Comerstone

Academy Trust

Locally sources, freshly made from British meats to fresh bakery
items, we source the same high-quality ingredients you’d find in
fine dining - tailored to nourish and delight every child.

Chicken Korma, Brunch: Sausage,

Rice and Naan Bacon, Potato

bread Wedges and Beans

Cheese and Vegetarian

Tomato Pasta Bake Nuggets,

with Sweetcorn Potato Wedges
and Beans

Banana Mousse Chocolate Sponge

& Custard

Wednesday

Spaghetti
Bolognese, Garlic
Focaccia Bread

Vegetable Korma
with Rice and
Naan Bread

Trifle

Autumn Menu

Week one

7th, 21st Sep, 5th, 19th Oct, 9th, 23rd Nov, 7th Dec

Thursday

Roast Turkey, Roast
Potatoes, Yorkshire
Puddings, Carrots,
Peas and Gravy

Vegetable
Wellington, Roast
Potatoes, Yorkshire
Puddings, Carrots,
Peas and Gravy

. Strawberry
- \Cheesecake

!

Breaded Fish,
Chips and Peas

Margherita Pizza,
Chips and Salad
Sticks

Apple & Raspberry
Crumble and
Custard

N Educatering




Autumn Menu

Week two
14th, 28th Sep, 12th Oct, 2nd, 16th, 30th Nov, 14th Dec

!

Comerstone

Academy Trust

Locally sources, freshly made from British meats to fresh bakery
items, we source the same high-quality ingredients you’d find in
fine dining - tailored to nourish and delight every child.

Wednesday Thursday

Sweet and Sour Beef Lasagne, Chicken Goujons, Roast Gammon, Fishcake, Chips
Chicken, Sunshine garlic focaccia Lattice Fries and Roast Potatoes, and Baked Beans
Rice bread and green Peas Yorkshire Puddings,

beans Carrots, Peas and

Gravy

Vegetable Homity Pie, Garlic Vegetable Lasagne, Vegetarian Toad Macaroni Cheese
Sausage, Chips Focaccia Bread Garlic Bread and in the Hole, Roast and Sweetcorn
and Baked Beans and Green Beans Peas Potatoes, Carrots,

Peas and Gravy

Chocolate Mousse Rice Pudding and Lemon Meringues 0  Winterberry Jelly Peach Melba
Jam Sponge and

Custard

N Educatering



