
LUNCH MENU  

MAIN

VEGETARIAN

SIDES

DESSERTS

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Fish pie topped with 
mashed potato and 

parmesan

Roasted pepper and 
mixed herb gnocchi

Steamed herby new 
potatoes

Oven roasted broccoli and 
lemon

Minted peas

Hand cut pineapple, 
Melon and Orange

Natural yogurt with 
selection of toppings

Chicken kebab

Mixed vegetable kebab

Fresh kebab salad

Toasted pitta bread

Cucumber yogurt

Roasted sweet potato

Hand cut pineapple, 
Melon and Orange

Natural yogurt with 
selection of toppings

Turkey Paella

Mixed  vegetable Paella

Peas and chorizo

Saffron Paella rice

Lemon wedges

Spring onion

Hand cut pineapple, 
Melon and Orange

Natural yogurt with 
selection of toppings

Pork Sausage and Rosti

Vegetarian sausages

Caramelized onion gravy

Rosti potato

Green beans

Roasted celeriac

Hand cut pineapple, 
Melon and Orange

Natural yogurt with 
selection of toppings

Beef stroganoff

Wild mushroom 
Stroganoff

Steamed rice

Parsley and wild 
mushrooms

Green beans

Steamed cauliflower

Hand cut pineapple, 
Melon and Orange

Natural yogurt with 
selection of toppings

 For allergen information please ask a member of the team.#2 St. George's International School



EVENING MENU  

MAIN

MAIN II

SIDES

DESSERTS

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

Roast Pork tenderloin

Pasta Carbonara

Roasted thyme potatoes

Carrot Vichy

Demi glace

Braised cabbage

Cheesecake of the day

Breaded chicken

Spinach and ricotta 
ravioli

(V)

Mashed potato

Green beans

Butter and caper jus

Fried egg

Waffle sundaes 

Hunters chicken

Sun dried tomato and 
feta gnocchi

(V)

Pomme boulangère

BBQ sauce

Steamed peas

Parsnips

Mixed fruit salad

BBQ Chicken wings

Parmesan and broccoli 
Gnocchi

(V)

Roasted sweet potato

Steamed broccoli

Cauliflower cheese

Celeriac coleslaw

Millionaire shortbread

Pork chops

Tomato and mozzarella 
pasta

(V)

Wilted spinach

Herb roasted new 
potatoes

Mushroom and cream 
sauce

Eton mess

 For allergen information please ask a member of the team.#2 St. George's International School



WEEKEND MENU  

MAIN

MAIN II

SIDES

DESSERTS

SATURDAY SUNDAY

Pork Blanchette with fresh herbs

Vegetable sticky rice and soy dressing

(V)

Cous cous

Carrots

Mushrooms

Onion and celery

White chocolate and Biscoff mousse

Beef burgers

Vegetable lasagna

(V)

Sliced cheddar cheese

Gherkins

Tomato and lettuce

Focaccia bun

Lemon and mixed berry pannacotta

 For allergen information please ask a member of the team.#2 St. George's International School



SALAD MENU  
MONDAY TUESDAY WEDNESDAY THURSDAY FIRDAY

Cucumber

Tomato

Grated carrot

Mixed leaf salad

Chickpea salad

Two composite salads

Homemade simple 
dressing

Homemade mustard 
dressing

Cucumber

Tomato

Grated carrot

Mixed leaf salad

Chickpea salad

Two composite salads

Homemade simple 
dressing

Homemade mustard 
dressing

Cucumber

Tomato

Grated carrot

Mixed leaf salad

Chickpea salad

Two composite salads

Homemade simple 
dressing

Homemade mustard 
dressing

Cucumber

Tomato

Grated carrot

Mixed leaf salad

Chickpea salad

Two composite salads

Homemade simple 
dressing

Homemade mustard 
dressing

Cucumber

Tomato

Grated carrot

Mixed leaf salad

Chickpea salad

Two composite salads

Homemade simple 
dressing

Homemade mustard 
dressing

 For allergen information please ask a member of the team.#2    St. George's International School



SNACK MENU  

WHOLE 

FRUIT

SNACK

MONDAY TUESDAY WEDNESDAY THURSDAY FIRDAY

Banana, Mandiran, Pear 
and apple

Rice crispy cake

Banana, Mandiran, Pear 
and apple

Flapjack

Banana, Mandiran, Pear 
and apple

Cheese and crackers

Banana, Mandiran, Pear 
and apple

Pain au chocolaté or 
Croissant

Banana, Mandiran, Pear 
and apple

Crudites – Carrot, Celery 
and cucumber

Served with hummus

 For allergen information please ask a member of the team.#2   St. George's International School
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