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catering

FUELLING THE FUTURE

Veggie Meatballs in Tomato Sauce

Fishcake served with . . : P
Mashed Potato and Baked Beans served with Pasta and Garden Peas * Drizzled Iced Flapjack ;::;’;’C‘*C'K:TA:::;;
%’ or Sandwich with
* ( Veggie Sticks or
' Salad Pot

Staffordshire Brunch

Chocolate Fudge Cake : pvavon
¥ u Sausage or Veggie Sausage, Cheese Oatcake, Hash Brown and Baked Beans * with Fr'osfing 5 AITerna'r;:ve i ‘-—
R esserts: Fres '( )1
508 E Fruit Pot, Organic E—g']

y % * Yogurt or Cheese N1
w & Crackers S,

A drink is available

with every meal =
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Roast Chicken served with Pasta Pomodoro served with O} A

“ Mini Diced Roasties, Garden Peas, g‘ Crusty Bread and Garden Peas * Vanilla Shortbread

Sweetcorn and Carrots i
* Vege’rar‘iar;“ g
1 I Plant-based ’"’l

Battered Fish Fillet f Quorn Korma served with Ice Cream
served with Chips, * served with an ek 2

Indian Style Rice and Sweetcorn
Garden Peas and Curry Sauce Ty Orange Wedge Feb 23, Mar 16, Apr 20,
May 11, Jun 8, Jun 29
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E Cheese Burger served with Pizza Slice served with * Jelly Pot
Chips and 6arden Peas Potato Pommes and Mixed Salad served with Fruit




