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The Pantry Parlour
Chicken Mac ‘n’

Cheese

served with
Sweetcorn

Mac ‘n’ Cheese

served with f‘i

Sweetcorn

Beef Chow Mein

served with
Noodles

Chickpea Chow

Mein
served with g
Noodles & Stir-fried

Roasted
Chicken Sausages

served with
Mashed Potato, Carrots
& Onion Gravy

Veggie Sausages
served with i
Mashed Potato, Carrots
& Onion Gravy

s

Chicken Shawarma
served with
Tabbouleh, Tomato Salad
& Dips

Falafel Bowl ®
served with
Tabbouleh, Tomato Salad
& Dips

K
Chip Shop Friday
Chip Shop-style
Fish
served with
Chips
ushy Peas
Dglm I‘-Pot og
served with =
L J

Wedges
& Chutneys

DESSERT

Chocolate Cake with

Custard

|~y
‘;" o
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ALLERGENS

DESSERT

Lemon Sponge with

Custard

DESSERT
Autumn Crumble
with Custard

DESSERT
Peach Sponge with
Custard

The Pantry will take all reasonable precautions to ensure the safety of your meal. However, dishes are prepared and served in environments that are not totally free from
allergenic ingredients, and we cannot guarantee that our products are 100% free from ingredients that may affect you. We hope this helps you make an informed decision.

IF YOU HAVE A FOOD ALLERGY, INTOLERANCE OR COELIAC DISEASE, PLEASE SPEAK TO THE CATERING MANAGER ABOUT THE INGREDIENTS IN YOUR
FOOD BEFORE YOU ORDER.

DESSERT
Chefs’ Dessert
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