
 Cranbrook School Dining Menu Wk1 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 Dishes Highlighted in Green are suitable for vegetarians.  
 Allergen related options are available daily. 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

BREAKFAST BREAKFAST BREAKFAST BREAKFAST BREAKFAST   

 
A selection of warmed 
pastries and fresh fruit  

 
Bacon, sausage, Quorn 

Sausage, beans, and Boiled 
eggs 

 
Pancakes with Fresh Berries 

and Cream  

 
Bacon or Egg Bap  

 
Granola Bar with Greek 

Yoghurt, Honey and Fruit  
BRUNCH 

 
 

A SELECTION OF 
FRESHLY COOKED 

ITEMS FROM THE HOT 
COUNTER 

~ 
FRESH CUT FRUIT BAR 

WITH GREEK YOGHURT 
SELECTION OF CEREALS, 

BREAD, CRUMPETS & 
BAGELS 

 

BRUNCH 
 
 

A SELECTION OF 
FRESHLY COOKED ITEMS 

FROM THE HOT 
COUNTER 

~ 
FRESH CUT FRUIT BAR 

WITH GREEK YOGHURT 
SELECTION OF CEREALS, 

BREAD, CRUMPETS & 
BAGELS 

LUNCH LUNCH LUNCH LUNCH LUNCH 

Mac N Cheese  
“ 

Pasta with homemade herb 
pesto  

“ 
Taco spiced, mixed bean 
and rice stuffed peppers  

 “ 
Served with  

Garlic bread and herbed 
salad   

“ 
Soup of the Day  

“ 
Pear and chocolate crumble 

with custard   

Piri-Piri chicken traybake 
 “ 

Tomato and pepperoni 
pasta 

 “ 
Jacket potato with Quorn 

chilli 
 “ 

Served with  
Golden veg rice, coleslaw & 

salad   
 “ 

Soup of the Day  
“ 

Coconut Rice Pudding  

Honey roasted Gammon  
 “ 

Vegetarian Roast  
 “ 

Cauliflower and Broccoli Bake  
 “ 

Served with  
Roast Potatoes, Carrots & 

peas  
 “ 

Soup of the Day  
“ 

Eve’s Pudding with toffee 
sauce  

 

Chicken Korma  
 “ 

Aloo Baingan 
(Aubergine and potato curry) 

 “ 
Chana Masala 

(Chickpea Curry) 
 “ 

Served with Rice, naan bread 
& onion salad    

“ 
Soup of the Day  

“ 
Mango Fool with natural 

yoghurt   

Sustainably caught 
breaded white fish with 

lemon  
“ 

Fish pie with potato 
topping  

“ 
Tomato and basil cheesy 

pasta bake 
“ 

Served with  
Chips, peas & sweetcorn  

“ 
Soup of the Day  

“ 
Homemade cookie bar  

 

DINNER DINNER DINNER DINNER DINNER DINNER DINNER 

“Fajita Night” 
With 

Shredded beef 
Chicken 

Roasted veg and kidney 
bean 

“ 
Served with Salad, cheese, 

guacamole and corn nachos   
“ 

Chefs choice of dessert 

Herb crusted salmon fillet 
 “ 

Toad in the hole  
 “ 

Quorn sausage, toad in the 
hole  

 “ 
Served with New potatoes 
and seasonal vegetables  

 
“ 
 

Chefs choice of dessert   

Chicken Tagine with herb 
cous-cous 

 “ 
Cheesy bacon and mixed bean 

pasta  
“ 

Lemon and chive gnocchi  
 “ 

Served with fresh bread, 
herbed salad and green beans  

“ 
 

Chefs choice of dessert  

Tuna pasta bake  
 “ 

Pork chop with a honey and 
mustard sauce  

 “ 
Roasted vegetable pasta 

bake  
“ 

Served with New potatoes, 
Mixed leaf salad  

“ 
 

Chefs choice of dessert   

Beef steak with 
peppercorn sauce  

“ 
Stuffed portobello 

mushrooms  
“ 

Served with Curly fries, 
onion rings, mushroom & 

grilled tomatoes 
“ 

 
 

Chefs choice of dessert   

Panko breaded chicken 
Katsu curry  

“ 
Panko breaded Tofo 

“ 
Served with Sticky 
white rice, dressed 

salad and pickled slaw  
“ 
 
 

 
Chefs choice of dessert 

Minted Lamb Burgers 
“ 

Spicy Bean burger 
 “ 

Served with  
Oven bake potato 

wedges  
Shredded cabbage 

&  
Corn cobs  

 
 

Chefs choice of dessert  


