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ST EDWARD'S

PREP SCHOOL & NURSERY

Parents’ catering update.

As we look back on the winter term at Chapter One, it's been wonderful to see all the
joy and excitement the children experienced.

The term was packed with exciting celebrations and learning opportunities — we dived
into the magical stories of Roald Dahl, explored new flavours during British Food
Fortnight, and shared traditions for Diwali and International Day. We took time to reflect
on Remembrance Day, celebrated St Andrew's Day, and rounded everything off with
plenty of festive fun at Christmas.

It was a wonderfully busy term filled with stories, culture, and celebration, read on to
see some of the highlights from last term.

Theme days.

British Food Fortnight - we went back
in time and celebrated with all the old
fashioned desserts, like treacle tart, and
bread and butter pudding.
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Roald Dahl Day - with snozzcumbers,
bird pie, and hairy scary beardcups.
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3 ST EDWARD'S

PREP SCHOOL & NURSERY

Parents’ catering update.

Remembrance Day - the hall fell silent as
we paid our respects, then we took the
children back to life under rationing during
the war in 1944.
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Diwali - the kids really enjoyed the
selection of curries that were on offer.

St Andrews Day - with the traditional
Scottish haggis, neeps and tatties.

International Day - we took the our
menu on tour around Spain, Italy,
Mexico, and China.
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ST EDWARD'S

PREP SCHOOL & NURSERY

Parents’ catering update.

Added value.

Open Days and Discovery Morning showcased our company, and encouraged pupils
to try new foods and share their menu ideas. Nutrition was the name of the day when
the team came in to show the pupils a healthy diet, and a taste of the rainbow.

Eat the season.

Pumpkin, the pie was a big hit. Pear,
featured in fresh salads and a delicious
dessert. Sprouts, dipped in chocolate, a
secret only revealed with the first bite.

Cauliflower, was cleverly hidden in a
chocolate mousse, much to the children’s
surprise.
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Parents’ catering update.

Coming up this term.

Looking ahead to this term, there is plenty to be excited about. We have four new Eat
the Season menus, fun theme days including Lunar New Year, Pancake Day,
Valentine's Day, and World Book Day, plus lots of extra surprises created by our
incredible Chapter One chef team.
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ST EDWARD'S

PREP SCHOOL & NURSERY

We can't wait to share another term full of great food, creativity, and added value for

everyone.

LUNAR
NEW YEARR

17th February

Celebrate the Year of the
Horse with rich traditions,
festive flavours, and
hopeful new beginnings.

Honour the past, enjoy.
the present, and welcome
ayear filled with luck and
prosperty.

Celeriac
Celeriac is rich in vitamin C and

potassium, supporting strong
bodies and heart health.

With a mild, nutty flavour like

celery and parsley, its great
in soups, stews, o mash.

Menus.

—

INDULGE IN A STACK OF FLUFFY,
GOLDEN PANCAKES PILED HIGH AND
LOADED WITH DECADENT TOPPINGS
— FLIPPING DELICIOUS FUN!
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[T DAY

Dive info a world of
eraryyinspired
freats and delicious
bites that make
celebrating stories
as tasty as they
are funl
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5" MARCH

Carrots are rich in vitamin A,
which helps keep your eyes
sharp. They're crunchy and
sweet, great raw, roasted, or in
cake. With colours like orange,
purple, and yellow, each adds
unique nutrients and fun.

Rhubarb

Rhubarb is full of fibre for a
healihy tummy and vitamin K
for strong bones. Its tangy taste
becomes sweet when cooked
with sugar, perfect for pies and
crumbles. All types have bright
pink or red stalks.

As always, if you'd like a more detailed view of this terms menus, click here.

Week one — lunch menu.

Monday Tuesday Wednesday
Main meal Main meal Main meal
Chicken and vegetable || Roast
pie

Vegetarian meal

g with
tofu served with ice

wellington ‘Cannoloni fled with
spinach and cheese,

Sides sides covered with a tomato.

Butternut & green New potatoes, sauce

cabbage caulflower & carrots

Sides
Roast potatoes,

Chocolate spongoand || broccol & roast

ehocolate custard parsnips

Jelly and yoghurt pots

Dessert
Jam and coconut
sponge

Available everyday.

Seasonal soup
with croutons, frosh
nerbs, toppings, and
freshly baked bread

Everyday salads Fruitbar
tomato, cucumoer,

selecton of bananas,
appies, satsumas,

Week two — lunch menu.

Week three — lunch menu.

Thursday Monday Tuesday Wednesday Thursday Monday Wednesday Thursday
Mainmeat
Mainmeal Mainmeal Main meal Main meal Mainmea! Wainmeat Main mes
Sow cooked et e Froaorday || Shepherds e - minced " e ot or e
9 Lentil bolognaise pasta lamb with vegetable d onion stuffing, butternut served with Sweet chil Tofu with icy one-
e i fied vegetabies i dish ion gravy
poteto
Vegetarin mes ol nd caower Quon e sngan
o “‘ bie Cobble pasta bake in ith
vegetable cobbler sauce garlic bread tomato crumble biriyani with naan bread ‘served with onion gravy
witn
S oot Baton carots, Vegetables ana oppet sides siges Sides
e sweetcom with potatoes Sides Noodles, butternutand || Cauifiower, siced Roast potatoes, Green beans & roast ashed o, pess &
vegtatls and green sides ot e rosstcs green cabbage carrots parips & broccol oot vegetabies
eans Dessert. ides Roast potato, parsnips root vegets
o Pos & chocolte cake || Broceoland buternut || & cauiower essert Dessert Dessert pessen
P - o [ SR [ ORI [ R (o "
eacte tart with crea! ert essert Banoffee pot custard custard
Rice pucding withjam || Jelysnd yoghurt pots

please see caiy menun  Available everyday. plsse see saymenus. AWValAble everyday. Please see daly men boards foral allergens.
‘Yoghurt bar ‘Seasonal soup Everyday salads. bar. Yoghurt bar 5“5 E ‘Yoghurt bar J“"‘" W““‘ "‘
selection of natural with croutons, fresh with tomato, cucumber, selection of bananas, selection of natural thcr h » cumber, selection of natural 1 pots
yoghurt, seeds herbs, toppings, and Ppeppers, grated carrot, apples, satsumas and. yoghurt, seeds and herbs, toppings, and pepper carrot, yoghurt, seeds and "'35"" E“"“ ings

freshly baked bread boiled eggs, mixed melon dried fruits freshly baked bread bolled: cried fruits

leaves and swestcon
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https://www.stedwardsprep.com/wp-content/uploads/2025/01/St-Edwards-Prep-Winter-Menu-2025.pdf



