Main Meal 1

Monday

Moroccan lamb

Dertey Fottary

HAUTLIEU TERM MENU

Tuesday

Beef & vegetable hotpot

q kO

est-

Wednesday

Roast day

week 4

Thursday

Chicken curry

Friday

Black bean chicken

Main Meal 2

Tuna pasta bake

Mixed roasted vegetable
cous cous

Spicy vegetable fajitas

Vegetarian shepherds pie

Home made fish pie

Ve etable/Salad Sliced carrots Julienne vegetables Roast potatoes Boiled rice Baked beans
g Mashed potato Boiled rice Green beans Mashed potatoes Jacket wedges
accompaniments Green salad Gravy Garden peas
Bread Fresh bread available Fresh bread available Fresh bread available Fresh bread available Fresh bread available
Pudding See daily special/ home bake | See daily special/ home bake | See daily special / home bake | See daily special / home bake | See daily special / home bake
Grab & Go Sandwiches/wraps/baguettes | Sandwiches/wraps/baguettes | Sandwiches/wraps/baguettes Sandwiches/wraps/baguettes Sandwiches/wraps/baguettes
Salad pots Salad pots Salad pots Salad pots Salad pots
Additional Soup of the day Soup of the day Soup of the day Soup of the day Soup of the day
Hot panini’s Hot panini’s Hot panini’s Hot panini’s Hot panini’s
choices Hot filled burrito’s Hot filled burrito’s Hot filled burrito’s Hot filled burrito’s Hot filled burrito’s

Local produce

Jersey Pottery is committed to supplying sustainable food and is

passionate about adhering to best practice in all links in the food
chain, from sourcing to preparation to serving.

Food miles
By sourcing locally wherever possible to limit the food miles
incurred, the distance food travels from sea or field to plate is kept
to a minimum. Some of the most gorgeous natural products, from
potatoes and dairy to seafood and meat, are readily

available on Jersey’s doorstep.




