
                                                                                                   Merchant Taylors’ Boys’ School Menu Week 1 
 

 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 
 
Fresh Soup 
Made Daily 

 
Broccoli & Potato 

Soup 

 
Carrot & Coriander 

Soup 

 
Chinese Vegetable 

Soup 

 
Red Lentil 

Soup 

 
Cream of Leek 

Soup 
 
 
Main Meal 

 
Cottage 

Pie 
 

 
 Grilled Minted Lamb 

Sausage 
 

 
Chicken & Leek 

Fricassee & Steamed 
Rice 

 
Citrus Crusted 

Shoulder of Pork 

 
Crispy Battered Fillet 

of  Cod 

 
Main Meal 2 

 
Italian Pasta Bake 

Deep Pan Cajun 
Chicken Pizza 

Toasted Panini with 
Cheese & Ham 

Creamy Mushroom 
Pasta 

Savoury Pancakes 
 

 
Vegetarian 

Goats Cheese & Sweet 
Pepper Tartlet 

Vegetable Thai Curry & 
Wild Rice 

Rich Tomato & Quorn 
Hotpot 

Chilli Bean 
Patties & Herby 

Sauce 

Mushroom & Rocket 
Risotto & Tarragon Oil 

 
Carbohydrate 

Buttered new Potatoes Fondant 
Potatoes

Bombay 
Potatoes 

Roasted 
Potatoes

Chipped 
Potatoes

Freshly 
Prepared 
Vegetables 
 

Greenbeans 
& 

Glazed Carrots 

Ratatouille 
& 

Broccoli Florets 

Sweetcorn 
& 

Peas 

Savoy Cabbage 
& 

Demi carrots 
 

Reduced Sugar & Salt 
Baked Beans 

& 
Mushy Peas 

 
Dessert 

 
Creamed Rice Pudding 

 

 
Sticky Toffee & Date 

Pudding with Custard 

 
Marbled Sponge 

With custard 

 
Apple Crumble with 

Custard 

 
Chocolate Sponge 

with Chocolate Sauce 
 

 
 
 
 
 
 

A selection of baked jacket potatoes, wide range of salads, assorted wraps, baguettes, yoghurt, chopped mixed fresh fruit  
 
 



Merchant Taylors’ Boys’ School Menu Week 2 
                                        

 MONDAY TUESDAY WEDNESDAY THURSDAY Friday    
 

Fresh Soup 
Made Daily 

 
Mushroom 

Soup 

 
Tomato & Lentil 

Soup 

 
Leek & Potato 

Soup 

 
Cream of Tomato 

Soup 

 
Roasted Pepper 

Soup 
 
 

Main Meal 

 
Traditional Lamb 

Hot Pot 
 

 
Grilled Chicken 

Topped with 
Wholegrain Mustard 

 
Sweet & Sour Pork 

Served with Steamed 
Rice 

 
Roast Topside of 
Beef & Yorkshire 

Pudding 

 
Crispy Battered Fillet 

of  Cod 

Main Meal 2 Freshly Made 
Pasta 

Cajun 
Pizza 

Jambalaya 
Spiced vegetable rice 

Cheese and Tomato 
Omelette 

Italian Pasta 
Bake 

 
Vegetarian 

Mixed Vegetable in a 
Cream Sauce topped 

with Puff pastry 
 

 
Vegetable Chow Mein 

 
Cheese & Leek 

Parcels 

 
Toasted Vegetable & 

Pesto Panini 

 
Brie, Leek & Broccoli 

Strudel 

 
Carbohydrate 

Fresh Minted 
Potatoes 

Boulangere 
Potatoes 

Diced Herby Potatoes Roasted 
Potatoes 

Chipped 
Potatoes 

Freshly 
Prepared 

Vegetables 
 

Glazed Carrots 
& 

Peas 

Broccoli & Cauliflower 
Florets 

 

Sweetcorn 
& 

Greenbeans 
 

Savoy Cabbage & 
Baton Carrots 

Reduced Sugar & Salt 
Baked Beans 

& 
Mushy Peas 

 
Dessert 

 
Toffee & Date Pudding 

With Custard 
 

 
Warm Treacle Tart 

& Custard 

 
Baked Jam Roly Poly 

& Custard 

 
Apple Crumble  

&Custard 

 
Chocolate Fudge Cake 
With Chocolate Sauce 

 
 
 
 
 
 
 

A selection of baked jacket potatoes, wide range of salads, assorted wraps, baguettes, yoghurt, chopped mixed fresh fruit  
 



Merchant Taylors’ Boys’ School Menu Week 3 
                  

 MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 
 

Fresh Soup 
Made Daily 

 
Creamed Vegetable 

Soup 

 
Lentil & Tomato 

Soup 

 
Spiced Parsnip 

Soup 

 
Cream of Tomato 

Soup 

 
Green Pea 

Soup 
 
 

Main Meal 

 
Pork Loin & Vegetable 

Stir-Fry 
 

 
Chicken & Leek 

Pie 

 
Beef Lasagne 

served with Garlic 
Bread 

 
Roasted Pork Loin 

& Crackling 
 

 
Crispy Battered Fillet 

of  Cod 

 
Main Meal 2 

Freshly made Tomato 
Pasta 

Freshly made 
Pepperoni Pizza 

Mexican Turkey 
Chimichanga 

Toasted Cheese & 
Pepperoni Panini 

Italian Herby Pasta 

 
Vegetarian 

Mixed Vegetable 
Crumble 

 

Roasted Vegetable 
Quiche 

Wild Mushroom 
Risotto 

Lentil Dhansak 
Served with Steamed

Rice 

Caramelised 
Red Onion Tartlet 

 
Carbohydrate 

Minted New 
Potatoes 

Parmentier 
Potatoes

Lyonnaise 
Potatoes 

Roasted 
Potatoes

Chipped 
Potatoes

Freshly 
Prepared 

Vegetables 
 

 
Glazed Mixed Carrots 

& Peas 

 
Sliced Courgettes 

& 
Greenbeans 

 
Sweetcorn  & 

Roasted Tomatoes 

 
Savoy Cabbage 
& Vichy Carrots 

 

Reduced Sugar & Salt 
Baked Beans 

& 
Mushy Peas 

 
Dessert 

 
Sticky Toffee Apple 

Cake & Custard 
 

 
Apple Pie & 

Custard 

 
Marbled Sponge 
with Fruit Sauce 

 
Peach Crumble with 

Custard 

 
Chocolate Sponge 

& Chocolate Custard 
 

 
 
 
 
 
 

A selection of baked jacket potatoes, wide range of salads, assorted wraps, baguettes, yoghurt, chopped mixed fresh fruit  
   

 


