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SENIOR SCHOOL SUPPER MENU

(v) vegetarian, (vg) vegan
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Chick’ From The Grill Taco Tuesday - BBQ From The Pitt Taste Of Asia Smash Burgers, Sourdough Pizza's Sunday Roast,
Build Your Own Vegan Brioche Buns Family Style
1/4 Roasted Pir Piri Texan Pulled Beef Brisket| Crispy Korean Chicken BBQ Chicken, Bacon
Chicken Crispy Fish or Chipotle Beef Pattie, Bacon & Sweetcorn Roast Beef, carved at the
Sweet Potato Sweet BBQ Grilled Quorn Crispy Miso Sweet & Monetary Jack tables with Yorkshire
Buffalo Cauliflower, Fillet Potatoes Mushroom, Spinach Puddings & Gravy
Blue Cheese Dressing All served with Black Bean Pattie, & Mozzarella
Corn Tacos Smokey Jackfruit Beetroot, Spinach &
& Queso Goats Cheese Wellington
WORLD TOUR
Sides: Sides: Sides: Sides: Sides: Sides: Sides:
Paprika Roasties Pico De Gallo, Crushed | Louisiana Voodoo Fries Bahn Mi Baguette Seasoned Fries Cajun Wedges Roast Potatoes
Broccoli & Chilli Avocado, Pickled Pink Charred Corn Edamame Bean Salad Tomatoes & Lettuce Garden Salad Honey Roast Carrots
Honey Baked Carrots Onions & Coriander. Boston Beans Kimchi Cabbage Dill Pickles Dough Balls & Parsnips
Greek Salad Fried Tomato Rice Brioche Rolls & Coleslaw Thai Crackers House Slaw Garlic & Herb Dip Cauliflower Cheese
Chunky Corn Herby Greens

& Cucumber

SOMETHING SWEET

Patel De Nata -
Custard Tarts

Churros with Chocolate
Sauce

Mini Knickerbocker
Glory

Mango Lassi

Cardamon Rice Pudding
with Baked Coconut

Ice Cream
& lots of Sprinkles!

Warm Apple Pie with
Butterscotch Sauce

HOMEMADE GREEK
YOGHURT

Selection Of Fruit Coulis & Granola Yoghurts

WHOLE & CUT FRUIT

Sliced & Potted Fruits

Melons - Watermelon, Cantaloupe Or Honeydew, Pineapple, Orange Wedges Or Mixed Grapes

Fresh Whole Fruits

With Weekly Seasonal Special

To include a selection of....

Basics - Ripe Tomatoes, Chunky Cucumber, Grated Carrot, Sweetcorn, Leaves, Beetroot
Grains - Red Quinoag, Giant Cous Cous, Herby Barley
Proteins - Grated Cheddar, Naked Tuna, Boiled Eggs
Finish - Toasted Seeds, Flavoured Croutons, Crispy Onions, Dressings & Flavoured Oils

ALLERGENS: If you have an allergy or intolerance, please speak to a member of our catering team before you consume any food or drink. The written allergen information that we provide details the 14 major
allergens that are contained in the ingredients. If you require further information about the presence of unintentional allergens (may contains), please ask us so that we can help you with your choice. If you
are a regular customer, please continue to ask a member of our team as recipes and ingredients change.
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