
OUR  
CATERING 
SERVICES



OUR FOOD

G4S are delighted to be working with your child’s 
school to provide freshly cooked, healthy & nutritious 
meals for our students. 

Our dedicated Chefs create menus, which are changed 
regularly to offer variety and make use of seasonal products. 
Menus and dishes are nutritionally balanced, fresh fruit and 
vegetables are available every day. We offer a range of low 
sugar hot & cold drinks and healthy items such as yoghurt with 
fruit or granola, fresh mixed salads, and chicken wraps.

The team will strive to provide a welcoming environment  
for all students and actively participate in student councils  
to gather feedback about the services.

2



We partner with a family run South West food 
procurement company who have access to a wide 
range of suppliers ensuring our food is responsibly 
sourced through a regional supply chain and allows us to 
constantly review our menus, keeping up to date with 
popular food trends and innovations.

It is important for us to ensure that suppliers meet our 
food safety standards, continue to improve sustainability 
practices such as increasing recycling options and reducing 
transport miles and carbon levels throughout the food 
delivery chain.
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OUR SUPPLIERS



Our team members are fully trained in preparing safe, 
nutritious food with all team members completing food 
safety qualification including allergen management. Our IT 
systems support the teams with in depth recipe data and 
product information as well as providing a modern and 
efficient cashless till system to improve speed of service for 
the students.
 
We regularly inspect our kitchens to maintain compliance 
with all food safety regulations to ensure our food is both 
appealing and safe. All of our schools kitchens hold a 5 star 
rating awarded by the Food Safety Agencies Food Hygiene 
Rating System.
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OUR TEAM



OUR MENU

DAILY SELECTION:

Available every day; Jacket potatoes with a 
selection of fillings, fresh made salads, selection 
of sandwiches , baguettes & wraps, fresh fruit, 
crudités, breaktime snacks and a range of school 
Food Trust compliant drinks.

MONDAY

Macaroni Cheese

Blackbean Vegetable 

Stir Fry with Noodles

Ham & Cheese 
Flatbreads

BBQ Chicken  
Wraps

FRIDAY

Meatballs in Sauce 
with Pasta

Falafel Bites in  
Sauce with Pasta

Chicken or Quorn 
Wraps

THURSDAY

Roast Chicken  
Dinner

Quorn &  
Vegetable Pie

Selection of  
Meat Pizza’s

Margarita Pizza

WEDNESDAY

Fish and Chips

Cheese & Onion 
Quiche

Homemade Cottage 
Pie with Sweet  
Potato Mash

Chips/Cheesy  
Chips

TUESDAY

Chicken or Vegetable 
Curry with Rice  

and Naan

Oven Baked Beef 
Burger

Tomato and  
Basil Pasta


