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Fresh Salad Counter: Tomato, plain cucumber, red pepper, carrot & herb leaf salad, served daily with a choice of grilled chicken, tuna mayo & beetroot & feta and finished with olive oil or balsamic.
 
Dessert Option:  Fresh fruit or fruit salad pots will be served every day
 
Autumn Menu 2024 – Week 3
WOODLANDS SCHOOL

Spaghetti Beef Bolognaise​

Mediterranean vegetable
lasagne​
​Pasta 
Carrots​ & Garden Peas​[image: ]
​
Jacket potato​
      Baked beans​[image: ]
Cheddar cheese

Apple & Blackberry Crumble with Custard
Yoghurt pots​
   Fruit pots[image: ]Fruit jelly​

Breaded Katsu chicken with creamy Katsu sauce 

Peppers Stuffed with Feta cheese and rice[image: ]

Long Grain Rice
Broccoli & Sweetcorn[image: ]
Onion Bhaji 
[bookmark: _Hlk93141255][bookmark: _Hlk93141256][bookmark: _Hlk93141257][bookmark: _Hlk93141258][bookmark: _Hlk93141259][bookmark: _Hlk93141260]Fusilli pasta
Tomato & basil sauce

Raspberry Jelly & ice cream 
Yoghurt pots
       Fruit pots[image: ]Fruit jelly
Breaded fishfingers
Pork & beef sausages
Vegan Sausage

Cheese & Red onion Quiche 

Chunky chips
Garden peas[image: ]

Jacket potato
       Baked beans [image: ]
Cheddar cheese

Orange Polenta cake 
Yoghurt pots
       Fruit pots[image: ]Fruit jelly

Sweet & Sour Chicken  
with egg Noodles 

       Quorn Bolognaise
With pasta 

Rice Noodles
    Green Beans  [image: ]

Fusilli pasta
Tomato & basil sauce

 Marsh mellow crispy cake
Yoghurt pots
       Fruit pots[image: ]Fruit jelly

Roasted Turkey with Cranberry Sauce & Gravy

Veggie mince moussaka
Roast potatoes
Fresh sliced Carrots
Savoy Cabbage & Roast Parsnips
[bookmark: _Hlk93142504][bookmark: _Hlk93142505]
Jacket potato & Baked beans[image: ]
Cake carrot topped with cream cheese
Yoghurt pots
       Fruit pots[image: ]Fruit jelly
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