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Best for yeu

Our Catering Team, led by_ Chef Debbie, p"r"e'pore alt
meals in-house' from  scratch, using .(quality, & |

locally-sourced (where posérble) fresh: rngred|ents

Themed Days

Special holldoys and seasonal events . are

celebrated with themed lunches. Details of these

will be posted on our social medrq plotforms and

promoted crround school.

Good food, everyday

Fresh, oven-cooked baked potatoes with a choice
of fillings, freshly. baked bread, salad bar, fresh
fruit, and yoghurts are available everyday.

Upper School
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\Meol deals street food opt|ons, and 0 Ch0|ce\ ol N

fllled rolls wrops/sendwrches < are avallqble"--:,
everydoy for Upper School pup|ls Why not fill your_;
roll with some: salod from the salad bqr'P % ekl A

Nut free zone

Whilst we do not brlng whole nuts or mgreéaents A

with nuts into our kltchens some ‘productsare

subject to ‘'may contain’ status in’ mgnufocturmg

- Dairy- free end gluten free optlons are ClVClI|db|e

dG"Y W RS . oA

Allergy aware

1 R

All food is subJect to ovculqbrhty and chonge We

i make every effort to identify ingredients that may. .

cause allergic reactions. We have strict pol|C|es in
place to 'avoid i cross- contamrhotlon however,
there is always a risk.\We cannot guorantee a total
absence of these crllergens in the  foods we

produce



