
DISHES AND THEIR ALLERGEN CONTENT – St Luke’s Park – April2025-October2025 - Week 1  

DISHES 
  

 
    

 

 
  

  

 

 Celery Cereals 
containing 

gluten 

Crustaceans 

  
Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame 

seeds 

Soya Sulphur 
dioxide 

General 

Grated cheese – mozzarella and 

chedder 

      ✓        

Branston beans – small tin 

              

Caterer’s Pride Reduced Sugar 

and Salt baked beans – large tin 

              

Yeo Valley Mango&Vanilla / 

strawberyy yoghurt 

      ✓        

Muller Vitality creamy yoghurt 

      ✓        

Muller Healthy Balance 

yoghurt mixed 

      ✓        

Golden Acre Yoghurt – mix 

      ✓        

Salad cart – cucumber/tomato 

carrots/Opies silver skin onion 

Cirio Sweetcorn / Alfees 

tomato sauce  

        ✓     ✓ 



DISHES 
  

 
    

 

 
  

  

 

 Celery Cereals 
containing 

gluten 

Crustaceans 

  
Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame 

seeds 

Soya Sulphur 
dioxide 

Monday 

Margherita pizza 

 ✓     ✓        

KaterBake pizza base  ✓             

White Rabbit GF pizza base               

Grated cheese       ✓        

Gorno pizza sauce               

Caterfood BBQ sauce               

Armado fusilli pasta  ✓  May 

Contain 

    May 

contain 

     

Cranberry & Coconut cookie 

Kerrymaid Butter / Tate & Lyle 

caster sugar / Dr Oetker vanilla 

ess / Heygate plain flour / Triple 

Lion Baking powder / Curtise 

Dried cranberries / Curtis 

dessicated coconut 

 ✓             



DISHES 
  

 
    

 

 
  

  

 

 Celery Cereals 
containing 

gluten 

Crustaceans 

  
Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame 

seeds 

Soya Sulphur 
dioxide 

 

Tuesday 

Homemade chicken kiev               

Fresh chicken breast               

Novo Faring Panko Crumb 

gluter free 

              

Quorn Vegan fillet  ✓             

New potato / Green’s fine 

whole green bean 

              

Wibble Strawberry jelly               

               

               

               

               



DISHES 
  

 
    

 

 
  

  

 

 Celery Cereals 
containing 

gluten 

Crustaceans 

  
Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame 

seeds 

Soya Sulphur 
dioxide 

 

Wednesday 

All Day breakfast May 

Contain 
✓  ✓ May 

Contain 

 ✓ May 

Contain 

May 

Contain 

   May 

Contain 
✓ 

Pork chipolata May 

Contain 
✓  ✓ May 

Contain 

 ✓ May 

Contain 

May 

Contain 

   May 

Contain 
✓ 

Bacon               

Breakfast Burrito 

Santa Maria tortilla wrap / 

Maggi tomato sauce / Caterer’s 

reduced salt & sugar baked 

beans / grated cheese 

 ✓     ✓        

Aviko hash brown               

Scrambled egg    ✓   ✓        

Caterer’s reduced salt & sugar 

baked beans 

              

Fresh Fruit               

               



DISHES 
  

 
    

 

 
  

  

 

 Celery Cereals 
containing 

gluten 

Crustaceans 

  
Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame 

seeds 

Soya Sulphur 
dioxide 

 

Thursday 

Mild Chicken Korma Curry       ✓        

Chicken breast               

Seasoner’s Korma Sauce       ✓        

Triple lion basmati rice               

Creamy macaroni cheese / 

Armando fusilli pasta / Heygate 

Plain flour / Kerrymaid butter / 

grated cheese / semi skimmed 

milk 

 ✓  May 

Contain 

  ✓  May 

Contain 

     

Brocolli               

Caterfood frozen baguette  ✓             

Flapjack – Kerrymaid butter / 

White’s porridge oats / Curtis 

chopped dates / Tate&Lyle light 

brown sugar / Lyle golden syrup 

 ✓             

               



DISHES 
  

 
    

 

 
  

  

 

 Celery Cereals 
containing 

gluten 

Crustaceans 

  
Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame 

seeds 

Soya Sulphur 
dioxide 

 

Friday 

Crown Salmon fish fillet     ✓          

Quorn fishless finger  ✓             

McCain oven chips               

Green’s peas               

Green’s swettcorn               

Fresh fruit               

Review date:  April 2025                                       Reviewed by: Catering Manager – Julie Willis 

 

This form is a guide ONLY please contact Catering Manager for more specific Allergens. 


