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JAGS Prep & Senior Menu- Autumn 2026 Week 1

Kitchen'@

Tuesday Wednesday Thursday
Sou Mixed vegetable Carrot and cumin Tomato and red lentil Broccoli Mixed vegetable
=0up GF Vg GF Vg GF Vg GF Vg GF Vg
Breaded chicken katsu with
Cumberland hot dog in a soft currszFauce Fish of the day
Main 1 Beef chili con carne Peri Peri chicken bun M/C Ce M Mu So GF
I GF GF G Su . : GF Fish available on request
M/C Sesame Gluten free chicken available
on request
Peri peri sweet potato stuffed Quorn hot dog in soft bun
Main 2 Vegan chili con carne with black beans and vegan GE Breaded vegan goujons Vegetable fajitas
E— GF Vg So cheese M/C Sesame G Vg G Vg
GF Vg
Side Tortilla chips Rainbow slaw with lime Fried onions Prawn crackers Peas
I GF Vg So GE GF Vg Gr Su GF Vg
Sour cream Curry sauce
. M Corn cobs Baked beans Y Tartare sauce
Side M/C
Tomato salsa GF Vg GF Vg GES E Mu
GF Vg E SoM Mu
Side Basmati rice Couscous Potato and red onion salad Steamed rice Fries
= GF Vg G Vg GF Mu GF Vg M/C G
Dessert Strawberry r.|pple pot with School cake with custard Banana cheesecake Waffles with caramel sauce Jam doughnuts
Gluten free desserts are meringue GEM Co GE GE M So G So
available on request GFEM M/C EMS
Warm mackerel salad with . . . . . . .
. Cornish pasty with gravy Fish taco with avocado salsa beetroot, tender stem broccoli Spanish white nean stew with Filled pitta pockets with spicy
Main3 GM GF and bulgar wheat chorizo beef
GF GF G
'~ 0D
Allergens Se- Seeds Baked potatoes, fresh salads, Baked potatoes, fresh salads, Baked potatoes, fresh salads, Baked potatoes, fresh salads, Baked potatoes, fresh salads,
E-Egg S - Sesame natural Greek yoghurt, mixed natural Greek yoghurt, mixed natural Greek yoghurt, mixed natural Greek yoghurt, mixed natural Greek yoghurt, mixed
m - Mlclk - g“ - S;Iphltes berries & carved fruits berries & carved fruits berries & carved fruits berries & carved fruits berries & carved fruits
u — Mustar o — Soya
C — Celery Sh — Shellfish 5 '
F — Fish Cr - Crustaceans
G — Gluten Co — Coconut o

GF — Gluten free

Vg — Vegan
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o llergles Please note the allergens annotated next to each food item are subject to change accordlng to product avallablllty
Pleace enc<iire that the dailv menue are checked dailv for accurate information each dav
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JAGS Prep & Senior Menu-Autumn 2026 Week 2

Tuesday

Kitchen'@

Wednesday

Thursday

Sou Broccoli Green pea and ham Potato butterbean Carrot and turmeric Parsnip
20D GF Vg GF GF Vg GF Vg GF Vg
. . Pepperoni pizza
. Gluten free pork sausage with Cajun chicken Beef bolognaise Garhg and herb roast chicken GM
Main 1 with peppercorn sauce .
gravy GF GF Su Gluten free / vegan pizza
GF M z
GF available on request
Stuffed potato with mushrooms
Main 2 Vegan sausage with gravy Louisiana vegan gumbo Vegan bolognaise and cheese with peppercorn Cheese and tomato pizza
— G Vg GF Vg GF Vg So sauce GM
GM

Side Carrots and green beans Creamé/FccEIeslaw Peas Broccoli Sweetcorn

I GF Vg GF Vg GFE GF Vg

Side Yorksgrz vddlng Southercr;'? SQ beans Grated cheese Parsnips Ceasar salad

=lde 9 M GF Vg EM

Side Mash potato Lemon rice Spaghetti Roast potatoes Onion rings

- M GF Vg G M/C Gluten G Vg
Dessert Pancakes with chocolate Sticky toffee pudding with Tirami Vanilla cake with chocolate

iramisu Ice cream pot
Gluten free desserts are sauce toffee sauce G M custard M
available on request GEM So GEM GEM So

Vegetable samosa with curry
sauce and mango chutney
G So Co

Fishcake with wilted greens
GF

Ravioli with grilled vegetables
GE

Spicy bean Pattie with chili jam
G Vg

Cheesy beef and tomato
croissant with salad bar
GM

Allergens

E - Egg

M — Milk

Mu — Mustard
C — Celery

F — Fish

G — Gluten

GF — Gluten free

IROAUANSY

Se- Seeds

S - Sesame
Su - Sulphites
So - Soya
Sh — Shellfish

Cr - Crustaceans
Co — Coconut
Vg - Vegan

Baked potatoes, fresh salads,
natural Greek yoghurt, mixed
berries & carved fruits

Baked potatoes, fresh salads,
natural Greek yoghurt, mixed
berries & carved fruits

Baked potatoes, fresh salads,
natural Greek yoghurt, mixed
berries & carved fruits

Baked potatoes, fresh salads,
natural Greek yoghurt, mixed
berries & carved fruits

Baked potatoes, fresh
salads, natural Greek
yoghurt, mixed berries &
carved fruits
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. Allergies — Please note the allergens annotated next to each food item are subject to change according to product availability. Please

ensure that the daily menus are checked daily for accurate information each day.
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JAGS Prep & Senior Menu-Autumn 2026 Week 3

Kitchen'@

Tuesday Wednesday Thursday
Sou Sweet potato Spicy butternut Cauliflower Broccoli Carrot and ginger
=0up GF Vg GF Vg GF Vg GF Vg GF Vg
. Moroccap lamb sausage and Jerk chicken Beef and root vegetable hot Roast Gammon with gravy Fish of the day
Main 1 chickpea Tagine GF pot GF F G
GF GF C Gluten free fish available
Vegan jerk sweet potato, Squash, pepper and mixed
. Moroccan vegan sausage, spinach and black bean and Root vegetable vegan hot pot bean vegan pie topped with Hot pesto pasta
Main 2 chickpea and pepper Tagine with dough balls
G Vg coconut curry G Vg puff pastry G Vg
GF Vg Co GF Vg
Side Flat bread Mango coleslaw Broccoli Carrots Peas
- G Vg GF Vg GF Vg GF Vg GF Vg
Roasted mixed vegetables Green beans

Side with chili and lemon Pineapple salsa Yorkshire pudding GF V. Tartare sauce

=lde GF Vg GF Vg GEM ¢ E Mu

Side Couscous Co%;? IG rice Potato puree Roast potatoes Chips

— G Vg g GF Vg M/C G M/C G
Dessert Iced orange cake . . Chocolate mousse and cookie .

Gluten free desserts are Chocolate and yoghurt cake GE Rice crispy traybake pot Apple crumble with custard
: GEM So GME So GM
available on request G M So

Roasted vegetables with
couscous and paprika
G

Mac and cheese
GM

Lamb, pepper mushroom and
cheese frittata
GF EM

Thai yellow vegetable and
butterbean curry with rice
GF Vg

Buttermilk chicken and chips
GM

Main3
Allergens Se- Seeds
C E - Egg S - Sesame
M — Milk Su — Sulphites
Mu — Mustard So - Soya
C — Celery Sh — Shellfish

‘ S~ « U\

F — Fish
G — Gluten
GF — Gluten free

Co — Coconut
Vg — Vegan

AUANSY

Cr - Crustaceans

Baked potatoes, fresh salads,
natural Greek yoghurt, mixed
berries & carved fruits

Baked potatoes, fresh salads,
natural Greek yoghurt, mixed
berries & carved fruits

Baked potatoes, fresh salads,
natural Greek yoghurt, mixed
berries & carved fruits

Baked potatoes, fresh salads,
natural Greek yoghurt, mixed
berries & carved fruits

Baked potatoes, fresh salads,
natural Greek yoghurt, mixed
berries & carved fruits
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Allergies — Please note the allergens annotated next to each food item are subject to change according to product availability. Please
ensure that the daily menus are checked daily for accurate information each day.
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