
Week  1 Monday Tuesday Wednesday Thursday Friday 

Mains Chicken with tomato 
ragu  

Healthy sausage rolls Roast turkey, stuffing and 
meat gravy 

Braised beef and  

vegetable hotpot 

Oven roasted fish fingers 

Vegetarian Home made lentil loaf 

tomato ragu 

Quorn and 3 bean  

chilli 

Vegetable frittata Jacket potato with  

tuna, cheese or beans 

Oven roasted Quorn 
bites 

Served with   Vegetable  rice Oven roasted new pota-
toes and Peas 

Dry roasted potatoes and 
Chef’s seasonal vegeta-

bles 

Chef’s seasonal vegeta-
bles 

Fries, baked beans and 
chefs tomato ketchup 

Dessert Custard biscuit Raspberry slice  Strawberry shortbread  Glazed carrot and sultana 
cake 

Chocolate orange  
brownie 

Week 2 Monday Tuesday Wednesday Thursday Friday 

Mains Herby meatballs in toma-
to sauce 

Brunch grill 

Sausage, bacon,     

Roast  pork with herb 
stuffing and meat gravy 

Selection of home made 
pizzas 

Hand made beef burgers  

Vegetarian Jacket potato with  

various fillings 

Quorn sausages 3 bean and Mediterrane-
an vegetable pasta bake 

Vegetarian pizzas Home made  Quorn and 
veggie burger 

Served with Vegetable pasta, peas 
and sweetcorn 

Served with sauté pota-
toes, scrambled egg and 

beans 

Dry roast potatoes, chefs 
fresh vegetables 

Chefs herbed potatoes 
and salad 

Served with chipped 
potatoes and peas 

Dessert Fruity flap jack Banoffi muffin Chocolate cracknel Slices of fresh fruit Oaty fruit cookie 

 Week 3 Monday Tuesday Wednesday Thursday Friday 

Mains BBQ  Chicken Oven roasted breaded 
pollock 

Roast gammon ham with   
Herb Stuffing 

Hearty beef and root 
vegetable pie with pastry 

crust 

Oven roasted chicken 
breast nuggets 

Vegetarian Lentil and 3 bean lasagne Sweet tomato and 3 
cheese quiche 

Quorn mince and vegeta-
ble hot pot 

Jacket potato with  

various fillings 

Quorn sausages 

Served with Pasta, wholemeal bread, 
sweetcorn 

Oven roasted potato  

wedges and peas 

Dry roast potatoes,  
Chefs fresh vegetables 

Oven roasted herbed 
potatoes and chefs vege-

tables 

 Chipped potatoes and 
baked beans 

Dessert Sticky toffee muffins Lemon drizzle cake Raspberry and orange 
fruit jelly 

Peach melba slice Chocolate cookie 

 Autumn/Winter Menu 

2017/18  

Served daily: locally sourced seasonal salad, Pasta, fresh fruit salad, yoghurt, fresh wholemeal 

bread, drinking water and milk 

We can assure you that all of our ingredients 

are responsibly sourced and locally where 

possible; no ifs, no buts and we’re very proud 

to say that over 90% of our menu ingredients 

are all freshly prepared at your school 

Our vision is to provide amazing and nutri-

tious food where we take fresh raw ingredi-

ents and cook healthy meals from scratch. 

The results speak for themselves, access to 

hearty, wholesome and healthy food every 

school day. 

Ventrus Catering 
Catering for your children's  Future 

 

We are now able to offer an outside 

catering facility to parents, family and 

friends.  

This can range from a private dine to a 

large wedding. 

All the profit from events is reinvested in 

to the schools within the Ventrus Multi 

Academy Trust 

So let us cater for your children's future 

Interested then please contact 

Rob Stevens  

07590988940 

chef@ventrus.org.uk 

Website 

www.ventruscatering.co.uk 

Week 1   30/10, 20/11, 11/12, 15/01/18, 05/02/18, 05/03/18, 26/03/18 

Week 2   02/11, 27/11, 01/01/18, 22/01/18, 19/02/18, 12/03/18, 

Week 3   13/11, 04/12, 08/01/18, 29/01/18, 26/02/18, 19/03/18 


