
 

Home made bread, selection of salads and fresh fruit are available daily.  

Week 3 

Lunch  

     

 

 

Leek and Potato Soup with 
Homemade Bread 

 

Pea and Mint Soup 
Homemade Bread 

Traditional French Onion 

Soup with a Cheese 
Crouton 

Italian White Bean and 

Vegetable Soup & Home 
Made Bread 

Spring Vegetable Soup with 

Home Made Bread  

 

 

Spaghetti Bolognaise 
 

Vegetarian Spaghetti 

Bolognaise 

 

 
Fresh Chicken Fillet 

Burgers or Veggie Burgers  

Sliced Tomatoes 
Lettuce 

Gherkins  

Burger Sauce   
 

 

Roast Turkey or Roast 
Gammon  

 
 

No Nut Veggie Roast  

 

Pulled Cajun Chicken or 

BBQ Pulled Pork  
 

Cajun Pulled Jackfruit  

      Fresh Battered fish  
Fish fingers 

Battered sausages 
Fishcakes 

Steamed fish 

Battered Vegetarian 
Sausage 

 

Jacket Potato with Grated 
Cheese 

Pasta with a Rich Tomato 
and Vegetable Sauce  

Gnocchi with Pesto Sauce 
Baked Jacket potatoes with 

Baked Beans & Cheese 
Pasta with Cream Cheese 

Sauce 

 

 
Garlic Focaccia 

Green Beans 

Salad Bar 

Oven Baked Potato 

Wedges 
Fried Onions 

Sweetcorn Relish 

Coleslaw 
Salad Bar 

Roast Potatoes 

Steamed Carrots 
Braised Red Cabbage, 

Yorkshire Pudding 

Proper Gravy 
Salad Bar 

Braised Spicy Rice 

Wraps 
Roasted sweet Potato 

Green Beans  

Salad Bar 
 

Chips 

Baked beans 
Garden peas 
Mushy peas 

Curry Sauce 

  

 

Apple and Cherry Pie and 
Cream 

Raspberry Jelly 

Fresh Fruit Pots 

 
Home Made Cookies   

 

Tiramisu  
 

Fresh Fruit pots 
 
 

 
Sticky Toffee Pudding  

Toffee Sauce 
 

Sliced Yellow Melon 

Fruit Pots  
 

 
Cornflake Cake  

 

 
Yogurt Pots with Fruit 

Coulis or Fresh Fruit 
platter  

 

Chocolate Swiss Roll  

 
Lime Jelly 

Fresh Fruit Pots 

 



 

Home made bread, selection of salads and fresh fruit are available daily.  

 

 

 

At Trinity we are proud that 95% of our menu is made from unprocessed food, wherever possible we make everything from scratch using fresh local 

ingredients responsibly sourced, all our food is prepared in our kitchens by our dedicated catering team and we are able to cater for all your child’s 

dietary requirements, when we do serve sweet treats they are made from scratch using local eggs, flour and wherever possible we use fresh fruit and 
natural sugars to sweeten our food. 

 

Fresh Whole Fruit is available at every meal in every location, water is the only drink served with lunch.  

 

If you have any questions or concerns regarding the food at Trinity please do not hesitate to reach out to our catering team- 

Catering@trinityschool.co.uk  
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