
  Please choose either a Meat or Vegetarian Main Meal: Plus Dessert or Fruit Pot or Yogurt OR Cold Packed Lunch. Bread served with Hot meals

BEECH CATERING MENUS June-October 2025

Week 1 Monday Tuesday Wednesday Thursday Friday

Week commencing 
02/06/25 
23/06/25 
14/07/25 
08/09/25 
29/09/25 
20/10/25

Pork Meatballs in an Onion 
Gravy with Creamed Potatoes 

and Carrots

Tomato and Basil Pasta Bake 
topped with Mozzarella served 

with Sweetcorn

Roast Sausage served with 
Roast Potatoes and Seasonal 

Vegetables

Sticky Orange Chicken served 
with Mixed Rice and Broccoli 

Battered Cod served with 
Chips and Garden Peas 

Meatless Meatballs in an 
Onion Gravy with Creamed 

Potatoes and Carrots

Mixed Bean and Cherry 
Tomato Pasta served with 

Sweetcorn

Roast Quorn Sausage served 
with Roast Potatoes and 

Seasonal Vegetables

Mock Orange ‘Chicken’ served 
with Mixed Rice and Broccoli 

Veggie Fingers served with 
Chips and Garden Peas 

Melon Slice Mini Ring Doughnut Red Velvet Cake with Icing Pineapple and Caramel 
Sponge with Custard

Raspberry Trifle

Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot

Cold Packed Lunch Cheese Roll, Melon, Cake and 
Crisps

Ham Roll, Carrot Sticks, 
Biscuit and Cheddars

Pesto Pasta, Cucumber Sticks 
and Main Pud

Cheese Roll, Satsuma, Yogurt 
and Cake

Egg Mayo Roll, Apple, Cheese 
Puffs and Jelly

Week 2 Monday Tuesday Wednesday Thursday Friday

Week commencing 
09/06/25 
30/06/25 
21/07/25 
15/09/25 
06/10/25

Chicken Goujons served with 
Potato Wedges and Baked 

Beans 

WG Macaroni Cheese served 
with Green Beans

Roast Gammon served with 
Roast Potatoes and Seasonal 

Vegetables

Beef Lasagne served with 
Mixed Salad and Garlic Bread 

Jumbo Fish Finger served 
with Parsley Potatoes and 

Garden Peas 

Mac and Cheese Croquette 
served with Potato Wedges 

and Baked Beans 

Stir Fried Vegetable and Tofu 
Wrap served with Green 

Beans

Vegan Quorn Roast served 
with Roast Potatoes and 

Seasonal Vegetables

Roasted Vegetable Lasagne 
served with Mixed Salad and 

Garlic Bread 

Plant Based Fish Finger 
served with Parsley Potatoes 

and Garden Peas 

Strawberry Mousse Raspberry and Coconut 
Steamed Sponge and Custard

Golden Syrup Flapjack Apple Crumble and Custard Fruit Jelly 

Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot

Cold Packed Lunch Jam Sandwich, Banana, Cake 
and Crisps

Sausage Roll, Carrot Sticks, 
Biscuit and Cheddars

Pesto Pasta, Cucumber Sticks 
and Main Pud

Ham Roll, Satsuma, Fruit 
Slice and Crisps

Tuna Mayo Roll, Apple, Jelly 
and Breadsticks

Week 3 Monday Tuesday Wednesday Thursday Friday

Week commencing 
16/06/25 
07/07/25 
01/09/25 
22/09/25 
13/10/25

American Hot Dog served with 
Onions, Potato Salad and 

Corn

WG Margarita Pizza Slice 
served with Herby Diced 

Potatoes and Mixed Salad

Roast Chicken served with 
Roast Potatoes and Seasonal 

Vegetables

Beef Bolognese with Pasta 
Spirals served with Carrots 

Cod and Salmon Fishcake 
served with Roasted New 

Potatoes and Baked Beans

Quorn Hot Dog served with 
Onions, Potato Salad and 

Corn

Roasted Vegetable Stuffed 
Potato Skin served with Mixed 

Salad

Cauliflower Cheese served 
with Roast Potatoes and 

Seasonal Vegetables

Pesto and Chickpea Pasta 
served with Carrots 

Jacket Potato served with 
Baked Beans and/Or Grated 

Cheese

Lemon and Raspberry Cake Cocoa Sponge and Custard Blueberry and Oat Biscuit Apple Pie and Custard Chocolate Cheesecake

Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot Fruit Yogurt or Fruit Pot

Cold Packed Lunch Ham Roll, Carrot Sticks, Main 
Pud and Corn Puffs

Cheese Roll, Melon, Cake and 
Crisps

Pesto Pasta, Cucumber Sticks 
and Main Pud

Ham Roll, Banana, Fruit Slice 
and Crisps

Cheese Roll, Satsuma, Yogurt 
and Cake


