Week 1 Menu Autumn 2026

SOUP (@m
W

-

MAIN MEALS

TO NOURISH,
NURTURE AND
SUSTAIN

SECOND
OPTION

SALAD

DESSERT

EVERY DAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

All our soups are Waste Knot Soups - A hearty, planet-friendly blend crafted from perfectly good surplus vegetables and
ingredients that would otherwise go to waste, so every spoonful is packed with flavour and purpose.

Chicken fajitas served
with peppers, onions
and a mild seasoning

Pasta bar
Beef bolognaise
Chicken carbonara

Butchers’ sausages

Traditional Thai green
chicken curry

Fish fingers
Battered fish
served with tartare sauce

Soya plant-based fajitas
served with peppers,
onions with
mild seasoning

Farfalle pasta
Tomato sauce
Pesto and halloumi
Tormead Masterchef
Winner

Vegetarian sausages

Thai green vegetable
curry with bamboo
shoots, peppers,
sugar snaps and
baby corn

Roasted vegetable tart

Rice
Charred sweetcorn
Green beans

Focaccia
Broccoli
Roasted squash

Mash potato
Gravy
Peas
Braised red cabbage

Coconutrice
Roasted cauliflower
Pak choi

Chunky chips
Peas
Baked beans

Pasta with
tomato sauce

Jacket potato with
various toppings

Pasta with
tomato sauce

Jacket potato with
various toppings

Pasta with
tomato sauce

Mixed bean salad

Panzanella salad

Wholegrain mustard
and apple slaw

Mint, coriander and
bean sprout salad

Coleslaw

Apple and mixed fruit
crumble

Carrot cake

Sticky toffee cupcakes
Tormead Masterchef
Winner

Chocolate brownie

Grandma Cookie
Tormead Masterchef
Winner

We offer a daily selection of yogurt, fresh fruit, cold desserts, jelly pots, composite salad bar and protein selection

All dietary requirements will be catered for.




Week 2 Menu Autumn 2026

MAIN MEALS

TO NOURISH,
NURTURE AND
SUSTAIN

SECOND
OPTION

SALAD

DESSERT

EVERY DAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

All our soups are Waste Knot Soups - A hearty, planet-friendly blend crafted from perfectly good surplus vegetables and
ingredients that would otherwise go to waste, so every spoonful is packed with flavour and purpose.

Beef chilli with
kidney beans, onions,
peppers and a
mild seasoning

Chicken gyros -
marinated chicken
served on a
warm flatbread

Pork Bulgogi - tender
slices of marinated pork
in a sweet and savoury
Korean style sauce

Chicken and sweetcorn
pie

Battered fish
Fish fingers
served with a lemon
wedge and tartare sauce

Mixed bean chilli -
a hearty blend of mixed
beans, in a rich mildly
spiced tomato sauce

Stuffed aubergine
with chickpeas

Tofu Bulgogi -
diced tofuina
sweet and savoury
Korean style sauce

Mushroom and leek
pie

Lebanese spiced falafel
burger served in a bun
with lettuce, tomato
& toum sauce

Tortilla chips
Corn on the cob
Green beans
Guacamole, salsa &
sour cream

Roasted baby potatoes
Tzatziki
Broccoli

Roasted carrots

Chop suey noodles
Pak choi
Edamame

Onion gravy
Mashed potato
Roasted carrots &
parsnips
Savoy cabbage

Chips
Peas
Baked beans

Pasta with
tomato sauce

Jacket potato with
various toppings

Pasta with
tomato sauce

Jacket potato with
various toppings

Pasta with
tomato sauce

Tex-Mex salad

Greek salad

Vietnamese herb salad

French green bean salad

Lemon & capers
rocket salad

Chocolate flapjack

Banana bread

Apple crumble

Fruity upside-down cake

Waffles & sauces

We offer a daily selection of yogurt, fresh fruit, cold desserts, jelly pots, composite salad bar and protein selection

All dietary requirements will be catered for.




Week 3 Menu Autumn 2026

SOUP

MAIN MEALS

TO NOURISH,
NURTURE AND
SUSTAIN

SECOND
OPTION

SALAD

DESSERT

EVERY DAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

All our soups are Waste Knot Soups - A hearty, planet-friendly blend crafted from perfectly good surplus vegetables and
ingredients that would otherwise go to waste, so every spoonful is packed with flavour and purpose.

Hunter’s style chicken
with BBQ sauce
and mozzarella

Hoisin and honey beef -
marinated diced beef
served in a sticky sauce
with chunky vegetables

Chicken katsu curry -
breaded chicken, served
onrice smotheredina
sweet curry sauce

Roast pork joint

NYC jumbo hot dog
served with ketchup,
mustard and
crispy onions

Stuffed peppers
with couscous and feta

Quorn pieces with
sweet chilli sauce
and vegetables

Halloumi katsu curry -
breaded halloumi served
on rice and smothered in

a sweet curry sauce

Vegetarian Wellington -
a flaky puff pastry filled
with mushroom, spinach
and roasted vegetables

NYC vegetarian hot dog
served with caramelised
onions, ketchup, relish
and mustard

New potatoes
Green beans
Roasted carrots

Noodles
Stir-fried vegetables
Edamame and
sugar snap peas

Rice
Roasted broccoli
Edamame

Gravy
Roast potatoes
Roasted carrots &
parsnips
Savoy cabbage

Chips
Peas
Baked beans

Pasta with
tomato sauce

Jacket potato with
various toppings

Pasta with
tomato sauce

Jacket potato with
various toppings

Pasta with
tomato sauce

Sweetcorn, avocado
and lime salad

Asian slaw

Japanese cucumber
salad

Apple, fennel and
beetroot salad

American-style coleslaw

Lemon drizzle cake

Sprinkle cake

Apple and blueberry
crumble

Jam sponge

Churros with
chocolate sauce

We offer a daily selection of yogurt, fresh fruit, cold desserts, jelly pots, composite salad bar and protein selection

All dietary requirements will be catered for.




