
KO S H E R  M E N U

B R E A K FA S T  PAC K 
Please order one day in advance. 

Yoghurt Drink, Croissant, Full Fat Milk, Butter and Jam.  
Served with tea and coffee selection.  

M A I N  M E A L S
Sesame Chicken Schnitzel 

With Sautéed Potatoes and Stir-Fried Vegetables.

Cottage Pie    
With Red Cabbage, Peas and Sweetcorn.

Fish Casserole in Tomato and Basil Sauce   
With Mashed Potatoes, Roasted and Diced Vegetables.

Tomato Omelette    
with Baked Beans, Sautéed Potatoes and Half Moon Vegetables.

Penne Neapolitan    
With Roasted Broccoli and Cauliflower Gratin and Stir-Fried Vegetables.

D E S S E R T
Lemon Drizzle Slice   

Tiramisu   

Fresh Fruit  

   Energy Dense         Easy to Chew         Healthier Choice        Vegetarian      Vegan        Gluten FreeK
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St George’s University Hospitals 
NHS Foundation Trust

For texture modified meals please enquire with the catering department.

Patients who have been in hospital for longer than one week  
should be assessed and referred for a long stay Kosher


