
St. Dominic’s Priory School

THIS WEEK’S MENU

Billy Bean counts toward 

your recommended “five a 

day” fruit or vegetables.

Ollie Olive indicates zero 

or reduced saturated fats 

using polyunsaturated 

fats instead.

Susie Satsuma indicates 

a reduction in refined 

sugar using alternative 

sweeteners.

Holly Heart shows

that no salt has been 

added  during cooking.

Timmy Treat should be eaten in 

moderation he indicates food 

that may be high in saturated 

fat or processed sugar.

Crescent School

Monday Tuesday Wednesday Thursday Friday

Main meal Spanish Chicken Lamb Tagine
Roast Beef with 

Yorkshire Pudding
Turkey Meatballs in
Arrabbiata Sauce

Battered Cod with
Lemon Slices

Vegetarian
Spanish Lentil & 
Vegetable Bake

Sweet Potato & 
Chickpea Tagine

Quorn Fillets
Tomato & Goats 

Cheese Pasta Bake
Battered Quorn

Sausages

Potatoes/Rice/Pasta Herb Potatoes Fruity Cous Cous Roast Potatoes Tagliatelle Chunky Chips

Vegetables
Baked Peppers & 

Courgettes
Cumin & Honey 

Roasted Vegetables
Carrots &  Broccoli Sweetcorn Garden peas

Jacket potato Jacket Potatoes served with a choice of tuna, cheese & hot jacket filling of the day

Salad bar A selection of seasonal salads available on the jacket potato bar

Fruit Daily selection of yoghurt, fresh sliced fruits or cheese & biscuits

Dessert Fruit Jelly Lemon Drizzle Cake Fruit & Yoghurt
Jam Sponge & 

Custard
Chocolate Rice 
Crispie Cake

Week Commencing 
24 February 2020

www.olive-catering.com


