
 

 

Holly cottage Summer Lunch Menu 
Day 

1  
Lamb curry served with rice and naan bread.  

 
Fresh strawberry sundae   

Day 
2  

Tomato and Basil bolognese bake  
 

White chocolate and Raspberry cheesecake   
Day 

3  
Cod fish pie with carrots and peas  

 
Theresa’s Holly Cottage mess   

Day 
4  

Cheese and bacon fusilli pasta bake topped with sliced tomatoes  
   

Summer fruit salad and cream  
Day 

5  
Roast chicken served with potatoes and seasonal vegetables  

 
Vanilla ice cream    

Day 
6 

Fish fingers with potato bites and beans  
 

Rocky road slice    
Day 

7  
 Vegetable lasagne with homemade garlic bread  

 
Holly cottage banana split with a selection on toppings   

Day 
8  

Toad in the hole served with mash, peas 
and onion gravy.  

   
Raspberry mousse    

Day 
9  

Beef hotpot with mixed veg and new potatoes  
 

Mango fromage frais    
Day 
10  

Southern fried chicken goujons, potato wedges and corn on the cob  
 

Apple cake and custard   
Day 
11  

 Salmon linguine in a creamy dill sauce served with green beans  
 

Peaches and ice cream   
 

 

 



 

Holly Cottage Summer Tea Menu 

Day 1 Homemade cheese and ham pizza with cucumber and cherry 
tomatoes 

Salmon linguine in a creamy dill sauce served with green beans  
Day 2  Cheese cubes, a selection of crackers, sliced apple and chicken 

slices  
Lamb curry served with rice and naan bread.  

Day 3  Baked beans with bread soldiers   
 

Tomato and Basil bolognese bake  
Day 4  Cheese straws, sliced ham, vegetable batons and a selection of 

dips    
Cod fish pie with carrots and peas  

Day 5 Cheese or tuna mayo finger rolls with carrot sticks and quavers  
   

Cheese and bacon fusilli pasta bake topped with sliced tomatoes   
Day 6  Homemade sausage rolls served with veg sticks   

 
Roast chicken served with potatoes and seasonal vegetables  

Day 7  Vegetable fingers with pasta hoops  
 

Fish fingers with potato bites and beans  
Day 8  Whole meal bread filled with ham or turkey, vegetables and 

hula hoops     
Vegetable lasagne with homemade garlic bread   

Day 9  Whole meal muffins topped with cream cheese served with 
cucumber slices and chunks of melon  
Toad in the hole served with mash, peas 

and onion gravy.  
Day 10  Cheese and Ham pastry pinwheels with cucumber batons   

 
Beef hotpot with mixed veg and new potatoes  

Day 11 Crumpets served with cherry tomatoes and peppers  
 

Southern fried chicken goujons, potato wedges and corn on the cob  
 

Baby tea is in BLUE  

Breakfast – 8am-8:30am       Lunch – 11am (Baby and Toddler Room) - 11:45am (Preschool)     Tea – 4pm 


