Halal Menu
Newham Catering & Cleaning Services 
 
                                                           
Week 1     Spring/Summer 09


Monday
Tuesday
Wednesday
Thursday
Friday

Fish Choice
TUNA SALAD 

WRAP
JACKET POTATOES

WITH TUNA,MAYO

& SWEETCORN
DOUBLE COD FISH FINGERS 

With Boiled or Roast Potatoes


BAKED SALMON FILLET with 

Mashed Potatoes 
COD in BATTER
With Chips

Or New Potatoes

Meat Choice
(Halal) POULTRY SAUSAGES

& GRAVY with

Mashed Potatoes
(Halal)
CHICKEN KORMA
With Rice
(Halal)

ROAST LAMB

& GRAVY 

with Boiled or Roast Potatoes 
(Halal)
SPAGHETTI BOLOGNESE


(Halal)

BBQ CHICKEN
With Chips
Or New Potatoes



Vegetarian Choice
VEGETABLE STIR FRY WITH “QUORN” & Noodles
CHEESE & ONION LATTICE with

Baby Baked Potatoes
VEGETARIAN CHILLI FAJITAS


VEGETARIAN SHEPHERD’S PIE
VEGETARIAN 

SAUSAGES 

With Chips
Or New Potatoes

Vegetable Selection
BROCCOLI

BABY CARROTS
MIXED VEGETABLES

GREEN BEANS
FRESH 

SEASONAL 

VEGETABLES
PEAS

CAULIFLOWER


BAKED BEANS

RATATOUILLE

Dessert
VANILLA & RASPBERRY ROLL
APPLE & CINNAMON SPONGE 

With Custard
FRUIT ICE CREAM  
CHOCOLATE SPONGE 

& Chocolate Sauce
FRESH FRUIT PLATTER

Daily Selection Includes: Salad Bar, Fresh Fruit, Yoghurt, Cheese & Biscuits

Selection of Sandwiches in Brown & White Bread.  Bread is available as an additional carbohydrate choice.

 Items Highlighted: - Home Made                                                                                                               Menu Approved By………………………………….. (Head Teacher)
Halal Menu
Newham Catering & Cleaning Services                
                                                        Week 2      Spring/Summer 08


Monday
Tuesday
Wednesday
Thursday
Friday

Fish Choice
LEMON SOLE GRILL 

with Baby Baked Potatoes
BREADED WHITE FISH FILLET

With Mashed Potatoes


FISH with Parsley Sauce

with Boiled or Roast Potatoes
TUNA & TOMATO PIZZA
FISH FINGERS

With New Potatoes

Meat Choice
(Halal)
CHICKEN

WRAP
With Peppers & Onions


(Halal)
COTTAGE PIE


(Halal)

ROAST TURKEY

&  STUFFING

with Boiled or Roast Potatoes
(Halal) Home-made

CHICKEN & SWEETCORN PIE

with Mashed Potatoes
(Halal)

MORROCAN STYLE LAMB

with Cous Cous

Vegetarian Choice
VEGETARIAN

BOLOGNESE

BAKE 
“QUORN” BURGER

in Wholemeal Roll

With Salad

CHEESE

HOAGIE MELTS*
 (With Peppers & Onions 

in a Warm Roll)
CHEESE & POTATO GRATIN
JACKET POTATOES With           CHEESE & BEANS

Vegetable Selection
MIXED VEGETABLES

CAULIFLOWER
BAKED BEANS

CABBAGE

 
FRESH 

SEASONAL 

VEGETABLES

BABY CARROTS

GREEN BEANS

 
PEAS

ROAST VEGETABLES

Dessert
SPICED BANANA CAKE

With Custard
PINEAPPLE

CHEESECAKE

CHOCOLATE & ORANGE SPONGE

With Custard
FRUIT

FROZEN YOGHURT
JELLY FRUIT &

ICE CREAM

Daily Selection Includes: Salad Bar, Fresh Fruit, Yoghurt, Cheese & Biscuits

Selection of Sandwiches in Brown & White Bread.  Bread is available as an additional carbohydrate choice.

Items Highlighted: - Home Made                                                                                                                Menu Approved By………………………………….. (Head Teacher)
Halal Menu
Newham Catering & Cleaning Services  
 
                                                       Week 3      Spring/Summer 08


Monday
Tuesday
Wednesday
Thursday
Friday

Fish Choice
COD FILLET IN

BREADCRUMBS
& Baby Baked Potatoes
 FISHERMAN’S

PIE
SALMON

& SWEETCORN

PASTA BAKE
fISH IN THAI COCONUT SAUCE WITH rICE
FISH CRUNCHY
With Chips

Or New Potatoes

Meat Choice
(Halal)

JERK CHICKEN

With Rice & Peas
(Halal)
LASAGNE


(Halal)

ROAST LAMB

& GRAVY with 

Boiled or Roast Potatoes
(Halal)

SPICY CHICKEN

In Wholemeal Roll

With Onions & Peppers
(Halal)

LAMB & VEGETABLE STEW

With Chips 

Or New Potatoes

Vegetarian Choice
VEGETABLE PASTA BAKE 
CHEESE & SALAD WRAPS
VEGETARIAN CHILLI 

with Rice


CREAMY VEGETABLE SLICE with

Mashed Potatoes
VEGETABLE NUGGETS

With Chips

Or New Potatoes

Vegetable Selection
SWEETCORN

RATATOUILLE
PEAS

CAULIFLOWER
FRESH 

SEASONAL 

VEGETABLES
MIXED VEGETABLES

 GREEN BEANS
BAKED BEANS

BROCCOLI



Dessert
FRUIT ICE CREAM
PEACHES & DREAM TOPPING
CHOCOLATE SPONGE with Chocolate Sauce
APPLE CRUMBLE  with CUSTARD
FRESH FRUIT SALAD

& ICE CREAM

Daily Selection Includes: Salad Bar, Fresh Fruit, Yoghurt, Cheese & Biscuits

Selection of Sandwiches in Brown & White Bread.  Bread is available as an additional carbohydrate choice.

Items Highlighted: - Home Made                                                                                                                        Menu Approved By………………………………….. (Head Teacher)

Halal Menu
Newham Catering & Cleaning Services 
                                                                     Week 4          Spring/Summer 08  


Monday
Tuesday
Wednesday
Thursday
Friday

Fish Choice
JACKET POTATOES

WITH TUNA,MAYO

& SWEETCORN
SALMON FISHCAKES
With Potato Wedges

Or Mashed Potatoes
SPICY FISH FILLET 

With Boiled or Roast Potatoes 

TUNA hoagie melt

(With Tuna, Peppers in a Warm Roll)
FISH FINGERS 

With 

Baby Baked Potatoes

Meat Choice
(Halal) 

SPICY CHICKEN PASTA BAKE


(Halal)
LAMB & VEGETABLE JOLOFF RICE
(Halal)
ROAST CHICKEN

With Stuffing 
With Boiled or Roast Potatoes
(Halal)

LAMB & VEGETABLE TIKKA MARSALA with Rice
(Halal)

SWEET & SOUR CHICKEN

 With Rice

Vegetarian Choice
VEGETABLE CURRY

& Naan Bread
CHEESE & TOMATO PIZZA       

 with added wheatgerm 
VEGETARIAN LASGANE
CHEESE & EGG FLAN  

& New Potatoes
CHEESE & VEGETABLE BAKE



Vegetable Selection
BROCCOLI

MIXED VEGETABLES

 
BAKED BEANS RATATOUILLE
FRESH 

SEASONAL 

VEGETABLES
PEAS

CAULIFLOWER
SLICED CARROTS
GREEN BEANS

Dessert
ORANGE & APRICOT SPONGE

With Custard
 APPLE PIE

 with Ice Cream
PINEAPPLE UPSIDE DOWN CAKE

& Custard
FRESH FRUIT SALAD
FRUIT JELLY 

& ICE CREAM

Daily Selection Includes: Salad Bar, Fresh Fruit, Yoghurt, Cheese & Biscuits

Selection of Sandwiches in Brown & White Bread.  Bread is available as an additional carbohydrate choice.

Items Highlighted: - Home Made                                                                                                                       Menu Approved By………………………………….. (Head Teacher)

