	Example                                                       SHEFFIELD TEACHING HOSPITALS NHS FOUNDATION TRUST                                        
                                                                                                    CATERING DEPARTMENT
                                                                                                      DAY NURSERY MENU
WEEK 1
(For allergen information please see “Menus & Allergens” page on the Catering Intranet)

GF – Gluten Free / V – Vegetarian / 5 – Mince & Moist (mash food to 4mm) / 6 – Soft & Bite Size (Cut to 15mm) / EC – Easy to Chew / ♥ - Healthier Eating / ↑ Higher Energy

	Monday
	Nos.
	Tuesday
	Nos.
	Wednesday
	Nos.
	Thursday
	Nos.
	Friday
	Nos.

	Venison Madras Curry GF
	
	Fish Pie with Potato Top GF 5 6 EC
	
	Cottage Pie GF 5 6 EC
	
	Chicken & Bacon Pie


	
	Cod Fish Fingers EC ♥
	

	Cheese & Spring Onion Flan V

	
	Moroccan Chicken Tagine GF ♥
	
	Tuna Pasta Bake EC ♥
	
	Minced Beef & Tomato Pasta 6 EC ♥
	
	Chicken & Mushroom Hot Pot GF EC 
	

	Soya Minced Cottage Pie GF VE 6 EC ♥
	
	Lentil Bolognaise GF VE ♥
	
	Vegan Sausages in Onion Gravy GF VE 
	
	Spring Vegetable Moussaka GF V 


	
	Cauliflower & Broccoli in Rich Cheese Sauce GF V 6 EC
	

	Grated Cheese GF V 6 EC
(Extra Jacket Potato filler)
	
	Tuna Mayo GF 5 6 EC
(Extra Jacket Potato filler)
	
	Grated Cheese GF V 6 EC 
(Extra Jacket Potato filler)
	
	Tuna Mayo GF 5 6 EC 
(Extra Jacket Potato filler)
	
	Baked Beans GF VE ♥
(Extra Jacket Potato filler)

	

	Creamed Potatoes 
GF V 5 6 EC
	
	Creamed Potatoes GF V 5 6 EC
	
	Creamed Potatoes
GF V 5 6 EC
	
	Creamed Potatoes
GF V 5 6 EC
	
	Creamed Potatoes
GF V 5 6 EC
	

	Sauté Potatoes GF VE 
	
	New Potatoes VE 

	
	Potato Wedges GF VE
	
	Roast Potatoes VE 
	
	Chipped Potatoes GF VE 
	

	Jacket Potato GF VE ♥

	
	Jacket Potato GF VE ♥

	
	Jacket Potato GF VE ♥

	
	Jacket Potato GF VE ♥
	
	Jacket Potato GF VE ♥
	

	Boiled Rice GF VE ♥
	
	Boiled Rice GF VE ♥

	
	Boiled Rice GF VE ♥
	
	Boiled Rice GF VE ♥
	
	Boiled Rice GF VE ♥
	

	Cauliflower GF VE 6 EC ♥
	
	Green Beans GF VE ♥
	
	Cauliflower GF VE 6 EC ♥
	
	Broccoli GF VE 6 EC ♥
	
	Mushy Peas GF VE ♥
	

	Garden Peas GF VE ♥
	
	Carrots GF VE 5 6 EC ♥
	
	Spring Veg Medley GF VE ♥
	
	Diced Swede GF VE 5 6 EC ♥
	
	Carrots GF VE 5 6 EC ♥
	

	
	
	 
	
	
	
	
	
	
	

	St Clements Sponge V ↑
	
	Summer Fruit Crumble VE ↑
	
	Chocolate Crunch  V ↑
	
	Sultana Flapjack VE ↑
	
	Sticky Toffee Pudding

V EC
	

	
	
	
	
	Chocolate Sauce GF V 
	
	
	
	
	

	Tinned Peaches GF VE 6 EC ♥

	
	Tinned Mandarins GF VE 5 6 EC ♥
	
	Tinned Fruit Cocktail GF VE ♥
	
	Tinned Peaches GF VE 6 EC ♥

	
	Tinned Mandarins GF VE 5 6 EC ♥
	

	Rice Pudding 

GF V 5 6 EC↑
	
	Rice Pudding 

GF V 5 6 EC ↑
	
	Rice Pudding 

GF V 5 6 EC↑
	
	Rice Pudding 

GF V 5 6 EC↑
	
	Rice Pudding 

GF V 5 6 EC ↑
	

	Ice Cream GF V 5 6 EC
	
	Ice Cream GF V 5 6 EC
	
	Ice Cream GF V 5 6 EC
	
	Ice Cream GF V 5 6 EC
	
	Ice Cream GF V 5 6 EC
	

	
	
	
	
	
	 
	
	
	
	


	Example                                                       SHEFFIELD TEACHING HOSPITALS NHS FOUNDATION TRUST                                        
                                                                                                    CATERING DEPARTMENT
                                                                                                        DAY NURSERY MENU

WEEK 2

(For allergen information please see “Menus & Allergens” page on the Catering Intranet)

GF – Gluten Free / V – Vegetarian / 5 – Mince & Moist (mash food to 4mm) / 6 – Soft & Bite Size (Cut to 15mm) / EC – Easy to Chew / ♥ - Healthier Eating / ↑ Higher Energy

	Monday
	Nos.
	Tuesday
	Nos.
	Wednesday
	Nos.
	Thursday
	Nos.
	Friday
	Nos.

	Chicken Tikka Masala GF 6 EC
	
	Sausages in Onion Gravy
	
	Venison Lasagne
	
	Burmese Coconut Chicken Curry GF ♥
	
	Cod Fish Fingers EC ♥
	

	Cheese, Courgette & Tomato Flan V 


	
	Corned Beef & Baked Bean Hash GF
	
	White Fish with Parsley Sauce GF 5 6 EC ♥
	
	Minced Beef & Tom Pasta 6 EC
	
	Chicken Pesto Pasta Bake 6 EC ♥
	

	Vegetable & Bean Pasta Bake VE ♥ 

	
	Macaroni Cheese V 6 EC
	
	Plain Omelette GF V EC


	
	Quorn Sweet & Sour Veg VE  

	
	Plant Based Balls in Tomato Sauce GF VE
	

	Grated Cheese GF V 6 EC
(Extra Jacket Potato filler)
	
	Tuna Mayo GF 5 6 EC
(Extra Jacket Potato filler)
	
	Grated Cheese GF V 6 EC 
(Extra Jacket Potato filler)
	
	Tuna Mayo GF 5 6 EC 
(Extra Jacket Potato filler)
	
	Baked Beans GF VE ♥
(Extra Jacket Potato filler)

	

	Creamed Potatoes
GF V 5 6 EC
	
	Creamed Potatoes
GF V 5 6 EC
	
	Creamed Potatoes

GF V 5 6 EC
	
	Creamed Potatoes
GF V 5 6 EC

	
	Creamed Potatoes
GF V 5 6 EC

	

	Sauté Potatoes GF VE 

	
	New Potatoes GF VE 
	
	Potato Wedges GF VE
	
	Roast Potatoes GF VE 
	
	Chipped Potatoes GF VE 
	

	Jacket Potato GF VE ♥

	
	Jacket Potato GF VE ♥

	
	Jacket Potato GF VE ♥

	
	Jacket Potato GF VE ♥
	
	Jacket Potato GF VE ♥
	

	Boiled Rice GF VE ♥

	
	Boiled Rice GF VE ♥
	
	Boiled Rice GF VE ♥
	
	Boiled Rice GF VE ♥
	
	Boiled Rice GF VE ♥
	

	Cauliflower GF VE 6 EC ♥
	
	Green Beans GF VE ♥
	
	Cauliflower GF VE 6 EC ♥
	
	Broccoli GF VE 6 EC ♥
	
	Mushy Peas GF VE ♥
	

	Garden Peas GF VE ♥
	
	Carrots GF VE 5 6 EC ♥
	
	Spring Veg Medley GF VE ♥
	
	Diced Swede GF VE 5 6 EC ♥
	
	Carrots GF VE 5 6 EC ♥
	

	
	
	
	
	 
	
	
	
	
	

	Apple & Blueberry Crumble VE ↑
	
	Spiced Sultana Sponge V ↑
	
	Pineapple Sponge V ↑
	
	Folded through lemon Sponge V 5 6 EC↑ 
	
	Pear & Chocolate Crumble V ↑
	

	Tinned Peaches GF VE 6 EC ♥
	
	Tinned Mandarins GF VE 5 6 EC ♥
	
	Tinned Fruit Cocktail GF VE ♥
	
	Tinned Peaches GF VE 6 EC ♥
	
	Tinned Mandarins GF VE 5 6 EC ♥
	

	Rice Pudding GF V 5 6 EC ↑
	
	Rice Pudding GF V 5 6 EC↑
	
	Rice Pudding GF V 5 6 EC↑
	
	Rice Pudding GF V 5 6 EC↑
	
	Rice Pudding GF V 5 6 EC↑
	

	Ice Cream GF V 5 6 EC 
	
	Ice Cream GF V 5 6 EC
	
	Ice Cream GF V 5 6 EC
	
	Ice Cream GF V 5 6 EC
	
	Ice Cream GF V 5 6 EC
	

	
	
	
	
	
	
	
	
	
	


