Tatin with
Garlic & Parsley Sauce

~

Roast Potatoes
Mash

~

Carrots

~

Stir Fried Cabbage

HOT SWEET
Rhubarb Crumble &
Custard

Soup of the day
Tomato & Horseradish
and crusty roll
Beef Lasagne (with a
Dressed Tossed Salad)
Chicken & prawn paella
with artichokes &
chorizo

~

Vegetable Biryani

~

Vegetable Moussaka

~

Chipped Potatoes

~

New Potatoes

~

Peas

~

Spinach

~

Ratatouille#

HOT SWEET
Bakewell Tart & Cream

Soup of the day
Mushroom & Nutmeg
and crusty roll
Grill Bar
80z Beef Burger & with
Salad, Relish and Bap
Tuna Steak with
Tomato and Basil Salsa
Vegetable "4 pounder
with Salad, Relish and
bap

~

Baked potato

~

Chipped Potatoes

~

Garden Peas

~

Grilled Tomatoes

~

Corn Cobs

HOT SWEET
Date, Walnut & Coffee
Sponge with Fudge
Sauce

Soup of the day
French Onion and
crusty roll
Southern Red Beans &
Pork
Homemade Bacon
Cheese Burger with the
works & Bap
Oriental Vegetable
Noodles with Sate
Sauce (separate)

~ o~

Vegetable Cottage Pie
New Potatoes tossed
with Herbs and Butter

~

French Fries

~

Vichy Carrots

~

Sliced Green Beans

HOT SWEET
Gooseberry Cobbler &
Custard

NO SERVICE

Soup of the day
Celery & Stilton and
crusty roll
Pot Roast Shoulder of
Lamb with Caper Sauce
Pork Chop with Apple &
Onion Marmalade

~

Stuffed Aubergines

~

Roast Potatoes

Mashed Potatoes

~

Leeks Baked in Cheese
& Mustard Sauce

~

Roast Parsnips

HOT SWEET
Chocolate sponge &
chocolate sauce




