
 
 
 
 

M 
O 
N 
D 
A 
Y 
 

29 

Cumberland 
Sausages 

Cheese Flan 
Waffle Potatoes, 

Garden Peas, 
Sweetcorn 

 
Fruit 

Yoghurt 
with 

Homemade 
Flapjack 

S 
A 
L 
A 
D 
 
B 
A 
R 

Wheat/gluten, Sulphites 
May contain: Celery, Eggs, 
Gluten, Barley, Oats, Rye 
Milk, Mustard, Soybeans 

Eggs, Milk, 
Wheat/gluten, soya Wheat/gluten 

Gluten, Milk, Oats 
May Contain 

Barley, Wheat 

T 
U 
E 
S 
D 
A 
Y 
 

30 

Chicken and 
Leek Pie 

Lentil, Spinach 
and Cheese 

Hotpot 

New Potatoes,  
Broccoli Spears, 

Mixed Veg 

 

  
Treacle Sponge 

and Custard 

 
S 
A 
L 
A 
D 
 
B 
A 
R 

Wheat/gluten, Milk, Egg, 
Soya  Milk, Mustard, Soya Milk Egg, Milk, 

Wheat/gluten, Soya 

W 
E 
D 
N 
E 
S 
D 
A 
Y 
 
1 

Roast Pork  
with Apple 

Sauce 

Meat Free 
Cottage Pie  Roasted 

Potatoes Baton 
Carrots, Savoy 

Cabbage  

 
 

 

 

Homemade 
Fudge Brownie 
and Ice Cream 

 
S 
A 
L 
A 
D 
 
B 
A 
R 

Milk, Wheat/gluten, 
Egg, Barley 

Wheat/gluten, Milk, Soya 
May Contain: Barley 

T 
H 
U 
R 
S 
D 
A 
Y 
 
2 

 
Chicken Kiev 

 

Broccoli and 
Leek Cheesy 
Pasta Bake New Potatoes, 

Green Beans, 
Sweetcorn 

 
 

 
 

Homemade 
Cookie and 
milk shake 

 
S 
A 
L 
A 
D 
 
B 
A 
R 
 

Wheat/gluten, soy, milk 
May contain: Mustard 

and celery  
Wheat/gluten, Milk, 

Soya  
Wheat/gluten, Egg, 

Milk, Soya 

Dean & the Catering Team welcome your comments and suggestions either in person, by phone (extension 733) or email to 
dwinter@bradfordgrammar.com. The Catering Management reserves the right to alter the menu at any time. 

 

Reception & Year 1 Menu  
Week Commencing: 29 June 2026 

The Jacket Potato choices for this week are:  Jacket Potato with Cheese (allergens: milk)  

OR Jacket potato with Quorn Bolognaise (allergens: Barley, egg) 
 

 



Year 2 – Year 13 Menu  
Week Commencing: 29 June 2026 

 
 
 
 
 
 

M 
O 
N 
D 
A 
Y 
 

29 

Cumberland 
Sausages 

Fish Pie Cheese Flan 

 Waffle 
Potatoes,  

Baked 
Beans, 

Garden Peas 

 
S 
A 
L 
A 
D 
 
B 
A 
R 

Fruit 
Yoghurt 

with 
Homemade 

Flapjack 
Wheat/gluten, 

sulphites 
May contain: 

Celery, Eggs, Gluten 
Barley, Oats, Rye milk, 

Mustard, Soybeans 

Soya, Fish, Milk Eggs, Milk, 
Wheat/gluten, soya Wheat/gluten 

Gluten, Milk, Oats 
May Contain 

Barley, Wheat 

T 
U 
E 
S 
D 
A 
Y 
 

30 

 
Chicken and 

Leek Pie 
 

Lentil, Spinach 
and Cheese 

Hotpot 

  New 
Potatoes, 
Broccoli 
Spears, 

Mixed Veg 

 
S 
A 
L 
A 
D 
 
B 
A 
R 

Treacle 
Sponge and 

Custard 

Wheat/gluten, Milk, 
Egg, Soya  Milk, Mustard, Soya Milk, Soya 

Wheat/gluten, Egg, 
Milk 
Soya 

W 
E 
D 
N 
E 
S 
D 
A 
Y 
 

1 

Roast pork 
and apple 

sauce  

Meat Free 
Cottage Pie   

 
Poached 
Fish with 
Parsley 
Sauce 

 

 
 

 
 

Roasted 
Potatoes 

Baton 
Carrots, 
Savoy 

Cabbage 

 
S 
A 
L 
A 
D 
 
B 
A 
R 

Homemade 
Fudge 

Brownie and 
Ice Cream 

 Milk, Wheat/gluten, 
Egg, Barley Fish, Milk, Soya 

Wheat/gluten, Milk, 
Soya   

May contain: Barley 

T 
H 
U 
R 
S 
D 
A 
Y 
 

2 

 
 
Chicken Kiev 
 
 

Quorn 
Southern Style 
Burgers in a 

Bun 

Kippers and 

poached egg   

 
 

 
 

Chips  
Beans, 

sweetcorn 

 
S 
A 
L 
A 
D 
 
B 
A 
R 
 

Chefs’ 
choice  

Wheat/gluten, soy, 
milk 

May contain: 
Mustard and celery 

Wheat/gluten, Egg, 
Milk  

May Contain: Sesame 
Fish, Egg Wheat/gluten.  

Dean & the Catering Team welcome your comments and suggestions either in person, by phone (extension 733) or 
email to dwinter@bradfordgrammar.com. The Catering Management reserves the right to alter the menu at any 

time. 

 

The choice for the pasta bar this week is: 
(Monday/Wednesday – Tomato and Mascarpone (allergens: Wheat/Gluten, Milk))     

(Tuesday/Thursday – Quorn Chilli Nachos (allergens: egg, barley)) 
 
 

The Panini choices for this week are: Ham and Cheese OR Sweet Chilli Quorn and Cheese 
 
 


