MENU SUPERVISED BY PROFESSIONALS WITH ACCREDITED TRAINING

October 2026

- Nombre del Colegio -

5 6 V4

Cream of carrot & butternut
squash with salad buffet
Vegetables pizza with ratatouille
Fruit and bread

Cuban style rice with salad buffet

Vegetable wok with sauted corn
Yoghurt and

spinach) with salad buffet

broccoli
Fruit and bread
VE:3.583/857 GT:27 GS:7 CH:125 AZ:37 PROT:29 SAL:3

12

VE:4.329/1.036 GT:34 GS:11 CH:125 AZ:23 PROT:52 SAL:3

13 14
Vegetables lentils with salad
buffet Spinach cream with salad buffet
FESTIVO Mushroom scramble with Spring roll with

vegetable and quinoa stew Fruit and bread
Yoghurt and
VE:3.666/877 GT:29 GS:8 CH:106 AZ:18 PROT:41 SAL:2 VE:3.461/828 GT:20 GS:2 CH:140 AZ:49 PROT:24 SAL:1

19

20 21

Whole grain maccaroni with
tomato and onion sauce with
salad buffet
French omelette with gratin
cheese with dressed broccoli
Fruit and bread

VE:2.521/603 GT:9 GS:1 CH:111 AZ:30 PROT:23 SAL:2

28

Stewed lentils with vegetables
(eco.) with salad buffet
Veggie meatballs with tomato
with vegetable stew
Fruit and bread

Vegetables cream (eco.) with
salad buffet
Vegetables Fajitas with

cauliflower
Yoghurt and

VE:3.706/887 GT:20 GS:2 CH:139 AZ:34 PROT:39 SAL:3

26

VE:2.822/675 GT:23 GS:25 CH:87 AZ:18 PROT:28 SAL:1

27

Cream of cauliflower with salad
buffet
Vegetable paella with sautéed
green beans
Fruit and bread

Braised beans with vegetables
with salad buffet

Spring roll with ratatouille
Yoghurt and

Homemade garden cream with
salad buffet
Vegetables pie with
Fruit and bread

VE:3.660/876 GT:26 GS:3 CH:135 AZ:50 PROT:25 SAL:1 VE:3.437/822 GT:19 GS:5 CH:122 AZ:18 PROT:40 SAL:2 VE:3.365/805 GT:24 GS:8 CH:121 AZ:35 PROT:30 SAL:2

Chole palak (chickea hotpot with

French omelette with sautéed ' Vegan burger with peas & carrot

VE:3.461/828 GT:24 GS:5 CH:114 AZ:34 PROT:42 SAL:1

IN NUTRITION AND DIETETICS aramark 2@

1 2
Sautéed minestrone with salad Cream of tomato with salad
buffet buffet
Pinto Bean Chili with Textured = Grilled tofu with sautéed green
Soy with beans

Fruit and Fruit and bread

VE:3.873/927 GT:16 GS:4 CH:155 AZ:34 PROT:50 SAL:2 VE:2.562/613 GT:13 GS:3 CH:100 AZ:35 PROT:31 SAL:1

8 9

Vegetables soup with salad
buffet
Vegetables canneloni with
sautéed green beans
Fruit and bread

Rural Salad with salad buffet

Fruit and

VE:2.912/697 GT:13 GS:2 CH:114 AZ:32 PROT:29 SAL:1

15

VE:3.076/736 GT:21 GS:7 CH:126 AZ:38 PROT:30 SAL:3

16

Steamed broccoli with potatoes ' Zucchini cream with salad buffet

with salad buffet - Tortilla francesa with sautéed
Vegetable wok with peas

Fruit and Fruit and bread

VE:2.690/644 GT:8 GS:1 CH:107 AZ:33 PROT:32 SAL:2

22

Green beans with potatoes with
salad buffet
Hamburguesa vegetal with

VE:2.858/684 GT:22 GS:4 CH:90 AZ:34 PROT:31 SAL:1

23

Cream of leek (eco.) with salad
buffet
Stuffed aubergine with quinoa
and ratatouille with oven-roasted
carrot and zucchini cubes
Fruit and bread

VE:2.898/693 GT:12 GS:2 CH:125 AZ:38 PROT:24 SAL:3

30

Pumpkin soup (eco.) with salad
buffet
Spanish omelette with AOVE
with vegetable stew
Fruit and bread

Fruit and

VE:2.970/711 GT:12 GS:2 CH:122 AZ:31 PROT:27 SAL:1

29

Guisantes salteados caseros
with salad buffet
Grilled tofu with sautéed broccoli
Fruit and

VE:2.926/700 GT:14 GS:2 CH:112 AZ:35 PROT:38 SAL:1 VE:2.862/685 GT:20 GS:3 CH:99 AZ:33 PROT:27 SAL:3

In compliance with Royal Decree 315/2025, information on allergens present in each dish is available on the dining hall notice board. Please contact the person in charge if you have any questions

VISIT OUR WEBSITE: WWW.ELGUSTODECRECER.ES


http://www.elgustodecrecer.es/

