
Horton Mill Primary School 

LUNCH MENU (Winter 2025-2026) 

 

We serve a selection of North West locally sourced seasonal produce within our menu cycle, including freshly prepared jacket potatoes 
and fresh bread daily. 

 

WEEK 1  

Monday  Tuesday  Wednesday  Thursday  Friday Meat Free Day  

Homemade Chicken Curry 

 

Savoury Omelette 

 

Jacket Potato with Cheese 

  

Herby Diced Potatoes 

 

Basmati Rice 

 

Peas / Sweetcorn 

Veggie Roll 

 

Homemade Wholemeal Arrabiata 

Pasta Bake 

 

Tuna Salad Bap 

  

Seasoned Potato Wedges 

 

Baked Beans 

 

Meat & Potato Pie 

 

 Fish Fingers   

 

Jacket Potato with Cheese & Beans   

  

Roast / Creamed Potatoes 

 

Fresh Broccoli / Carrots 

  

Chicken Tikka Strips 

 

Homemade Cheese & Bean Pie 

 

Jacket Potato with Cheese / Beans 

 

Herby Diced Potatoes 

 

Sweetcorn / Garden Peas 

 

Margherita Pizza 

 

Quorn Pasta Bake 

 

Fries / Salad 

Fruity Mousse 

Low Fat Yoghurts/Fresh Fruit   

Chocolate & Orange Sponge 

Pudding 

Low Fat Yoghurts/Fresh Fruit   

Jelly Pots 

Low Fat Yoghurts/Fresh Fruit  

   

Vanilla Sponge 

Low Fat Yoghurts/Fresh Fruit   

 Homemade Shortbread Finger 

 Low Fat Yoghurts/Fresh Fruit   

  

WEEK 2  

Monday  Tuesday  Wednesday  Thursday  Friday Meat Free Day  

Homemade Spaghetti Bolognese 

  

Bubble Fish   

 

Jacket Potato with Cheese / Beans 

  

Creamed Potatoes 

Vegetable Selection 

  

Halal Chicken Sausage 

  

Cheese Wrap 

  

Jacket Potato with Tuna Mayo 

 

Homemade Oven Baked Wedges 

Baked Beans 

Medley of Vegetables 

 

Roast Chicken & Stuffing 

 

Homemade Cheese & Onion Pie 

  

Jacket Potato with Savoury Filling  

 

Roast Potatoes / Mash Potatoes 

Seasonal Fresh Vegetables   

Homemade Meat & Potato Pie 

  

Homemade Pasta Bake 

  

Tuna Mayonnaise Roll 

  

Vegetable Selection 

 

Margherita Pizza 

 

Veg Samosa 

  

Fries / Salad 

Raspberry Rounds 

Low Fat Yoghurts/Fresh Fruit   

Zesty Lemon Sponge 

Low Fat Yoghurts/Fresh Fruit   

Artic Roll 

Low Fat Yoghurts/Fresh Fruit  

 

 Fruity Sponge 

Low Fat Yoghurts/Fresh Fruit   

 Homemade Ginger Biscuit  

 Low Fat Yoghurts/Fresh Fruit   



  

WEEK 3  

Monday  Tuesday  Wednesday  Thursday  Friday Meat Free Day  

Halal Chicken Sausage 

 

Homemade Cheese and red pepper 

quiche 

 

Jacket Potato with Tuna Mayonnaise 

 

Vegetable Selection 

 

Homemade oven baked wedges 

 

Baked beans 

  

Vegetarian Meatballs with Pasta 

Bake 

Fish Fingers  

  

Jacket Potato with Cheese 

 

Creamed Potatoes 

 

Vegetable Selection   

Roast of the Day 

  

Cheese Whirls 

 

Tuna Mayonnaise Roll 

 

Roast / Mash Potatoes 

 

Fresh Broccoli / Carrots    

Beef Lasagne 

  

Tuna Mayonnaise or Cheese Wrap 

 

Jacket Potato with Beans 

 

Potato Wedges  

 

Fresh Broccoli / Carrots 

  

Homemade Cheese Pizza 

Fishcake  

 

Fries  

 

Salad    

Fruity Mousse Pots 

Low Fat Yoghurts/Fresh Fruit  

Marble Sponge 

Low Fat Yoghurts/Fresh Fruit  

Fruity Flapjack 

Low Fat Yoghurts/Fresh Fruit  

Homemade Rice Pudding 

Ginger Biscuits 

Yoghurts/Fresh Fruit  

  

 Rainbow Jelly Pots 

 Low Fat Yoghurts/Fresh Fruit  

  

  
 

If you require information regarding ingredients in respect of food allergies and intolerances – PLEASE ASK.  

  

We serve a range of organic, local and fair-trade produce and high welfare chicken, meat and eggs. All our fish is on the MSC list. Over 75% of our dishes are freshly prepared and cooked 
in our school kitchen by highly trained catering staff.  Nutritional guidelines are strictly followed and we do not include GM ingredients or undesirable food additives or hydrogenated fats. 

Vegetarian, cultural and special dietary needs can be catered for upon request. 

Every effort is made to minimise risk of cross-contamination however it should be noted that our food is prepared in the kitchen where known allergens may be present. 

  

  


