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SPINACH
MAY

RASPBERRY
JUNE JULY

COURGETTE

THE OLIVE MENU

WEEK 3

Hot Deli

Hot Deli

Chef's Choice

"Catch of the Day" 
with Chips & 

Tartare Sauce
(E, F, G, MU)

Three Cheese Macaroni
(G, MK)

Vegetable Ravioli & 
Tomato Bake

 (CE, G, MK)

Traditional Homemade 
Cottage Pie with 

Seasonal Vegetables 
(CE, MK)

Butternut Squash, Chive 
& Goats Cheese Tart 

with Kale Pesto
(E, G, MK)

Spanish Chicken Leg 
with Vegetable Pasta 

(G, MU)

Tibetan Lenti, Corn & 
Potato Coconut Curry 

with Steamed Rice 
(CE, MU)

Jerk Chicken 
served with Rice & 

Peas
(CE)

Spiced Chickpea & 
Roasted Aubergine 

Flatbread with Green 
Herb Salsa
(CE, G, SU)

Key Wat, Slow Cooked 
Ethiopian Stewed Beef 
with Couscous (CE, G)

Peach, Pear & 
Ginger Pie with 

Custard
(E, G, MK)

Chocolate Sponge 
Pudding with 

Chocolate Sauce
(E, G, MK)

Apple & Fruits of the 
Forest Crumble with 

Custard Sauce 
(G, MK)

Sicilian Lemon 
Polenta Cake with 

Vanilla Sauce
 (E, G, MK)

Sticky Toffee Pudding 
with Butterscotch 

Sauce
(E, G, MK)

Penne Arrabiata 
with Garlic Bread 

(CE, G, MK) 

Mexican Bean Burger , 
Salsa & Seasoned 
Wedges (G)




