
 

 St Hilary’s School 

Lunch Menu 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Week 1 

 

 

The Main 

Event 

“You asked for them” 

Turkey meatballs in a 

rich tomato sauce 

Home style golden 

crust chicken pie 

Middle Eastern lamb 

fritters in pita bread 

Msc Breaded fish 

served with lemon 

wedge and tomato sauce 

“To Go” 

Pasta with your choice 

of sauce! 

Meat Free 

Zone 

Seasonal vegetable 

curry served with 

mango chutney 

Courgette fritter 

served with chilli jam 

 Mediterranean   Cous 

cous loaded tomatoes 

Fresh spinach and 

mushroom cannelloni 

Shepherd less 

pie 

  

Jacket 

Potatoes 

 

Cottage cheese 
Cheese  Coronation chicken Baked beans  Homemade coleslaw 

And To Go 

With 

Fluffy rice 

Fresh broccoli 

 

Creamed potato 

 

Fresh crispy Savoy 

cabbage 

 

 

Herby baked 

potatoes 

Golden sweet corn 

 

 

Chunky chips 

Homemade winter 

coleslaw 

Garden peas 

 

 

Fresh diced carrots 

Homemade bread rolls 

 

 

 

Scrummy 

Puds 

Jam roly poly with 

custard 

Fruit Yoghurt  

Fresh Fruit 

Fruit jelly 

Homemade Yoghurt 

Fresh Fruit Platter 

Homemade sticky 

toffee pudding 

Fruit yoghurt 

Fresh fruit platter 

Strawberry fool 

Fruit yoghurt 

Fruit platter 

Your favourite   

butterscotch tart 

Yoghurt and  

Fresh Fruit 

Salad Bar 
A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

 



 

St Hillary’s School 

Lunch Menu 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Week 2 

 

The Main 

Event 

Slow baked chicken 

hot pot 

Sweet basil and tomato 

bolognaise 

 Butcher choice 

sausage and bacon 

Jamboylia 

Msc smoked haddock 

and oat topped pie 

Winter warmer lamb 

and butternut squash 

stew 

Meat Free 

Zone 

Red onion and goats 

cheese filled filo 

Greek aubergine and 

spinach pie 
Spicy potato strudel 

 

Open jackets to fill with 

cheese and beans 

Roasted vegetable tart 

tartan 

  

Jacket 

Potatoes 
cheese tuna coleslaw  Cottage Cheese  Baked beans 

And To Go 

With 

Roasted parsnips 

 

Homemade crusty 

bread 

 

 

Glazed spaghetti 

Ciabatta bites  

 

 

 

Fresh sliced carrots 

 

Green beans 

 

 

Garden peas 

 

Fresh cauliflower 

florets 

 

Creamed potatoes 

 

Fresh broccoli florets 

 

Scrummy 

Puds 

Apple crumble with 

custard 

Fruit Yoghurt 

Fresh Fruit 

Iced topped marble 

sponge 

Fruit Yoghurt  

Fresh Fruit 

Your treat vanilla ice 

cream 

Fruit Yoghurt 

Fresh Fruit Platter 

Fair trade chocolate 

sponge with chocolate 

sauce 

Fruit Yoghurt  

Fresh Fruit 

Cheese and biscuits 

Homemade Yoghurt  

Fresh Fruit  

Salad Bar 
A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

 A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

 A Fresh Selection  

of Salads 

 



 

St Hilary’s School  

Lunch Menu 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Week 3 

 

The Main 

Event 

Butchers choice Toad 

with a hole and gravy 

Not hot chilli served 

with tacos and grated 

cheese 

Succulent roast pork 

served with apple 

sauce and gravy 

Lamb pie with a hint of 

mustard topped with a 

thatch of potato 

 Msc Breaded cod 

served with lemon 

wedge and tarter 

sauce 

Meat Free 

Zone 

Seasonal vegetable 

lasagne 

Sweet potato and 

fresh spinach panni 

cheese casserole 

Crunchy topped blue 

cheese mushrooms 

Cheddar cheese and 

chive filled croissants 

Cherry tomato and 

black olive tart 

  
Jacket 

Potatoes 
Tuna  Cheese Cottage Cheese  Baked Beans  Coronation chicken 

And To Go 

With 

 

Fondant potatoes 

Fresh diced carrots & 

Swede 

 

Fluffy rice 

Garden peas 

Cheese topped broccoli 

Oven roasted 

potatoes  

fresh 

Steamed cabbage 

 

 

Fresh broccoli 

Homemade cheesy 

bread 

 

Chunky chips 

Fresh Greek style 

salad 

Baked beans 

 

Scrummy 

Puds 

Fruit topped cheese 

cake Fruit Yoghurt 

Fresh Fruit 

Homemade syrup 

sponge with custard 

Fruit Yoghurt 

Fresh Fruit 

Fruit filled meringes 

Fruit yoghurt 

Fresh fruit platter 

Old style spotted dick 

with custard 

Fruit Yoghurt 

Fresh Fruit  

Homemade rice 

pudding with jam sauce 

Fruit Yoghurt 

Fresh Fruit Platter 

Salad Bar 
A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 



 

 St Hilary’s School  

Lunch Menu 

 

 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Week 4 

 

The Main 

Event 

 Mild chicken curry 

with mango chutney 

and naan bread  

Roast Beef with 

Yorkshire puddings and 

gravy   

Homemade Msc 

smoked mackerel 

pasties 

Cheese topped Turkey 

lasagne 

Farm House Beef stew 

and dumplings 

Meat Free 

Zone 

double cheese topped 

macaroni cheese 

Roasted vegetables in 

balsamic vinegar 

wrapped in pastry 

French style cheese 

and tomato pizza 

baguettes 

Chinese stir fried 

vegetables and rice 

Fresh coriander quorn 

and red lentil casserole 

  

Jacket 

Potatoes 
Cheese coleslaw Baked Beans  Tuna Cottage Cheese 

And To Go 

With 

Fresh broccoli and 

cauliflower florets 

 

Fluffy rice 

 

 

 

 

Roast carrot and 

parsnip medley 

Oven roasted potatoes 

 

 

 

Chunky chips 

 

Golden corn 

 

 

Homemade garlic bread 

 

Minted peas  

 

 

 

 

Creamed potatoes 

Fresh diced Swede and 

carrots 

 

 

 

 

 

Scrummy 

Puds 

Treat time 

Ice cream 

Fruit Yoghurt  

Fresh Fruit 

Homemade jam tart 

and custard 

Fruit yoghurt 

Fresh fruit 

 Vanilla iced topped 

ginger sponge 

Fruit Yoghurt 

Fresh Fruit 

Fair trade chocolate 

semolina 

Fruit Yoghurt 

Fresh Fruit 

 Apple pie and custard 

Yoghurt and  

Fresh Fruit 



Salad Bar 
A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

A Fresh Selection  

of Salads 

 


