
 

 

 

 

 

 

FRIDAY 

Main: Pasta bolognese with cheese or Lentil and 
butternut squash lasagne   (VG) 

Junior Vegetarian: Spaghetti chickenless ragu (V) 

Senior Vegetarian: Tomato, courgetti, aubergine and 
lentil puff tart (V) 

Accompaniments: Garlic bread  

Main dessert: Choc chip cake 

Other dessert: Selection of Chef’s fresh fruits, yoghurts & 
dessert pots 

 

HILL HOUSE MENU 
Week Starting I Monday 26 January 2026 

Daily Staples 

JACKET POTATO STATION 
With a choice of Hot & Cold Fillings 
 
THE SALAD & DELI BAR 
Daily Pasta & Deli selection with a choice of dressings 
 
SOUP OF THE DAY 
Fresh homemade with specialty bread 
 

 

 

 

MONDAY 

 

THURSDAY 

 

WEDNESDAY 

 

TUESDAY 

Main: Pulled pork and chorizo jam mac and cheese  or 
Broccoli and sweet potato mac and cheese(VG) 

Junior Vegetarian: Chickenless cheesy pasta hot pot 
(V) 

Senior Vegetarian: Chickenless sweet chilli pasta pots 
(V) 

Accompaniments: Buttered peas and corn  

Main dessert: Apple crumble and honey cream 
anglaise 

 

Other dessert: Selection of Chef’s fresh fruits, yoghurts 
& dessert pots 

 Main: Southern fried chicken fajita wraps or Gochujang 
tempura cauliflower (VG) 

Junior Vegetarian: Vegi southern fried dippers (V) 

Senior Vegetarian: Vegi southern fried chicken fajitas (V) 

Accompaniments: Lettuce, dips, crunchy onions 

Main dessert: Flapjack 

Other dessert: Selection of Chef’s fresh fruits, yoghurts & 
dessert pots 

 

Main: Chicken tikka bake/steak bake or Vegan pizza 
margherita (VG) 

Junior Vegetarian: Vegetable potato cake (V) 

Senior Vegetarian: Chickenless Korma curry and rice (V) 

Accompaniments: Fresh fries, seasonal vegetables 

Main dessert: Chocolate Ganache cake  

Other dessert: Selection of Chef’s fresh fruits, yoghurts & 
dessert pots 

 

Main: Chicken, mushroom, and pancetta carbonara or 
mushroom and fried onion spaghetti carbonara  (VG) 

Junior Vegetarian: Tomato and mozzarella gnocchi (V) 

Senior Vegetarian: Tomato, asparagus, and ricotta 
gnocchi (V) 

Accompaniments: Seasonal green 

Main dessert: Syrup sponge pudding with custard 

Other dessert: Selection of Chef’s fresh fruits, yoghurts 
& dessert pots 

 


