
As the school’s catering provider, Independent Catering provides a freshly made lunch in our school 
kitchens using locally grown produce from the UK.

Complementing the choice of main meal and vegetables your child can supplement their lunch with a 
freshly prepared salad from the salad bar and a choice of 4 desserts.

The cost of a 2 course lunch is only £3.00 including fresh bread and the 12-15 choice self serve salad bar.

We ensure healthy free school meals are universally available for those entitled to a free 
school lunch. The free lunch is equivalent to £500 a year, representing an amazing saving 
for your child across the year in reception, year 1 and year 2.

With less than 2% of packed lunches meeting the nutritional standards of school meals, it’s clear that 
improving childhood nutrition is essential. Nutritious school meals play a crucial role in supporting 
children’s health, development, and learning.

We use local suppliers (mainly from Kent) for our salads, vegetables and fresh fruit

We use wholegrain rice

We use wholemeal pasta

We sneak fresh vegetables into our homemade sauces!

We use a 50/50 split of wholemeal and plain flour for our freshly made bread

Our salad bars, consisting over 10 salads daily, are suitable for vegetarian and vegan diets

We provide a choice of 4 desserts every day, suitable for all tastes, including cheese and 
biscuits, fruit jelly and a fresh fruit platter

All the allergens are listed on the menus - please let the school know if you have any 
concerns regarding your child’s allergy

Choosing a freshly made hot lunch saves time and effort in the morning routine, removing the need to 
prepare a packed lunch.

Our menus change termly and include a wide variety of meals, letting your child experience different 
types of food, encouraging healthy eating habits and NOT A FUSSY EATER!

COME AND TRY OUR NEW MENUS

FABULOUS 
F O O D  A T  S C H O O L

CLICK HERE TO VIEW OUR SHORT PROMOTIONAL MOVIE

WE ONLY USE

I N D E P E N D E N T C AT E R I N G . C O . U K
E D U C AT E R L I M I T E D . C O M

https://www.independentcatering.co.uk/wp-content/uploads/2024/07/primary_promo_05.2024.mp4


WE ONLY USE

I N D E P E N D E N T C AT E R I N G . C O . U K
E D U C AT E R L I M I T E D . C O M

FABULOUS 
F O O D  A T  S C H O O L

‘Very yummy and healthy’
‘Really slick operation and the food was good’
‘Lovely meal and great to experience it’
‘Lovely curry and berry mousse - Olivia loves her school dinners’

 
 
  

MONDAY 1 SEPTEMBER TUESDAY 2 SEPTEMBER WEDNESDAY 3 SEPTEMBER THURSDAY 4 SEPTEMBER FRIDAY 5 SEPTEMBER   

Oven Baked Pork and Beef 
Sausages with Onion Gravy 

(1, 14) 

Mild Chicken Rogan Curry 
with Rice 

(1) 

Roast Gammon 
and Pineapple 

with Gravy   

Fajita Chicken 
with Wraps 

(1, 11) 
Breaded Fish 

(1, 4) 

Oven Baked Vegetarian 
Sausage with Onion Gravy 

(1) 
 VEGAN 

Chickpea Korma 
with Rice 

(1) 
VEGAN 

 
Red Leicester and 

Roast Vegetable Tart 
(1, 7, 9) 

 

Vegetable Lasagne 
(1, 7, 9, 11) 

Homemade BBQ Carrot 
and Chickpea Burger 

(1, 13) 
VEGAN 

Chunky Tomato Pasta 
(1) 

 

Mixed Pepper Pasta 
(1) 

 

 
Arrabiata Pasta Twirls 

(1) 
 

 

Jacket Potato with 
Topping of the Day 

 

Jacket Potato with 
Topping of the Day 

 

Mashed Potatoes, 
Garden Peas 
and Salad Bar 

Carrots 
and Salad Bar 

Roast Potatoes, Roasted 
Vegetables and Green Beans 

Fresh Broccoli, Sweetcorn 
and Salad Bar 

Chips, Baked Beans 
and Salad Bar 

Apple and Berry Crumble 
with Custard 

(1, 9) 
Vanilla Shortbread 

(1) 
Peach and Pear Sponge 

with Custard 
(1, 7, 9) 

Tutti Frutti Thursday 
Orange Drizzle Cupcakes 

(1, 7) 

WEEK 

1 

3 CHOICE MENU 


