SPEISEPLAN

Heidelberg Catering Services

KW 29: 13.07. - 17.07.2026 Menu Plan Wiesloch

Daily offer 1
Soup of the day
Spaghetti PK @at.cg.1)
Carbonara @atgi1.238)
Mixed salad

Fruit

kcal 691 kj 2892

Soup of the day

Heidelberger potato dish PX (23.8)
Sausage, bacon, onions

Gravy (@a'.3)

Mixed salad

kcal 686 kj 2869

Soup of the day
Sausage Salad PK (a,a1,a3,j,|,1,2,3,8,9)

Tomato, egg ©
French fries

kcal 1063 kj 4449

Soup of the day

Greens noodles B (@alcg1)
Minced beef

Mixed salad

Dessert

o0
<
o
(=
(=)
=
o0
L]
-
(/]
o
=
(]
o0
«
>
(7]
£
)
o
=
=]
(]

kcal 655 kj 2740

Soup of the day

Fish burgerF (aa1,c,d,9,i,j,1.3.9)
in kebab bread

Coleslaw

Roasted offinuit,

kcal 908 kj 3798

Daily offer 2
Soup of the day

Gratinated cauliflower ve9 (@.a1.9)
Gorgonzola

Chive potatoes

Fruit

kcal 678 kj 2838

Soup of the day

Thai curry ve9 (aal.cigi)

Carrots, zucchini, bell peppers,
Leeks, bean sprouts

Rice

kcal 467 kj 1955

Soup of the day

Kaiserschmarrn ve9 (@.at.c.g)
Plum compote ()

kcal 901 kj 3769

Soup of the day

Stuffed pepper "vital" ve9 (aat.g)
Yoghurt mint dip (9

Mixed salad

Dessert

kcal 436 kj 1822

Salad Bowl | salad plate
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.

Employee! Brdée: 3,55 € / Guest: 9,05 € incl. VAT.

Action / Information

WaIIy‘s Chili B (a.ata3,c,g,ijil1,2,3,5,9)
Cheese Burger

Beef, tomato, cucumber, jalapefios,
Red onions, homemade cheese cream
FrenchSeks]

keal 1572 kj 6575 9,50 €
Herkules Burger B (@a1.cg.ijl.35)

Beef,

Tomato, onions,

Pepperoni, feta cheese

FrenchSeks]

keal 1617 kj 6766 9,50 €

Allergens:

a=gluten b=crustacean h=nuts i=celeriac

al=wheat c=egg h1=almonds j=mustard

a2=rye d=fish h2=hazelnuts k=sesam

ad=barley e=peanut h3=walnuts I=sulphur&sulphuric

ad=oat f=soy h4=cashews m=lupine E E
ab5=spelt g=milk h5=pecans n=mollusc . r
ab=kamut h6=brazil nuts

h7=pistachio nuts

Monday-Friday:salad buffet incl.1 roll/vegetable buffet
In the preparation of our dishes we use iodized salt.

h8=macadamia nuts




