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Founded in 2001 we are an astablished caterer,
passionate about supporting local British Farmens.
and growers with seasonal quality ingredients at
ur core

‘\hiz tailor our menus depending on the age of the
pupil, our ethos, however, remains the samee; we
TEVEr CONTECITISE N QU CFImitmientt bo our craft
—creating amazing Food From guality produce by
skilled chefs.

Wi FOCUS 0N every aspect aof our Food to ansune our
Ccushomens et te Freshest Food Hat is nealthy,
great kasting and nutritious. W use sustainably
sourced food, LUK sourced Aruit and vegetables

and Red Tractor meat wherever passibie. Ouatified
s with & passion For Food head wp our kitchens
dedfvering Food our customens love to eak vou will
not And our chafs using packet mixes or reaty
mafe sauces.

'Wi've bean hand at work crafting a catatogue of
new delicious recipes For pupils to look forwand b
each month during lunchiimes and beyand. W
cannot wait bo see them in action and hops that
pupils enjoy tham as much &5 we do.

Thiraugh our work with the Mational Farming

Uriion 'we nave 2ooess o Farming ambassanars

'wihio can help our schoots [eam the importance

oF Fsod proreananca and the process food goes

Enrough From fietd bo Rark. We knaow how important

sustEnability is and we're Fully signad up to the

Courtausds' Commitment (o reguce food waste)

and thea UK Plastics Pact {to

remiove all unnecessary single F/FNFU
Fi" EDicamy

use plastic From our busness).
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CONTAINS:

As specialist school caterars we balieve that
catening is 5o much more than 3 meal put on a
plate. \hie wark hard bo creake & service that is fun
and adds value beyond the traditional lunch bme
DfFer. From tasting tables, school asseminly talks,
theme days, pop-up cheFoemos, Cookery cubs
for all ages, ko supplier 0ays whers we promota
zaasonal ingredients.

‘Wie all work hard bogether, heiping our pupils
build strong and healthy relationships with faod.
Creaking positive, lasting memories of food thak
‘will stay with them For the years to come.

HAPRY

"'-u—r'l—j

ALLERGENS

Accent take the responsibitity For

managing feod alengiss and special

diats very seniously. We sesk bo

TeassUre parents and guardians that

we have a detailed untersianding of the subject
and recognise the importance of naving robust
procedures in place.

All OF ouT MEnLs are Fully aliergen checked and
laedlad. Our beaims Fully trained each berm and on-
5ii2 Allergen gurus are trained and knowledgeabis
b ensure every cushomer is catenad for
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THE FREE SUGARS
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*SAMPLE MENU

FROM (255
MOM TUE WED THU FRI
BARSALA MOMENTS AMEEICAN BB WOST OF BOAST TASTE OF INDONESA FSHE CHIF SHOP
Smokey Butier Chickery | 980 Rilled Chicken Siger Roast Chicken with Het-dess Satay Chicken Battered Fsh Fillet
Masala wihMargo g & Herk Grawy Wit Lemorgras & oR PASTA[IACKEYS
CreTey BE Mac & Cheese Wity Cocormst Sace Crispey Chicken Terders STATIUN AND SALAD
Garlic Brasdorumis Vegan Red Lerdl Sage & EAR AVAILABLE
Srckey Tods Makrari Orion Sazage Rol Wit Mt lezs Satay Tampeh Cheeze i Tormato E DAY!
with Margo Chuofrey Barch Saw Sk Gy with lemorgraes & Turomr
Semore Weige Coxorit Sace
ELET - Crdon Brgs Crarchy Boass Bofa oes CHps
Spicy Boasted Sawoy Cabbage & Carmin Sty Girger Bos L
il Pl Yorkibim Pudding Hikbad Ogrnbar Banef fars
Pappadur FrawrCrackamn Curry Sansch

HOTY IIH.I’EI.E_“I. EATS

FROM 115

LOOK OUT FOR OUR
MERL DEALS AND

GRARB & GO!

ot Dog, with Mustand & Crisgy Orions Clremrdate Srmmal Cala

Fortagaese Pari-Par Chicken & Fios Parcakes With Tofee Sauce.
Caramd Apple Srortread Cramble & Custand
e & Buskarry Sporee >

Camt & Girger Fhpdick

S & Glrgar Chow Meln Nootes
Tral Style Forl WRRCHIE & Cocorvt

v

¥ you e o foed allergy ar mbzleraree. pleoma askthe Allegen
i of Chef Hangg e ahoat the ingeedarnes in yaur mes




