
Spring &
Summer

Term Menu



Our cook Mel prepares nutritious meals in our onsite kitchen
which holds a 5* Food Hygiene rating.

We provide the children with breakfast, a cooked lunch with
pudding and snack tea with pudding, as well as healthy
snacks in-between meal times. Fresh drinking water and milk
is also readily available throughout the day.

We cater for all dietary needs such as allergies, intolerances
& SEND as well as lifestyle choices such as Vegan &
Vegatarian.

DOTS N SPOTS KITCHENFRESH BALANCED MEALS | PREPARED EVERY DAY



BREAKFAST - 07:30 - 08:45
A range of cereals, fruit and wholemeal toast with milk or water.

MEAL TIMES

MORNING SNACK- 09:15

LUNCH & PUDDING - 11:15 
Homemade healthy and nutritious meal to support a
balanced diet.

AFTERNOON SNACK - 14:15 

TEA & PUDDING - 15:15
Tea is a light meal as many of our children also eat at home. 



WEEK ONE

Our Cook Mel will liaise with families to cater for children with allergy/dietary needs. 
 

Allergen information – 1 Cereals containing Gluten, 2 Crustaceans, 3 Molluscs, 4 Fish, 5 Peanuts, 6 Lupin, 
7 Nuts, 8 Soyabeans, 9 Eggs, 10 Milk, 11 Celery, 12 Mustard, 13 Sesame, 14 Sulphur dioxide



WEEK TWO

Our Cook Mel will liaise with families to cater for children with allergy/dietary needs. 
 

Allergen information – 1 Cereals containing Gluten, 2 Crustaceans, 3 Molluscs, 4 Fish, 5 Peanuts, 6 Lupin, 
7 Nuts, 8 Soyabeans, 9 Eggs, 10 Milk, 11 Celery, 12 Mustard, 13 Sesame, 14 Sulphur dioxide



WEEK THREE

Our Cook Mel will liaise with families to cater for children with allergy/dietary needs. 
 

Allergen information – 1 Cereals containing Gluten, 2 Crustaceans, 3 Molluscs, 4 Fish, 5 Peanuts, 6 Lupin, 
7 Nuts, 8 Soyabeans, 9 Eggs, 10 Milk, 11 Celery, 12 Mustard, 13 Sesame, 14 Sulphur dioxide


