$t Charles RC Autumn/Winter Menu 2025 - 2026

Monday Tuesday Wednesday Thursday Friday

Gluten free white fish fillet

Italian style beef Bolognese . . Sliced ham served with a Brunch — Red Tractor pork :
: Hunters chicken served with : . served with oven baked
Mainmeal L e Seesonedbabyjeckesand [SUeIE PUOaTe ionsed Seusnae, 0o e clioped otatoe, garcen
y . sweetcorn (gf) P ' Py peas and tomato ketchup
garlic bread gravy beans (o)
Italian style vegan Cheese & tomato pizzaona  Vegan mince hot pot served Brunch — Quorn vegan Vegan Sausage Roll served
Mai 1 Bolognese served with wholemeal base served with with a Yorkshire pudding, sausage, folded omelette, with oven baked chipped
aln mea pasta and freshly baked seasoned baby jackets and carrot mash and crispy hash brown & baked potatoes, garden peas and
wholemeal garlic bread (pb) sweetcorn (V) Gravy (v) beans (v) tomato ketchup (pb)
Freshly made sandwiches on Freshl de tortil Freshly made sandwiches on Freshlv made tortilla wraos Freshly made sandwiches on
c brown barm cakes served with reshly made tortilla Wraps =y v barm cakes served with y . P brown barm cakes served with
Cold choice ) ) served with mixed salad and . ) served with a mixed salad and . )
mixed salad and % piece of U of 3 mixed salad and % piece of . . mixed salad and ¥ piece of
g '> piece of fruit . Y piece of fruit .
fruit fruit fruit
Freshly whipped strawberry Homemade Lemon sponge Chocolate & vanilla swirl biscuit ~ Syrup sponge served with Homemade apple oaty cookie
mousse (pb) custard (pb)
Pudding
Cheese & crackers F(i 2;? Sffuisc\r(?kheurrsts Cheese & crackers Cheese & crackers Cheese & crackers
Fresh fruits Yoghurts 9 Fresh fruits Yoghurts Fresh fruits Yoghurts Fresh fruits Yoghurt

A jacket potato served with a choice of 3 fillings per day (from tuna mayonnaise, baked beans and cheddar cheese)

*Allergens and intolerances* All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you make our catering team aware of your
child’s allergens. Our kitchens are used for multi-purpose production so we cannot guarantee the above dishes are completely free from allergenic ingredients of traces of these.

V= Vegetarian PB=Plantbased GF Wree%‘ www.citywideservices.co.uk



$t Charles RC Autumn/Winter Menu 2025 - 2026

Monday Tuesday Wednesday Thursday Friday
Pork and carrot meatballs in a - Red Tractor chicken fillet A, 1 g
Mai 1 rich tomato sauce served Fresfgly matctie pepp?jrorjtlhplzza served with a Yorkshire Shepherd’s pie served with Br\/(;:*/:ge(ei(;‘lsf;tf;t[lg:;saizr\ézi;/\gth
ain mea with pasta and freshly baked aguette served wi pudding, roasted potatoes, cauliflower and broccoli (gf) gedp
: sweetcorn beans
garlic bread garden peas and gravy
Vegan meatballs in a rlph Freshly made cheese & tomato Vegan sausage roll served with Homemad(_a cheese pie served
nhne tomato sauce served with _ pizza baguette served with seasoned roasted Quorn vegan nuggets with wedged
pasta and freshly baked garlic ; potatoes and garden peas cauliflower and broccoli (pb) ~ potatoes and baked beans
bread (pb) sweetcorn (V) (pb) (v)
Freshly made sandwiches qn Freshly made tortilla wraps Freshly made sandwiches qn Freshly m_ade tor'FiIIa wraps Freshly made sandwiches on
3 brown barm cakes served with . . brown barm cakes served with  served with a mixed salad :
Cold choice ) . served with a mixed salad and ) . . brown barm cakes served with
mixed salad and %2 piece of . . mixed salad and %2 piece of and ¥ piece of . . .
. % piece of fruit : : mixed salad and %2 piece of fruit
fruit fruit fruit
3 7 Chocolate beetroot cake Aerms v Carrot cake muffin topped with
Fruit jelly (pb) served with pink custard Lancashire biscuit Iced vegan sponge (pb) buttercream
Pudding
Cheese & crackers raen & @S Cheese & crackers Cheese & crackers Sheaes @ G s
Fresh fruits Yoghurts Fresh fruits Yoghurts Fresh fruits Yoghurts

Fresh fruit Yoghurts Fresh fruits Yoghurts

A jacket potato served with a choice of 3 fillings per day (from tuna mayonnaise, baked beans and cheddar cheese)

*Allergens and intolerances* All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you make our catering team aware of your
child’s allergens. Our kitchens are used for multi-purpose production so we cannot guarantee the above dishes are completely free from allergenic ingredients of traces of these.

V= Vegetarian PB=Plantbased GF Wree%‘ www.citywideservices.co.uk



Monday Tuesday Wednesday Thursday

Friday
e dimashealDoiioss . Red Tractor beef burger in a Homemade minced lamb Red Tractor chicken fillet Salmon & sweet potato fishcake
q : . e and potato pie topped with a served with a Yorkshire served with oven
Main meal served with rglxed vegetables bun serveddt\)mlt(h (Jjagket wedges hot crust pastry served with pudding, roasted potatoes,  baked chipped potatoes and
and gravy and baked beans minted peas garden peas and gravy salad batons

Sausage and mashed potatoes

Mac and cheese served with  Pasta Arrabiatta served with Wholemeal cheese & tomato
served with mixed vegetables ~ Vegan sausage bean and

garden peas and freshly freshly baked garlic bread (pb) pizza served with oven baked
Main meal and gravy (v) cheese slice served with jacket baked garlic bread (v) chipped potatoes and salad
wedges (v) (v) batons (v)
AERUNES SIS O Freshly made tortilla wraps RS MEL SIS bFreshIE)/ made iandwmhzs o'?h Freshly made tortilla wraps
Cold choi brown barm cakes served with served with a mixed salad brown barm cakes served with royvn ) (et eslseer UL served with a mixed salad
Akttt s mixed salad and %2 piece of ) . mixed salad and % piece of ~ Mixed salad and 2 piece of . .
. and ¥ piece of fruit . fruit and ¥ piece of fruit
fruit fruit
Chocolate & vanilla marble
Ice cream tub sponge served with vanilla Shortbread biscuit (pb) Homemade flapjack (pb) Lemon & courgette muffin
Puddi sauce
e Cheese & crackers Cheese & crackers Cheese & crackers Cheese & crackers
Fresh fruits Yoghurts Cheese & crackers Fresh fruits Yoghurts Fresh fruits Yoghurts Fresh fruits Yoghurts
Fresh fruits Yoghurts

A jacket potato served with a choice of 3 fillings per day (from tuna mayonnaise, baked beans and cheddar cheese)

*Allergens and intolerances* All of our food is lovingly hand crafted and prepared on site daily. We have an allergen procedure in place, so please ensure you make our catering team aware of your child’s
allergens. Our kitchens are used for multi-purpose production so we cannot guarantee the above dishes are completely free from allergenic ingredients of traces of these.

V= Vegetarian PB=Plantbased GF Wree%‘ www.citywideservices.co.uk



