
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
 

Vegetable Chilli
A dish of slow cooked vegetables in a mild chilli 

and tomato sauce served with Mexican Rice, 
Tortilla Chips and Salsa

Vegetable Spring Rolls 
on a bed of stir fried pak choi, mange tout, baby 

with a soy and ginger dipping sauce

Chicken Tagine
Tender pieces of Chicken seasoned with Moroccan 

Spices cooked with tomatoes,
onions and peppers mixed through pearl couscous 

served with mint and yoghurt and harrisa & 
tomato sauces.

Falafal
Chickpea Falafal Bites served on a Pitta Flatbread 
with crispy salad and a mint and yoghurt dressing

Roast Turkey
served with

Roast Potatoes
Cauliflower Cheese, Glazed Carrots and a Rich 

Roasted Vegetable Gravy

Spring Vegetable En Croute
Spring Vegetable Leaves wrapped around a home-
made vegan “sausage meat” baked on flaky puff 
pastry served with roast potatoes, glazed carrots 

and an onion gravy

Sweet and Sour Pork
Pieces of tender stir fried pork in a tangy Chinese 

sauce served with a vegetable fried rice 

Mac Cheese
Tender pieces of pasta baked on a rich cheese 

topped with a crispy golden crumb served with a 
Vegetable Succotash of corn, beans, squash and 

tomatoes.

Fish ‘n’ Chips 
Golden Battered Fish from a sustainable source 

served with chunky chips, Mushy Peas and Home-
made Ketchup

The Quarter Pounder
A succulent Vegetable Burger served in a Soft Bap 
topped with Relish Tomatoes and Crispy Lettuce 

served with Chunky Chips

Jacket Potatoes served with a choice of filling  from Grated Cheddar, Tuna, Cold Meats, Baked Beans, Coleslaw

Salad Bar

Five Spice Slaw
(Shredded cabbage, grated carrots, sliced radish 

and sliced cucumber in a five spice and lime 
mayonnaise) 

 Noodle and Tofu Salad
(Egg Noodles withTofu, Baby Spinach  in a Ginger 

and Tamarin Dressing)

Salad Bar

Waldorf-ish Salad 
(Celery, Apple, Grapes in light mayonnaise topped 

with crispy croutons)

Grilled Romaine Caesar Wedges
(Wedges or Romaine Lettuce lightly chargrilled 

covered in diced tomatoes and red onions drizzled 
with Caesar dressing)

Salad Bar

Kale Salad with Carrot Ginger 
Dressing

(Shredded Kale topped with chickpeas, grated 
carrots toasted seeds in a ginger carrot juice and 

citrus dressing)

Moroccan Fruit Cous Cous Salad
( Spiced Couscous mixed with caramelised onion, 
chopped apricot and sultanas topped with tangy 

pomegranate seeds and coriander)

Salad Bar

Salmon & Cucumber Salad 
(flakes or poached salmon and diced cucumber 

tossed in a lemon & parsley dressing)

Orzo Salad
(grain shaped pasta in a simple garlic, parmesan 

and parsley dressing) 

Salad Bar

Ranch Salad 
(Shredded carrots, celeriac, onion, and beetroot in 

a buttermilk ranch dressing)

Caprese Salad 
(Slices of tomatoes, mozzarella and Basil Salad) 

Choice of Desserts   from, Fresh Fruit, Prepared Fruits, Yogurts, Fruit Jellies

Dark Chocolate Brownie  Pineapple Cake 
with Palm Sugar Brittle Crumb

Ruckleigh Mess
(A twist on the classic Eton dessert, Whipped 
Cream, Crushed Meringue and super sweet 

seasonal berries)

American Pancakes/Waffles with 
Syrup

Oat & Raisin Cookie
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