Leicester Grammar Senior School
Lunch Menu Week One

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Soup and bread

Tomato soup
Daily fresh baked bread

Creamy mushroom soup
Daily fresh baked bread

Vegetable soup
Daily fresh baked bread

Green pea soup
Daily fresh baked bread

Carrot & coriander soup
Daily fresh baked bread

Main meal

Cumberland sausages served
with
red onion gravy

& Fishermans pie

Roast turkey with sage and
onion stuffing

Freshly made chicken curry
with poppadoms, mango
chutney, served with
basmati rice

@ Fish fingers
@ Battered pollock fillet
with tartare sauce

Yorkshire puddings with

Freshly made wholemeal

Freshly prepared cheese,

Vegetable burger in a bun

Freshly prepared mozzarella

Main vegetarian baked beans and cheese margherita onion & basil quiche served with tomato & and roasted vegetable
pizza lettuce squares
Mashed potatoes Oven baked herby diced Thyme braised potatoes Minted new potatoes Chunky chips
Vegetables & Fresh sliced courgettes potatoes Fresh broccoli spears Fresh roast mediterranean Garden peas
potatoes Sweetcorn Fresh mixed peppers Honey roasted parsnips vegetables Baked beans
Cut green beans Fresh lemon baton carrots
Daily Jacket Vegetable bolognaise Basilico sauce Roasted red pepper & tomato Tomato & basil Arrabbiata sauce
potatoes & pasta Tuna in spring water Baked beans Tuna in spring water Baked beans Tuna in spring water
with fillings Grated cheese Grated cheese Grated cheese Grated cheese Grated cheese
Salad bar

Seasonal salad selection

Daily dessert

Freshly made chocolate
ripple sponge with chocolate
sauce

Freshly prepared strawberry
cheesecake with cream

Apple crumble with custard

Apricot & chocolate crunch

Fruity sponge with custard

Yoghurt & fruit
bar

A selection of fresh whole & cut fruit
Freshly made yoghurt bar with toppings

NB: All sauces will be served separate to dishes
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Leicester Grammar Senior School
Lunch Menu Week Two

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Soup & bread Lentil soup Mushroom soup Tomato & pepper soup Leek & potato soup Mediterranean vegetable
Daily fresh baked bread Daily fresh baked bread Daily fresh baked bread Daily fresh baked bread soup

Daily fresh baked bread

Main meal

Spaghetti/pasta bolognaise
with garlic bread

Salmon fishcakes served
with a dill sauce

Lemon roasted chicken
served with apricot stuffing

Freshly made pizza
Meat feast or
roasted vegetable wholemeal
pizza

Fish fingers
Breaded Hoki with
Tartare sauce

Main vegetarian

Spinach & tomato tart

Vegetable lasagne with side
salad

Quorn & red bean chilli
with rice

Mediterranean vegetables
served with a sweet & sour
sauce

Baked macaroni and cheese

New potatoes

Oven roasted rosemary diced

Oven roasted potatoes

Baby jacket potatoes

Oven baked chips

Vegetables & Sweetcorn potatoes Mashed butternut squash Tomato salad Garden peas
potatoes Cut green beans Mange tout Fresh cauliflower florets Mexicorn Baked beans
Fresh sliced carrots
Daily jacket Mushroom carbonara sauce Tomato & basil sauce Three cheese sauce Bolognaise sauce Italian tomato sauce
potatoes & pasta Tuna in spring water Baked beans Tuna in spring water Baked beans Tuna in spring water
with fillings Grated cheese Grated cheese Grated cheese Grated cheese Grated cheese
Salad bar

Seasonal salad selection

Daily dessert

Rhubarb crumble with custard

Freshly prepared Eton mess

(meringue pieces with chopped fruit
& cream)

Raspberry sponge with
custard

Carrot cake

Freshly prepared bramley
apple pie with cream

Yoghurt & fruit
bar

A selection of fresh whole & cut fruit
Freshly made yoghurt bar with toppings

NB: All sauces will be served separate to dishes
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Leicester Grammar Senior School
Lunch Menu Week Three

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Soup & bread

Carrot & orange soup
Daily fresh baked bread

Scotch broth soup
Daily fresh baked bread

Minestrone soup
Daily fresh baked bread

Broccoli & stilton soup
Daily fresh baked bread

Tomato soup
Daily fresh baked bread

Main meal

Freshly made traditional
chicken and vegetable pie

Salmon fillet served
with watercress

Roast pork with apple sauce

Freshly prepared traditional
lasagne served with garlic
bread

Fish fingers
Breaded hake
with tartare sauce

Main vegetarian

Vegetable korma with rice

Ravioli au gratin

Mushroom risotto with
tarragon

Freshly made sweet red
pepper and bean frittata

Italian bean &
vegetable loaf with
watercress salad

Fresh minted new potatoes

Boiled potatoes

Oven baked roast potatoes

Baby baked potatoes

French fries

Vegetables & Fresh sliced carrots Fresh cauliflower florets with Braised fresh red cabbage Sweetcorn Mushy peas
potatoes Fresh broccoli spears a cheese sauce with balsamic vinegar Green beans Baked Beans
Fresh diced carrots Fresh sliced courgettes
Daily jacket Vegetable bolognaise Neapolitan sauce Basilico sauce Tuna & sweetcorn sauce Mushroom, pesto & feta
potatoes & pasta Tuna in spring water Baked beans Tuna in spring water Baked beans Tuna in spring water
with fillings Grated cheese Grated cheese Grated cheese Grated cheese Grated cheese
Salad bar

Seasonal salad selection

Daily dessert

Freshly made sticky toffee
pudding with a custard sauce

Freshly made trifle

Apple crumble with custard

Lemon meringue pie with
cream

Fresh fruit salad

Yoghurt & fruit
bar

A selection of fresh whole & cut fruit
Freshly made yoghurt bar with toppings

NB: All sauces will be served separate to dishes
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Leicester Grammar Senior School

Lunch Menu Week Four

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Soup & bread Honey & parsnip soup Butterbean & spring onion Tomato soup Cream of celery soup Spiced red lentil soup
Daily fresh baked bread soup Daily fresh baked bread Daily fresh baked bread Daily fresh baked bread

Daily fresh baked bread

Main meal

100% lamb burger with salad,
onion rings and relish in a
bun

Chilli con carne with sour
cream & tortillas

Roast gammon with
pineapple

Pork meatballs served in a
tomato sauce

Fish fingers
Battered pollock fillet
with tartare sauce

Main vegetarian

Freshly made mushroom and
potato stroganoff with rice

Cauliflower & broccoli cheese

Sweet & sour vegetable
noodles

Vegetable fajita with salad

Vegetable pasta bake

Curly fries Mashed potatoes Oven baked roast potatoes Mashed potatoes Chunky chips

Vegetables & Baked beans Mexicorn Fresh broccoli spears Sweetcorn Minted garden peas
potatoes Fresh Baton carrots Green beans Fresh roasted pumpkin Fresh leeks in a creamy Baked beans

sauce

Daily jacket Mushroom carbonara sauce Tomato & basil sauce Three cheese sauce Bolognaise sauce Italian tomato sauce

potatoes & pasta Tuna in spring water Baked beans Tuna in spring water Baked beans Tuna in spring water
fillings Grated cheese Grated cheese Grated cheese Grated cheese Grated cheese

Salad bar

Seasonal salad selection

Daily dessert

Freshly made eves pudding
with custard sauce

Freshly made bread and
butter pudding with custard
sauce

Banoffee pie

Raspberry and kiwi mousse

Freshly made cherry slice
with custard

Yoghurt & fruit
bar

A selection of fresh whole & cut fruit
Freshly made yoghurt bar with toppings

NB: All sauces will be served separate to dishes
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