
Cafeteria 

Lunch Menus 

 

3rd-9th June 

 

 

Monday 

Tuesday 

Wednesday 

Thursday 

Friday 

Saturday & Sunday (Brunch) 

Sausage   

Vegan Sausage    

Bacon   

Fried Egg   

Scrambled egg   

Mushrooms    

Baked beans    

Hash browns   

Broccoli and blue cheese soup  

Pea and garlic quinoa cakes with pea puree   

Sweet chili tofu with pineapple and noodles   

Pork souvlaki with Greek salad and pitta   

Chicken and mushroom pie   

Spinach and potato soup  

Bean, tomato and vegetable broth   

Cauliflower, paneer and pea curry with brown 
rice  

 

Breaded chicken burger with rocket, tomato 
chutney and mozzarella  

 

Pork and apple sausages with grained mustard 
gravy  

 

Mulligatawny soup  

Jackets with vegan Sheppard’s pie and herb 
mash  

 

Baked tomato risotto with basil and mozzarella   

Grilled sea bass with peppers, onions and  

noodles  

 

Herb encrusted pork steak with ratatouille   

Curried parsnip and apple soup  

Stuffed courgette with caponata   

Vegetarian enchiladas   

Roast pork with apple sauce and gravy   

Turkey meatloaf with tomato sauce   

Vegetable soup  

Chana masala with flatbreads   

Smoky aubergine tagine with lemon and apricots   

Catch of the day   

Chicken souvlaki with tomato salad and flatbread   

 

All allergens for all dishes will be displayed in cafeteria. 

If you have any further questions, please ask a member 

of the St Catharine’s catering team. 



Cafeteria 

Dinner 

Menus 

 

3rd –9th June 

Monday 

Tuesday 

Wednesday 

Thursday 

Friday 

Sunday 

Saturday 

Vegan sausages with onion gravy and mash  
potatoes 

 

Baked pepper with vegetable quinoa stuffing  

Stuffed Turkey escalope with chorizo and 
mozzarella  

 

Beef lasagna with garlic bread   

Plant based fajitas   

Aubergine parmigiana   

Fish pie with herb mash   

Pork cordon bleu   

Plant based Shepherd’s pie jackets potatoes  

Vegetable curry with naan bread   

Bacon, mushroom and onion frittata   

Breaded herb mustard chicken thighs   

Jackfruit chilli con carne with rice   

Vegetable pasty with curry sauce  

Breaded chicken goujons with sriracha mayo   

Sausage and pesto spaghetti   

Baked chunky ratatouille with basil oil   

Stuffed mushrooms with leeks and brie   

Pulled pork roll with apple sauce   

Chicken and vegetable stew with dumplings   

Sweet and sour jackfruit fritters   

Vegetable quiche   

Sweet and sour chicken   

Pork char siu with Chinese cabbage and chili 
sauce  

 

Stir fried broccoli and tofu in chili sauce with 
rice  

 

Lentil loaf with tomato sauce   

Roasted salmon with dill sauce  

Roast pork with apple sauce and gravy   

 

All allergens for all dishes will be displayed in cafeteria. 

If you have any further questions, please ask a member 

of the St Catharine’s catering team. 


