
TGGS
Catering

YOUR CHOICE
MONDAY
Meat Free

TUESDAY
Street Food

WEDNESDAY
Roast

THURSDAY
Casserole

FRIDAY
Gluten Free

MAIN COURSE Stir-Fry topped with 
a fried Egg

Greek-Style Wrap 
(Beef)

Roast Chicken & 
Gravy

Swedish-Style 
Meatballs (Pork)

Luxury Fishcake

VEGETARIAN Green Pasta Bake Vegan Greek-Style 
Wrap

Sausage Duo Plant-based Swedish 
Meatballs Mini Daloon Samosas

CARB/STARCH Noodles Greek Flatbread
Roast Potatoes & 
Yorkshire Pudding

Mashed Potatoes Chips

TWO OF YOUR 
5-A-DAY

Stir Fry Veggies & 
Edamame Pods

Baby Leaves, 
Houmous & Julienne 

Mix
Seasonal 

Vegetables
Peas and Carrots Baked Beans, 

Sweetcorn or Peas

Grab & Go 
of the 
Day

•	 Margherita Pizza
•	 Pizzini
•	 Potato Crunchies

•	 Sweet Chili Chicken 
Wrap

•	 Meat Pizza
•	 Potato Wedges

•	 Herby Dice & Pop-
corn Chicken

•	 Mac n Cheese Bites

•	 Loaded Pizza
•	 Sausage Rolls
•	 Veggie Dipper

•	 Wrap of the day
•	 Pork & Tomato Sub
•	 Neapolitan Pizza

JACKET POTATO 
OF THE DAY Cheese & Beans Cheese & Beans Cheese & Beans Cheese & Beans Cheese & Beans

DESSERT OR     
PUDDING

Apple & Cherry 
Crumble & Custard

Lemon Drizzle cake 
with icing

Chocolate 
Fudgecake

Dried Fruit Flapjack Carrot Cake

MORE OF YOUR 
5-A-DAY

Jelly, Fruit Pots or 
Yoghurt

Jelly, Fruit Pots or 
Yoghurt

Jelly, Fruit Pots or 
Yoghurt

Jelly, Fruit Pots or 
Yoghurt

Jelly, Fruit Pots or 
Yoghurt

FOOD ALLERGIES & INTOLERANCE  Chef Bea and the team are aiming to serve high quality, well-balanced and tasty meals to everyone. If 
you have a food allergy or intolerance, you must inform a member of the kitchen staff so that we can help you make a safe food choice. 
Thank you.
* All chicken served in the school kitchen and 6th Form is Halal  

                                    Don’t forget to look at our takeaway dessert pots!
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