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AUTUMN - QUEENSWOOD LUNCH TIME MENU - WEEK 1

Vegan — Cake of the Day

Vegan — Cake of the Day

Vegan — Cake of the Day

Vegan — Cake of the Day

Monday Tuesday Wednesday Thursday T
Nut Free Glazed Satay Braised Beef Steak with Minted Lamb Burger with Pasta Bar & Battered / Breaded Fish
o Chicken Skewer & Rice Cream Mushroom Sauce | Harissa & H/M Slaw Garlic Bread Steamed Fish of the Day
m ~ ~ ~ ~ ~
% Creamy Mushroom & Garlic | Chick Pea & Roasted Veg Brie & Red Onion Tart Yellow Corn Wraps, Mexican Roasted Tomato &
8 Stroganoff with Rice (V) Tagine (V) (V) Bean & Sour Cream (V) Mascarpone Gnocchi (V)
5 Baked Potato Wedges Roasted New Potatoes Garlic Roast Potatoes Olive Oil Mash Skinny Chips
E ~ ~ ~ ~ ~
Mange Tout Broccoli Steamed Greens Peas Peas / Mushy Peas
w . 2 Meat Roast of the Day Cumberland Sausage Swirls Cajun Chicken Fajitas
‘,f E B(Eellf”B_l?rQaiughGeiZe Selectlonp?zlegzmemade Yorkshires, with Onion & Thyme Gravy With Sour Cream,
W < S ’ Cauliflower Cheese & Olive Oil Mash Guacamole, Salsa,
S I':I:J Bacon, Onions, Pickles Braised Cabbage Cheese & Salad
°F Burger Sauce, & Salads DF/GF AVAILABLE Stuffing 9
<Zt Sweet & Sour Tofu Vegan Garden Burger with Beetroot Falafel, Vegan Cheese & Ham
(0] Stir Fry Coriander Vegan Mayo Salad & Hummus & Pitta Pastry VEGAN SAUSAGE ROLLS
"'>J (VEGAN) (VEGAN) (VEGAN) (VEGAN)
) ROAST
< Indian Prawns on a Naan Giant Beef Meatball Roast Potatoes Vegetable Spring Roll with Selection of Home Baked
(% Bread with Sambals With Arrabiata Sauce Steamed Greens Stir Fry Noodles (V) Pastries
Gravy
o H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day
3 (V) (V) (V) (V) (V)
(7]
~~ FULL SALAD BAR INCLUDING DRESSINGS & HOMEMADE BREADS, JACKET POTATOES & FRESH FRUIT ARE AVAILABLE DAILY ~~
Lemon Sponge & Custard Sticky Toffee Puddings & Banoffee Hot Ring Doughnuts Sue’s Homemade
= (GLUTEN FREE) Toffee Sauce Tubs & Syrup Carrot Cake
W ~ ~ ~ ~ ~
(% Jelly Jelly Jelly Jelly Jelly

Vegan — Cake of the Day

SALAD
OF THE

DAY

Beetroot, Goats Cheese &
Chicory Salad with Honey
Dressing & Sunflower Seeds
(V)

Winter Panzanella
(V)

Caesar Salad
V)

Crunchy BLT Salad
& Ranch Dressing

Salad of the Day




- QUEENSWOOD SUPPER TIME MENU - WEEK 1

AUTUMN

|

Monday

Tuesday

Wednesday

Thursday

Friday

Breaded Scampi with

Soy and Chilli Salmon with

Boneless Chicken Thighs
with a Creamy Mushroom &

Beef Shish & Roasted Veg,

BBQ Melt Chicken Skewer

Seeds (V)

0 Lemon Yaki Udon Noodles B Chilli Sauce and Flat Bread
& N N acon Sauce ~ -~
% Baked Gnocchi Alfredo Sweet Chilli Halloumi . N , Butternut & Chickpea Dhal Zucchini Fritters
o V) Burger (V) Garlic and Smoked Paprika & Rice (V) V)
o - - Roasted Cauliflower Steak - ~
4 . . , . inoi
< Curly Fries Baked Diced Potatoes (Y) New Pots / Sticky Rice Dauphmmie Potatoes
= ~ ~ ~
Peas Carrot Masheti Potato Green Beans Corn on the Cob
Asparagus
w ; . . 50z Steak
o Jumbo Hot Dog Bar C_hlcken_ Strips ona Waffle Beef Lasagne with Garlic Square Pizza Bar Cooked to Order
= ; ) . with optional Crispy Bacon ; 1xMeat / 1xVeg . . . .
W < With Crispy Onions and Bread and Mixed Salad . with Onion Rings, Grilled
I w . and Syrup With Rocket Salad and
ox American Cheese Sauce Ranch Di Tomatoes & Mushrooms
" P Chefs Choice Sauce
'S Macaroni Cheese Spicy Sausage
= .
E V) Pasta Bake Tomato and Red Pepper Creamy Pepperoni Pasta of the Day(V)
o H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day
8 V) V) H/M Soup of the Day (V) V) V)
(7]
~~ FULL SALAD BAR INCLUDING DRESSINGS & HOMEMADE BREADS, JACKET POTATOES & FRESH FRUIT ARE AVAILABLE DAILY ~~
- Cookie Dough and Ice . Warm Fruit Crumble with Fruit Salad Pots & Cream Ice Cream Bar
w C Chocolate Cream Eclairs
w ream ~ Custard ~ (Assorted Scoops)
= ~ ~ Jelly ~
Z Jelly Jelly Jelly Jelly
a Beetroot, Goats Cheese &
j Chicory Salad with Honey Winter Panzanella Caesar Salad Crunchy BLT Salad Salad of the Da
5:, Dressing & Sunflower (V) (V) & Ranch Dressing y




AUTUMN - QUEENSWOOD LUNCH TIME MENU - WEEK 2

|

Monday

Tuesday

Wednesday

Thursday

Friday

Sticky Battered Lemon & Chilli

Sausage & Roasted Med
Vegetable Tray Bake

Cottage Pie & Cheesy

Irish Lamb Stew, Cheddar

Battered / Breaded Fish

Jelly

Vegan — Cake of the Day

Vegan — Cake of the Day

Vegan — Cake of the Day

Vegan — Cake of the Day

o Glazed Chicken . Sweet Potato Mash & Mustard Dumplings Steamed Fish of the Day
m ~ ~ ~ ~
% Shakshuka - Mozzanell(g d&Tg?Sa"t %isotto Veggie Shepherd’s Pie Macaroni Cheese Veg & Mixed Bean Burrito
8 Baked Eggs (V) V) (V) (V) Topped with Mozzarella (V)
z - ~ . N N
g Parment|e~r Potatoes Potato Wedges Roast Midi V\/~|th Rosemary Sweet Potito Wedges Chlps
Cabbage and Peas Roasted Cauliflower Peas & Corn Panache Of Veg Peas / Mushy Peas
w
i F_‘ Spaghetti Bolognaise Sri Lanka Style Chicken Kentucky Whole Roast Hoi Sin Chicken Cajun Style Chicken Kebabs
% 5 With Garlic Bread, Curry With Basmati Rice, Chicken with BBQ Slaw, Oden Noodle Bar with Egg | with Flatbread, Greek Salad
oT Caesar Salad & Cheese Poppadums & Sambals & Corn on the Cob Fried Rice & Thai Crackers | & Pomegranate Cous Cous
=
<zz Chick Pea & Butternut Squash | Mixed Bean & Vegetable Veagan Lasaqne Vegan Burger with Gem
o Curry Tagine With Cous Cous g(VEG AN? Lettuce and Pickles VEGAN SAUSAGE ROLLS
S (VEGAN) (VEGAN) (VEGAN)
X
"&3 Bang Bang Cauliflower Bites BBQ Beef Brisket Bites Battered Cod Fish Finger BBQ Shredded Duck Selection of Home
% With Sweet Chilli Sauce (V) & Garlic Aioli Sub Roll Wrap Baked Pastries
o H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day
3 V) V) (V) (V) (V)
(7]
~~ FULL SALAD BAR INCLUDING DRESSINGS & HOMEMADE BREADS, JACKET POTATOES & FRESH FRUIT ARE AVAILABLE DAILY ~~
Hot Baked Vanilla
Warm Choc Brownie & Sauce Waffles & Syrup Apglgﬁ;sr; rrr:jble Berrg gzz?atr(d:ake Cheesecake with Cherry
i (GLUTEN FREE) ~ - - Compote & Cream
= y Jelly Jelly Jelly -
7] ~ ~ ~

Jelly

Vegan — Cake of the Day

SALAD
OF
THE
DAY

Avocado, Bacon
& Egg Salad

Pomegranate, Coriander
& Roasted Pepper Cous
Cous (V)

Roasted Halloumi Greek
Style Salad (V)

Tuna Nicoise Salad
V)

Salad of the Day




AUTUMN - QUENSWOOD SUPPER TIME MENU - WEEK 2

Monday

Tuesday

Wednesday

Thursday

Friday

Sweet and Sour Chicken

‘u’j Mongolian Beef Breaded Cod Fish Finger | Beef Meatballs in a Creamy with Rice & Prawn King Prawn Alla Busara
7] with Spring Onion With Tartare Sauce Arrabiata Sauce & Rice with Ciabatta Bread
24 ~ - ~ Crackers <
=) ~
(o} Vegetarian Feta and Spinach Vegetable Chow Mein with . - Vegetable and Halloumi
2 Hot Pot Tartlets Sweet Chilli Sauce Veggie Bean Chilli Con Kebab
= ~ - - Carne -
< . . ~
= Roasted N(iw Potatoes Curly~Fr|es Garlic Roaft Potatoes Baked Diced Potatoes Baked \~Nedges
Roasted Courgettes Peas Green Beans B . Corn on the Cob
roccoli
m .
il Breaded Chicken Strip Wrap Creamy Carbonara Shredded Duck Wrap with Beef Burrito Bar with QFC Breaded .Ch'Ck(.an
L~ ) ! ; . I . : . Thighs & Drumsticks with a
I-:I:J < with Salad, Cheese Tagliatelle with Garlic Hoisin Sauce, Cucumber Jalapefios, Braised Rice, .
L . ! Gravy Sauce & Cajun Slaw
oT & Mayo Bread and Rocket Salad and Spring Onion Nachos, Cheese Sauce BBQ B
- eans
IS Chicken & Spinach Bak Spinach & Ricott Tomato & Roasted Red
icken pinach Bake pinac icotta omato oasted Re
g in a Tomato Sauce Cannelloni (V) Pepper (V) Creamy Mushroom (V) Pasta of the Day (V)
o H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day
3 (V) (V) (V) (V) (V)
(7]
~~ FULL SALAD BAR INCLUDING DRESSINGS & HOMEMADE BREADS, JACKET POTATOES & FRESH FRUIT ARE AVAILABLE DAILY ~~
Chocolate Fondue Bar
- Svrup Sponge with Custard Chocolate Mousse with Chocolate Sponge with Fresh Fruit Pots & Cream With Fruits, Marshmallows
m yrup sp g~ Honeycomb Chocolate Sauce ~ & Brownie Pieces
= ~ ~ Jelly
Z Jelly Jelly Jelly ~
Jelly
Q Avocado, Bacon Pomegranate, Coriander Roasted Halloumi Greek -
j & Egg Salad & Roasted Pepper Cous Style Salad (V) Tuna Nicoise Salad Salad of the Day
< (V)
n Cous (V)




|

Monday

Tuesday

Wednesday

Thursday

Friday

MAIN COURSES

Creamy Chicken, Mushroom
& Tarragon Pie with Gravy
Lentil & Mushroom
Filo Pie (V)

Roasted Potato Mids

~

Peas & Corn

Chinese Style Pork Steak
with Prawn Crackers

~

Pumpkin, Spinach & Feta
Wellington (V)

Sauté Potatoes

~

Asparagus

Slow Cooked
Braised Beef Carbonnade

~

Sweet & Sour Tofu
With Noodles (V)

Roast Potatoes

~

Steamed Vegetables

Chicken Tikka Masala with
Rice, Poppadums & Sambals

~

Vegetable Enchiladas
Topped with Cheese (V)

~

Cajun Wedges

Broccoli

Battered/ Breaded Fish
Steamed Fish of the Day

Spinach & Ricotta
Cannelloni (V)

~

Skinny Chips

Peas / Mushy Peas

CHEFS
THEATRE

Jumbo Hot Dog Bar
With Crispy Onions and
American Cheese Sauce

Breaded Chicken
Milanese Served with
Spaghetti Optional
Parmesan Cheese

Jacket Potato Bar with a
Selection of Toppings,
Coleslaw, Cheese, Tuna
Chilli, Beans, Chicken Curry

Selection of Homemade
Pizzas

DF/GF AVAILABLE

Beef Burrito Bar
With Jalapefios, Braised
Rice, Nachos, Cheese Sauce

Cauliflower, Spinach & Chick
Pea Curry with Poppadums
(VEGAN)

Lentil & Mixed Bean Stew
(VEGAN)

Beetroot Wraps Filled with
Ratatouille Topped with
Vegan Cheese
(VEGAN)

Spinach, Potato &
Lentil Dhal
(VEGAN)

VEGAN SAUSAGE ROLL

SNACKS | VEGAN

Sweet Chilli Salmon
With Udon Noodles

Halloumi Fries
With Sweet Chilli

Breaded Peppadew Bites
With Tomato Salsa (V)

Deep Fried Brie
with Chilli Jam (V)

Selection of Home
Baked Pastries

SOUP

H/M Soup of the Day
(V)

H/M Soup of the Day
(V)

H/M Soup of the Day
(V)

H/M Soup of the Day
(V)

H/M Soup of the Day
(V)

~~ FULL SALAD BAR INC

LUDING DRESSINGS & HOMEMADE BREADS, JACKET POTATOES & FRESH FRUIT ARE AVAILABLE DAILY ~~

SWEET

Chocolate Sponge &
Chocolate Sauce

~

Jelly

Vegan — Cake of the Day

Toffee & Banana
Sponge Cake & Custard

Jelly

Vegan — Cake of the Day

Hot Cross Bun Bread &
Butter Pudding & Custard

Jelly

Vegan — Cake of the Day

Apple Strudel
& Custard

~

Jelly

Vegan — Cake of the Day

Yoghurt Bar
(GLUTEN FREE)

Jelly

Vegan — Cake of the Day

AUTUMN - QUEENSWOOD LUNCH TIME MENU - WEEK 3

SALAD
OF THE
DAY

Greek Feta Salad
V)

Roasted Spiced Pumpkin
& Chickpea Salad (V)

Bocconcini, Tomato &
Rocket Salad (V)

Thai Glass Noodle Salad
V)

Salad of the Day
(V)




AUTUMN - QUEENSWOOD SUPPER TIME MENU - WEEK

;

Monday

Tuesday

Wednesday

Thursday

Friday

Breaded Plaice Goujons &

Greek Sheet Pan Chicken

BBQ Beef Short Rib

Pork Sausages with Yorkshire

Bang Bang Chicken

T Lemon Wedges - - Pudding and Gravy
7)) ~ . L - ~ Mushroom & Spinach
% Southern Fried Veg aggs;g;:g;agztzbﬁti Indlvgu::al?)?eu_tl)_ga rtcliarﬁslie & Crispy Tofu & Sweet Potato Lasagne
8 Goujons & Peri Peri Dip (V) ~ 9 . Curry & Sambals (V) V)
5 Sweet Potato Fries Roast Iiotatoes New P~otatoes Mashed Potato Baked Lattice Potatoes
E ~ i i ~ ~
Green Beans Roasted Cauliflower Broccoli & Peas Baby Corn & Asparagus Roasted Courgettes
W
14
E 50z Steak
L BBQ Style Chicken Wings | Lebanese Lamb Flat Bread Homemade Breaded Spaghetti Bolognaise Cooked to Order
|:'_: With Slaw & Crunchy Salad with Minted Yoghurt Dip Chicken Burger Bar with With Garlic Bread with Onion Rings, Grilled
o and Tomato Salad Salads and Peri Peri Mayo & Caesar Salad Tomatoes & Mushrooms
% Chefs Choice Sauce
(&]
< Beef Meatball in Rustic Mushroom Ravioli With . .
[
‘2 Tomato & Basil Sauce Creamy Mushroom & Chive Italian Prawn CreamyPCef;tc(:)kgr;gaSplnach Pasta of the Day
o Sauce (V)
14
o W H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day H/M Soup of the Day
3z (V) V) (V) V) V)
=)
»o
© ~~ FULL SALAD BAR INCLUDING DRESSINGS & HOMEMADE BREADS, JACKET POTATOES & FRESH FRUIT ARE AVAILABLE DAILY ~~
tr Shortbread Biscuit Cheesecake Slice Fruit Salad Pots & Cream | Warm Choc Brownies &Cream Ice (Céréaoaorg)Bar
LU ~ ~ ~ ~
= ~
7 Jelly Jelly Jelly Jelly Jelly

SALAD

Greek Feta Salad
V)

Roasted Spiced Pumpkin &
Chickpea Salad (V)

Bocconcini, Tomato &
Rocket Salad (V)

Thai Glass Noodle Salad
V)

Salad of the Day
(V)
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