
 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   

 
Waffles and Berries   

 
Bacon, sausage, beans, and 

scrambled eggs 

 
A selection of pastries and 

freshly cut fruit    

 
Pancakes with streaky 

bacon and maple  

 
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 

Roasted Tomato and basil 
pasta 

“ 
Macaroni Cheese 

“ 
Red pepper & Feta Quiche  

 “ 
Soup of the Day  

“ 
Served with  

Bread Roll & Salad   
Green Beans  

“ 
Chocolate and orange 

sponge    

Chicken Chow Mein  
“ 

Sweet & Sour Vegetables 
with Edamame  

 “ 
Butternut squash & sage 

risotto 
 “ 

Soup of the Day  
“ 
 

Served with  
Steamed Broccoli  

“ 
 

Apple crumble with fresh 
cream    

Roasted Chicken with lemon 
and Thyme  

 “ 
Roasted Portobello 

Mushroom with goats’ 
cheese & balsamic 

 “ 
Creamy Leek & Herb pasta 

with baby spinach  
 “ 

Soup of the Day  
“ 

Served with  
Roast Potatoes, Gravy, 

Peas and Carrots  
 “ 

Stick toffee pudding      

Beef Chilli  
 “ 

Bean & Vegetable Chilli  
 “ 

Pasta with sun blushed 
tomato sauce and basil 

pesto    
 “ 

Soup of the Day  
“ 
 

Served with Steamed 
coriander rice, Nachos & 

corn   
“ 
 

Peaches & cream      

Sustainably Caught 
Breaded Fish with lemon  

“ 
Margherita Pizza Twist 

“ 
Conchiglie pasta with 

Rocket. broccoli, butter 
bean and herb dressing 

“ 
Soup of the Day  

“ 
Served with  

Chips, Peas & Sweetcorn  
“ 
 

Rice pudding with cherry 
compote  

 

DINNER DINNER DINNER DINNER DINNER DINNER DINNER 

Chicken & Vegetable Curry  
 “ 

Sweet Potato Curry with 
coconut & coriander  

 “ 
Served with fragrant rice & 
sweet chilli winter greens 

&  
naan  

 
“ 

Shortbread 
 

Beef Meatball pasta bake  
 “ 

Creamy pesto gnocchi 
 “ 

Served with garlic bread & 
salad and peas   

 
“ 

Molton Black Forest 
pudding  

 

Beef Burgers 
“ 

Spicy bean burgers 
“ 

Served with potato wedges, 
Onion rings, herb salad and 

cabbage slaw,  
Burger relish  

“ 
 

Strawberry mousse     

Creamy Chicken and leek 
pie with a potato topping   

 “ 
Courgette & Green bean, 

Rocket Pesto Pasta  
 “ 

Served with herb buttered 
Carrots and sugar snaps  

“ 
Lemon & poppyseed 

Traybake    

Cajun seasoned roasted 
Chicken leg 

 “ 
Quorn Mince Quesadilla’s  

 “ 
Served with Spiced rice, 

Corn cobs and a Selection 
of Salads   

“ 
Oat Cookies   

Pulled Pork baps 
with chilli and 

Smokey BBQ sauce  
 “ 

Chilli bean & Falafel 
 “ 

Served with Cajun 
wedges, BBQ beans 
and iceberg lettuce  

 
 

Braised Beef and 
Chestnut mushroom 

“ 
Cauliflower and 
Broccoli Gratin  

“ 
Served with  

Roasted New 
Potatoes, Leeks and 

Greens  


