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Main Option Vegetarian Option Served with Dessert

SPSP Lunch Menu

 Fusili Pasta in
Rich Tomato

Sauce 

Homemade Lean
Beef Lasagne

Homemade
Chicken Kiev 

Fish Goujons

Fusili Pasta in 
Rich Tomato

Sauce

Quorn Kiev

Vegetarian Toad
in the Hole

Quorn Lasagne

Plant Based
Goujons

Mixed Seasonal
Salad

Fluffy Rice &
Garden Peas

Creamed Potatoes
& Seasonal
Vegetables 

Seasonal
Vegetables &
Garlic Bread

Sweet Potato
Fries, Peas &

Sweetcorn

Cheese and
Crackers

Fresh Fruit Salad 

Selection of
Yoghurts

Chocolate
Refrigerator Cake

Greek Yogurt and
Fresh Fruit

Winter & Spring 2026 -27 ~ Week 1

In addition to the above, a selection of pasta, grains, salads, bread and butter & seasonal fresh fruit is
available daily.

Every effort is made to ensure children receive a nutritious and well-balanced meal each day, bearing in
mind the season.

As all fresh produce is sourced locally, items may be changed without prior notice due to availability.

Water is available for all. 

At mid-morning break, a selection of fresh fruit is offered daily.

Homemade
Toad in the Hole

WC 2nd & 25th November, 4th & 25  January, 22  Feb & 15  March  th nd th
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Main Option Vegetarian Option Served with Dessert

SPSP Lunch Menu

Baked Macaroni
Cheese 

Homemade
Chicken Burger

Spaghetti
Bolognese

Chicken & Bell
Pepper Fajitas

Herby Cheese and
Tomato Pasta

Veggie Burger 

Vegetable 
Cottage Pie

Vegetable
Bolognese 

Quorn & Bell
Pepper Fajitas

Galic Bread 
& 

Seasonal Salad

Potato Wedges 
& Seasonal Salad

Broccoli
& 

Sweetcorn

Garlic Bread

Rice,  Corn on the
Cob and Tortilla

Wraps

Fresh Fruit Salad

Chocolate Sponge
and  Chocolate

Custard

Bananas
 & Custard

Selection of Melon

Greek Yoghurt &
Seasonal Berries

Winter & Spring 2026-27 ~ Week 2

Homemade
Cottage Pie

WC 9th & 30  November, 11  January, 1  Feb & 22  Feb,  1  & 22  Marchth th st nd st nd

In addition to the above, a selection of pasta, grains, salads, bread and butter &  seasonal fresh fruit is
available daily.

Every effort is made to ensure children receive a nutritious and well-balanced meal each day, bearing in
mind the season.

As all fresh produce is sourced locally, items may be changed without prior notice due to availability.

Water is available for all. 

At mid-morning break a selection of fresh fruit is offered daily.



M
O

N
D

A
Y

T
U

E
SD

A
Y

W
E

D
N

E
SD

A
Y

T
H

U
R

SD
A

Y
F

R
ID

A
Y

Main Option Vegetarian Option Served with Dessert

SPSP Lunch Menu

 Salmon and
Vegetable Pasta

Bake

Sweet & Sour
Chicken

Pork Meatballs in
Tomato Sauce

Traditional Roast
Dinner 

Three Veg Pasta
Bake

Quorn Sweet &
Sour 

 Quorn &
Vegetable Curry

Vegetarian
Meatballs in

Tomato Sauce

Vegetarian Roast

Crusty
Wholegrain

Baguette and
Broccoli 

Ramen Noodles
& 

Steamed
Broccoli  

 

Fluffy Rice 
& 

Naan Bread

Wholewheat
Pasta and Garlic

Bread

Roast Potatoes,
Season Vegetables

and Yorkshire
Pudding

Greek Yoghurt & 
Seasonal Berries

Duo of Melon

Fresh Fruit Salad 

Selection of
Yoghurts

Chocolate Fudge
Brownie and

Cream

Winter & Spring 2026-27 ~ Week 3 

Butter Chicken &
Vegetable Curry 

WC 16  November, 7  December, 18  January, 8  February,  & 8  Marchth th th th th

In addition to the above, a selection of pasta, grains, salads, bread and butter & seasonal fresh fruit is
available daily.

Every effort is made to ensure children receive a nutritious and well-balanced meal each day, bearing in
mind the season.

As all fresh produce is sourced locally, items may be changed without prior notice due to availability.

Water is available for all. 

At mid-morning break a selection of fresh fruit is offered daily.
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