HOLME

GRANGE [LUNCH MENUS

WEEK ONE

Main Course

Vegetarian

Chef’s Special
Snack Dish

Sides

Desserts

Monday

Chicken Korma served with
Naan Bread and Mango
Chutney

Roasted Cauliflower,
Sweet Potato and
Chickpea Curry (VG)

Chilli Loaded Nachos with
Sour Cream and Salsa

Green Beans
Cumin Spiced Carrots

Basmati Rice

Fruit and Seed Flapjack

Available Every day

Tuesday

Traditional Beef Lasagne

Pan Fried Gnocchi in a Rich
Tomato, Basil, Mascarpone
Sauce

Paninis with Sweet Potato
Fries

Caesar Salad
Roasted Mediterranean
Vegetables

Herb Focaccia

Traditional Lemon Drops

Wednesday

Harissa Chicken with
Roasted Onions and
Peppers

Roasted Vegetable and
Bean Tagine with Lemon,
Oregano Yoghurt

Crispy Chicken Flatbread
with
Peri-Peri Sauce

Lemon Dressed Broccoli
Sweetcorn and Peppers

Multigrain Couscous

Cherry and Coconut
Sponge

Jacket Potatoes

Standard and Sweet Variety Jacket Potatoes
with Baked Beans

Thursday

Roast Pork Loin served
with Sage and Onion

Stuffing, Apple sauce and
Roast Gravy

Eat Curious Vegetable
Moussaka

Chicken Paella

Sauteed Cabbage
Honey Roasted Carrots
and Parsnips

Herb Roast Potatoes

Beetroot and Chocolate
Brownie

Friday
‘Fish & Chips’

Battered Cod or Breaded
Fish Fingers with Lemon
Wedge and Tartare Sauce

Caramelised Onion,
Mushroom and Baby
Spinach Omelette

Pork Sausage Rolls

Garden Peas
Baked Beans
Mushy Peas

Chunky Chips

Assorted Sweet Treats

Pasta Bar

Pasta with Tomato Sauce



HOLME

GRANGE [LUNCH MENUS

Main Course

Vegetarian

Chef’s Special
Snack Dish

Sides

Desserts

Monday

Beef Bolognese served with
Spaghetti and Grated
Parmesan Cheese

Lentil and Vegetable Ragu
(VG)

Hot Dogs with Sauteed
Onions

Mixed Salad
Roasted Mediterranean
Vegetables
Garlic and Rosemary
Focaccia

Cherry Flapjack

Available Every day

Tuesday Wednesday

Loaded Chicken
Katsu
Parmigiana
BBQ Bacon and Onions

Selection of Butchers
Sausages with Roasted Red
Onion Gravy

Quorn Sausage and Bean

Aubergine Parmigiana
Cassoulet (VG) g g

Loaded Mac and Cheese
Sunblushed Tomato and
Pesto

Beef and Mushroom Posh
Pot Noodle

Herb Coleslaw
Mixed Salad
Broccoli Florets

Seasonal Mixed Vegetables
Mixed Salad
Herb Coleslaw

Mashed Potatoes Seasoned Jacket Wedges

Vanilla Rice Pudding with

Carrot and Sultana Cake
Blackberry Compote

with Cream Cheese Frosting

Jacket Potatoes

Standard and Sweet Variety Jacket Potatoes
with Baked Beans

WEEKTWO

Friday
‘Fish & Chips’

Thursday

Crispy Sweet Chilli Beef with

Roasted Peppers and Spring
Onions

Battered Cod or Breaded
Fish Fingers with Lemon
Wedge and Tartare Sauce

Teriyaki Tofu with Charred
Spring Onions, Pak Choi and
Wholemeal Rice (VG)

Bubble and Squeak Cake
with Poached Egg, Spinach
and Parmesan Cream Sauce

Tandoori Chicken Flatbread
with Crispy Lettuce,
Coriander, Pickled Onions,
Yoghurt and Mint Dressing

Love Joes Popcorn Chicken

Garden Peas
Chinese Stir Fry Vegetables
] . Baked Beans
Garlic and Ginger Carrots
Mushy Peas
Noodles/Rice .
Chunky Chips

Strawberry Mousse with

. Assorted Sweet Treats
Berries

Pasta Bar

Pasta with Tomato Sauce
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WEEK THREE

Main Course

Monday

Beef Chilli Con Carne with
Nachos, Sour Cream and
Salsa

Mexican Vegetable and Bean

Vegetarian Tostada (VG)
R . Posh Toasties
Chef’s Spemal Ham and Cheese or Red
Snack Dish Onion Marmalade and
Cheddar
Sweetcorn and Peppers
Mixed Shredded Salad
Sides Guacamole
Braised Rice
Desserts Apricot Flapjack
Available Every day

Tuesday

Peri-Peri Chicken in a Bun
with Creamy Pepper Sauce
or Beef Burger in a Bun with
Tomatoes, Lettuce and Red

Onions

Spicy Bean Burgerin a Bun
with Avocado, Sliced Red
Onion and Lettuce (VG)

Chicken and Sweetcorn
Posh Pot Noodle

Broccoli Florets
Mixed Salad

Seasoned Jacket Wedges

Apple, Oat and Cinnamon
Crumble with Custard

Wednesday

Greek
Pork Souvlaki
Chicken Souvlaki
Moussaka

Greek
Dolmades
Spanakopita

To be decided

Greek Salad
Houmous/Tzatziki

Salt Roasted New Potatoes

Fruit Cheesecake

Jacket Potatoes

Standard and Sweet Variety Jacket Potatoes

with Baked Beans

Thursday

Honey Sesame and Soy
Crispy Chinese Chicken with
Stir Fry Spring Onions,
Mushrooms and Peppers

Eat Curious Singapore Style
Rice Noodles (VG)

Cajun Chicken Burrito with
Chipotle Mayo

Sweetcorn and Peppers
Shredded Salad
Guacamole

Steamed Brown Rice

Chocolate Marble Cake

Friday
‘Fish & Chips’

Battered Cod or Breaded
Fish Fingers with Lemon
Wedge and Tartare Sauce

Battered Halloumi with
Lemon Caper Mayo and
Rocket

Wholemeal Pizzas
Pepperoni
Cheese and Tomato

Garden Peas
Baked Beans
Mushy Peas

Chunky Chips

Assorted Sweet Treats

Pasta Bar

Pasta with Tomato Sauce
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WEEK FOUR

Main Course

Vegetarian

Chef’s Special
Snack Dish

Sides

Desserts

Monday

Chicken Tikka Masala
served with Mini Naan Bread

Fruity Vegetable Curry with
Wholemeal Rice and Mini
Naan Bread (VG)

Posh Toasties
Cheese and Pickle
Wiltshire Ham and Cheddar
Cheese

Cumin Carrots
Green Beans

Basmati Rice

Flapjack

Available Every day

Tuesday

Lancashire Hot Pot

Quorn Sausage Toad in the
Hole with Onion Gravy

Chicken and Mushroom Pie

Garden Peas and Beans
Broccoli Florets

Mashed Potatoes

Scottish Shortbread

Wednesday

Chicken Supreme

Lentil and Mushroom Stew
with Branston Pickle (VG)

Bubble and Squeak with
Ham Hock

Carrots
Sweetcorn and Peppers

White and Wild Rice

Apple, Oat and Blackberry
Crumble with Custard

Jacket Potatoes

Standard and Sweet Variety Jacket Potatoes
with Baked Beans

Thursday Friday

Traditional Roast Dinner
Rare Roast Beef,
Horseradish Sauce,
Yorkshire Pudding and Rich
Gravy

Battered Cod or Breaded
Fish Fingers with Lemon
Wedge and Tartare Sauce

Eggs Mornay with Baby
Spinach and Cayenne
Pepper

Ploughman’s Quiche with
Sweet Pickled Red Onions

The Mini English
Sausages, Bacon, Beans,
Mushrooms, Tomatoes,
Hash Brown and Egg

Chicken and Sweetcorn
Posh Pot Noodles

Braised Red Cabbage
Honey Roast Carrots
Creamy Leeks

Garden Peas
Baked Beans
Mushy Peas
Curry Sauce

Rosemary and Garlic Roast
Potatoes

Chipped Potatoes

Banoffee Pie Assorted Sweet Treats

Pasta Bar

Pasta with Tomato Sauce
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