Monday Tuesday Wednesday Thursday Friday Saturday Sunday 3
Soups
Red Pepper Chick Pea, Tomato | Watercress Thai Chicken Asparagus Minestrone Creamed Cabbage
and Celery Broth Veloute and Caraway
Lunch and Dinner
Wild Boar and Pork Chops with a
Turkey Olives Hungarian Beef Coq au Vin Apple Sausages Cider Apple Sauce | /////11111111111111 | 111111111111111111/
Goulash with Herb with Sweet Potato
Dumplings Fondants
Lunch
Chilli con Carne in | Pork Steaks in a Gammon Steaks Shepherds Pie Beef and Ale Pie Brunch Brunch
a Taco Shell BBQ Sauce with Fried Eggs
and Tomatoes
Fish Lunch
Poached Smoked | Poached Fillet of Seared Red Fish Seafood Cocktail Moules Mariniere | Brochettes of Fish | Chefs Choice
Haddock, Grain Salmon ala Russe | with Spanish Spaghetti

Mustard Sauce

with Shaved
Fennel

Potato Salad

Themed Night

Dinner Meat Roast Leg of
Chicken a la King Beef Stroganoff Themed Night Sweet and Sour Roast Horseshoe Lamb, Mint Sauce

Lasagna Chicken Balls with | of Gammon and Redcurrant

Egg Fried Rice Jus

Vegetarian Lunch

Roast Stuffed Pea and Ricotta Mediterranean Conchiglie with Four Cheese /1171707000000 L 1

Aubergine, Risotto Vegetable Roasted Squash Ravioli

Parmesan Crust Lasagne

Vegetarian

Dinner Themed Night Vegetable Frittata | Nut Roast with Courgette and

Tian of Butternut
Squash and Goats
Cheese with a
Apple and Honey
Salsa

Provencale
Vegetable
Pithiviers

Creamed Polenta
with Spiced Lentil
Salsa

Honey Roast
Parsnips

Rosemary Risotto




Desserts
Apple Pie

Queen of
Puddings

Banana Fritters

White Chocolate
and Raspberry
Bread and Butter
Pudding

Apricot and
Almond Jalousie

Ginger and
Sultana Sponge

Orange Sponge
Pudding

Coconut Rice
Pudding

Cherry Strudel

Pear Tarte Tatin

Chocolate and
Pecan Brownie

Apple Betty

Plum Pudding
Lemon Meringue
Pie

Banana and
Toffee Crumble

Apricot Charlotte

Mincemeat and
Almond Lattice

Chocolate
Clafoutis

Apple Strudel




