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& o All Family First menus state allergens in the recommended recipes, in some circumstances .
=" N - products may vary in allergen content depending on stock availability. Any changes must be ‘ C are ‘ I n S p | re
FAMILY logged and meals adjusted accordingly to meet the children’s dietary requirements.
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Spring/Summer Menu - Week 1

Monday Tuesday Wednesday Thursday Friday
Breakfast: We serve a range of breakfast options every day including cereals, toast and porridge.
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All lunches and teas: served with a side of mixed vegetables or salad. Yoghurt and fruit are available after tea.
Snacks: a selection of rolling snacks are provided. These consist of a choice of fresh fruits, crudités, cream cheese and crackers and breadsticks, and more.
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Weaning: our chefs will cater for all weaning stages in line with our weaning menus and agreement forms.

Drinks: water and milk are available throughout the day.
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Spring/Summer Menu - Week 2

Monday Tuesday Wednesday Thursday Friday
Breakfast: We serve a range of breakfast options every day including cereals, toast and porridge.
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All lunches and teas: served with a side of mixed vegetables or salad. Yoghurt and fruit are available after tea.
Snacks: a selection of rolling snacks are provided. These consist of a choice of fresh fruits, crudités, cream cheese and crackers and breadsticks, and more.
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Weaning: our chefs will cater for all weaning stages in line with our weaning menus and agreement forms.

Drinks: water and milk are available throughout the day.
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Spring/Summer Menu - Week 3

Monday Tuesday Wednesday Thursday Friday
Breakfast: We serve a range of breakfast options every day including cereals, toast and porridge.
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All lunches and teas: served with a side of mixed vegetables or salad. Yoghurt and fruit are available after tea.
Snacks: a selection of rolling snacks are provided. These consist of a choice of fresh fruits, crudités, cream cheese and crackers and breadsticks, and more.
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Weaning: our chefs will cater for all weaning stages in line with our weaning menus and agreement forms.

Drinks: water and milk are available throughout the day.
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