
Seasonal Menu April 2021 

       Our Daily Menu – Week One 
 

 

 

 

 

Monday 

 

Tuesday 

 

Wednesday 

 

Thursday 

 

Friday 

 

Breakfast 

(Served from 

8.30am – 9am) 

 

Cereal, milk & water 

to drink  DG 

Apple Slices 

 

Toast with milk to 

drink DG 

Dried Apricots 

 

Cereal, milk & water 

to drink DG 

Dried Fruit Pot  

 

Toast with milk to 

drink DG 

Orange Segments 

 

Cereal, milk &  water 

to drink DG 

Sliced Banana 

 

Lunch 

(Served at 11.30am) 

 

Chunky Sweet Potato 

& Chickpea 

Curry with Naan 

Bread DG 

 

Minted Lamb Stew 

with Seasonal 

Vegetables and 

Potatoes  DG 

 

 Roast Chicken Dinner 

with Potatoes, 

Yorkshire Pudding & 

Seasonal Vegetables 

 

 

Ocean Pie, with 

Seasonal Vegetables 

 

Spaghetti Bolognese 

served with Salad & 

Garlic Bread   DG 

 

Dessert 

(Served with lunch) 

 

 

Peaches and Low 

Sugar Ice Cream  D 

 

Fruit Cake  DGE 

 

Fromage Frais  EDG 

 

Fruit Jelly  FD 

 

Pineapple and Cream  

D 

 

Snack Tea 

(served at 3.30pm) 

Mackerel pate, 

Cucumber Sticks & 

Pitta Fingers DGF 

Homemade Tomato 

Soup & Roll  with 

Fruit Slices DG 

Sandwiches and Side 

Salad GD 

Cheesy Broccoli Pasta 

with Fruit Salad  D G 

 

 

Beans on Toast with 

Apple Slices DG 

Fruit platter available within each nursery room daily  

 
Allergen Information: G-Gluten* E-Egg*  F-Fish*  N-Nuts* D-Dairy* CE-Celery* SF-Shellfish* SY-Soy* M-Mustard* SE-Sesame* SU-Sulphites* LU-Lupin* 

 



Seasonal Menu April 2021 

         Our Daily Menu – Week Two 
 

 

 

 

 

Monday 

 

Tuesday 

 

Wednesday 

 

Thursday 

 

Friday 

 

Breakfast 

(Served from 

 8.30am – 9am) 

 

Toast with milk to 

drink DG 

Orange Segments 

 

Cereal, milk & water to 

drink DG 

Dried Fruit Pot 

 

Toast with milk to 

drink DG 

Sliced Bananas 

 

Cereal, milk & water to 

drink DG 

Dried Apricots 

 

Toast with milk to 

drink D G 

Apple Slices 

 

Lunch 

(Served at 11.30am) 

 

Ham and Mushroom 

Pasta Carbonara DG 

 

 

Chicken Hotpot with 

Mixed Pulses and 

Seasonal Vegetables 

 

 

Chilli Con Carne served 

with Boiled Rice 

 

 

Roast Pork Dinner, 

Mashed Potato & 

Seasonal Vegetables 

 

 

Tuna & Sweetcorn 

Bake with Seasonal 

Vegetables 

DF 

 

Dessert 

(Served with lunch) 

 

Apple Crumble & 

Cream  D G 

 

Fruit Salad 

 

Fruity Milk Jelly   

D 

 

 

Fromage Frais served 

with Berries  D 

 

Bananas & Vanilla 

Yoghurt D  

 

Snack Tea 

(served at 3.30pm) 

 

Bagels, Cream Cheese 

& Pineapple Chunks GD 

 

Pizza Catherine 

Wheels and Fruit 

Slices G  

 

Jacket Potato & Beans 

Dried Fruits 

 

Tortilla Wraps and 

Vegetable Sticks  DG 

 

Sandwiches & Side 

Salad DG 

Fruit platter available within each nursery room daily 
 

Allergen Information:  G-Gluten* E-Egg*  F-Fish*  N-Nuts*  D-Dairy*  CE-Celery* SF-Shellfish*  SY-Soy*  M-Mustard*  SE-Sesame*  SU-Sulphites*  LU-Lupin* 



Seasonal Menu April 2021 

        Our Daily Menu – Week Three 

 

 

 

 

 

Monday 

 

Tuesday 

 

Wednesday 

 

Thursday 

 

Friday 

 

Breakfast 

(Served from  

8.30am – 9am) 

 

Cereal, milk & water 

to drink DG 

Dried Fruit Pot 

 

Toast with milk to 

drink DG 

Orange Segments 

 

Cereal, milk & water 

to drink DG 

Sliced Banana 

 

Toast with milk to 

drink DG 

Sliced Apple 

 

Cereal, milk & water 

to  drink DG 

Dried Apricots 

 

Lunch 

(Served at 11.30am) 

 

Seasonal Vegetable 

Stew served with 

Sweet Potato & 

Homemade Dumplings 

G 

 

Fish Bake & 

Seasonal 

Vegetables  fD 

 

Red Pepper and Bean 

Lasagne served with 

Side Salad  

DG 

 

 

Chicken Casserole 

served with Mashed 

Potatoes 

 

 

Savoury Mince 

served with Seasonal 

Vegetables & 

Yorkshire Pudding DG 

 

Dessert 

(Served with lunch) 

Fromage Frais served 

with Berries D 

Apple Sponge & 

Cream DG E 

Peach Jelly with 

Cream   D 

Spotted Dick served 

with Custard 

DG E 

Fruit Salad 

 

 

Snack Tea 

(served at 3.30pm) 

 

Fish Fingers in a Bun 

with Salsa Dip and 

Fruit Slices FG 

 

Cheesy Pasta and 

Side Salad DG 

 

Home Made 

Vegetarian Pizza with 

Fruit Slices G 

 

Rice with Curry 

Sauce with Dried 

Fruits 

 

Home made 

Butternut Squash 

Soup, Bread Roll and 

Fruit Slices DG 

Fruit platter available within each nursery room daily 
 

Allergen Information:  G-Gluten* E-Egg*  F-Fish*  N-Nuts*  D-Dairy*  CE-Celery* SF-Shellfish* SY-Soy*   M-Mustard*  SE-Sesame*  SU-Sulphites*  LU-Lupin* 

 



Seasonal Menu April 2021 

      Our Daily Menu – Week Four 
 

 

 

 

Monday 

 

Tuesday 

 

Wednesday 

 

Thursday 

 

Friday 

 

Breakfast 

(Served from 

8.30am – 9am) 

 

Toast with milk to 

drink DG 

Dried Apricots 

 

 

Cereal, milk & water 

to drink DG 

Sliced Banana 

 

Toast with milk to 

drink DG 

Apple Slices 

 

Cereal, milk & water 

to drink DG 

Dried Fruit Pot 

 

Toast with milk to 

drink DG 

Orange Segments 

 

Lunch 

(Served at 11.30am) 

 

Moroccan Lamb 

served with Boiled 

Rice 

 

 

Salmon & Broccoli Pie 

topped with Mashed 

Potato  FD 

 

 

Meat & Potato Pie 

served with Seasonal 

Vegetables G 

 

Chicken Supreme 

with New Potatoes & 

Garden Peas  D 

 

 

Pasta Bolognese 

served with Side 

Salad G 

 

Dessert 

(Served with lunch) 

 

Peaches & Cream D 

 

Courgette Cake DGE 

 

Fruit Salad 

 

Fromage Frais and 

Sliced Banana D 

 

 

Fruit Crumble & 

Custard DG 

 

Snack Tea 

(served at 3.30pm) 

 

Jacket Potato with 

Cheese or Beans 

served with Grapes 

D 

 

Pasta and Chunky 

Homemade Tomato 

Sauce and Side Salad 

G 

 

 

Mackerel Pate, 

Vegetable Sticks & 

Pitta Fingers D GF 

 

Home made Cream of 

Vegetable Soup, 

Bread Roll and Fruit 

Slices DG 

 

Sandwiches & 

Vegetable Sticks  DG 

Fruit platter available within each nursery room daily  
 

Allergen Information:  G-Gluten*  E-Egg*   F-Fish*   N-Nuts*   D-Dairy*   CE-Celery*  SF-Shellfish*   SY-Soy*   M-Mustard*   SE-Sesame*   SU-Sulphites*   LU-Lupin* 


