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PRIVATE DAY NURSERY

ot

g

MENU 2025

Mid Morning
Snack & Milk

Homemade
Lunch

Vegetarian
Option

Dessert

Mid Afternoon
Snack

Homemade
High Tea

Dessert

MONDAY

TUESDAY

Mixed cereals,
French pancakes with choice of
preserves

Fresh Pear Slices

Homemade Pork Casserole

New potatoes and Broccoli florets

Homemade Lentil Casserole

Homemade Fruit Cookie

Crackers

Homemade Cheesy Pasta Bake

Melon Chunks

Mixed Cereals, Fresh Toast with
choice of preserves

Fresh Banana Chunks

Homemade Lamb Moussaka
Brown Rice and naan bread

Homemade Vegetable Moussaka

Orange Segments and Pineapple
Chunks

Cheese Thins

Mixed buffet

Homemade Sugar Free Brownie

Mixed cereals, fresh warm
Croissants with choice of preserves

Fresh Apple Slices

Chef’s Homeade Cowboy Special
Fluffy Mashed Potato and carrot
slices

Homemade Mixed Bean Special

Homemade Rice Pudding

Cheese Twists

Jacket Potato and Mixed Fillings

Fresh Kiwi Slices

THURSDAY

WEEK 2

FRIDAY

-

Mixed Cereals, Fresh Toast with a
choice of preserves

Fresh Orange Segments

Homemade Turkey Bolognaise

Spaghetti and garlic bread

Homemade Vegi Mince Bolognaise

Fresh Pear Slices

Rice Cakes

Mixed buffet with a Chinese twist

Homemade Date & Banana Bar
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Mixed Cereals,
Breakfast pastry selection

Melon fingers

Fish Fingers

Fluffy Mashed Potatoes with fresh
garden vegetables

Veggie Fingers

Homemade Fruit Crumble &
Custard

Breadsticks

Cheese & Bean Wrap

Sugar Free Jelly

All meals are freshly prepared onsite using fresh local produce and meat from the local butcher & fishmonger. All meals are calculated to monitor low fat, low sugar and low fat content

in accordance with HM Government guidance from Public Health England which produce welfare requirements of feeding babies and young children in early years settings.




