
 

 Monday Tuesday Wednesday Thursday Friday 

Main 

Dish  

1 

Sausage and 

Yorkshire        

Pudding with  

gravy 

Cottage pie Chicken tikka 

served with rice 

and naan bread 

Roast beef and 

Yorkshire        

pudding with  

gravy 

Fish and chips 

Main 

Dish  

2 

Vegetable chow 

Mein 

Sweet and sour 

chicken 

Salmon Goujons Tomato and 

vegetable pasta 

served with    

garlic bread 

Margarita pizza 

Deli  

Option 

Jacket potato 

with a selection 

of fillings 

 

Mac ‘n’ Cheese  

Jacket potato 

with a selection of 

fillings 

 

Hot chicken bap 

NONE        

AVAILABLE THIS 

DAY 

 

Dessert 

A selection of 

fruit and plain 

muffins 

Cherry and    

apple crumble 

with   custard 

Shortbread 

served with     

custard 

Iced sponge 

served with     

custard 

Raspberry and 

coconut flapjack 

served with  

custard 

Each day there is a selection of  vegetables to have with the main meal as well as 

a salad bowl, crudités, a great selection of freshly prepared fruit and yogurts. 

Water, squash and milk is also available to accompany the meal. 



 At James Bateman we work very hard to        
continuously strike the balance of providing    
nutritionally balanced meals, quality products, 
value for money and meals that your children will 
enjoy. We have great fun feeding our fabulous 
food to inquisitive young people and it is our   
responsibility to make the pupils lunch time an 
enjoyable experience.  

 We follow the government School Food      
Standards guidelines which are there to ensure 
that our menus are nutritionally balanced but 
also gives us the flexibility of building an        
interesting, creative and varied menu. By   
providing our own catering service we can adapt 
the menu as needed or required based on pupils 
preferences and feedback.  

      Meal times are an important part of the day, not 
only is a well fed child more likely to be receptive 
to participating in the afternoon activities but 
sitting down together and  enjoying a meal helps 
to develop social skills. So it is imperative to   
ensure that the meal times are an enjoyable   
feature of the day. 

      Currently our menu is planned on a 4 week basis, 
this gives us chance to trial new dishes, gain 
feedback then amend for the next rotation as 
needed. We home cook as many dishes as we can 
to  ensure they are full of nutrition and tasty.   

     The menus are also adapted through our warmer 
months to lighter options, we will then offer 
more sandwiches, wraps and cold options on our 
deli section, we also have cold desserts, and easy 
grab and go items.  

Start the day off with a healthy breakfast.   

• James Bateman Junior High offers a         
supervised breakfast club facility.   

• The club starts at 7:30am every day and is an 
excellent value at £2.50 a session this       
includes a choice of breakfast items and a 
drink. 

• The club gives your child a great start to the 
morning, making sure that they are on time, 
ready to learn and allowing them to spend 
time with their friends. 

• Its simple, you just turn up, there is no need 
to book a place. 

• Each day there is an option of - 

      pancakes, oatcakes, toast, cereal, fresh fruit 
and a daily hot special item such as sausage and 
cheese muffins, hot filled  flatbreads and an all 
day breakfast on a Friday. 

 

Introduction Breakfast club 
BREAK 

At break time we offer a variety of hot food 
to the pupils such as toast, toasted bagels, 
crumpets, toasted  teacake, and pancakes. 
With a breakfast special on a Friday which 
varies on a weekly basis for example a ham 
and cheese panini. We also have freshly   
prepared fruit pots for sale and a variety of 
drinks daily. All of our drinks are child 
friendly and  follow the government sugar 
guidelines. 

LUNCH 

We serve a varied menu during our lunch  
period, with a choice of 3 options Monday-
Thursday and 2 options on a Friday. With a        
vegetarian option daily. We also have a range 
of desserts to offer and drinks for sale. We 
cater for specific dietary requirements on 
an individual basis. Currently we offer a mix 
of dairy free, gluten free and soya free main 
meals and desserts on a daily basis. 

COMMUNITY EVENTS 

We invite our community to join us for 
lunch/supper where they get to enjoy the 
company of our pupils with a home cooked 
meal from our dining room. 


