SPEISEPLAN

Heidelberg Catering Services

KW 28: 06.07. - 10.07.2026 Menu Plan Wiesloch

Daily offer 1
Soup of the day

Ground Beef Meatballs B (@at.cgi.)
Tomato sauce (@)

Djuvec rice @)

Mixed salad

kcal 840 kj 3514

Soup of the day

Curry sliced chicken” @a1fg.1)
Tagliatelle @a'.c1)

Mixed salad

kcal 862 kj 3606

Soup of the day

Breaded turkey escalope P (@at.c)
Poultry sauce ©

Pommes frites

Mixed salad

kcal 888 kj 3715

Soup of the day

Fried sausage X (©)

Gravy (@at.9)

Pasta salad mediterranean (@a'.c)
Dessert

kcal 647 kj 2706

Soup of the day

Baked fish filletF @alcd)
Sauce tartare (@a1.cgij1.3.9)
Potato salad (@atil.1.9)
Fruit

kcal 785

kj 3283

Daily offer 2

Soup of the day

Mushrooms in cream ved (a.at.gi)
Noodles @at.c)
Mixed salad

Fruit

kcal 765

kj 3202

Soup of the day

Potato-feta cheese-gratin V9 ()
Mixed salad

Fruit

kcal 317

kj 1325

Soup of the day

Rice

pudding ves (@

Cinnemon-sugar
Peach compote

kcal 943

kj 3944

Soup of the day

Tortelloni ves (@atcg.1)
Tomato sauce @)
Mixed salad

Dessert

kcal 663

kj 2773

Salad Bowl | salad plate

Roll
Fruit

PK = Pork, B = Beef, P = Poultry, F=Fish, veg = vegetarian
All nutritional values are average values per plate dish. Allergens for the soup can be found on the light board.

Additives:
1=with colouring 6=blackened
2=with preservatives 7=waxed

3=with antioxidant 8=with phoshate

4=with flavour enhancer 9=with sweeteners

5=sulphur 13=phenylalanin

Subject to change without notice.

Allergens:

a=gluten b=crustacean
al=wheat c=egg
a2=rye d=fish
a3=barley e=peanut
ad=oat f=soy
ab=spelt g=milk
a6=kamut

Employee: 5,45 € / Trainee: 3,55 € / Guest: 9,05 € incl. VAT.
Monday-Thursday:salad buffet incl.1 roll/vegetable buffet
In the preparation of our dishes we use iodized salt.

Action / Information

Pizza Calzone PX (2a16.238)
tomato sauce, cheese
ham, mushrooms
pepperoni

Mixed salad

keal 1181 kj 4943 9,50 €

Pizza Salame e Funghi P (@21g.123)
tomato sauce, cheese,

salami, mushrooms

Mixed salad

keal 1202 kj 5030 9,50 €

h=nuts i=celeriac

h1=almonds j=mustard

h2=hazelnuts k=sesam

h3=walnuts I=sulphur&sulphuric

h4=cashews m=lupine E E
h5=pecans n=mollusc . r
h6=brazil nuts

h7=pistachio nuts
h8=macadamia nuts




