ALL MENU’'S APPROVED BY
SPECIALIST PAEDIATRIC
NUTRITIONIST
EMMA SHAFQAT

COMPLIANT WITH EARLY
YEARS FOUNDATION
STAGE NUTRITION
GUIDANCE

care(?
CATERING

Summer Menu

WEEK 2

Lunch

High Tea

Macaroni cheese
with petit pois
Da Ce

Honeydew
melon,
nectarine &
apricot cocktail

Fresh Chopped
Fruit

Turkey & Philly
sandwiches
Da, So, Ce
Baton Cucumber

Natural yoghurt
with blueberry
puree Da

Tuesday

Turkey & ham in the
pot with roast
potatoes Cel

Chocolate, banana
& beetroot brownie
Da Ce Eg

Fresh Chopped Fruit

Tuna & Tomato
Pasta Ce Cel Fi,
Grated Carrot

Date Scone
Da Ce So Eg

Wednesday

Chicken, spinach &
lentil curry with
basmati rice Cel Ce

Strawberry,
pineapple and
cantaloupe melon
cocktail

Fresh Chopped
Fruit

Fill your own roll
ups Ce with cheese
Da Carrot Sticks

Natural yoghurt
with mango puree
Da

Thursday

Savoury mince
with baby
potatoes, peas &
sweetocrn Cel

Chilled vanilla rice
pudding pot Da

Fresh Chopped
Fruit

Tuna & cheese melt
Ce DaFi So
Tomato Wedges

Oaty banana bar
Da Ce

Moroccan fish with
wholemeal pasta
twirls Cel Fi Ce

Yoghurt &
raspberry mix Da

Fresh Chopped
Fruit

Grated cheese high
fibre roll Da Se Ce
Sweetcorn &
cucumber salad

Lemon yoghurt loaf
Da Eg Ce

We list the 14 food allergens: Cereals (gluten, wheat, rye, barley, oats) Crustaceans (prawns, crab, lobster) Eggs, Fish, Peanuts, Soybeans, Dairy, Nuts,

Celery, Mustard, Sesame, Sulphur dioxide, Lupin, Mollusc (clams, mussels, whelks, oysters, snails)



ALL MENU’'S APPROVED BY
SPECIALIST PAEDIATRIC
NUTRITIONIST
EMMA SHAFQAT

COMPLIANT WITH EARLY
YEARS FOUNDATION
STAGE NUTRITION
GUIDANCE

care(?
CATERING

Vegetarian

WEEK 2

Lunch

High Tea

Monday

Macaroni cheese
with petit pois
Da Ce

Honeydew
melon,
nectarine &
apricot cocktail

Fresh Chopped
Fruit

Marmite & Philly
sandwiches
Da, So, Cel, Ce

Baton Cucumber

Natural yoghurt
with blueberry
puree Da

Tuesday

Chickpeas in the
pot with roast
potatoes Cel

Chocolate, banana
& beetroot brownie
Da Ce Eg

Fresh Chopped
Fruit

Tomato &
vegetable pasta
Ce Cel,
Grated Carrot

Date Scone
Da Ce Su Eg

Wednesday

Spinach & lentil
curry with basmati
rice Cel Ce

Strawberry,
pineapple &
cantaloupe melon
cocktail

Fresh Chopped
Fruit

Fill your own roll
ups Ce with cheese
Da Carrot Sticks

Natural yoghurt
with mango puree
Da

Thursday

Bean & vegetable
medley with baby
potatoes, peas &
sweetcorn Cel

Chilled vanilla rice
pudding pot Da

Fresh Chopped
Fruit

Red pepper &
cheese melt
Ce Da So
Tomato Wedges

Oaty banana bar
Da Ce

Moroccan
butterbeans with
wholemeal pasta

twirls Cel Ce

Yoghurt &
raspberry mix Da

Fresh Chopped
Fruit

Grated cheese high
fibre roll Da Se Ce
Sweetcorn &
cucumber salad

Lemon yoghurt loaf
Da Eg Ce

We list the 14 food allergens: Cereals (gluten, wheat, rye, barley, oats) Crustaceans (prawns, crab, lobster) Eggs, Fish, Peanuts, Soybeans, Dairy, Nuts,

Celery, Mustard, Sesame, Sulphur dioxide, Lupin, Mollusc (clams, mussels, whelks, oysters, snails)



ALL MENU’'S APPROVED BY
SPECIALIST PAEDIATRIC
NUTRITIONIST
EMMA SHAFQAT

COMPLIANT WITH EARLY
YEARS FOUNDATION
STAGE NUTRITION
GUIDANCE

care(?
CATERING

o [

Thursday

Tuesday Wednesday

Lunch

High Tea

Macaroni cheese
with petit pois
Da Ce

Honeydew
melon,
nectarine &
apricot cocktail

Fresh Chopped
Fruit

Turkey & Philly
sandwiches
Da, So, Ce
Baton Cucumber

Natural yoghurt
with blueberry
puree Da

Turkey in the pot
with roast potatoes
Cel

Chocolate, banana
& beetroot brownie
Da Ce Eg

Fresh Chopped
Fruit

Tuna & Tomato
Pasta Ce Cel Fi,
GCrated Carrot

Date Scone
Da Ce Su Eg

Chicken, spinach &
lentil curry with
basmati rice Cel Ce

Strawberry,
pineapple &
cantaloupe melon
cocktail

Fresh Chopped
Fruit

Fill your own roll
ups Ce with cheese
Da Carrot Sticks

Natural yoghurt
with mango puree
Da

Bean & vegetable
medley with baby
potatoes, peas &
sweetcorn Cel

Chilled vanilla rice
pudding pot Da

Fresh Chopped
Fruit

Tuna & cheese melt
Ce DaFi So
Tomato Wedges

Oaty banana bar
Da Ce

Moroccan fish with
wholemeal pasta
twirls Cel Fi Ce

Yoghurt &
raspberry mix Da

Fresh Chopped
Fruit

Grated cheese high
fibre roll Da Se Ce
Sweetcorn &
cucumber salad

Lemon yoghurt loaf
Da Eg Ce

We list the 14 food allergens: Cereals (gluten, wheat, rye, barley, oats) Crustaceans (prawns, crab, lobster) Eggs, Fish, Peanuts, Soybeans, Dairy, Nuts,

Celery, Mustard, Sesame, Sulphur dioxide, Lupin, Mollusc (clams, mussels, whelks, oysters, snails)



- COMPLIANT WITH EARLY ALL MENU’'S APPROVED BY

ca re YEARS FOUNDATION SPECIALIST PAEDIATRIC
STAGE NUTRITION NUTRITIONIST

CATERI NG GUIDANCE EMMA SHAFQAT

Summer Menu

Tuesday Wednesday Thursday

WEEK 2 Monday

Ma'caronl.che?se Turkeyf& Chicken &. Cottage pie with Fruity cod with
with petit pois vegetables in the vegetables with arden peas fusilli pasta Ce Fi
Da Ce pot with potatoes basmati rice 9 P P
Banana Mango & Green Pear & Red Apple Cantaloupe melon Pear &
& Paw paw Puree Apple Puree Puree & Mango Puree Banana Puree
Cod & sweet Tuna & vegetable Turkey & vegetable Chicken & Beef & golden
vegetable bake Fi hot pot Fi medley vegetable casserole vegetables

Baby Menu

We list the 14 food allergens: Cereals (gluten, wheat, rye, barley, oats) Crustaceans (prawns, crab, lobster) Eggs, Fish, Peanuts, Soybeans, Dairy, Nuts,
Celery, Mustard, Sesame, Sulphur dioxide, Lupin, Mollusc (clams, mussels, whelks, oysters, snails)



- COMPLIANT WITH EARLY ALL MENU’'S APPROVED BY

ca re YEARS FOUNDATION SPECIALIST PAEDIATRIC
STAGE NUTRITION NUTRITIONIST

CATERI NG GUIDANCE EMMA SHAFQAT

Summer Menu

Tuesday Wednesday Thursday

WEEK 2 Monday

Macaroni cheese Bean & vegetable Chickpeas & Lentil & vegetable .
. . . . . . Fruity butterbeans
with petit pois medley with vegetables with pie with garden . -
. . with fusilli pasta Ce
Da Ce potatoes basmati rice peas Ce
Banana & Paw paw Mango & Green Pear & Red Apple Cantaloupe melon Pear &
Puree Apple Puree Puree & Mango Puree Banana Puree
Lentil & sweet Fruity chickpea & Spinach & Chickpea & Lentil & vegetables
vegetable bake Ce vegetable hot pot vegetable medley vegetable casserole bake Ce

Baby Veg Menu

We list the 14 food allergens: Cereals (gluten, wheat, rye, barley, oats) Crustaceans (prawns, crab, lobster) Eggs, Fish, Peanuts, Soybeans, Dairy, Nuts,
Celery, Mustard, Sesame, Sulphur dioxide, Lupin, Mollusc (clams, mussels, whelks, oysters, snails)



- COMPLIANT WITH EARLY ALL MENU’'S APPROVED BY

ca re YEARS FOUNDATION SPECIALIST PAEDIATRIC
STAGE NUTRITION NUTRITIONIST

CATERI NG GUIDANCE EMMA SHAFQAT

Summer Menu

WEEK 2 Tuesday Wednesday

Monday Thursday

. Butternut Squash .
Parsnip Puree Carrot Puree PU reeq Sweet Potato Puree Cauliflower Puree
Paw paw Puree Green Apple Puree Pear Puree Mango Puree Banana Puree
. Sweet Potato . Butternut Squash
Broccoli Puree Cauliflower Puree Swede Puree 4
Puree Puree

Early Weaner Menu

We list the 14 food allergens: Cereals (gluten, wheat, rye, barley, oats) Crustaceans (prawns, crab, lobster) Eggs, Fish, Peanuts, Soybeans, Dairy, Nuts,
Celery, Mustard, Sesame, Sulphur dioxide, Lupin, Mollusc (clams, mussels, whelks, oysters, snails)



- COMPLIANT WITH EARLY ALL MENU’'S APPROVED BY

ca re YEARS FOUNDATION SPECIALIST PAEDIATRIC
STAGE NUTRITION NUTRITIONIST

CATERI NG GUIDANCE EMMA SHAFQAT

Summer Menu

WEEK 2 Tuesday Wednesday Thursday

Monday

Cod, Parsnip Chicken, Carrot & Turkey, butternut Cod, Sweet Potato Chicken, Broccoli &

& Spinach Fi Swede Squash & Potato & Carrot Fi Cauliflower
Parsnip Butternut Squash Sweet Potato & Broccoli &

& Spinach Carrot & Swede Puree & Potato Carrot Cauliflower

Broccoli & Potato Sweet Potato & Cauliflower & Swede & Parsnip Carrot & Butternut
puree Parsnip puree Broccoli puree puree Squash Puree
Banana Green Apple Pear & Red Apple Cantaloupe melon Banana & Pear
Desser"l' & Mango PP P

& Paw paw Puree Puree & Mango Puree Puree

Puree

Vegetable & Meat Weaning Menu

We list the 14 food allergens: Cereals (gluten, wheat, rye, barley, oats) Crustaceans (prawns, crab, lobster) Eggs, Fish, Peanuts, Soybeans, Dairy, Nuts,
Celery, Mustard, Sesame, Sulphur dioxide, Lupin, Mollusc (clams, mussels, whelks, oysters, snails)



- COMPLIANT WITH EARLY ALL MENU’'S APPROVED BY

ca re YEARS FOUNDATION SPECIALIST PAEDIATRIC
STAGE NUTRITION NUTRITIONIST

CATERI NG GUIDANCE EMMA SHAFQAT

Summer Menu

Tuesday Wednesday Thursday

WEEK 2 Monday

Ma.caronl.che?se Turkeyfg( Chicken &. Cottage pie with Fruity cod with
with petit pois vegetables in the vegetables with arden peas fusilli pasta Ce Fi
Da Ce pot with potatoes basmati rice 9 P P
D Honeydevy Vanilla sponge Pineapple & Chilled vanilla rice Honeydew melon
essert melon & apricot cantaloupe melon ) :
. Da Ce Eg . pudding pot Da & peach cocktail
cocktail cocktail
T Cod & sweet Tuna & vegetable Turkey & vegetable Chicken & Beef & golden
ea : .
vegetable bake Fi hot pot Fi medley vegetable casserole vegetables
D Na.tural yoghurt Natural yoghurt N.atural yoghurt P e Natural yoghurt
essel’"" with blueberry with mango puree with apple puree . with banana puree
with pear puree Da
puree Da Da Da Da

Big Baby Menu

We list the 14 food allergens: Cereals (gluten, wheat, rye, barley, oats) Crustaceans (prawns, crab, lobster) Eggs, Fish, Peanuts, Soybeans, Dairy, Nuts,
Celery, Mustard, Sesame, Sulphur dioxide, Lupin, Mollusc (clams, mussels, whelks, oysters, snails)



