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Taking your taste bUds on a journey Our menus are exciting and

innovative, reflecting the very
latest UK and international
eating trends but with a
We are pleased to let you know that Aspens has been chosen by tost foete ot Pah thia
the Lighthouse Schools Partnership to provide the meal service wellbeing. Our menus adhere
at your child’s school and we can’t wait to share with you our new to the school food-based

. q standards to make sure
|
menu and glve yOU a sneak peak at what we have comlng soon: ttlidentsiarefuellediand

hydrated for learning.
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! Smoky BEQ Ichicken Shawarma &!  Glazed Gammaon 1 Jerk Chicken Thigh 1 Hand I
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Jalapeno Loaded Smoky Aubergine & = Veggie Sausage & Curried Jackfruit Beetroat
esE Mac & Cheese : Apricet Tagine : summer Vegetable : Rundewn : & Feta Burger : Vegan and Free-From.
' : f R ' : Vegan and free-from ingredients are
bosasae i fmmmmmama besmma= Ammmm - 1 key to our recipe development and
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Garlic & Herb Pear| Barley Roasties Whole Grain Chips i
: Wedges : & Courgette Ribbon : Fresh Veggies : - Rice & Peas : Peas : we lOVe to tempt our CUStomers Wlth
SIDES b Smoky BEQ Beans | Mezze Salad \ | Sp-m(hsiv::ocanu( I | more and more opportumnes to try
SRS = S S et PRSI S ’ alternative dishes.

We have a great range of Plant Power
options as part of our menu cycle as
well as our pop up special days.
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Streateries is our secondary meal Our Deli Kitchen brand is for the
offer where every day has a theme. popular standard Aspens hot and cold
Featuring Global CUiSineS, CUStOmised offers. This can range from Authentic

offers and food on the move, we Italian pizza and pasta, Hacienda

are bang up to date with the current
trends whilst still ensuring that there is
a place on the menu for the comfort
of our familiar school dining hall
favourites. Each day the menu includes

Mexicana’s burritos, rice pots and sides
and Voulez Poulet’s house rub chicken,
dogs and sides through to our range
of healthy sandwiches, paninis, wraps,

as standard a street food dish, a hand jacket potatoes, salads, fruit and cold Local supply Chain

held version, vegetarian/vegan choices dessert pots.
along with a selection of sides.
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Alvis Family
FARMERS AND
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AMERICAN Arthur David
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WE KEEP TASTE BUDS EXCITED WITH OUR GREAT FLAVOURS OF THE
MONTH THEMES AND SPECIALS!

FLAVOUR

OF THE

Food Trends - What’s hot and what’s not!
Attitudes and expectations around food are increasingly influenced by the high street and as we now eat a much wider variety of
food than ever before - we make sure we are on trend!

GREAT TASTING & | JcZeleln Rembeiiitui
GREAT VALU E FGR YGU & customer-s! 'V}le-have a
FOOD AT SCHOOL! Got‘ D range of initiatives and

messages to support

Fo R TH E our ongoing journey

to minimise the impact
we have on the world.
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HOT MEAL  FILLED JACKET, SANDWICH, BAGUETTE DESSERT FRUIT

PLUS SIDES.  PASTA AND OR SALAD POT
SAUCE ORHOT WATER READILY

GRAB AND GO AVAILABLE

~ RECYCLE

F!’: Helg us 1o reduce our carkon foatprine.
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* Fruit not included with Hot Meal

CONTACT US
FRESHLY MADE E: info@aspens-services.com
ON SITE IN W: www.aspens-services.co.uk
OUR KITCHEN
EVERY DAY! Aspens
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