
MAIN MEAL MAIN 
VEGETARIAN SIDES PREMIUM MAINS

M
O

N
D

A
Y Autumn sausage 

and bean 
cassoulet 

Roasted garlic, 
spinach and 

butternut 
squash pasta 

Creamy mashed 
potatoes

Garden Peas and 
carrots ALL WRAPPED UP

Cajun marinated 
chicken and 

mozzarella toasted 
wrap

TU
ES

D
A

Y

Roast pork with 
apple sauce

Sweet potato 
tart with a 
cheese and 
herb crust 

Potato and 
parsnip roasties
Seasonal greens

The Billy Burger
Chicken burger with 

sliced tomato, lettuce 
and tangy salsa

W
ED

N
ES

D
A

Y

Chicken and 
mushroom puff 

pastry pie

Piri piri
Jackfruit taco 
with roasted 

corn and 
braised rice

Fresh herb 
glazed new 

potatoes Roasted 
root vegetables

‘

Chicken Parm’  

Chicken with Crispy Fries, 
Melted Mozzarella & 

Marinara Sauce

TH
U

RS
D

A
Y BANG!

Malaysian Chicken 
curry 

BANG!
Butternut & 

chickpea tikka 
masala

in rich tomato 
sauce

Jeweled steamed 
rice, naan and 

vegetable 
melody 

Chef’s Pizzas of the Day

FR
ID

A
Y

Crispy 
Battered fish with 

homemade 
tartare sauce

Homemade 
vegetable 

burger with 
rich BBQ sauce 

Chipped 
potatoes

Garden peas, 
baked beans

Dirty Wings
Jerk chicken with rice, 

honey chilli dressing, lime 
yoghurt dip

L U N C H  M E N U  W E E K  O N E
WEEK COMMENCING: 31st August 21st September 12th October

9th November 30th November

Selection of hot & cold Grab & Go Snacks
Also Available Daily Freshly made Cakes, Bakes, Fresh Fruit & a delicious 

selection of Sweet Desserts & Yoghurt
FOOD ALLERGIES & INTOLERANCES

If you require information on allergens or suffer from a food intolerance, please speak to a team member before you order food or drinks

SP
EC

IA
LS



MAIN MEAL MAIN 
VEGETARIAN SIDES PREMIUM MAINS

M
O

N
D

A
Y Cumberland 

sausages and red 
onion gravy 

Vegetarian 
sausage & winter 

veg traybake, 
gravy

Creamy mashed 
potato,

Carrots, French 
beans

The Raye Burger
Chickpea Patty, Pickles, 

Tomato & Sriracha 
Mayo

TU
ES

D
A

Y

Roast gammon and 
pineapple 

Cheese onion & 
Potato short 

crust  Pastry Pie 

Roast Potatoes
Glazed carrots

and winter greens
Mexican chilli and 

orange beef burrito 
topped with cheese and 

mixed leaves

W
ED

N
ES

D
A

Y

Chicken & kale 
cottage pie with a 

leeky roof 

Broccoli and 
cream cheese 

bake topped with 
layered potatoes 

New potatoes
Root vegetable 

crush, sweetcorn

‘

Nigerian Style Beef 
Jollof Rice 

Ruby beetroot yoghurt 
dressing, pink picked 

onions

TH
U

RS
D

A
Y

Teriyaki chicken 
noodles with stir 
fried vegetables

Plant power ragu

Spring onion fried 
rice

Steamed carrots & 
broccoli with soy & 

honey dressing Char Beef Kofte Bhudda 
Bowl with rice, topped 

with mint yoghurt

FR
ID

A
Y

Crispy 
Battered fish with 
homemade tartare 

sauce

Home Made 
Vegan Sausage 

Roll

Chipped potatoes
Garden peas, 
baked beans Goan Fish Finger Wrap 

with minted pea dhal, 
masala fries, chilli & 

lime raita

L U N C H  M E N U  W E E K  T W O
WEEK COMMENCING: 7th September 28th September 19th October

16th November 7th December

Selection of hot & cold Grab & Go Snacks
Also Available Daily Freshly made Cakes, Bakes, Fresh Fruit & a delicious 

selection of Sweet Desserts & Yoghurt
FOOD ALLERGIES & INTOLERANCES

If you require information on allergens or suffer from a food intolerance, please speak to a team member before you order food or drinks
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MAIN MEAL MAIN 
VEGETARIAN SIDES PREMIUM MAINS

M
O

N
D

A
Y

Loaded
Mac ‘n’ Cheese

Served straight up or 
with your choice of: 
BBQ chicken, veggie 

bolognese, crispy 
onions, choice of 

sauces

Butternut and sage 
risotto, toasted 
pumpkin seeds, 

rocket

Garlic slice
Fine green beans

carrots

Chilli Snoop Dawg

Classic pork sausage hot 
dog topped with beef chilli, 

mustard & crispy onions

TU
ES

D
A

Y Roast chicken with a 
Yorkie and gravy

 

Roasted vegetable 
stuffed Yorkshire 

pudding

Thyme roast 
potatoes, savoy 

cabbage and carrots
The Posh ‘Pot Noodle’

Vegetable ramen topped 
with sliced spring onions, 
fresh chilli & soft-boiled 

egg

W
ED

N
ES

D
A

Y

Reduced carbon 
minced beef pie with 

crunchy garlicky diced 
potato topping

Plant-based “pork” 
meatballs in a 

tomato and fennel 
sauce

Penne pasta
Sweetcorn, broccoli

‘

The ‘Spicy One’
Hot and spicy Chicken 
Flatbread topped with 

Sweetcorn Salsa & Sour 
Cream dressing

TH
U

RS
D

A
Y

Crispy 5 spice Chinese 
pork belly 

Gunpowder
Cauliflower with 

sweet chilli 
noodles

Fragrant rice
Stir fried vegetables 
with soy and ginger

Veggie Quesadilla
Bursting with roasted 
sweet potato, melted 

cheese, spinach, chutney 
& coriander

FR
ID

A
Y Crispy 

Battered fish with 
homemade tartare 

sauce

Sweet Potato 
Falafel Wrap with 
Minted Yoghurt 

Dip

Chipped potatoes
Garden peas, baked 

beans Butter chicken
Steamed rice, paratha 

bread, pink pickled 
onions

L U N C H  M E N U  W E E K  T H R E E
WEEK COMMENCING: 14th September 5th October 2nd November

23rd November 14th December 

Selection of hot & cold Grab & Go Snacks
Also Available Daily Freshly made Cakes, Bakes, Fresh Fruit & a delicious 

selection of Sweet Desserts & Yoghurt
FOOD ALLERGIES & INTOLERANCES

If you require information on allergens or suffer from a food intolerance, please speak to a team member before you order food or drinks
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