
 

 

      

      

SWARTHMORE               WEEKLY MENU     SUMMER– Week 1  

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

LUNCH 
Coq au vin Fisherman's pie with 

creamy potato and 

cheese topping 

Hunters chicken Pork meatballs in 

gravy 

Breaded or poached 

fillet of fish served 

with lemon and tartar 

sauce 

Chicken and 

mushroom pie with 

short crust pastry       

Roast loin of pork 

with sage and onion 

stuffing and apple 

sauce 

Creamy vegetable 

goulash 

Veggie pasta bake 

 

Cheese and 

mushroom quiche 

Falafel with a mint 

and yogurt dip 

Vegetable and cheese 

potato cakes 

Quorn sausages 

with fried onions 

Mushroom and 

spinach roulade 

Duchess potatoes 

Broccoli 

Chantenay carrots 

Medley of vegetables sauté potatoes 

Grilled tomatoes 

Fried mushrooms 

Mashed potatoes 

Broccoli florets 

Roasted squash 

Chips 

Garden peas 

Baton carrots 

Mashed potatoes 

Buttered carrots 

Brussel sprouts 

Roast potatoes 

Braised red cabbage 

Cauliflower gratin 

Strawberry tart 

served with ice 

cream  

Banana mousse 

 

Trio of ice cream with 

wafers 

Baked Chocolate 

and toffee 

cheesecake 

Rhubarb and stem 

ginger crumble served 

with custard 

Apple blackberry 

tart served with 

custard or cream 

Pavlova topped with 

cream and fruits 

SUPPER 
Jacket potato served 

with a filling of your 

choice  

Scampi and chips 

with lemon and 

tartare sauce 

Jacket potato served 

with a filling of your 

choice 

Brie served with 

salad and cranberry 

sauce 

Jacket potato served 

with a filling of your 

choice 

 Cornish pasty 

served with sweet 

pickle 

Jacket potato served 

with a filling of your 

choice 

Selection of 

sandwiches 

Cheese & Biscuits 

served with grapes  

Selection of 

sandwiches 

Cheese & Biscuits 

served with grapes 

Selection of 

sandwiches 

Cheese & Biscuits 

with grapes 

Mandarin jelly 

served with cream 

 

Summer berry trifle White chocolate and 

raspberry meringue 

nests with cream 

Lemon panna Cotta Jelly and cream  Chocolate mousse Fruit cocktail sundae 

  



 

 

      

      

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

LUNCH 
Homemade 
cottage pie 
 

Braised pork steak Honey glazed roast 

gammon  

Toad in the hole Poached or battered 

haddock served with 

tartare sauce  

Minced beef lasagne 

             OR 

Roast chicken with 

lemon, fresh herbs 

and stuffing 

Lentil cottage pie  Vegetable pie Vegetable and pasta 

bake 

 

Roast Vegetable 

Casserole 

Warm Vegetable 

Cheese quiche 

Poached egg and 

spinach au gratin 

Nut roast 

Roasted squash 

Spring greens 

Diced potatoes 

Thyme roast carrots 

Green beans 

New potatoes 

Mixed salad leaves 

Coleslaw and 

beetroot 

Mashed potatoes 

Steamed sweetcorn 

Carrots 

Chips 

Grilled tomatoes 

Mushy peas 

Garlic bread 

Mixed salad 

Roast potatoes 

Thyme roast carrots 

Broccoli 

Strawberry and 

custard flan served 

with cream 

Cherry Bakewell 

served with cream or 

custard 

Butterscotch mousse Stew prunes served 

with custard 

Ice cream roll served 

with raspberry sauce 

Mixed berry flan 

served with cream 

Citrus sponge served 

with custard 

SUPPER 
Homemade fish 

cake served with a 

dill sauce 

Jacket potato served 

with a filling of your 

choice 

Cauliflower cheese 

served with garlic 

bread and salad 

Jacket potato served 

with a filling of your 

choice 

Chicken curry and 

rice served with 

naan bread 

Jacket potato served 

with a filling of your 

choice 

Scrambled eggs and 

smoked salmon 

             Or 

Cheese and biscuits 

served with grapes 

 

 

Cheese and biscuits 

served with grapes 

Selection of 

Sandwiches  

  

Cheese and biscuits 

served with grapes 

Selection of 

sandwiches  

Cheese and biscuits 

served with grapes 

Selection of 

sandwiches 

Eton Mess Lime jelly and cream Summer fruit 

pudding 

 

Chocolate eclairs Banana mousse 

 

Swiss roll and ice 

cream 

 

Traditional sherry 

trifle 

  

SWARTHMORE               WEEKLY MENU      SUMMER– Week 2 



 

 

      

      

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

LUNCH 
Poached Salmon 

served with parsley 

sauce  

Selection of sliced 

cold meats 

Beef wellington Shepherd’s pie  Battered or poached 

cod served with 

tartar sauce and 

lemon 

Ham and mushroom 

quiche 

Roast leg of lamb 

with rosemary and 

mint sauce  

 Vegetable pasta in 

tomato and basil 

sauce 

Stuffed baked 

tomato with 

vegetables and 

cheese 

Vegetable pancake 

roll 

Macaroni cheese and 

garlic and herb bread 

Egg & chips and 

tomato served with 

ketchup 

Savoury rice stuffed 

peppers 

Cheese and potato 

parcels 

New potatoes 

Garden peas 

Buttered carrots 

Jacket potatoes 

Mixed salad 

Beetroot 

Coleslaw 

 

Diced herb potatoes 

Grilled tomatoes 

Green beans 

Buttered swede 

Brussel sprouts 

Chips 

Carrots 

Mushy peas 

New potatoes 

Beetroot 

Bean salad 

Roast potatoes 

Roasted vegetables 

Savoy cabbage 

Rhubarb crumble 

served with custard 

or cream 

Fruit trifle Butterscotch mousse 

 

Grilled pear and 

apricot served with 

ice cream 

Trio of ice cream 

served with fruit 

medley 

Apple pie served 

custard or cream 

Summer berry fruit 

fool 

SUPPER 
Jacket potato served 

with a filling of your 

choice 

Scampi and chips 

served with salad 

and tartare sauce 

Jacket potato served 

with a filling of your 

choice 

Cheese and ham 

Toasties served with 

salad 

Jacket potatoes 

served with a filling 

of your choice 

Homemade quiche 

Lorraine served with 

a side salad 

 Jacket potato served 

with a filling of your 

choice 

Selection of 

sandwiches  

 

Selection of 

sandwiches 

Cheese & biscuits 

served with grapes 

Selection of 

sandwiches 

Cheese & biscuits 

served with grapes 

 

Selection of 

sandwiches  

 Cheese & biscuits 

served with grapes 

Chocolate 

profiteroles 

Peach meringue 
nests with cream 

Strawberry jelly and 
whipped cream 

Black forest gateaux Ice cream roll served 
with fruit compote 

Fruit conde Coffee and walnut 
gateaux 

SWARTHMORE               WEEKLY MENU            SUMMER-WEEK3 



 

 

      

      

  

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

 
Salmon served with 

hollandaise sauce 

Thin cut steak served 

with a side salad 

Ham and egg Ploughman’s lunch  Poached or battered 

Cod with tartar 

sauce and lemon 

Sausage casserole Roast beef with 

Yorkshire pudding 

and horseradish sce. 

 Cauliflower cheese Macaroni and cheese 

       bake 

 

Vegetable parcels Cheese and broccoli 

au gratin 

Vegetarian sausage 

with caramelised 

onions  

Vegetarian 

mushroom 

Stroganoff   

 

Quorn roast 

New potatoes 

Asparagus 

 

Diced herb potatoes 

Courgette and 

mushroom medley 

Chips 

Peas 

Mushrooms 

New potatoes Chips 

Carrots 

Mushy peas 

 

Mashed potatoes 

Spring greens 

 Carrots 

Roast potatoes 

Braised red cabbage 

Roasted vegetables 

Almond and cherry 

tray bake served 

with custard 

 

Strawberry mousse Strawberry 

cheesecake served 

with cream  

Chocolate and toffee 

meringue nests 

Grilled peaches 

served with clotted 

cream 

Trio of ice cream 

topped with café 

curls 

Stewed rhubarb 

served with cream or 

custard 

SUPPER 
Cod goujons served 

with salad and 

tartare sauce 

Jacket potatoes 

served with a filling 

of your choice 

Braised Cumberland 

sausage in red onion 

gravy 

Jacket potato served 

with a filling of your 

choice 

Chicken goujons 

served with salad 

 

Jacket potato served 

with a filling of your 

choice 

Sliced ham and egg 

salad served with 

salad cream 

 

Selection of 

sandwhiches 

Cheese & biscuits 

served with grapes   

 

Selection of 

sandwiches   

Selection of 

sandwiches 

Cheese & biscuits 

served with grapes 

Selection of 

sandwiches 

Cheese & biscuits 

served with grapes 

Raspberry Jelly and 

cream 

Trio of ice cream Peaches and cream  American 

cheesecake 

Chocolate mousse Grilled pears served 

with cream 

Fresh fruit salad 

served with cream 

 

SWARTHMORE               WEEKLY MENU       SUMMER – Week 4 


