ARDINGLY COLLEGE SUMMER MENU 2022 WEEK |

MONDAY

BREAKFAST
Grilled Bacon
Cheese Omelette
Potato of the Day
Baked Beans

Mushrooms
A selection of Pastries

TUESDAY
BREAKFAST

Cumberland Sausage
Grilled Bacon
Scrambled Eggs
Potato of the Day

Baked Beans
A selection of Pastries

WEDNESDAY

BREAKFAST

Grilled Bacon

Fried Egg

Breakfast Bruschetta's
Continental meat and
cheese choices

A selection of Pastries

THURSDAY
BREAKFAST

Smoked Streaky Bacon
Cumberland Sausage
Poached Eggs

Potato of the Day

Baked Beans
A selection of Pastries

FRIDAY
BREAKFAST

Sausage Patty
Plum Tomatoes
Eggy Bread
Potato of the day

Breakfast Hash
A selection of Pastries

SATURDAY

BREAKFAST

Grilled Bacon
Cumberland Sausage
Scrambled Egg
Potato of the Day

Baked Beans
A selection of Pastries

SUNDAY

BRUNCH

Grilled Streaky Bacon
Cumberland Sausage
Fried Eggs

Potato Rostis

BBQ Baked Beans
Mushrooms

A selection of Pastries

A choice of fruit juice, tea, coffee, semi-skimmed milk, chilled water plain and natural fruit flavoured, toast, cereals and condiments are available for breakfast daily

LUNCH

Pork Mince & Ricotta
Rigatoni

Sautéed Haddock with
SummerVegetables

Vegetable Chow. ein
: .

Herby New Po
Courgettes ™ ?

Sweetcorn -~ |

Chocolate Chip éponge
& Chocolate Sauce

‘ A lighter jacket potato option, freshly made salads, fresh fruit, chilled plain and natural fruit fla

4 SUPPER ‘

| Freshly made Soup with
* Artisan Breads

* "Persian Chicken with
1\ Spiced Yoghurt
"

Vegetable Peccadillo
& Herb Dumplings

Baked Herby Potatoes

Mixed Vegetables

Assorted FruitiSmoothies

" _Fresh Fruit

/

' |

LUNCH
Loaded Beef Nachos

Thai Prawn & Cod
Fishcakes

Spanish inspired Vegetable

Paella

. Sauté Potatoes

Roasted Carrots

“Garden Peas

Assérted

Cold Sweets

SUPPER

Freshly made Soup with
Artisan Breads

Filled Flatbreads
Flat Breads:

Chilli Lamb or Chicken
Chorizo & Pepper

Vegetable Cannelloni

-

Pilau Rice -

Bakeg' Br'occoli

Fresh Fruit
>

LUNCH
Hot Dogs, Meat and

Vegetarian
Vegetarian Bolognaise

Waffle Fries

Sauteed Onion

Mixed Green Vegetables

Freshly made Yoghurt with

assorted toppings

SUPPER

Freshly made Soup with
Artisan Breads

Chicken Kieve

" a?hedf’otato
A

Fine Green BeTs

LUNCH

Pesto or plain Salmon with
Baked Mediterranean Veg

Authentic Thai Red Beef

Curry
Vegetable Ravioli

Asian Slaw
Greek Salad
Potato Salad

Pear & Chocolate Crumble

with Cream

SUPPER

Freshly made Soup with
Artisan Breads

BBQ Pulled Pork Fajita

Bake

: &ew Potatoes
. \‘
Corr'\-'on

l o
§i§ Fry
-

cob

Fresh Fruit ~
Y

LUNCH

100% Cod Fish Fingers or

Chicken Gouj?ﬁs

Curry
Sausage Rolls |

Basmati Rice, Chips
Peas

Baked Beans

Golden Syrup Sponge &

Custard £

SUPPER

Freshly made Soup with
Artisan Breads

Ramen Bar

. .
A >
ixed Bean & Veget Smoky Vegetable Meatball » ie Tortilla Bowls
» . <

Baked :).acket Wedges

Mixed Salad  *

Fresh Fruit

| it;er are z/\ ai.

LUNCH
Assorted Flatbreads

Vegan Ja((fruit Massaman Handmade Chicken Kebabs

Pasta
Arrabiatta (V)

Rosemary Garlic Potatoes
Roasted Courgettes

Steamed Carro_ts

Iced
Lollies

Freshly made S@up with
Artisan Breads

Ham & Cheese Panier

Vegetarian Nachos

Roasted Sweet

Sweetcorn
o i -

le for lunch da

LUNCH
Wings & Ribs

Sweet Potato Cassolet
Onion Rings

Potato Dippers
Sautéed Leeks

Coleslaw

it

SUPPER

Freshly made Soup with
Artisan Breads

AF% Ardingly Fried
cken

'o Veggie Nuggets

Seasoned Chips

. J Baby Corn, Onion Rings
.
:

) BBt Beans, Coleslaw '
5 \re h -
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST
Grilled Bacon Black Pudding Grilled Bacon Grilled Bacon Grilled Bacon

Cumberland Sausage Cumberland Sausage Scrambled Egg Cumberland Sausage Cumberland Sausage

Poached Eggs Fried Eggs Potato of the day Freshly made Omelette Egg Muffins

Potato of the Day Potato of the Day Fresh cut seasonal Fruit Potato of the Day Fried Bread
Selection

Baked Beans Baked Beans A selection of Pastries Baked Beans Mushrooms

A selection of Pastries A selection of Pastries Breakfast Parfaits A selection of Pastries A selection of Pastries

SATURDAY

BREAKFAST
Grilled Bacon

SUNDAY

BRUNCH

Grilled Streaky Bacon
Cumberland Sausage Cumberland Sausage
Breakfast Hash

Fried Eggs, Potato Rostis

Scrambled Egg
Potato of the Day

Baked Beans
A selection of Pastries

Beans, Mushrooms
Croissants, Petit Pains

A choice of fruit juice, tea, coffee, semi-skimmed milk, chilled water plain and natural fruit flavoured, toast, cereals and condiments are available for breakfast daily

LUNCH

Pork & Beef Meatballs in a
Tomato Sauce

LUNCH
Roast Chicken Pieces

LUNCH
Beef Bolognaise

LUNCH
Hunters or plain Chicken

LUNCH

100% Cod Fish Fingers or
Chicken Goujgns

Pan Seared Cod with
Spanish Chorizo

Spinach & Paneer Pulao Vegetable Caesar Salad Vegetable Tartlets

Baked'New P ta.t' e Loaded Vegetable Nachos Vegetarian Bolognaise Gnocchi Formaggio
: .

With a Tomato Salsa

Oven Baked.Co . Roast Potatoes Pasta Alforno Lemon Thyme Potatoes Chips
Cauliflower ? '\\\ . Roasted Beetroot Balsamic Potatoes Peas Beans
, .
"\ N Mange Tout Broccoli / Cauliflower Cabbage Stir Fry Sweetcorn

White Chocolate, Pear & Cheese & Biscuits Lemon Meringue Pie & Assorted Cold Sweets Apple Pie & Cu ard
Raspberry CruT\bIe Cream . )
A lighter jacket potato option, freshly made salads, fresh fruit, chilled plain and natural fruit flav dw. %riar?/ ]
’ SlgPPER | SUPPER SUPPER SUPPER SUPPER
ﬁeshly made Soup with Freshly made Soup with Freshly made Soup with Freshly made Soup with Freshly made Soup with
Artisan Breads Artisan Breads Artisan Breag Artisan Breads Artisan Breads
‘h\ﬁit;er Chicken Curry Ginger & Lemon Pork with  Chilli Hot Dog'with toppings Sp":' y Turkey Fajita ~ Pizza Night
\ Red Peppers, Mange Tout f 3'(- J
{ -
Sweet Potato Lentil Beef with Plum Sauce uscan Chicker] Pieces Sweet Potato, Biriyani with* ices of Chefs toppings
Lasagne > a Tandoori Butter Sauce : .

> . )
 F d Thai Vegetable Curry

. with Jasmine Rice btatoes

Noodles, - Jacket Wedge Sautﬁe
Egg Fried Rice - ' }

\ |
Spring Rolls, Syveetcorn
‘ ' Prawn Crackers

1
Braised Rice Tofu Stir Fry osemary Garlic Roasted Margarita Pizza

Sweetcorn, . French Fries .~

‘ns

/

»
~  Broccoli

0/

Fresh Fruit

5
Yoghurt Bar
. /0

S

“4

Roasted (agetable Quiche Vegetable Cannelloni

Cheese Vegetable Milanese

LUNCH
Chicken Burger

LUNCH
Chilli Chicken with Pockets

Goan Pangasius on
seasoned CousCous

French Fries Vegan Spicy Mexican Bean

Roll

Baby Corn Cobs, Herby New Potatoes

Broccoli

Baked Courgetteé

4 Baked Root Vegetables

SUPPER

Freshly made Soup with
Artisan Breads

Freshly made Saup with
Artisan Breads

ildyour own Burrito
avoured Wraps

' IChilli Beef & Beans
! Mexican “street”corn

Sausage Ragu with Potato
Gnocchi

Roasted Vegeta le
Fritatta (V)

Saute Potatoes

/%

Cauliflower Chgbse "

Peri Peri Salted Chips
Spice & Lime Rice

)
Rainbow Slaw
.. Mixed Salad -

Mullergorner oghurts Yr h Fruits
. .\




