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Lettuce, tomato, beet, and carrot. 1st. Complete special salad. Lettuce, tomato, beetroot, olives. Lettuce, tomato, corn, quinoa.
1st. Chicken and vegetable soup. 2nd. Milanese rice. 1st. Cream of mixed vegetables with organic 1st. Spirals with creamy mushroom sauce.
2nd. Sausages with homemade ratatouille. Dairy and fruit. legumes. 2nd. Roasted chicken with gamish. 2nd. Hake fillet with vegetables. Seasonal
Seasonal fruit Seasonal fruit. fruit.
Vegetable stew. Assorted grilled vegetables. Sautéed vegetables with egg Juliana Soup.
Grilled veal with vegetables. Fruit Potato omelet. Fruit Fish fillet en papillote. Dairy. Turkey Fillet. Fruit.
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Lettuce, tomato, carrot, corn.

1st. Organic lentils with vegetables.
2nd. French omelet with gamish.
Organic fruit and dairy.

Lettuce, tomato, and beetroot.

1. Macaroni with tuna, tomato, and cheese.
2. Marinated pork loin with baby carrots
Seasonal fruit.

Lettuce, tomato, beetroot.

1st. Vegetable soup with legumes.
2nd. Chicken burger with garnish.
Seasonal fruit.

1st. Complete special salad.
2nd. Valencian paella with chicken and
vegetables. Seasonal fruit.

Lettuce, tomato, olives, and corn.
1st. Fish stew with seafood.

2nd. Savory hake stew.

Seasonal fruit.

Cream of zucchini soup. Murcian salad. Murcian salad. Sautéed beans with onion Country Salad
Grilled grouper. Fruit. Grilled chicken with garnish. Dairy product Grilled chicken with garnish. Dairy product. Cod croquettes Spring Garlic Omelette. Fruit.
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MONTH OF FRANCE Lettuce, tomato, olives, beetroot. Lettuce, tomato, carrot, corn.
1st. French style salad 1st. Organic chickpea stew with vegetables. 1st. Cuban rice with tomato and egg.
2nd. Parmentier Hashish 2nd. Zucchini omelet with garnish. 2nd. Hake with vegetables. HOLY THURSDAY HOLY FRIDAY
Seasonal fruit. Organic fruit. Fruit and dairy.
Rice semolina with fish broth. Grilled cuttlefish. Carabasseta cream. Vegetable cream. Grilled cuttlefish.
Fruit. Grilled salmon. Dairy fruit of the temps
@ @& 23 24 25
FESTIVE FESTIVE FESTIVE FESTIVE FESTIVE
28 29 679 73 (35 23 30 763 9 (36 25 ) [ )
Lettuce, tomato, carrot, quinoa. 1st. Complete special salad.
1st. Carrot and pumpkin cream. 2nd. Fish fideua.
FESTIVE 2nd. Garden-style meatballs. Seasonal fruit.

Organic fruit.

Vegetable stew.
Beef with potatoes. Fruit

Assorted grilled vegetables.
Potato omelet. Fruit.

- Tots els menus sén elaborats baix supervisio i seqguiment del departament de dietetica de Caterguai, S.L. - Per causes de forca major Caterguai s.l. es reserva el dret de fer canvis en el menu.
- Els colorants que co ntenen alguns plats son E-102 | E-129. Aquests colorants poden tenir efecte negatius sobre I'atencié i I'activitat dels nens. Els ments van acompanyats de 20 gr. de pa.
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Part inferior: Propostes per al sopar. El registre d'al-lergen es pot consultar al centre i a la web www.caterguai.com
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	menu1: Lettuce, tomato, beet, and carrot.
1st. Chicken and vegetable soup.
2nd. Sausages with homemade ratatouille.
Seasonal fruit
	rec sopar1: Vegetable stew.
Grilled veal with vegetables. Fruit
	menu2: 1st. Complete special salad.
2nd. Milanese rice.
Dairy and fruit.
	rec sopar2: Assorted grilled vegetables.
Potato omelet. Fruit
	menu3: Lettuce, tomato, beetroot, olives.
1st. Cream of mixed vegetables with organic legumes. 2nd. Roasted chicken with garnish. Seasonal fruit.
	rec sopar3: Sautéed vegetables with egg.
Fish fillet en papillote. Dairy.
	menu4: Lettuce, tomato, corn, quinoa.
1st. Spirals with creamy mushroom sauce. 2nd. Hake fillet with vegetables. Seasonal fruit.
	rec sopar4: Juliana Soup.
Turkey Fillet. Fruit.
	menu5: Lettuce, tomato, carrot, corn.
1st. Organic lentils with vegetables.
2nd. French omelet with garnish.
Organic fruit and dairy.
	rec sopar5: Cream of zucchini soup.
Grilled grouper. Fruit.
	menu6: Lettuce, tomato, and beetroot.
1. Macaroni with tuna, tomato, and cheese.
2. Marinated pork loin with baby carrots
Seasonal fruit.
	rec sopar6: Murcian salad.
Grilled chicken with garnish. Dairy product.
	menu7: Lettuce, tomato, beetroot.
1st. Vegetable soup with legumes.
2nd. Chicken burger with garnish.
Seasonal fruit.
	rec sopar7: Murcian salad.
Grilled chicken with garnish. Dairy product.
	menu8: 1st. Complete special salad.
2nd. Valencian paella with chicken and vegetables. Seasonal fruit.
	rec sopar8: Sautéed beans with onion
Cod croquettes
	menu9: Lettuce, tomato, olives, and corn.
1st. Fish stew with seafood.
2nd. Savory hake stew.
Seasonal fruit.
	rec sopar9: Country Salad
Spring Garlic Omelette. Fruit.
	menu10: MONTH OF FRANCE
1st. French style salad
2nd. Parmentier Hashish
Seasonal fruit.
	rec sopar10: Rice semolina with fish broth. Grilled cuttlefish.
Fruit.
	menu11: Lettuce, tomato, olives, beetroot.
1st. Organic chickpea stew with vegetables.
2nd. Zucchini omelet with garnish.
Organic fruit.
	rec sopar12: Carabasseta cream.
Grilled salmon. Dairy.
	menu13: Lettuce, tomato, carrot, corn.
1st. Cuban rice with tomato and egg.
2nd. Hake with vegetables.
Fruit and dairy.
	rec sopar13: Vegetable cream. Grilled cuttlefish. 
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	menu23: Lettuce, tomato, carrot, quinoa.
1st. Carrot and pumpkin cream.
2nd. Garden-style meatballs.
Organic fruit.
	rec sopar23: Vegetable stew.
Beef with potatoes. Fruit.
	menu24: 1st. Complete special salad.
2nd. Fish fideuà.
Seasonal fruit.
	rec sopar24: Assorted grilled vegetables.
Potato omelet. Fruit.
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