Week 1

Weeks starting:
10th May | 21st June | 12th July | 13th
Sept 4th Oct

DONNER
TIMES

Four Cheese Ravioli & Tomato Sauce served with
Garlic Dough Balls & Salad Selection

‘Meat FPreg’

Veggie Sausages & Onion Gravy served with
Mashed Potatoes, Broccoli & Carrots

Mondag

Past &

Homemade Chicken Curry served with
Mixed Rice & Naan Bread

Free Range Lancashire Cheese Omelette served with
Paprika Potatoes & Baked Beans

Range of Desserts including Fresh Fruit & Yoghurt

Homemade Margherita Pizza served with
Diced Potatoes & Salad Selection

Wedngsday

WPizza DayQ

Pork or Veggie Sausage in a Bun & Tomato Ketchup
served with Diced Potatoes & Salad Selection

i o Range of Desserts including Fresh Fruit & Yoghurt

Roast Beef, Yorkshire Pudding & Gravy served with
Roast Potatoes, Seasonal Cabbage & Carrots

Thursday

Roast Dinner DayQ

Sweet Chilli Quorn & Veggie Noodles served with
Mini Vegetable Spring Rolls

Range of Desserts including Fresh Fruit & Yoghurt

Crispy Tempura Fish Goujons served with
Oven Baked Chips & Garden Peas

friday

Lhippy DayQ

Summer Picnic Mini Sandwich Rolls served with
Oven Baked Chips & Salad Selection

Range of Desserts including
Fresh Fruit & Ice Cream Treats

Summer Menu 2021

Range of Desserts including Shortbread Biscuit & Cakes

Week 2

Weeks starting:
26th April | 17th May | 7th June | 28th June
19th July | 20th Sept | 11th Oct | 1st Nov

Tomato & Mascarpone Pasta served with
Garlic Dough Balls & Salad Selection

Vegetarian Brunch served with
Hash Brown & Baked Beans

Range of Desserts including Shortbread Biscuit & Cakes

Quorn & Sweet Potato Curry served with
Mixed Rice & Naan Bread

British Beef Burger & Tomato Ketchup served with
Salad Selection

Range of Desserts including Fresh Fruit & Yoghurt

Homemade Margherita Pizza served with
Diced Potatoes & Salad Selection

Traditional Cottage Pie served with
Seasonal Vegetables & Sliced Beetroot

Range of Desserts including Fresh Fruit & Yoghurt

Roast Chicken, Stuffing & Gravy served with
Mashed Potatoes, Green Beans & Carrots

Puff Pastry Cheese Whirl served with
Seasonal Vegetables & Salad Selection

Range of Desserts including Fresh Fruit & Yoghurt

Crispy Battered Fish served with
Oven Baked Chips, Peas & Salad Selection

Summer Picnic Mini Sandwich Rolls served with
Oven Baked Chips & Salad Selection

Range of Desserts including
Fresh Fruit & Ice Cream Treats

Week 3

Weeks starting:
3rd May | 24th May | 14th June | 5th July
6th Sept | 27th Sept | 18th Oct

Spaghetti Neapolitan served with
Garlic Dough Balls & Salad Selection

Vegetarian Brunch served with
Hash Brown & Baked Beans

Range of Desserts including Shortbread Biscuit & Cakes

Chinese Style Chicken Curry served with
Mixed Rice & Naan Bread

Lancashire Cheese & Potato Pie served with
Broccoli Florets & Sliced Beetroot

Range of Desserts including Fresh Fruit & Yoghurt

Homemade Margherita Pizza served with
Diced Potatoes & Salad Selection

BBQ Chicken Flatbread served with
Diced Potatoes & Salad Selection

Range of Desserts including Fresh Fruit & Yoghurt

Roast Pork or Chicken, Stuffing & Gravy served with
Roast Potatoes, Seasonal Cabbage & Carrots

Penne Pasta Arrabbiata served with
Freshly Baked Bread & Salad Selection

Range of Desserts including Fresh Fruit & Yoghurt

Crispy Fish Fillet Burger & Tomato Ketchup served with
Oven Baked Chips & Salad Selection

Summer Picnic Mini Sandwich Rolls served with
Oven Baked Chips & Salad Selection

Range of Desserts including
Fresh Fruit & Ice Cream Treats



Our Lunelhiime Values and Eies

At RyelandsX

We have our own table and our own special adult to help

' us enjoy a family feel meal time. There is very little time
spent queueing and waiting. We enjoy talking about our

day, our experiences, hobbies and listening to others.

From Nursery onwards we use our cutlery and we can cut
our own food from an early age. ﬁ »

All of our dinners are served with fresh vegetables or
salad and additional fruit, salad and vegetables are
available for the children to have.

We are proud of our childrenX they serve themselves,
always aim to have a clean plate, happily try new tastes,
clean up their table and use wonderful manners.

Why we encourage our children to eat our school dinners here at Ryelands Primary and Nursery School?

9 They taste absolutely wonderful and each week@Q menu offers a nutritionally balanced choice of delicious meals.

9 The schools catering service has achieved the Silver Award for the Food for Life accreditation.
 Our menu meets the food based standards to ensure that children get the nutrition they need across the whole day.
Fresh fruit, vegetables and salad is available with every meal: all children are encouraged to try new foods.

il

I We offer fresh milk and water with each meal.
Almost every child under the age of 8 enjoys a school meal every day. Numbers of Key Stage 2 children are increasing but we would be happy for even more children to join us.

Turn over to find more information on our delicious food choices!



