
Boarders’ Supper Menu
WEEK ONE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

MAIN COURSE

Chicken Kebabs served 
in pitta bread with 
salad, Garlic Mayo, 

Cajun-spiced 
potato wedges

OR

Vegetable & Halloumi 
Kebabs with Cajun 

Spiced Potato Wedges
(GF and DF 

option available)

Sweet Chilli chicken or 
Pulled Pork
Bao Buns 

with Pickled red 
cabbage & Carrot, 

Spring onions, Spring 
Rolls

OR

 Vegetable dumplings 
served in an Oriental 

broth
(GF and DF 

option available)

Mexican 
Mexican Chicken Mince 
Enchiladas served with 

spicy tomato sauce, 
roasted diced potatoes, 

sweetcorn

(GF and DF option 
available)

OR

Three-bean chilli with 
roasted vegetables 

& Rice 

Fresh-cut and Whole Fruits
Flavoured Yoghurts

Mighty Meaty Pizza 
with Mozzarella 

Cheese

OR
 

Meatless Meatball 
Pizza

Salad, French Fries, 
House slaw
(GF and DF 

option available)

Beef Burgers with 
Streaky Bacon, Burger 

cheese & Salad  
 (V)

OR

Falafel served in Khobez 
bread with mint 
yoghurt & salad

(GF and DF 
option available)

Boarders’ Choice
(GF and 

DF option)

Boarders’ Choice
(GF and DF 

option)

HOT OR COLD 
DESSERT

Chef’s dessert 
of the day

Chef’s dessert 
of the day

Chef’s dessert of 
the day

Chef’s dessert of the 
day

Chef’s dessert 
of the day

Boarders’ Choice
(GF and DF option)

Boarders’ Choice
(GF and DF 

option)

EVERYDAY
Fresh Cut and Whole Fruits

Flavoured Yoghurts

Week 1



Boarders’ Supper Menu
WEEK TWO Monday Tuesday Wednesday Thursday Friday Saturday Sunday

MAIN COURSE

NYC-Inspired hot dogs: 
Bratwurst topped with 

classic caramelised 
onions, ketchup, 

American mustard, a 
little sauerkraut & 

Burger Cheese

Hoisin Hot dogs with 
cucumber & spring 

onions

Honey Mustard Vegan 
Hot Dogs with mustard 

& Tomato ketchup

Potato Wedges, salad, 
Greek salad

(GF and DF option 
available)

Breaded Scampi chips & 
Peas served with 

Tartare Sauce
Or

Steamed Fish

OR

Vegetarian Option 
Vegetable moussaka

(GF and DF option 
available)

WOW 
WRAPS ON WEDNESDAYS

Southern Fried Chicken
Or Cajun Beef 

Served in a wrap with 
salad & sauces, potato wedges 

 OR 

Plant-based chicken strips
Served in a wrap with salad & 

sauces, potato wedges 

Bacon Chop
Or 

chicken breast 
 served with white 
wine, mushroom & 

spinach Sauce , 
roasted marris piper 
potatoes, seasonal 

vegetables

OR

Vegetarian Dumpling 
served in a Chinese 

broth 

A selection of meat  
& Vegetarian filled 

paninis served 
with salads, nachos

(GF and DF 
option available)

Boarders’ Choice

(GF and DF option)

Boarders’ Choice

(GF and DF option)

HOT OR COLD 
DESSERT

Fresh Fruit/Yoghurt
Chef’s dessert of the 

day

Fresh Fruit/Yoghurt
Chef’s dessert of the 

day

Fresh Fruit/Yoghurt
Chef’s dessert of the day

Fresh Fruit/Yoghurt
Chef’s dessert of the 

day

Fresh Fruit/Yoghurt
Chef’s dessert of 

the day
Boarders’ Choice Boarders’ Choice

Week 2



Boarders’ Supper Menu
WEEK THREE Monday Tuesday Wednesday Thursday Friday Saturday Sunday

MAIN COURSE

A selection of chicken 
wings

 BBQ, Garlic & Herb
Smoked Paprika Sautéed 

Potatoes with Red 
Onions

Medley of Vegetables
(GF and DF option 

available)

OR

Falafel served in 
flatbread with salad & 

Mint Yoghurt with 
sautéed potatoes

Chilli Chicken Taco Bar
Served with half 
corn on the Cob 
with lime butter, 

Nachos
Sour cream, 

guacamole, salsa 

Vegetarian
Coliflor Rebozada

Saffron cauliflower 
cooked in Tempura 
Batter with roasted 

Garlic Aioli

Hunters Chicken  
Bacon wrapped 

chicken breast with 
cheese & BBQ

sauce served with 
sweet potato 

wedges & Asian 
Slaw

(GF and DF option 
available)

Margarita 
Wholegrain Pita 

Pizza

Braised 8-hour 
BBQ Beef Brisket 

served in a 
brioche bun with 

red onion Chutney
& French Fries

Mac & Cheese

Katsu Chicken 
served with curry 

sauce & sticky rice & 
vegetables

(GF and DF option)

OR

Feta & Vegetable 
Stew Served with 

French Bread

Boarders’ Choice
(GF and DF option)

Boarders’ Choice
(GF and DF option)

HOT OR COLD 
DESSERT

Chef’s dessert 
of the day

Chef’s dessert 
of the day

Chef’s dessert 
of the day

Chef’s dessert 
of the day

Chef’s dessert 
of the day Boarders’ Choice Boarders’ Choice

EVERYDAY 
Fresh Cut and Whole Fruits

Natural Homemade Yoghurt and Compote Week 3
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