
 
 

 

Holy Trinity School Menu Autumn 2025 

Week One 
2 Sep/22 Sep/13 Oct 

 Week Two 
8 Sep/29 Sep/20 Oct 

 Week Three 
15 Sep/6 Oct 

Monday  
Ratatouille pasta  2 
Salad, warm rolls  2 
Yoghurts  7 

Tuesday  
All day breakfast  2, 4, 13 
Vegetarian all day breakfast  2, 4, 7, 13 
Fresh fruit, yoghurts   7  

Wednesday  
Chicken burgers  2    
Vegetarian burgers  9, 13  
Potato wedges, peas   
Ice-cream   7   

Thursday 
Teriyaki pork meatballs  2, 13 
Vegetarian meatballs  13 
Steamed rice, carrots, broccoli 
Fresh fruit, yoghurts   7 

Friday 
Fish fingers  2, 5 
Quorn nuggets  2, 4 
Chunky chips, sweetcorn    
Ice lollies 

 Monday 
Cheese and tomato pizza  2, 7 
Herbie diced potatoes  2 
Salad   
Yoghurts  7 

Tuesday 
All day breakfast   2, 4, 13 
Vegetarian all day breakfast  2, 4, 7, 13  
Fresh fruit, yoghurts   7  

Wednesday  
Chicken sausage  2 
Quorn sausage  4, 7 
Roasted midi potatoes, sweetcorn and pepper salad 
Orange mango smoothies 

Thursday 
Roast chicken with Yorkshire pudding  2, 4, 7, 14 
Quorn roast  4, 7  
Roast potatoes, farmhouse vegetables, gravy  2 
Fresh fruit, yoghurts  7 

Friday 
Baked fish  2, 5 
Vegan sausage rolls  2, 7, 13 
Chunky chips, sweetcorn 
Ice lollies 

 Monday 
Macaroni cheese  2, 7 
Warm rolls  2 
Baby carrots, peas 
Yoghurts  7 

Tuesday 
All day breakfast  2, 4, 13 
Vegetarian all day breakfast  2, 4, 7, 13 
Fresh fruit, yoghurts   7  

Wednesday 
Sausage rolls  2, 4 
Cheese and onion rolls  2, 7 
Chickpea and vegetable pasta salad  2 
Raspberry ripple mousse  7 

Thursday 
Swedish meatballs  2 
Vegetarian meatballs  13 
Mashed potato, peas, gravy 
Fresh fruit, yoghurts  7 
Friday 
Fish fingers  2, 5 
Baked potatoes with cheese and beans  2, 7 
Chunky chips, sweetcorn 
Ice lollies 

Gluten/dairy free options available  

Fresh seasonal veg, salad and bread available  

 Gluten/dairy free options available 

Fresh seasonal veg, salad and bread available 
 Gluten/dairy free options available  

Fresh seasonal veg, salad and bread available 
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  Allergens Key   

 

 

  Balanced  

     Good Quality 

         Nutrition 
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Service             Forgiveness 
 

 

  
 

 
1 Celery 

 
2 Cereal containing gluten 

 
3 Crustaceans 

 
4 Eggs 

 
5 Fish 

 
6 Lupin 

 
7 Milk 

 
8 Molluscs eg fish/snails/ 

squid/whelks/oysters 

 
9 Mustard 

 
10 Nuts 

 
11 Peanuts 

 
12 Sesame seeds 

 
13 Soya 

 
14 Sulphur dioxide 
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