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Week 1 Lunch Menu

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Everyday
	A selection of Homemade Breads

Toppings for soup (crispy croutons, crème fraîche, cheese)

	Soup
	Tomato
	Mushroom
	French onion
	Broccoli & stilton
	Carrot & coriander
	Vegetable
	The Big Brunch

All American Diner

Ham, eggs, poached or fried
Mushrooms

Hash browns

Assorted toasted bagels

	Main Meals
	Cottage Pie 
	Seafood Paella 
	Pork stir fry with hoisin sauce and soft noodles
	Beef goulash with potato gnocchi
	Chip shop style fish & chips  or poached fish
	Cornflake chicken with piri piri sauce
	

	
	Pasta bar with a selection of sauces
	Pizza Bar!
	Omelette Bar
	Pumpkin, smoked bacon & Shropshire blue risotto
	Chilli con carne with rice, creme fraiche & nachos
	Pork chop with apple chutney & sage gravy
	

	“Veggie “ Exciting!
	Onion Bhaji with minted yogurt
	Vegetable tacos with sour cream & salad
	Warm Morrocan salad on ciabatta
	Red onion, courgette & parmesan frittata
	Mushroom & baby corn stroganoff with wild rice
	Oven-dried tomato tart with ratatouille salad
	

	On the side...
	Parmentier potatoes, baton carrots & garden peas
	Corn on the cob
Cajun Wedges 
	Lyonnaise potatoes, red cabbage & Carrot and swede mash 
	Parsley potatoes, broccoli & cauliflower
	Chips

New potatoes, peas and mushy peas
	Roast garlic mash, carrots & sauted leeks
	

	Daily theatre Bar
	Cheese and Ham Panini Bar
	Hot roast beef sandwich bar
	WOW!
(Wraps On Wednesdays)

Chicken & bacon
	Cream cheese and chive Bagel bar 
	Sweet chilli chicken Baguette bar
	
	

	Hot Dessert
	Apricot cobbler
	Lemon drizzle cake
	Trentham Tart
	Rice pudding
	Cinnamon cake
	Gooseberry crumble
	

	Cold Dessert
	Fruit jelly
	Flapjacks
	Toffee Cheesecake
	Fruits of the forest mousse
	Maple creams
	Custard pots
	Fruit smoothies

	Fruit & Yoghurt
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat. Daily selection of yogurt and custard pots


Week 2 Lunch Menu

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Everyday
	A selection of Homemade Breads

Toppings for soup (crispy croutons, crème fraîche, cheese)

	Soup
	Chinese Noodle
	Italian Vegetable
	Leek & Potato
	Minestrone
	Spiced pumpkin & ham
	Asparagus
	The Big Brunch

Caramelised onion sausage

Grilled bacon

Baked beans

Kedgeree

	Main Meals
	Pork steak in a rich three mustard sauce 
	Pasta bar with selection of sauces
	Roast chicken thighs with sage & onion gravy
	Mexican Tortilla stack
	Chip shop style fish & chips or poached fish
	Cantonese sweet & sour pork with spiced noodles
	

	
	Liver & bacon with onions
	Pizza bar
	Omelette Bar
	Turkey steak with cranberry & orange jus
	Pasta bar with a selection of sauces
	Pasta Bolognaise
	

	“Veggie” Exciting!
	Caramelised onion & cheese flan
	Spinach & mushroom balti & rice
	Tortellini ricotta Provencal
	Chow Fan (special fried rice)
	Sundried tomato, onion & spinach beignet with korma sauce
	Baked goats cheese filo tart with mango & chilli salsa
	

	On the side...
	New potatoes

Diced carrots & swede
	Chipped potatoes    
Steamed cauliflower
Garden peas
	Tomato-roasted potatoes

Steamed broccoli
	Herb-roasted new potatoes 

Glazed carrots
	Chips

Garden peas

New potatoes
Curry sauce
	Parmentier potatoes

Vegetable medley
	

	Daily theatre Bar
	Cheese and tomato Panini Bar
	Hot roast pork sandwich bar
	WOW

(Wraps on Wednesdays)

Coronation chicken
	German sausages with onions & relishes
	BLT Baguettes 
	
	

	Hot Dessert
	Double chocolate sponge
	Dutch apple slice
	Syrup sponge
	Semolina
	Apple & blackberry crumble
	Sticky toffee pudding
	

	Cold Dessert
	Shortbread
	Crispy sticky cake
	Banoffee pots
	Spiced apple granola
	Shrewsbury mess
	Yum Yum
	Fruit smoothies

	Fruit & Yoghurt
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat. Daily selection of yogurt and custard pots


Week 1 Supper Menu

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Everyday
	Daily selection of home baked breads, toppings and accompaniments

	Soup
	Tuscan bean
	Butternut squash
	Potato & chive
	Lentil
	Celeriac
	Chicken & Sweetcorn
	Scotch broth

	Main Meal
	Gammon steaks with parsley sauce
	Beef madras with basmati rice 
	Southern fried chicken  with homemade BBQ sauce
	Crispy belly pork with chinese beansprouts & mushrooms 
	Cajun chicken breast with sour cream dressing 
	Crispy duck leg with hoisin sauce
	Sunday Roast


Roast Beef & Yorkshire pudding

	“Veggie “ Exciting!
	Spinach, tomato & red onion risotto
	Winter vegetables bake with cheesy mash
	Spiced vegetables fajitas with blackbean sauce topped with spiced vegetables 
	Spiced risotto balls with sweet chilli sauce
	Mushroom dolcelatte filo baskets
	Thai vegetable curry with garlic noodles
	Vegetable lasagne & garlic bread

	On the Side...
	Cajun potatoes Medley of vegetables
	Minted baby potatoes 

Lemon Carrots
Indian sambals
	Saute courgettes

Roasted babypotatoes with lemon
	Colcannon mash
Braised cabbage


	Potato brickettes

Mexican style Sweetcorn
	Saute potatoes

Stir fried vegetables
	Roast potatoes

New potatoes

Honeyed parsnips
Savoy cabbage


	Light bites
	BBQ Chicken wings
	Sticky sausages with honey and mustard sauce 

	Jacket Potato Bar

Choose from a variety of fillings
	Pasta Bar
Choose from a selection of sauces

	Pasta Bar 

Choose from a selection of sauces
	
	

	Dessert
	Maderia  sponge and custard
	Chocolate Yum Yum pots
	Queen of puddings  
	Chocolate drizzle pots
	Farmhouse cake with cream
	Chocolate crispy square
	Bread and butter pudding

	Fruit
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat


Week 2 Supper Menu

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Everyday
	Daily selection of home baked breads, toppings and accompaniments

	Soup
	Butterbean
	Red pepper
	Chilli & mixed bean
	Curried parsnip
	Cream of cauliflower
	Cheese & potato
	Mushroom

	Main Meal
	Turkey & ham pie
	Braised Cumberland sausage with mash

	Burger bar with relishes
	Chicken tikka masala with rice & sambals
	Cantonese sweet and sour pork with sticky rice and prawn crackers
	Mixed grill 
	Baked gammon with parsley sauce

	Veggie Choice
	Vegetable chow mein & prawn crackers
	Vegetable lasagne with garlic bread
	Stuffed savoury peppers with Mediteranean rice 
	Potato, caramelised onion & tomato quiche
	Curried aubergine & lentil wrap with cream glaze
	Paneer & red onion biryani & sour cream
	Roasted butternut squash & tofu bake

	On the Side...
	Saute potatoes

Brocolli
	Parmentier potatoes

Ratatouille
	Jacket wedges Sweetcorn 
	Lyonnaise potatoes

Stir-fried vegetables
	Potato brickettes

Honey glazed carrots
	Saute potatoes
Grilled tomatoes

Grilled mushrooms
	Roast potatoes

New potatoes

Red Cabbage

Courgettes

	Light bites
	Pasta Bar
Choose from a selection of sauces
	Cornflake chicken with piri piri sauce sweetcorn fritters
	Jacket potato bar

Choose from a variety of toppings
	Pasta Bar

Choose from a selection of sauces
	Meat and potato pie
	
	

	Dessert
	Toffee & pear muesli pots
	Lemon cake 
	Black Forest trifle pot
	Cherry and apple cobbler
	Rocky Robin pot
	Blackcurrant jelly
	Apple crumble and custard

	Fruit
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat


Week 3 Lunch Menu

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Everyday
	A selection of Homemade Breads

Toppings for soup (crispy croutons, crème fraîche, cheese)

	Soup
	Oxtail
	Fennel & green pesto
	Leek & goats cheese
	Seafood chowder
	Tomato and basil 
	Pea and mint
	The Big Brunch

All American Diner

Ham, eggs &Mushrooms

Hash browns

Assorted toasted bagels

	Main Meals
	Lasagne with garlic bread
	Jamican style Jerk chicken with 
	Spaghetti Bolognaise  
	Thai chicken curry with coconut rice
	Chip shop style fish & chips or poached fish
	Chicken & mushroom risotto
	

	
	Pak choi, sesame, chicken & pea casserole
	Pizza bar
	Omelette bar
	Shepherd’s pie 
	Pasta Bar with a selection of sauces
	Beef Bourguignon
	

	“Veggie “ Exciting!
	Sweet potato with red onions tart tatin
	3 Bean celeriac ragout 
	Pumpkin & apricot couscous with spinach dressing 
	Cauliflower cheese with double Gloucester cheese
	Quorn chilli nacho bake
	Spanish omelette with roasted vegetables
	

	On the side...
	New potatoes

Mangetout

Sweetcorn with mixed peppers
	Chipped potatoes
Rice & peas
Grilled tomatoes
	Parmentier potatoes

Baton carrots 
	Rustic potatoes

Mixed vegetables 
	Chips

Peas

Mushy peas 
	Lynnaise potatoes

Garlic courgetts 
	

	Daily theatre Bar
	Cheese and bacon Panini Bar
	Roast turkey hot sandwich bar
	WOW

(Wraps on Wednesdays)
Tuna and sweetcorn 

	Cream cheese and pineapple bagel bar 
	Coronation chicken Baguette bar 
	
	

	Hot Dessert
	Jam & coconut sponge 
	Chocolate bread & butter pudding
	Cherry & apple pie
	Spotted dick
	Rhubarb crumble
	Chocolate chip bake
	

	Cold Dessert
	Lemon mousse
	Apple crumble
	Trifles
	Blackberry fool
	Rocky robin
	Strawberry syllabub
	Fruit smoothies 

	Fruit & Yoghurt
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat. Daily selection of yogurt and custard pots


Week 4 Lunch Menu

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Everyday
	A selection of Homemade Breads

Toppings for soup (crispy croutons, crème fraîche, cheese)

	Soup
	Sweetcorn chowder
	Celery
	Soffina 
	Spiced turkey & chestnut
	Cullen Skink 
	Scotch broth
	

	
	Pork steak with an apricot and spinach chutney
	Chicken korma with basmati rice 
	Build a Burger 
	Chilli con carne with saffron rice and nachos
	Chip shop style fish & chips or poached fish
	Gammon steak with pineapple compote
	The Big Brunch
Sausage

Grilled bacon

Baked beans
Hash browns

Black pudding 

Grilled tomatoes

Saute mushrooms

	Main Meals
	Creamy salmon tagliatelle 
	Pizza bar
	Pasta bar

Choose from a selection of sauces 
	Omelette bar
	Minced beef & potato pie with gravy 
	Moroccan lamb pitta with yogurt dressing & salad
	

	“Veggie “ Exciting!
	Bombay aloo with naan bread & sambals
	Wild mushroom & Dijon linguine
	Macaroni & double Gloucester bake
	Toasted baguette topped with tomato, avocado & cottage cheese 
	 Sweet potato filled with goats cheese, mango & toasted pumpkin seeds 
	Kung Po vegetables with crispy noodles 
	

	On the side...
	New potatoes

A medley of fresh vegetables 
	Chipped potatoes
New potatoes

Broccoli
	Chilli beans 

Jacket wedges

Orange sented carrots
	Sauteed potatoes

Sweetcorn & mixed peppers 
	Chipped potatoes 
Garden peas

Curry sauce 
	Boulangiere potatoes

Grilled tomatoes

Cauliflower 
	

	Daily theatre Bar
	Tuna melt panini bar
	Roast gammon hot sandwich bar 
	WOW

(Wraps on Wednesdays)
Sweet chilli chicken 
	German sausage bar with onions and relishes
	BLT baguette
	
	

	Hot Dessert
	Jam suet pudding

	Chocolate brownies
	Lemon drizzle cake
	Fruit rice pudding
	Jamaican cake
	Butterscotch drizzle
	

	Cold Dessert
	Fruit jelly
	Banana & toffee pots
	Chocolate rice crispy cake
	Strawberry cheesecake
	Creamy rice pots
	Fruit jellies
	Fruit smoothies

	Fruit and Yoghurt
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat Daily selection of yogurt and custard pots


 Week 3 Supper Menu

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Everyday
	Daily selection of home baked breads, toppings and accompaniments 

	Soup
	Beetroot & orange
	Spinach & nutmeg
	Roasted tomato 
	Saxa coberg (sprouts & bacon)
	Mulligatawny
	Cream of vegetable 
	French onion

	Main Meal
	Beef  & chorizo sausage pie
	Prawn & bacon  egg-fried rice with prawn crackers
	BBQ chicken wings 
	HOUSE
	Crispy chicken in a toasted pitta pocket  with guacamole & sour cream 
	Crispy lamb stir fry with prawn crackers
	Roast pork with apple sauce & stuffig 

	“Veggie “ Exciting!
	Sweet potato, rocket & coconut risotto
	Mexican wedges with mozzarella melt with guacamole 
	Toasted muffin loaded with scrambled egg &  topped with rich cheese sauce 
	THEME
	Leek & spinach filo cup 
	Roasted root vegetable crumble 
	Sweet & sour vegetables with wild rice 

	On the Side...
	Boulangiere potatoes

Cheesy leeks
	Broccoli & Caramelised onions 
Potato brickets
	Jacket wedges

Ratatouille 
	 EVENING
	Parmentier

potatoes
Honeyed carrots
	Sauted potatoes 

Medley of vegetables
	Roast and new potatoes

Carrot/swede



	Light bites
	Pasta bar

Choose from a selection of sauces
	Pasta bar

Choose from a selection of sauces 
	Jacket potato bar

Choose from a variety of fillings
	
	Meat and potato pie
	
	

	Dessert
	Apple & cinnamon sponge
	Hot chocolate cake
	Chocolate coffee Tiramasu pot
	
	Chocolate brownies
	Shortbread
	Jamacan ginger cake

	Fruit
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat


Week 4 Supper Menu

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Everyday
	Daily selection of home baked breads, toppings and accompaniments

	Soup
	Chilli kidney bean
	Parsnip & apple
	Cream of broccoli
	Jamaican gumbo 
	Sweet potato & roast garlic
	Chinese hot and sour 
	Sweetcorn & vermicelli

	Main Meal
	Sausage Lyonnaise with home-made tomato sauce 
	Minced beef biriyani with curry sauce & boiled egg 
	Turkey steak with lemon & ginger crust with a watercress pesto 
	Lamb rogan josh with rice & sambals
	Roast chicken thighs with honey & mustard with roasted root vegetables 
	Singapore noodles
	Roast Turkey with cranberry sauce

	“Veggie “ Exciting!
	Fennel & butterbean cassoulet
	Spinach tagliatele tossed with green pesto, blue cheese & mushrooms
	Buck rarebit
	Kong ho vegetables with sweet chilli & honey 
	Cajun mushrooms with toasted ciabatta
	Fried Halloumi with roasted vegetable penne with tomato sauce 
	Three bean and country vegetable casserole

	On the Side...
	Mustard mash

Steamed broccoli
	Parmentier potates

Roasted vegetable medley
	Italian new potatoes

Cabbage
	New potatoes

Whole baby corn

Mangetout
	Lyonnaise potatoes

Steamed carrots
	Jacket potato wedges

Broccoli 
	Roast potatoes 
Honey roast parsnips

Sticky red cabbage


	Light bites
	Pasta bar
Choose from a selection of sauces
	Chicken tagine with lemon cous cous
	Jacket potato bar

Choose from a variety of fillings 
	Pasta bar

Choose from a selection of sauces 
	Pasta bar

Choose from a selection of sauces
	
	

	Dessert
	Lemon drizzle cake
	Fruity granola bars
	Apple & pear crumble
	Banana & custard
	Eton Mess
	English trifle
	Rice pudding

	Fruit
	Fruit salad pots and a selection of seasonal fresh fruit served in peak condition, ripened and ready to eat


Menus subject to change

