Figs Catering Allergen Matrix — Spring 2026
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Chicken Free
Dippers

v

Potato Wedges

Sweetcorn

Cauliflower Cheese
Bake

Broccoli

Macaroni Cheese

Garden Salad

Vegetable Sausage

Mashed Potato

Baked Beans

Veggie Fingers
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Celery

Cereals
containing
gluten*

Crustaceans

Fish

Lupin

Milk

Mollusc

Mustard

Nutst

Peanuts

Sesame
seeds

Sulphur
Dioxide

Chips

Peas

Veggie Meatballs in
Sauce

Pasta

Vegan Chicken
Roast

Rice

Cheese & Onion
Lattice

Minted Pea &
Broccoli Frittata

Alpha Bites
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You can find this template,

including more information at
www.food.gov.uk/allergy-guidance
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Cheese & Tomato
Pizza

v

Corn on the Cob

Vegan Sausage
Roast

Roast Potatoes

Vegetables

Veggie Breakfast
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Cheese & Coleslaw
Jacket Potato
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Coleslaw

v/

Cheese

v

Coleslaw

Cheese Omelette
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