
Schubert Kindercampus
„littlebigfuture“
Week 04

19.01.2026 - 25.01.2026

Week plan Betriebs- und Eventcatering

Monday, 19.01. Tuesday, 20.01. Wednesday, 21.01. Thursday, 22.01. Friday, 23.01.

Dish of the day

Chicken breast with pineapple and
cheese au gratin on curry sauce

Dish of the day

Turkey kebab plate with tzatziki,
onions and coleslaw

Dish of the day

Cordon bleu of pork loin with colorful
vegetables

Dish of the day

Oven-baked pork neck with
mushroom cream sauce

Dish of the day

Baked fish in beer batter with lemon
mayonnaise

Side dishes
Rice

Side dishes
Hot chili rice

Side dishes
Spaetzle

Side dishes
bread dumplings

Side dishes
Boiled potatoes

Dish of the day

Vegetarian: Cheese dumplings with
fried onions
FL 

Dish of the day

Vegetarian: Colorful gnocchi in cream
cheese sauce
FL 

Dish of the day

Vegetarian: Apple strudel with vanilla
sauce
FL (9)

Dish of the day

Vegetarian:Vegetable lasagne with
gratinated cheese sauce
FL 

Dish of the day
Maultaschen fried with egg

Side dishes
Boiled potatoes

Side dishes
French fries

Side dishes
Noodles

Side dishes
Potato salad

Preise in € inkl. gesetzl. MwSt., Änderungen vorbehalten. Unsere Gerichte können Geschmacksverstärker enthalten. Abkürzungen: FL = fleischlos, A = mit Alkohol, S = Schwein, R = Rind, G = Geflügel

Kennzeichnungspflichtige Zusatzstoffe: (1) Farbstoff, (2) Konservierungsstoff, (3) Nitritpökelsalz, (4) Antioxidationsmittel, (5) Geschmacksverstärker, (6) geschwefelt, (7) geschwärzt, (8) gewachst, (9) Süßungsmittel, (10) Phosphat, (11) Lauge (E524)

Allergene: Gl – Glutenhaltiges Getreide, Nu – Schalenfrüchte (Nüsse), Ei – Eier, Er – Erdnüsse, So – Soja, Sn – Senf, Kr – Krebstiere (Krusten- und Schalentiere), Fi – Fisch, ML – Milch/Laktose, Se – Sellerie, Sf – Schwefeldioxid und Sulfite, Sa – Sesam, Lu – Lupine, We – Weichtiere


