
Food Suppliers
The majority of our produce is sourced

locally.

R D Johns Food Services
&

Total Produce 
 
 

Special dietary requirements 
We cater for all dietary needs or allergies
and can offer an alternative to any child

requiring this.
We stock gluten & dairy free products, no

nuts are used in any of our food.
A copy of our allergen list is available to

view in school, or call in to see the Kitchen
Manager.

Free School Meals
All children in Reception, Years 1 & 2 are
entitled to a free school lunch everyday.

We have a 4 choice menu to choose from
including our own packed lunch options.

Ordering
All children pre order on the day to avoid

any disappointment. 

BLUE WEEKS (WEEK 1)
WEEK BEGINNING 7TH SEPT  2026

WEEK BEGINNING 28TH  SEPT 2026
WEEK BEGINNING 19TH OCT 2026
WEEK BEGINNING 23RD NOV 2026
WEEK BEGINNING 14TH DEC 2026
WEEK BEGINNING 18TH JAN 2027
WEEK BEGINNING 8TH FEB 2027

Jacket potatoes are available daily
with a choice of cheese, bean, or

tuna mayo fillings. 

Fresh fruits, yoghurts, semi
skimmed milk and fresh water

available daily

YELLOW WEEKS (WEEK 2)
WEEK BEGINNING 14TH SEPT 2026
WEEK BEGINNING 5TH OCT 2026
WEEK BEGINNING 9TH NOV 2026

WEEK BEGINNING 30TH NOV 2026
WEEK BEGINNING 4TH JAN 2027

WEEK BEGINNING 25TH JAN 2027

GREEN WEEKS (WEEK 3)
WEEK BEGINNING 21ST SEPT 2026
WEEK BEGINNING 12TH OCT 2026
WEEK BEGINNING 16TH NOV 2026
WEEK BEGINNING 7TH DEC 2026
WEEK BEGINNING 11TH JAN 2027
WEEK BEGINNING 1ST FEB 2027

Autumn/Winter

Menu 2026

UNITED
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Roast Gammon with skin on roast potatoes,
gravy, carrots and green beans

Cheese sandwich with yoghurt and raisins 

Cauliflower and broccoli bake with skin on roast
potatoes, gravy and green beans 

Cocoa shortbread  

 Homemade beef chilli with wholemeal rice and
nachos 

Ham baguette with yoghurt and raisins
Mixed bean chilli with wholemeal rice and nachos 

Pineapple sponge and custard  

 Mac and cheese with ham, peas and wholemeal
sliced bread 

Chicken mayo wrap with yoghurt and raisins 
Chick pea mac and cheese with peas and sliced

wholemeal bread  
Carrot cake with cream frosting   

  
 

Roast silverside of beef with yorkshire pudding,
skin on roast potatoes, gravy, carrots and broccoli 

Cheese sandwich with yoghurt and raisins 

Cauliflower cheese with yorkshire pudding, skin
on roast potatoes, gravy, carrots and broccoli  

Custard biscuit

Wholemeal pepperoni pizza baguette with pasta
and sweetcorn  

Tuna mayo and cucumber bap with yoghurt and
raisins 

Wholemeal vegetable pizza baguette with pasta
and sweetcorn  

Fruit jelly

Cod fishcake with chips, tomato sauce, baked beans
or peas 

Egg mayo baguette with yoghurt and raisins 
Mediterranean bean cous cous with tomato sauce and

baked beans or peas
Ice cream tub   

Homemade beef bolognese with pasta, 
peas and wholemeal crusty bread 

Ham baguette with yoghurt and raisins 
Mixed bean bolognese with pasta, peas and

wholemeal crusty bread  
Sticky toffee cake 

Roast chicken with stuffing, skin on roast
potatoes, gravy, carrots and brussel sprouts
Cheese sandwich with yoghurt and raisins 
Vegetarian plait with skin on roast potatoes,

gravy, carrots and brussel sprouts 
Shortbread 

Battered fillet of fish with chips, tomato sauce,
baked beans or peas 

Egg mayo baguette with yoghurt and raisins  
Noodle stir fry with tomato sauce, baked beans 

or peas 
Assorted ice cream tub

Week 1 Week 2 Week 3
Chicken and vegetable korma with wholegrain rice

and naan bread
Ham baguette with yoghurt and raisins 

Quorn chicken and vegetable korma with wholegrain
rice and naan bread

Blueberry sponge and custard

Beef lasagne with farmhouse veg and wholemeal
crusty bread 

Chicken mayo wrap with yoghurt and raisins 
Quorn lasagne with farmhouse veg and

wholemeal crusty bread 
Apricot Flapjack 

Battered chicken fillet in a bun with pasta and
sweetcorn

Tuna mayo and cucumber bap with yoghurt and
raisins 

Veggie burger in a bun with pasta and sweetcorn  
Butterscotch toffee whip 

Fishfingers with chips, tomato sauce, baked
beans or peas 

Egg mayo baguette with yoghurt and raisins 
Vegetarian sausage with chips, tomato sauce,

baked beans or peas
Assorted ice cream tubs 

Oven baked sausages with oven baked wedges
and baked beans 

Chicken mayo wrap with yoghurt and raisins 
Quorn sausages with oven baked wedges and

baked beans   
Apple crumble and custard   

Warm ham and cheese melt panini with salad
and sweetcorn  

Tuna mayo and cucumber baguette with
yoghurt and raisins 

Lentil loaf with salad and sweetcorn  
Marble cake and custard   
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