
Boarders’ Supper Menu
WEEK ONE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

MAIN COURSE ONE
BBQ pulled brisket of 

beef
(GF and DF option)

Lamb Madras
(GF and DF option) Cajun Chicken

Chilli Beef Enchiladas
(GF and DF option -

Spicy Chicken Thigh with 
gluten free wrap)

Takeaway Night –
Beef Burgers 
(GF and DF)

Boarders’ Choice
(GF and DF option)

Chef’s Sunday Roast
(GF and DF option)

MAIN COURSE 
TWO BBQ Quorn Strips (V) Tikka Marinated 

Vegetable Kebabs (V)
Stuffed Jacket Potatoes

(V, GF and DF) Vegetable Burrito (V) Garden Burger (V) Boarders’ Choice (V) Quorn Roast (V)

ON THE SIDE Asian Slaw
Spiced Wedges

Bao Buns

Rice
Samosa

Mango Chutney
Naan Bread

Flat Bread
Spicy Mayo

Smokey Paprika Tomato 
Sauce

Mature Cheddar

Cheese
Bacon

Sour Dough Baps 
French Fries 

Salad 

Boarders’ Choice
Seasonal Vegetables

Roast Maris Piper 
Potatoes

HOT OR COLD 
DESSERT Dessert of the Day Dessert of the Day Dessert of the Day Dessert of the Day Dessert of the Day Dessert of the Day Dessert of the Day

EVERYDAY
Fresh Cut and Whole Fruits

Flavoured Yoghurts

Week 1



Boarders’ Supper Menu
WEEK TWO Monday Tuesday Wednesday Thursday Friday Saturday Sunday

MAIN COURSE 
ONE

Chinese Bar - Teriyaki 
Chicken Noodle Stir-fry 

(GF and DF option)

Dapper Dogs Bar, 
Bratwurst sausage with 
chilli beef topping and 

Cheese or 
Pork Sausage 

with nachos, jalapenos, 
cheese sauce –
the BBQ Dog

(GF and DF option)

Shepherd's Pie - rich 
lamb mince cooked in red 

wine stock with 
vegetables topped with  

mashed potato 
(GF and DF)

Lamb Kebab
(GF and DF option)

Takeaway Night –
Pizza Night - Pepperoni 

(GF and DF option –
Chicken Wings and 

Sweet Potato Fries)

Boarders’ Choice
(GF and DF option)

Chef’s Sunday Roast
(GF and DF option)

MAIN COURSE 
TWO Tempura Vegetables (V) Dapper Quorn Dog

(V)
Quorn mince

Shepherd’s Pie (V) Stuffed Mushroom (V)

Roasted Vegetable and 
pesto

Buffalo mozzarella and 
basil

Boarders’ Choice (V) Quorn Roast (V)

ON THE SIDE

Sweet Chilli Dipping 
Sauce

Hoi Sin Spring Rolls 
Vegetable Spring Rolls

Prawn Crackers

Onion Rings
Fried Onions

French Mustard
Salsa

Cheese

Seasonal Vegetables

Flat Bread
Salad

Mint Yoghurt
French Fries

Homemade Garlic Bread
Coleslaw

Chicken wings
Salad

Sweet potato fries 

Boarders’ Choice
Seasonal Vegetables

Roast Maris Piper 
Potatoes

HOT OR COLD 
DESSERT Chef Sweet of the Day Chef Sweet of the Day Chef Sweet of the Day Chef Sweet of the Day Chef Sweet of the Day Boarders’ Choice Boarders’ Choice

EVERYDAY
Fresh Cut and Whole Fruits

Natural Homemade Yoghurt and Compote

Week 2



Boarders’ Supper Menu
WEEK THREE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

MAIN COURSE 
ONE

Katsu Curry
(GF and DF option –

chicken breast)

Paella with squid, king 
prawns, mussels serve 

(GF and DF option)

Pulled pork or chicken  
served in a brioche Bun 

with slaw
(GF and DF option –

gluten free roll)

Mixed Grill 
Minute Steak 

(GF and DF option)

Sherfield KFC 
A selection of breaded 

chicken drumsticks
(GF and DF option – GF 
Breadcrumb Chicken)

Boarders’ Choice
(GF and DF option)

Chef’s Sunday Roast
(GF and DF option)

MAIN COURSE 
TWO

Katsu Breaded 
Aubergine (V) Spanish Frittata (V) BBQ Pulled 

Jackfruit (V)
Stuffed Pepper with 

Harissa Vegetables (V) Breaded Quorn Fillet Boarders’ Choice (V) Butternut Squash & 
Spinach Wellington (V)

ON THE SIDE
Sticky Rice
Curry Sauce
Red Cabbage 

Grated Carrot slaw

Fresh home baked 
crusty bread

Potato Bravas, 
Cauliflower florets with 

saffron butter

Brioche Bun
Smoked Paprika 

Coleslaw
German Potato Salad
Garden Mixed Salad

Grilled tomato
Pork chipolata, 

Bacon steak 
Black pudding

Peas
Wedges

BBQ beans 
French fries Boarders’ Choice Boarders’ Choice

HOT OR COLD 
DESSERT Chef Sweet of the Day Chef Sweet of the Day Chef Sweet of the Day Chef Sweet of the Day Chef Sweet of the Day Boarders’ Choice Boarders’ Choice

EVERYDAY
Fresh Cut and Whole Fruits

Natural Homemade Yoghurt and Compote

Week 3
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