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Dear Parents and Guardians, 

We are delighted to introduce Caterlink, your school’s dedicated catering partner. 

Caterlink is a specialist caterer in the education sector, proudly serving primary, secondary, 
academy, and college communities across the UK. Our mission is simple: to provide fresh, 
nutritious, and delicious meals that support the health and wellbeing of every student. 

Who We Are 

Caterlink is passionate about food and committed to excellence. We focus solely on education 
catering, which means we understand the unique needs of schools and students. Our meals are 
freshly prepared each day using seasonal produce sourced from trusted local and regional 
suppliers. We are proud to use ingredients with assured provenance, including: 

• Red Tractor-certified meat 
• RSPCA Assured free-range eggs 
• Marine Stewardship Council (MSC) approved fish 
• Fairtrade products 

What We Do 

Our approach goes beyond the plate. We: 

• Promote healthy eating habits and balanced diets. 
• Deliver cookery classes and food education to inspire young minds. 
• Support sustainability through ethical sourcing and waste reduction. 
• Invest in our people, ensuring our catering teams are trained, passionate, and part of your 

school community. 

We believe that lunchtime should be a highlight of the school day—a time to refuel, relax, and 
enjoy great food in a welcoming environment. 

We look forward to serving your children and becoming a valued part of your school’s daily life. If 
you have any questions or would like to learn more about our menus or approach, please don’t 
hesitate to get in touch. 

Best Wishes 

<NAME> 
<CONTACT DETAILS> 
www.caterlinkltd.co.uk  

WELCOME

We provide homemade
desserts, lots of which are 

made with 50% fruit to
count toward the 5-a-day

guidelines.

Water is
served with

all our meals 

My Caterlink School Lunch
Two different

vegetables are
offered with all

our meals.
Totaling at 50g.   

All our meals contain
a portion of

carbohydrates and a
portion of protein. All
meals are portioned in

line with the School
Food Standards

regulations. 

 Scan the QR code to
explore the School Food
Standards we adhere to. A dessert of

fruit & yoghurt
is also offered

daily.

50/50 wholemeal bread is
freshly baked everyday in our
kitchens and served alongside

our meals for children to
enjoy.

Some desserts also contain
hidden wholegrains for fibre! 

Salad is available each day, with five
different vegetables on offer!
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edleyOur Added Plant Power dishes
contain meat, plus additional
plant-based proteins such as

beans, lentils or chickpeas.
This increases the fibre, lowers

saturated fat and lowers the
carbon footprint!

+123-456-7890

OUR PRIMARY SCHOOL
APPROACH TO SAFE
ALLERGEN MANAGEMENT

NO EXTRA COST

2

3

At Caterlink the safety of our pupils is our number one priority, and we take
catering for customers with food allergies and intolerances very seriously.
The below information details step by step our process, and the information
required to enable us to produce a special diet menu for those with allergies &
Intolerance.

1

3

You can request a special diet menu by completing and returning the our
Allergy & Intolerance Form which can be found on our web site
https://caterlinkltd.co.uk/school/caterlink-primary-division/ , along with
supporting medical evidence from an NHS professional (a GP/consultant or
registered dietitian). This can be a letter, copy of medical notes, an Allergy
Action Plan signed by a medical professional or a screenshot from the NHS
app. Medical evidence is an industry-wide requirement, recommended by the
Lead Association for Catering in Education (LACA).

Until this information has been provided and a medical diet produced, any
children with food allergies or intolerances will be provided with a jacket
potato with baked beans, vegetables and fresh fruit salad, as long as the
allergy does not include any of these foods.

The Caterlink team will then assess the risk for each request, using the LACA
Special Diet Risk Analysis Process for Caterers where required. The risk
analysis looks at the pupil’s requirements, the capability of the kitchen facilities
and the school environment to determine if the request is low, medium or high
risk.

Our Caterlink nutrition team will then develop the
special diet menu, with at least one suitable meal
option daily. This can take up to four weeks from
receiving the Allergy & Intolerance form and
supporting medical evidence. The school will be
advised once the menu is ready.

STEP

STEP
2

3
STEP

In the majority of cases the risk level is low or medium, and
we are likely to be able to provide a special diet menu. If
the risk level is high, we may be unable to provide a meal,
and we will discuss this with you as soon as possible.
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Our Caterlink LunchesOver 75% of our meals are cooked from scratch on site by our kitchen 
teams  

Our menu features MSC 

certified sustainable fish

We use Fairtrad
e

 cocoa powder

• We use red tractor 

certified meat

Our fruit 
and veg 

is locally
 supplied

We use eggs from free 
range chickens

We use  RSPCA Assured 
poultry

We serve fresh 

drinking water with 

every meal

All contain a portion of 

carbohydrates and a 

portion of protein

Many of our dishes contain 

hidden wholegrains 

to increase fibre

Salads are available 
daily, with freshly baked 

50/50 bread

Fresh
 Fruit

 is 

availabl
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our d
essert

 of th
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 Sponge & Custard

Example lunch & dessert

scan our QR code to 
find out more!

If you would like to know about 
particular allergens in foods please ask a 

member of the catering team for
 information. If your child has a school 

lunch and has a food allergy or 
intolerance you will be asked to complete a 

form to ensure we have the necessary 
information to cater for your child. We use 

a large variety of ingredients in the 
preparation of our meals and due to the 
nature of our kitchens, it is not possible

 to completely remove the risk of 
cross contamination.

Allergy statement
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Menu Information for Parents & carers



Our

desserts are

handmade

in house.

School Meal Please speak toreception.

We have won a number of
awards for using honest,
local produce and pride

ourselves on making fresh
and nutritionally balanced

meals.

We ensure the menu adheres to the
School Food Standards . That means your

child is getting a well balanced and
nutritious meal through out their school

day.

We don’t
add any salt
to any of our

meals!

Our pizzas are
homemade and made

using 50/50 wholemeal 
flour for extra added
fibre!  And our meat
products are freshly

delivered from our local
butchers.

Sign-uptoday!
Why choose a Caterlink

Per meal, we provide:
1 portion of protein

1 portion of carbohydrates 
2 portions of vegetables

A choice of salad available
daily

Freshly baked bread 
One homemade dessertOn average, our

meals contain 37%
less free sugars than

the government
recommendations 
for school meals.

Behind every meal is a
team of dedicated chefs

and nutritionists. 
Did you know? Most of

our meals are made
completely from scratch

in-house!

Many of our desserts
contain hidden

wholegrains and are
sweetened with fruit 
so they count toward
one of your child’s 5-

a-day!

We often have Meat Free
Mondays to  support

sustainable eating. We
also have recipes with

Added Plant Power
identified by this logo
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Carbon Footprint Version of the Menu

Option One

Option Two

Option Three

Vegetables

Dessert

Available Daily: - Freshly cooked jacket potatoes with a choice of fillings - Bread freshly baked on site daily- Daily salad 
selection – Fresh Fruit and Yoghurt

Vegan Chef’s Special WholemealAdded Plant Protein

Spring / Summer
 2026

Macaroni
 Cheese 

Pork Hot Dog with Potato Wedges Roast Chicken, Stuffing, Roast 
Potatoes 
& Gravy

Spaghetti 
Beef Bolognaise

Fishfingers or Salmon Fishfingers 
with Chips & Tomato Ketchup

Chickpea Curry 
with Rice

Chef Mariam's Vegetable 
Couscous

Roasted Quorn, 
Roast Potatoes, & Gravy

Plant Burger with wedges Cheese & Bean Pasty 
with Chips & Tomato Ketchup

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Banana Mousse Orange Drizzle Cake Fruit Platter Apple Flapjack Strawberry Jelly 
with Mandarins

Option One

Option Two

Option Three

Vegetables

Dessert

Option One

Option Two

Option Three

Vegetables

Dessert

Cheese & 
Tomato Pizza 

with Summer Mixed Salad

Beef Meatballs with pasta & 
Cucumber Salsa Roast Gammon, Roast 

Potatoes & Gravy

Greek Chicken Pitta with Herby 
Rice, Tzatziki 

& Salad

Breaded Fish with Chips & 
Tomato Ketchup

Summer Butterbean Vegetable 
Risotto 

Spaghetti & Plant balls in a 
Tomato Sauce

Veg Wellington, 
Roast Potatoes & Gravy Greek Spinach & Cheese Whirl with 

Herby Rice, Tzatziki & Salad
Cheesy Broccoli Frittata with 

Chips

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Iced Vanilla Sponge Peaches & Ice Cream Freshly Chopped Fruit Salad Jam & Coconut Sponge with 
Custard

Oaty Cookie

Cheese &
 Tomato Pizza 

With Summer  Mixed Salad

Beef Burger with Wedges & 
Rainbow Slaw

Roast Chicken, Roast Potatoes 
& Gravy 

Peri-Peri Chicken with Rice Fishfingers with Chips & Tomato 
Ketchup

Chinese Vegetable Noodle Cheese and Tomato Pinwheel with 
Wedges & Rainbow Slaw

Vegan Sausages, Roast 
Potatoes & Gravy

Tomato Pasta Sweet Potato & Spinach Flan with 
chips

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Pineapple Upside Down Cake Cheese & Crackers Fruit Medley Strawberry and Apple Crumble with 
Custard

Vanilla Shortbread

13/04/26
04/05/26
25/05/26
15/06/26
06/07/26
31/08/26
21/09/26
12/10/26

27/04/26
18/05/26
08/06/26
29/06/26
20/07/26
14/09/26
05/10/26

20/04/26
11/05/26
01/06/26
22/06/26
13/07/26
07/09/26
28/09/26



Carbon Footprint Version of the Menu

Option One

Option Two

Option Three

Vegetables

Dessert

Available Daily: - Freshly cooked jacket potatoes with a choice of fillings - Bread freshly baked on site daily- Daily salad 
selection – Fresh Fruit and Yoghurt

Vegan Chef’s Special WholemealAdded Plant Protein

Spring / Summer
 2026

Macaroni
 Cheese 

Pork Hot Dog with Potato Wedges Roast Chicken, Stuffing, Roast 
Potatoes 
& Gravy

Spaghetti 
Beef Bolognaise

Fishfingers or Salmon Fishfingers 
with Chips & Tomato Ketchup

Chickpea Curry 
with Rice

Chef Mariam's Vegetable 
Couscous

Roasted Quorn, 
Roast Potatoes, & Gravy

Plant Burger with wedges Cheese & Bean Pasty 
with Chips & Tomato Ketchup

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Banana Mousse Orange Drizzle Cake Fruit Platter Apple Flapjack Strawberry Jelly 
with Mandarins

Option One

Option Two

Option Three

Vegetables

Dessert

Option One

Option Two

Option Three

Vegetables

Dessert

Cheese & 
Tomato Pizza 

with Summer Mixed Salad

Beef Meatballs with pasta & 
Cucumber Salsa Roast Gammon, Roast 

Potatoes & Gravy

Greek Chicken Pitta with Herby 
Rice, Tzatziki 

& Salad

Breaded Fish with Chips & 
Tomato Ketchup

Summer Butterbean Vegetable 
Risotto 

Spaghetti & Plant balls in a 
Tomato Sauce

Veg Wellington, 
Roast Potatoes & Gravy Greek Spinach & Cheese Whirl with 

Herby Rice, Tzatziki & Salad
Cheesy Broccoli Frittata with 

Chips

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Iced Vanilla Sponge Peaches & Ice Cream Freshly Chopped Fruit Salad Jam & Coconut Sponge with 
Custard

Oaty Cookie

Cheese &
 Tomato Pizza 

With Summer  Mixed Salad

Beef Burger with Wedges & 
Rainbow Slaw

Roast Chicken, Roast Potatoes 
& Gravy 

Peri-Peri Chicken with Rice Fishfingers with Chips & Tomato 
Ketchup

Chinese Vegetable Noodle Cheese and Tomato Pinwheel with 
Wedges & Rainbow Slaw

Vegan Sausages, Roast 
Potatoes & Gravy

Tomato Pasta Sweet Potato & Spinach Flan with 
chips

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Pineapple Upside Down Cake Cheese & Crackers Fruit Medley Strawberry and Apple Crumble with 
Custard

Vanilla Shortbread

13/04/26
04/05/26
25/05/26
15/06/26
06/07/26
31/08/26
21/09/26
12/10/26

27/04/26
18/05/26
08/06/26
29/06/26
20/07/26
14/09/26
05/10/26

20/04/26
11/05/26
01/06/26
22/06/26
13/07/26
07/09/26
28/09/26

example 3 tier menu 



Option One

Option Two

Option Three

Option Four

Vegetables

Dessert

Available Daily: - Freshly cooked jacket potatoes with a choice of fillings - Bread freshly baked on site daily- Daily salad 
selection – Fresh Fruit and Yoghurt

Vegan Chef’s Special WholemealAdded Plant Protein

Spring / Summer
 2026

Macaroni
 Cheese 

Pork Hot Dog with Potato Wedges Roast Chicken, Stuffing, Roast 
Potatoes 
& Gravy

Spaghetti 
Beef Bolognaise

Fishfingers or Salmon Fishfingers 
with Chips & Tomato Sauce

Chickpea Curry 
with Rice

Chef Mariam's Vegetable 
Couscous

Roasted Quorn, 
Roast Potatoes, & Gravy

Plant Burger with wedges Cheese & Bean Pasty 
with Chips & Tomato Sauce

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Ham or Cheese Baguette Ham or Cheese Baguette Ham or Cheese Baguette Ham or Cheese Baguette Ham or Cheese Baguette 

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Banana Mousse Orange Drizzle Cake Fruit Platter Apple Flapjack Strawberry Jelly 
with Mandarins

Option One

Option Two

Option Three

Option Four

Vegetables

Dessert

Option One

Option Two

Option Three

Option Four

Vegetables

Dessert

Cheese & 
Tomato Pizza 

with Summer Mixed Salad

Beef Meatballs with pasta & 
Cucumber Salsa Roast Gammon, Roast 

Potatoes & Gravy

Greek Chicken Pitta with Herby 
Rice, Tzatziki 

& Salad

Breaded Fish with Chips & 
Tomato Sauce

Summer Butterbean Vegetable 
Risotto 

Spaghetti & Plant balls in a 
Tomato Sauce

Veg Wellington, 
Roast Potatoes & Gravy Greek Spinach & Cheese Whirl with 

Herby Rice, Tzatziki & Salad
Cheesy Broccoli Frittata with 

Chips

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Ham or Cheese Baguette Ham or Cheese Baguette Ham or Cheese Baguette Ham or Cheese Baguette Ham or Cheese Baguette 

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Iced Vanilla Sponge Peaches & Ice Cream Freshly Chopped Fruit Salad Jam & Coconut Sponge with 
Custard

Oaty Cookie

Cheese &
 Tomato Pizza 

With Summer  Mixed Salad

Beef Burger with Wedges & 
Rainbow Slaw

Roast Chicken, Roast Potatoes 
& Gravy 

Peri-Peri Chicken with Rice Fishfingers with Chips & Tomato 
Sauce

Chinese Vegetable Noodles Cheese and Tomato Pinwheel with 
Wedges & Rainbow Slaw

Vegan Sausages, Roast 
Potatoes & Gravy

Tomato Pasta Sweet Potato & Spinach Flan with 
chips

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection 
of Fillings

Baked Potato with a Selection of 
Fillings

Baked Potato with a Selection of 
Fillings

Ham or Cheese Baguette Ham or Cheese Baguette Ham or Cheese Baguette Ham or Cheese Baguette Ham or Cheese Baguette 

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Pineapple Upside Down Cake Cheese & Crackers Fruit Medley Strawberry and Apple Crumble with 
Custard

Vanilla Shortbread

13/04/26
04/05/26
25/05/26
15/06/26
06/07/26
31/08/26
21/09/26
12/10/26

27/04/26
18/05/26
08/06/26
29/06/26
20/07/26
14/09/26
05/10/26

20/04/26
11/05/26
01/06/26
22/06/26
13/07/26
07/09/26
28/09/26

example 4 tier menu 



Option 
One

Option 
Two

Option 
Three

Sides

Dessert

Option 
One

Option 
Two

Option 
Three

 
Sides

Dessert

Option 
One

Option 
Two

Option 
Three

 
Sides

Dessert

Jacket Potatoes with a choice of fill ings , Salad Bar, Freshly Baked Bread, Fresh Fruit, Yoghurt

Allergens may change due to supply issues – if your child has an allergy or intolerance, please let the school know so that we can issue a safe special diet menu. You will be asked to 
complete a form to ensure we have the necessary information to cater for your child. 

Added 
plant 

protein

Whole 
grain

Plant
 based

(VE)
Vegan

(V)
Veggie

SEN SPRING SUMMER MENU 2026

Macaroni
 Cheese 

Phat Pasty Pork 
Sausage Roll with  Potato 

Wedges

Roast Chicken, Stuffing, Roast 
Potatoes & Gravy

Spaghetti 
Bo lognaise

Fishfingers or Salmon Fishfingers 
with Chips & Tomato Sauce

Chickpea Curry with Rice NEW SEN Vegetarian Chillli with 
Rice

Roasted Quorn, 
Roast Potatoes, & Gravy

Smokey Bean Burger with 
Wedges & 

Tomato Sauce

Cheese & Bean Pasty 
with Chips & Tomato Sauce

Plain Pasta with Tomato Sauce Jacket Potato with Baked 
Beans

Roasted Chicken with  Mashed 
Potatoes Plain Spaghett i with Cheese Vegan Sausage With Chips

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

NEW Banana Mousse Orange Drizzle Cake Fruit 
Platter

Apple 
Flapjack

Strawberry Jelly 
with Mandarins

Cheese & 
Tomato Pizza 

with Potato Wedges

Beef Chilli with Rice & 
Sweetcorn & Cucumber Salsa

Roasted Pork or Chicken 
Sausage, Roast Potatoes & 

Gravy

Greek Chicken Pitta with Herby 
Rice, Tzatziki & Salad

Battered Fish with Chips 
Tomato Sauce

Lentil & Sweet 
Potato Curry 

With  Rice

Spaghetti & 
Meatballs in a Tomato Sauce 

Vegetable Wellington, 
Roast Potatoes &  Gravy

Greek Spinach & Cheese Whirl 
with  Herby Rice, Tzatziki &  

Salad

NEW Cheesy Broccoli Frittata 
with Chips

Plain Pasta with Tomato Sauce Plain Spaghett i with Cheese Jacket Potato with Baked 
Beans Roasted Chicken with Rice Vegan Sausage With Chips

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Iced Vanilla Sponge Peaches & Ice Cream Freshly Chopped 
Fruit Salad

Jam & Coconut Sponge & 
Custard

Oaty 
Cookie

Tomato Pasta
Beef Burger 

with Potato Wedges & 
Rainbow Slaw

Roast of the Day, Mashed 
Potatoes & Gravy Sticky Chicken with Rice Fish Pie with Chips & Tomato 

Sauce

Chinese Vegetables with Rice NEW SEN Mexican Omelette 
with Potato Wedges

Vegetable Loaf with Mashed 
Potatoes & Gravy

All Day Vegetarian Breakfast NEW SEN Hot Pot with Chips

Plain Pasta with Cheese Plain Pasta with Tomato Sauce Roast of the Day with Potato 
Wedges Plain Chicken with Rice Vegan Sausages with Chips

Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day Vegetables of the Day

Marble Sponge Cheese & Crackers Fruit Medley Strawberry and Apple Crumble 
with Custard

Vanilla 
Shortbread

example sen menu 





16-Jul-2024

Caterlink 16:55

Nutrition Plan with Carbohydrates and Allergens abrealy@caterlinkltd.co.uk

Nutrition Plan:CenAW2425 Central Autumn Winter 2024 2025 Menu

Contains
May Contain
Does Not Contain
No Information

Portion 
GroupMenu Item Recipe Code Sub Recipe Codes Size (g)
          50/50 Long Grain & Wholemeal Rice PRISD84 PRISD84 106.00 34.00g
          Apple and Blackberry Crumble PRID74 PRID237, PRID74 78.00 27.65g
          Baked Beans PRISD22 PRISD22 50.00 6.75g
          Baked Seasoned Potatoes PRIQB16 PRIQB16 70.90 10.43g
          Baked Tomatoes PRISD34 PRISD34 49.50 1.49g
          BBQ Chicken Fillet PRIQB14 PRIQB14 46.40 0.00g
          Beef Bolognaise (APP) PRIB48 PRIB48 121.50 7.71g
          BF MSC Breaded Pollock Fillets PRIF7 PRIF7 80.00 17.20g
          Bidfood Tomato Ketchup PRISD14 PRISD14 10.00 2.86g
          Broccoli PRISD20 PRISD20 50.00 1.40g
          Cabbage PRISD35 PRISD35 50.00 1.60g
          Caribbean Butterbean Stew PRIV306 PRIV306 146.00 15.80g
          Carrots PRISD28 PRISD28 50.00 3.00g
          Cauliflower PRISD27 PRISD27 50.00 1.75g
          Cheese and Broccoli Pasta PRIV304 PRIV304 295.17 51.57g
          Cheese and Tomato Pizza PRIV231 PRIV231 102.58 28.26g
          Chefs Pass Gravy PRISD118 PRISD118 63.24 2.88g
PlanCarbsAll: Nutrition Plan with Carbohydrates and Allergens ##
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1. This allergen matrix is  ONLY VALID if you are using the products shown on the Caterlink RECIPE 
SHEETS. 
2. If you are using different products, you MUST complete a blank FS13 sheet.            
3. All allergens listed are based on BIDFOOD purchased products only and are subject to change without 
notice. 
4. All allergen champions must regularly check deliveries against FS13's to ensure information is correct. 
5.	All products showing as “No Information” MUST be checked and allergens written on a blank FS13 sheet 
and kept on site. 
6. Our carbohydrate counts are guidelines, based on McCance & Widdowson Version 7. Please be aware 
that these may differ than those used in other methods e.g. the Carbs & Cals book. All portion sizes are 
given, so you can make an informed choice based on the data you normally use. All  pasta bakes contain 
50g of uncooked pasta per portion.
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Medical Diets 
& Allergies

We are In the Process of changing over to 
an online form for allergy requests, this 
will build a database for us which parents 

can send updates through to easily and 
menus will be issued quicker 



Team Acceptance of:- 
The Allergy and Special Diet Guide 

 
I confirm I have read and understood the contents of the Allergy and 
Intolerance Guide 

 
1. All team members must re-read the Allergen and Special Diet Guide 

and re-sign this form every three years as a minimum 
 

2. All Allergen Champions must re-read the Allergen and Special Diet 
Guide and re-sign this form every year 
Name Job Title Date Signature 

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    
 

Revised and updated December 2018  

DH/FS13.1 - 17/4/18 

Site name: 

Allergens pre service daily briefings record sheet 
 This form to be signed to confirm that a daily pre service briefing has been held with all

relevant staff to communicate allergens contained in foods provided for that day.
 Where pre-filled FS13 forms are in use or where allergen FS13’s are produced centrally from

head office or regional office the briefing should confirm 1. The prefilled FS13s are correct
for that day or 2. Alterations to recipes or additional food items as recorded on an additional
FS13 sheet for that day.

I confirm that I have carried out the daily pre-service briefing to inform all staff of allergens 
contained in food for the day, including any foods that “may contain” allergens due to 
contamination as identified either on the ingredient label or due to contamination risk in our 
kitchen. 

Signature of person in 
control of allergens today 

Date Signature of person in 
control of allergens today 

Date 

FS13.1

Allergy/Intolerance Menu
Allergy / Intolerance:

Child Name/Names/Area :
Dates / Term: Implementation Date:

DATES WEEK 1 Monday Tuesday Wednesday Thursday Friday

Option 1
V237 V225 Plant Balls in Tomato Sauce with 

SD84 Rice 
B52 Beef Lasagne with SD50  Garlic Bread

C4 C5 Roast Chicken, SD40 Stuffing, SD82 
Roast Potatoes and SD118 Gravy

NEW C124 Chicken Biryani
F6 Fishfingers or F1 Salmon Fishfingers with 

SD5 Chips & SD14 Tomato Sauce

Option 2 V44 Autumn Vegetable Lasagne
BB3 Beetroot and Lentil Burger in a SD17 Bun 

with SD6 Potato Wedges
V232 Vegetarian Wellington with SD82 Roast 

Potatoes and SD118 Gravy
NEW V270 BBQ Sausage Pasta with SD50 

Garlic Bread
V191 Cheese & Bean Pasty with SD5 Chips & 

SD14 Tomato Sauce

Alternative Meal
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise

Vegetables Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa)

Dessert D56 Cheese and Crackers
NEW D268  Apple Crumb Cake with D2 

Custard
D224 Fruit Medley D235 Jelly with Mandarins D197 Syrup Sponge with D2 Custard

DATES WEEK 2 Monday Tuesday Wednesday Thursday Friday

Option 1
V231 Classic Cheese and Tomato Pizza with 

SD6 Wedges
SD8 Spaghetti 

B48 Bolognaise 
QB14 BBQ Chicken or V311 Quorn  with QB16 

Seasoned Potatoes  (No Sweetcorn Salsa)
F7 Breaded Fish or F6 Fishfingers with SD5 

Chips & SD14 Tomato Sauce

Option 2        V309 Mild Mexican Chilli with SD84 Rice V233 Vegan SD8 Spaghetti Bolognaise
V303 Creamy Chickpea and Coconut Curry with 

SD84 Rice
V27 Cheese Whirl with SD5 Chips and SD14 

Tomato Sauce 

Alternative Meal
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise

Vegetables Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa)

Dessert NEW D267 Gingerbread Cookie
D169 Chocolate and Beetroot Brownie with D3 

Chocolate Sauce 
D223 Fruit Salad

D243 Sticky Toffee Apple Crumble with D2 
Custard

D57 Vanilla Shortbread

DATES WEEK 3 Monday Tuesday Wednesday Thursday Friday

Option 1
V318 Macaroni 

Cheese
NEW C125 Chicken 50% Enchilada Bake with 

SD81 Paprika Wedges
C102 Mild Caribbean Chicken with GR5 Golden 

Rice
F6 Fishfingers with SD5 Chips & SD14 Tomato 

Sauce

Option 2
NEW V263 Chefs Special Lentil Curry with 

SD84 Rice
V302 Tomato Pasta

V238 Vegan Sausage with SD82 Roast Potatoes 
& SD118 Gravy

V24 Red Pepper Frittata with SD5 Chips & 
SD14 Tomato Sauce

Alternative Meal
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise

Vegetables Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa)

Dessert D85 Oaty Cookie D236 Pear Crumble with D2 Custard D225 Fruit Salad
NEW D265 Jamaican Ginger Cake with D2 

Custard
D221 Cornflake Tart 

ALLERGY INFORMATION: Whilst every opportunity has been taken to remove necessary allergens, we cannot rule out the risks of elements and traces of allergens within products and cross contamination within the kitchen environment.  If this is a concern due to the severity of the allergy/ 
intolerance, then please email info@caterlinkltd.co.uk for someone to contact you.
Pupil Identification: Each child requiring a special diet should make their self known to the catering team and should be accompanied by a school representative, when receiving their meal.

PLEASE READ BEFORE SERVING

 Only recipes with a corresponding code listed on the menu should be served to the pupil. Do not make any amendments to the special diet menu or offer any additional dishes.

 If the code for the dish is on the menu but on a different day, the menu item is suitable for the allergies mentioned in the title. e.g. Fishfingers can served on a Tuesday even if they are on a Friday on the menu. 

*All recipe codes are given in bold (e.g., F6) - to find the primary recipe on Sharepoint start your search with the letters PRI - e.g., PRIF6.

Sulphites Free

Central Autumn Winter 2025 2026

Allergy/Intolerance Menu
Allergy / Intolerance:

Child Name/Names/Area :
Dates / Term: Implementation Date:

DATES WEEK 1 Monday Tuesday Wednesday Thursday Friday

Option 1
V237 V225 Plant Balls in Tomato Sauce with 

SD84 Rice 
B52 Beef Lasagne with SD50  Garlic Bread

C4 C5 Roast Chicken, SD40 Stuffing, SD82 
Roast Potatoes and SD118 Gravy

NEW C124 Chicken Biryani
F6 Fishfingers or F1 Salmon Fishfingers with 

SD5 Chips & SD14 Tomato Sauce

Option 2 V44 Autumn Vegetable Lasagne
BB3 Beetroot and Lentil Burger in a SD17 Bun 

with SD6 Potato Wedges
V232 Vegetarian Wellington with SD82 Roast 

Potatoes and SD118 Gravy
NEW V270 BBQ Sausage Pasta with SD50 

Garlic Bread
V191 Cheese & Bean Pasty with SD5 Chips & 

SD14 Tomato Sauce

Alternative Meal
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise

Vegetables Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa)

Dessert D56 Cheese and Crackers
NEW D268  Apple Crumb Cake with D2 

Custard
D224 Fruit Medley D235 Jelly with Mandarins D197 Syrup Sponge with D2 Custard

DATES WEEK 2 Monday Tuesday Wednesday Thursday Friday

Option 1
V231 Classic Cheese and Tomato Pizza with 

SD6 Wedges
SD8 Spaghetti 

B48 Bolognaise 
QB14 BBQ Chicken or V311 Quorn  with QB16 

Seasoned Potatoes  (No Sweetcorn Salsa)
F7 Breaded Fish or F6 Fishfingers with SD5 

Chips & SD14 Tomato Sauce

Option 2        V309 Mild Mexican Chilli with SD84 Rice V233 Vegan SD8 Spaghetti Bolognaise
V303 Creamy Chickpea and Coconut Curry with 

SD84 Rice
V27 Cheese Whirl with SD5 Chips and SD14 

Tomato Sauce 

Alternative Meal
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise

Vegetables Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa)

Dessert NEW D267 Gingerbread Cookie
D169 Chocolate and Beetroot Brownie with D3 

Chocolate Sauce 
D223 Fruit Salad

D243 Sticky Toffee Apple Crumble with D2 
Custard

D57 Vanilla Shortbread

DATES WEEK 3 Monday Tuesday Wednesday Thursday Friday

Option 1
V318 Macaroni 

Cheese
NEW C125 Chicken 50% Enchilada Bake with 

SD81 Paprika Wedges
C102 Mild Caribbean Chicken with GR5 Golden 

Rice
F6 Fishfingers with SD5 Chips & SD14 Tomato 

Sauce

Option 2
NEW V263 Chefs Special Lentil Curry with 

SD84 Rice
V302 Tomato Pasta

V238 Vegan Sausage with SD82 Roast Potatoes 
& SD118 Gravy

V24 Red Pepper Frittata with SD5 Chips & 
SD14 Tomato Sauce

Alternative Meal
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise

Vegetables Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa)

Dessert D85 Oaty Cookie D236 Pear Crumble with D2 Custard D225 Fruit Salad
NEW D265 Jamaican Ginger Cake with D2 

Custard
D221 Cornflake Tart 

ALLERGY INFORMATION: Whilst every opportunity has been taken to remove necessary allergens, we cannot rule out the risks of elements and traces of allergens within products and cross contamination within the kitchen environment.  If this is a concern due to the severity of the allergy/ 
intolerance, then please email info@caterlinkltd.co.uk for someone to contact you.
Pupil Identification: Each child requiring a special diet should make their self known to the catering team and should be accompanied by a school representative, when receiving their meal.

PLEASE READ BEFORE SERVING

 Only recipes with a corresponding code listed on the menu should be served to the pupil. Do not make any amendments to the special diet menu or offer any additional dishes.

 If the code for the dish is on the menu but on a different day, the menu item is suitable for the allergies mentioned in the title. e.g. Fishfingers can served on a Tuesday even if they are on a Friday on the menu. 

*All recipe codes are given in bold (e.g., F6) - to find the primary recipe on Sharepoint start your search with the letters PRI - e.g., PRIF6.

Sulphites Free

Central Autumn Winter 2025 2026

Allergy/Intolerance Menu
Allergy / Intolerance:

Child Name/Names/Area :
Dates / Term: Implementation Date:

DATES WEEK 1 Monday Tuesday Wednesday Thursday Friday

Option 1
V237 V225 Plant Balls in Tomato Sauce with 

SD84 Rice 
B52 Beef Lasagne with SD50  Garlic Bread

C4 C5 Roast Chicken, SD40 Stuffing, SD82 
Roast Potatoes and SD118 Gravy

NEW C124 Chicken Biryani
F6 Fishfingers or F1 Salmon Fishfingers with 

SD5 Chips & SD14 Tomato Sauce

Option 2 V44 Autumn Vegetable Lasagne
BB3 Beetroot and Lentil Burger in a SD17 Bun 

with SD6 Potato Wedges
V232 Vegetarian Wellington with SD82 Roast 

Potatoes and SD118 Gravy
NEW V270 BBQ Sausage Pasta with SD50 

Garlic Bread
V191 Cheese & Bean Pasty with SD5 Chips & 

SD14 Tomato Sauce

Alternative Meal
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise

Vegetables Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa)

Dessert D56 Cheese and Crackers
NEW D268  Apple Crumb Cake with D2 

Custard
D224 Fruit Medley D235 Jelly with Mandarins D197 Syrup Sponge with D2 Custard

DATES WEEK 2 Monday Tuesday Wednesday Thursday Friday

Option 1
V231 Classic Cheese and Tomato Pizza with 

SD6 Wedges
SD8 Spaghetti 

B48 Bolognaise 
QB14 BBQ Chicken or V311 Quorn  with QB16 

Seasoned Potatoes  (No Sweetcorn Salsa)
F7 Breaded Fish or F6 Fishfingers with SD5 

Chips & SD14 Tomato Sauce

Option 2        V309 Mild Mexican Chilli with SD84 Rice V233 Vegan SD8 Spaghetti Bolognaise
V303 Creamy Chickpea and Coconut Curry with 

SD84 Rice
V27 Cheese Whirl with SD5 Chips and SD14 

Tomato Sauce 

Alternative Meal
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise

Vegetables Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa)

Dessert NEW D267 Gingerbread Cookie
D169 Chocolate and Beetroot Brownie with D3 

Chocolate Sauce 
D223 Fruit Salad

D243 Sticky Toffee Apple Crumble with D2 
Custard

D57 Vanilla Shortbread

DATES WEEK 3 Monday Tuesday Wednesday Thursday Friday

Option 1
V318 Macaroni 

Cheese
NEW C125 Chicken 50% Enchilada Bake with 

SD81 Paprika Wedges
C102 Mild Caribbean Chicken with GR5 Golden 

Rice
F6 Fishfingers with SD5 Chips & SD14 Tomato 

Sauce

Option 2
NEW V263 Chefs Special Lentil Curry with 

SD84 Rice
V302 Tomato Pasta

V238 Vegan Sausage with SD82 Roast Potatoes 
& SD118 Gravy

V24 Red Pepper Frittata with SD5 Chips & 
SD14 Tomato Sauce

Alternative Meal
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise
SD55 Jacket Potato with SD22 Baked Beans, 

V85 Cheese or F11 Tuna Mayonnaise

Vegetables Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa) Vegetable of the Day (No Sweetcorn Salsa)

Dessert D85 Oaty Cookie D236 Pear Crumble with D2 Custard D225 Fruit Salad
NEW D265 Jamaican Ginger Cake with D2 

Custard
D221 Cornflake Tart 

ALLERGY INFORMATION: Whilst every opportunity has been taken to remove necessary allergens, we cannot rule out the risks of elements and traces of allergens within products and cross contamination within the kitchen environment.  If this is a concern due to the severity of the allergy/ 
intolerance, then please email info@caterlinkltd.co.uk for someone to contact you.
Pupil Identification: Each child requiring a special diet should make their self known to the catering team and should be accompanied by a school representative, when receiving their meal.

PLEASE READ BEFORE SERVING

 Only recipes with a corresponding code listed on the menu should be served to the pupil. Do not make any amendments to the special diet menu or offer any additional dishes.

 If the code for the dish is on the menu but on a different day, the menu item is suitable for the allergies mentioned in the title. e.g. Fishfingers can served on a Tuesday even if they are on a Friday on the menu. 

*All recipe codes are given in bold (e.g., F6) - to find the primary recipe on Sharepoint start your search with the letters PRI - e.g., PRIF6.

Sulphites Free

Central Autumn Winter 2025 2026

Allergen Management
TRAINING & EXAMPLE MENUS Option 

One

Option 
Two

Sides

Dessert

Option 
One

Option 
Two

Sides

Dessert

Option 
One

Option 
Two

Sides

Dessert

Jacket Potatoes with a choice of fillings (4, 5, 7), Salad Bar (2, 4, 7, 9, 13, 14), Freshly Baked Bread (2, 7, 13), Fresh Fruit, Yoghurt (7)

Added 
plant 

protein

Whole 
grain

Plant
 based

SPRING SUMMER MENU 2026

Macaroni
 Cheese (2, 7) (V)

Phat Pasty Pork 
Sausage Roll (2, 4, 7) with 

Potato Wedges

Roast Chicken, Stuffing (2), 
Roast Potatoes 

& Gravy

Spaghetti (2)
Bolognaise (2)

Fishfingers (2, 5) or Salmon 
Fishfingers (2, 5) with Chips & 

Tomato Sauce

Chickpea Curry (2) 
with Rice (VE) Mild Mexican 

Chilli (2, 13) with Rice (VE)
Roasted Quorn (2), 

Roast Potatoes, & Gravy (VE)

Smokey Bean Burger in a 
Burger Bun (2, 12) with Wedges 

& Tomato Sauce (VE)

Cheese & Bean Pasty (2, 7) 
with Chips & Tomato Sauce (V)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Banana Mousse (7) (V) Orange Drizzle Cake (2, 4) (V) Fruit 
Platter (VE)

Apple 
Flapjack (2) (VE)

Strawberry Jelly 
with Mandarins (VE)

Cheese & 
Tomato Pizza (2, 7, 13) 

with Summer Mixed Salad (V)

Beef Chilli (2) with Rice & 
Sweetcorn & Cucumber Salsa

Roasted Pork Sausage (2, 14) or 
Chicken Sausage (2, 14), Roast 

Potatoes & Gravy

Greek Chicken Pitta (2, 14) with 
Herby Rice, Tzatziki (7) 

& Salad (14)

Battered Fish (2, 5) with Chips & 
Tomato Sauce

Lentil & Sweet 
Potato Curry (2) 
with Rice (VE)

Spaghetti (2) & 
Meatballs in a Tomato Sauce 

(VE)

Veg Wellington (2), 
Roast Potatoes & Gravy (VE)

Greek Spinach & Cheese Whirl 
(2, 7) with Herby Rice, Tzatziki 

(7) & Salad (14) (V)

Cheesy Broccoli Frittata (4, 7) 
with Chips (V)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Iced Vanilla Sponge (2, 4) (V) Peaches & Ice Cream (7) (V) Freshly Chopped 
Fruit Salad (VE)

Jam & Coconut Sponge (2, 4, 
14) with Custard (7) (V)

Oaty 
Cookie (2) (VE)

Tomato Pasta (2) (VE)
Beef Burger in a Seeded Bun 
(2, 12) with Potato Wedges & 

Rainbow Slaw

Roast of the Day, Mashed 
Potatoes & Gravy

Chef Shilpa’s Chicken Korma 
(7) with Rice

Fishfingers (2, 5) with Chips & 
Tomato Sauce

Chinese Vegetable Noodles (2, 
4, 13) (V)

Mexican Bean Roll (2, 9) with 
New Potatoes & Rainbow Slaw 

(VE)

Vegetable Loaf (2, 13) with 
Stuffing (2), Mashed Potatoes & 

Gravy (VE)

All Day Vegetarian Breakfast 
(4) (V)

Cowboy Sausage and Bean 
Hotpot (VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Pineapple Upside Down Cake 
(2, 4) (V)

Cheese (7) & Crackers (2, 7) 
(V) Fruit Medley (VE) Strawberry and Apple Crumble 

(2) with Custard (7) (V)
Vanilla 

Shortbread (2) (VE)

Allergen Key – The 14 key allergens are listed on the menu using the below numbers:
1-Celery 2-Cereals Containing Gluten 3-Crustaceans 4-Eggs 5-Fish 6-Lupin 7-Milk 8-Molluscs 9-Mustard 10-Nuts 11-Peanuts 12-Sesame 13-Soya 14-Sulphites

Allergens may change due to supply issues – if your child has an allergy or intolerance, please let the school know so that we can issue a safe special diet menu. You will be asked to 
complete a form to ensure we have the necessary information to cater for your child. 

(VE)
Vegan

(V)
Veggie



Option 
One

Option 
Two

Sides

Dessert

Option 
One

Option 
Two

Sides

Dessert

Option 
One

Option 
Two

Sides

Dessert

Jacket Potatoes with a choice of fillings (4, 5, 7), Salad Bar (2, 4, 7, 9, 13, 14), Freshly Baked Bread (2, 7, 13), Fresh Fruit, Yoghurt (7)

Added 
plant 

protein

Whole 
grain

Plant
 based

SPRING SUMMER MENU 2026

Macaroni
 Cheese (2, 7) (V)

Phat Pasty Pork 
Sausage Roll (2, 4, 7) with 

Potato Wedges

Roast Chicken, Stuffing (2), 
Roast Potatoes 

& Gravy

Spaghetti (2)
Bolognaise (2)

Fishfingers (2, 5) or Salmon 
Fishfingers (2, 5) with Chips & 

Tomato Sauce

Chickpea Curry (2) 
with Rice (VE) Mild Mexican 

Chilli (2, 13) with Rice (VE)
Roasted Quorn (2), 

Roast Potatoes, & Gravy (VE)

Smokey Bean Burger in a 
Burger Bun (2, 12) with Wedges 

& Tomato Sauce (VE)

Cheese & Bean Pasty (2, 7) 
with Chips & Tomato Sauce (V)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Banana Mousse (7) (V) Orange Drizzle Cake (2, 4) (V) Fruit 
Platter (VE)

Apple 
Flapjack (2) (VE)

Strawberry Jelly 
with Mandarins (VE)

Cheese & 
Tomato Pizza (2, 7, 13) 

with Summer Mixed Salad (V)

Beef Chilli (2) with Rice & 
Sweetcorn & Cucumber Salsa

Roasted Pork Sausage (2, 14) or 
Chicken Sausage (2, 14), Roast 

Potatoes & Gravy

Greek Chicken Pitta (2, 14) with 
Herby Rice, Tzatziki (7) 

& Salad (14)

Battered Fish (2, 5) with Chips & 
Tomato Sauce

Lentil & Sweet 
Potato Curry (2) 
with Rice (VE)

Spaghetti (2) & 
Meatballs in a Tomato Sauce 

(VE)

Veg Wellington (2), 
Roast Potatoes & Gravy (VE)

Greek Spinach & Cheese Whirl 
(2, 7) with Herby Rice, Tzatziki 

(7) & Salad (14) (V)

Cheesy Broccoli Frittata (4, 7) 
with Chips (V)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Iced Vanilla Sponge (2, 4) (V) Peaches & Ice Cream (7) (V) Freshly Chopped 
Fruit Salad (VE)

Jam & Coconut Sponge (2, 4, 
14) with Custard (7) (V)

Oaty 
Cookie (2) (VE)

Tomato Pasta (2) (VE)
Beef Burger in a Seeded Bun 
(2, 12) with Potato Wedges & 

Rainbow Slaw

Roast of the Day, Mashed 
Potatoes & Gravy

Chef Shilpa’s Chicken Korma 
(7) with Rice

Fishfingers (2, 5) with Chips & 
Tomato Sauce

Chinese Vegetable Noodles (2, 
4, 13) (V)

Mexican Bean Roll (2, 9) with 
New Potatoes & Rainbow Slaw 

(VE)

Vegetable Loaf (2, 13) with 
Stuffing (2), Mashed Potatoes & 

Gravy (VE)

All Day Vegetarian Breakfast 
(4) (V)

Cowboy Sausage and Bean 
Hotpot (VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Vegetables of the Day 
(4) (V/ VE)

Pineapple Upside Down Cake 
(2, 4) (V)

Cheese (7) & Crackers (2, 7) 
(V) Fruit Medley (VE) Strawberry and Apple Crumble 

(2) with Custard (7) (V)
Vanilla 

Shortbread (2) (VE)

Allergen Key – The 14 key allergens are listed on the menu using the below numbers:
1-Celery 2-Cereals Containing Gluten 3-Crustaceans 4-Eggs 5-Fish 6-Lupin 7-Milk 8-Molluscs 9-Mustard 10-Nuts 11-Peanuts 12-Sesame 13-Soya 14-Sulphites

Allergens may change due to supply issues – if your child has an allergy or intolerance, please let the school know so that we can issue a safe special diet menu. You will be asked to 
complete a form to ensure we have the necessary information to cater for your child. 

(VE)
Vegan

(V)
Veggie

allergen labelled 
menu 



Caterlink will be happy to provide packed lunches as an option 
for lunch or for pupils on school trips. Provision of a packed 
lunch will be treated as a substitution of the two-course midday 
meal and will comply with the School Food Plan and National 
Government Guidelines. 

For School trips Caterlink will prepare the packed lunches on the 
day to be ready at the time agreed with the School.

A packed lunch will consist of:

	- 	Bread, Baguette, Wrap, Sub, or the equivalent filled with a 
42g protein source and salad - see pick list on the next page

	- 	1 small piece of cake or biscuit
	- 	1 small whole piece of fruit
	- 	60g of crudités in a bag
	- Carton of water or small juice.

We have a number of options for service available and will agree 
the preferred format with the School e.g. reusable boxes, type 
of disposables to use (we do not use single use plastics in our 
primary schools).

The School may also purchase for use on School Trips our Cool 
Bags; not only does this reduce the use of disposables, they 
keep the food cool on the journey. 

Packed Lunches
Added Benefits                                                 

Healthy Packed Lunch Workshop



 

Caterlink Sandwich Options 
 

  

 

   

 

Carbohydrate Options (choose one) Protein Options (choose one hot or one cold) Salad (optional) 

• White Baguette (#PL1)  
• Brown Baguette (#PL2) 
• Sliced White Bread (#PL3) 
• Sliced Brown Bread (#PL4) 
• Pitta (#PL5) 
• 10” Wrap (#PL6) 
• Sandwich Bap (#PL7) 
• Finger Roll (#PL8) 
• Freshly made bread (#SD51) 
• Freshly made flat bread (#SD63) 

 
For gluten free children only:  
• Gluten Free Sliced Bread (#PL9) 

 
 

Cold Packed Lunch Options: 
• Cheese (#V85)  
• Cheese and Onion (#V174)  
• Cheese & Crunchy Rainbow Slaw (#V172) 
• Tuna (#F17) 
• Tuna Mayonnaise (#F11) 
• Tuna, Sweetcorn and Mayonnaise (#F12) 
• Tuna Mayonnaise and Cheese (#F19) 
• Egg Mayonnaise (#V57) 
• Ham (#P20) 
• Ham and Cheese (#P21)  
• Chicken (#C74) 
• Chicken and Cheese (#C75) 
• Chicken and Cheesy Coleslaw (#C76) 
• Falafel (#V178) 
• Falafel and Houmous (#V179) 
• Houmous (#V134) 
• Houmous and Grated Carrot (#V173) 
• Five Bean Salad and Salsa (#V175)  
• Cream Cheese (#V176) 
• Cream Cheese and Cucumber (#V177) 

Hot Packed Lunch Options: 
• Fish Fingers (#F6) 
• Fish Fingers and Chilli Mayo 

(#F18) 
• Sausage (#P3) 
• Quorn Vegan Sausage (#V167) 
• Halal Chicken Sausage (#C6) 
• Roast Chicken Thigh (#C5) 
• Roast Chicken Breast (#C4) 
• Roast Pork (#P10) 
• Roast Beef (#B1) 
• Roast Turkey (#T1) 

 

• Tomato Filling (#PL10) 
• Cucumber Filling (#PL11) 
• Lettuce Filling (#PL12) 

 



VeganWholemeal

Available  Daily: – Fresh Fruit and Yoghurt

Central Autumn 
Winter Menu 2025 
2026

Porridge 
station with 

stewed apples 
and Cinnamon 

Topping

Baked Beans on 
Toast

Cereal with 
Fresh Fruit and 

Toast

Scrambled Egg 
with Toast and 

Fresh Fruit

Banana 
Overnight Oats

Yoghurt Station 
with Fruit and 

Granola 

Red Pepper 
Frittata with Toast

Porridge Station 
with Fresh Fruit

Baked Beans on 
Toast

Cereal with Fresh 
Fruit and Toast

Breakfast Muffin

Honey and 
Granola Layered 

Yoghurt with 
Banana

Cereal with 
Fresh Fruit and 

Toast 

Porridge Station 
with Mandarin 

Topping 

Scrambled Egg 
with English 
Muffin with 

Crudites

Example Breakfast Menu 



VeganWholemeal

Available  Daily: – Fresh Fruit and Yoghurt

Central Autumn 
Winter Menu 2025 
2026

Porridge 
station with 

stewed apples 
and Cinnamon 

Topping

Baked Beans on 
Toast

Cereal with 
Fresh Fruit and 

Toast

Scrambled Egg 
with Toast and 

Fresh Fruit

Banana 
Overnight Oats

Yoghurt Station 
with Fruit and 

Granola 

Red Pepper 
Frittata with Toast

Porridge Station 
with Fresh Fruit

Baked Beans on 
Toast

Cereal with Fresh 
Fruit and Toast

Breakfast Muffin

Honey and 
Granola Layered 

Yoghurt with 
Banana

Cereal with 
Fresh Fruit and 

Toast 

Porridge Station 
with Mandarin 

Topping 

Scrambled Egg 
with English 
Muffin with 

Crudites

example after school club 
menu 



Cornflakes, Weetabix, 
Porridge 

Cornflakes, Weetabix, Porridge,
Boiled Egg 

Cornflakes, Weetabix, 
Porridge 

Cornflakes, Weetabix, 
Porridge 

Scrambled Eggs 
Cornflakes, Weetabix, Pancakes 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Bread Fingers 
with Cheese Spread

Fresh Fruit Rice Crackers Houmous 
and Carrot Sticks 

Fresh Fruit Melba Toast, Cheese Spread  
and Pepper Sticks 

Chickpea & Spinach Curry 
with Rice

Smokey Bean Burger with 
Wedges 

NEW Vegetable Soya Loaf 
with Mashed Potatoes and 

Gravy 

Butterbean Macaroni Cheese 
with Garlic & Herb Bread 

Lentil Dhal with Pitta Bread 
and Yoghurt

Beef Burger with 
Wedges 

Roast Chicken with Mashed 
Potato and Gravy 

Chicken & Bean 
Casserole with Rice

Salmon Fishcakes with Herby 
New Potatoes 

Vegetables of the day Vegetables of the day Vegetables of the day Vegetables of the day Vegetables of the day

Mandarin Yoghurt ​ Summer Fruit Platter Fresh Fruit & Yoghurt ​ Strawberry & Apple Crumble 
with Yoghurt

Peach Slices ​with Custard

Crudités with Butterbean 
Dip 

Pitta Sticks with 
Yoghurt and Cucumber Dip Apple Slices English Muffin 

with Homemade Houmous
Pepper and Carrot 

Crudités 

Tuna Pasta Bake 
or 

Wholemeal Vegetable 
Pasta Bake ​

Fresh Fruit and Yoghurt​

Chicken & Butterbean Risotto
or

Vegetable Risotto

Fresh Fruit & Yoghurt​

Summer Picnic Wraps: Egg 
Mayonnaise, Cream Cheese 
& Cucumber or Five Bean 

Salsa – with Carrot & 
Beetroot Slaw

Fresh Fruit & Yoghurt​

Vegetable & Apricot 
Tagine 

with Couscous​

Fresh Fruit & Yoghurt​

Cheese & Tomato 
Pizza 

with Carrot Sticks​

Fresh Fruit & Yoghurt​

CENTRAL EARLY YEARS
MENU - WEEK ONE

Added Plant Protein Vegan Wholemealexample early years menu



Cornflakes, Weetabix, 
Porridge 

Cornflakes, Weetabix, Porridge
Boiled Egg 

Cornflakes, Weetabix, 
Porridge 

Cornflakes, Weetabix, 
Porridge 

Scrambled Eggs 
Cornflakes, Weetabix, Pancakes 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Bread Fingers 
with Cheese Spread 

Fresh Fruit Rice Crackers, Houmous 
and Carrot Sticks 

Fresh Fruit Melba Toast, Cheese Spread 
and Pepper Sticks 

Rainbow Garden 
Vegetable Pizza 

Broccoli Swirls with New 
Potatoes

Moroccan Vegetable & 
Chickpea Stew with 

Couscous 

​Roast Quorn with Mashed 
Potato & Gravy

Soya Bolognaise with Pasta 
Twists

BBQ Chicken Pizza Fish Fingers with New 
Potatoes

Roast Chicken with Mashed 
Potato & Gravy

Beef and Lentil Bolognaise with 
Pasta Twists 

Vegetables of the day​ Vegetables of the day Vegetables of the day Vegetables of the day Vegetables of the day

Apple & Cinnamon Rice 
Pudding

Natural Yoghurt & Fresh Fruit Apple & Blackberry Crumble 
with Custard

Summer Fruit Platter Natural Yoghurt & Fresh Fruit

Fresh Fruit 
Wholemeal Bread Fingers, 

Hard Boiled Egg and Pepper 
Sticks 

Fresh Fruit 
Toasted Plain Bagel, Cheese 

Spread  and  Cucumber 
Sticks

Crudites

Mild Mexican Beef 
or 

Soya Chilli with Rice
 and 

Carrot Sticks​

Fresh Fruit & Yoghurt​

Caribbean Bean 
Curry with Rice 

Fresh Fruit & Yoghurt

Jacket Potato with Cheese
Or Baked Beans with 

Cucumber Sticks

Fresh Fruit & Yoghurt​

Chicken & Bean Fajitas or 
Vegetable Fajitas 

Fresh Fruit & Yoghurt ​

Summer Picnic Sandwiches: Egg 
Mayonnaise, Cheese & Tomato 

or Houmous & Carrot
With Cherry Tomato Quarters 

and Cucumber Sticks

Fresh Fruit & Yoghurt​

CENTRAL EARLY YEARS 
MENU - WEEK TWO

Added Plant Protein Vegan Wholemealexample early years menu



Cornflakes, Weetabix, 
Porridge 

Cornflakes, Weetabix, Porridge 
Boiled Egg 

Cornflakes, Weetabix, 
Porridge 

Cornflakes, Weetabix, 
Porridge 

Scrambled Eggs 
Cornflakes, Weetabix, Pancakes

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Toast  
Fresh Fruit 

Wholemeal Bread Fingers  
with Cheese Spread 

Fresh Fruit Rice Crackers, Houmous 
and Carrot Sticks 

Fresh Fruit Melba Toast Cheese Spread  
and Pepper Sticks 

Bean and Leek Sausage 
with Herby Chive Potato 

Salad

Butternut & Lentil Lasagne
Greek Spinach & Cheese 

Swirls with Pitta Fingers and 
Tzatziki  

Vegan Soya Koftas with Rice, 
Yoghurt & Cucumber Dip

​Mixed Bean Jollof Rice

Traditional Fish Fingers with 
Herby Chive Potato Salad 

Beef & Lentil
 Lasagne

Greek Style Chicken with 
Pitta Fingers and Tzatziki

Chicken Jollof Rice​

Vegetables of the day Vegetables of the day Vegetables of the day Vegetables of the day Vegetables of the day

Fruits of the Forest Yoghurt Fresh Fruit & Natural Yoghurt Fruit Medley Pineapple Upside Down Cake Banana & Chocolate Oaty 
Square 

Crudités
Wholemeal Bread Fingers with 

Homemade Butterbean Dip Fresh Fruit English Muffin 
with Yoghurt & Cucumber Dip 

Crudités – Carrot and Cucumber 
Sticks 

Tomato & Lentil Pasta with 
Carrot Sticks

Fresh Fruit & Yoghurt​

Picnic Sandwich Selection: 
Tuna or Egg Mayonnaise, 

Houmous and Grated Carrot 
with Crudites

Fresh Fruit & Yoghurt​

Baked Beans on Toast with 
Garlic Mushrooms

Fresh Fruit & Yoghurt​

Lentil and Sweet Potato 
Curry 

with Rice

Fresh Fruit & Yoghurt​

Pea, Spinach and Tomato 
Frittata Muffins with Couscous 

and Sweetcorn

Fresh Fruit & Yoghurt​

CENTRAL EARLY YEARS 
MENU – WEEK THREE

Added Plant Protein Vegan Wholemeal

 

example early years menu



 

Our Nutrition Projects                                                                  
Extracts from our Latest Update

Public Health Projects 2025
Food For Life Award 
Plant Points Project 

Fibre Projects 
Sugar Reduction 

Food Waste Reduction 
Pro Veg 

Carbon Footprint
Vegan Options 

=



Our Caterlink nutrition team work hard alongside the development chefs to ensure
that our recipes and menus provide children with a balanced meal, exposure to a

variety of foods and a sustainable menu offer.

Caterlink Primary School

Public Health Projects 2025
At Caterlink we understand the importance of the role that we play in ensuring children have
access to nutritious foods during the school day. We believe that it is not only our responsibility
to provide menus that meet the School Food Standards, but also to focus on wider public health
projects that link in with national and local initiatives.

This document will detail a number of our current projects that focus on
children’s health and provide updates on the latest data and research. 

An important part of eating a healthy, balanced diet is incorporating a wide variety of
different foods. This includes plant-based foods which have the nutritional benefit of

higher fibre and lower saturated fat content, but also aligns with our sustainability goals
and our efforts to reduce our carbon footprint. 

 



Food For Life Served Here Award

The Food For Life Served Here award ensures:
Food served is fresh 
Healthy eating is made easy 
The food we buy is sustainable and ethical 
Local farmers & food producers are supported

Caterlink were the first contract
caterer to achieve the award and

have achieved the award every year
since!

SILVER

We then became the first contract
caterer to achieve full certification
for all our primary schools across

the UK! 

In 2009 Food for Life started an award accreditation
programme called Food for Life Served Here

Everyone eating a Caterlink
primary school lunch can be

sure that they are eating
from a menu that meets the

Food For Life Served Here
Silver standard, at a

minimum. Caterlink being awarded FFLSH
across all primary schools

Food For Life work in partnership with

the Royal Society for Public Health,

Focus on Food, Garden Organic and
the Health Education Trust!

Food for Life, which was created by the Soil Association, started in 2003 with the
aim to make healthy, tasty and sustainable meals the norm for all to enjoy,
whilst reconnecting people with where their food comes from, teaching them
how food is grown and cooked, and championing the importance of well-
sourced ingredients.

Find out

more about

Food For Life

here

2009 2025



Four ways Caterlink increase
fibre in school lunches...

Adding beans and pulses to meat dishes
(our Added Plant Protein range) 

Fibre Project 2025

Our pizzas have 3g fibre per portion!

Using Oats in our desserts, such
as crumble toppings, flapjacks
and oaty cookies

Using 50/50 wholemeal flour for our
pizza base

Using 50/50 brown and white rice to
serve with dishes like curry and
chillies

See below some of our
spotlight meals that are high
in fibre and feature on our
menus!

Our ‘Fibre Heroes’!

Chickpea & Coconut Curry To
mato & Vegetable Pasta 
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In the most recent menu,
children were offered up to 

of their school lunch fibre
goal!

Autumn 
Winter 

24

Spring 
Summer 

24

Spring 
Summer 

25

Autumn
Winter 

25

92
82

100
89

Our apple crumble has 1.79g fibre per
portion!

4.7g fibre 4.5g fibre

Our ‘Plant Point Heroes’!

Plant Points Project 2025
The Stats

Autumn Winter 2024/25
Plant Point Hero

Spring Summer 2025
Plant Point Hero 

Au
tu

m
n 

W
in

te
r

Number of
Plant Points
(Main, Sides
and Dessert)

Includes:
Black turtle beans, 9 different
vegetables and 13 spices

Includes:
5 types of beans, 4
vegetables, 4 spices and
stock

Our 2025 menus
contained more Plant

Points compared to our
2024 menus

Our team of nutritionists have worked out how many plant points are in
a portion of the dishes on our menus. On the Autumn and Summer
menus we have used these calculations to identify our Plant Point
Heroes - dishes packed with lots of vegetables, plant proteins, herbs
and spices, contributing lots of plant points to that week1

Caterlink school meals are often made from scratch in
the kitchen, using a variety of vegetables, plant proteins,
herbs and spices. 

Ch
inese Vegetable Curry!

Spicy Bean Burger!

By having a Caterlink school meal, 5 times a week you
can reach the plant points shown below, out of the

target of 30 a week (and that’s just lunch!)

14.75
Plant

points

Look out forour Plant Herologo on ourinformationmenus!

Autumn 
Winter 

24

21

Spring 
Summer 

24

Spring 
Summer 

25

Autumn
Winter 

25

28
2624 11.5

Plant
points
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13.6

6.5
3.8

Since the start of the
project we have removed

2.1 million kilograms of
sugar from children’s

meals!
That’s the same weight as

3,500 brown bears! 

This reduction is
through:

 Reformulating
recipes and
removing high
sugar ingredients

Flavouring our own
yoghurt on site

Using fruit to
sweeten desserts 

Nine Year Update

Since September 2016 Caterlink have ensured that school lunches
not only meet the government recommendations for free sugars,
but are actually much lower! In the last school year school lunches
contained just 3.8g of free sugar on average!

Pre-2016
Caterlink
average

Suggested
maximum per

school meal

2024-2025
average

Sugar Reduction Project

Last term fiveout of thefifteen dessertsofferedcontained NOsugar!

 42% lower than the
government

recommendations!! Counter
 Waste

 38%

Production
 Waste
 46%

Spoilage
17%

Reducing Food Waste

In September 2023 we introduced food waste
monitoring into our schools – the catering teams

measure production waste, spoilage waste and
counter waste every day. 

In 2024 we cut our total food waste
again by 0.36%

Counter Waste 
kg

Production Waste
 kg

Spoilage Waste 
kg

Total Food Waste
kg

Food waste is food we could have eaten that is instead
thrown away, whether it has been kept beyond its
expiry date or left to spoil.
In the UK we produce 6.7 million tonnes of food waste
every year, which is the same weight as 480,000
double decker buses! Each week our catering teams report on the total

food waste in all three categories. In 2024 - 2025
the breakdown of the three categories by

percentage was: 

70% of thefood wethrow awayis edible
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70% of thefood wethrow awayis edible



What is the School Plates Project? 

The ProVeg School Plates Award    

How we enhanced our
 menus to meet the standards...

80 of our Caterlink

schools achieved a

silver award by

enhancing their

menus with more

plant-based dishes

and content. 

Repositioning the menus to list the vegetarian
options at the top 
Using descriptive and positive language for
plant-based dishes
Blending plant proteins into dishes to help
boost fibre (e.g. beans & lentils) 
Increasing the diversity of plants on our menus 

Our kitchen teams all received training

in plant-based cooking techniques.

This upcoming year we are going to
align our central menu with the

standards and expand the impact of
the programme further. 

We have evenmore schoolswho haveachieved abronze award 

We have partnered with ProVeg UK on their School Plates
Programme. This programme aims to make school food
healthier and more sustainable by increasing and promoting
plant-based content on school menus. 

ProVeg School Plates Project 

Caterlink came
3RD

 in the ProVeg UK
Top 25 Contract
Caterer Ranking



How does food
contribute to our
carbon footprint?

Animal feed

Why is our carbon footprint important?

Land change

Livestock

Sustainable Food - Background Information

What is a carbon footprint and CO2e?

A carbon footprint is the total amount of greenhouse gases that are
released into the atmosphere because of human activities. 
These are calculated as ‘Carbon Dioxide Equivalents' (CO2e). 
The higher the CO2e, the more greenhouse gases are released i.e.,
the greater the carbon footprint.

We can slow the rate of climate change by
making small changes to our diet:

Introducing more plant-based proteins 
Reducing meat and dairy products
Sourcing products from local suppliers
Minimising food waste

How can we help in school meals?

When greenhouse gases accumulate in our
atmosphere, they warm the planet resulting in climate
change. 
Rising sea levels, melting glaciers and more frequent
extreme whether like storms, flooding and heatwaves
ruin nature and our own livelihoods.

1/3 of all man-

made

greenhouse gas

emissions are

from the food

chain
Transportations

Retail and 
packaging

Processing



We provide a full vegan menu to any child that requests
one, however, we think it is important to offer vegan dishes
on all of our menus to expose children to a range of
proteins and offer variety.

 Vegan Options 

Many people are making a conscious effort to include
more plant-based options in their diets. Over the past
few years, we have increased the number of plant-
based options on our standard menus. 

56% higher in fibre

78% lower in total fat

44% lower in salt9% higher in protein

87% lower in saturated fat

Over the past eight
years the percentage

of our vegetarian
meals that are also

vegan have increased
from 40% to 70% 

 Whilst eating meat and dairy provides important nutrients, adding vegan meals into your diet can offer huge
environmental and health benefits. We compared our most popular vegetarian dishes against our most

popular vegan dishes and found...

40% 70%

2016 - 2017 2024 - 2025
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