" VY N
's:nom” o o

FOR BODY AND BRAIN

Dear Parent / Carer

The Contract Dining Company are an independent education catering company providing school meals
across the county and we are very proud to be the new caterer at St Johns Infant School from the 3/ of
November .

We provide healthy meals for our pupils to enjoy, which provides them with all the nutrients and energy to get
them through their busy day. We have a three-week menu, offering a wide selection and choice to sui
everybody’s taste.

Our meals are freshly prepared daily by a dedicated team using fresh ingredients and from local suppliers.
Our seasonal menus are refreshed twice a year in Spring and Autumn and exceed the current national
nutritional standards.

Our Food:

Our dishes are healthy, ethical and use seasonal ingredients

Al of our fresh meat is UK Red Tractor.

Our fish is sustainably sourced and is Marine Stewardship Council accredited

Our Menus:

Main course & vegetarian options daily

Dessert of the day to include fresh fruit or yoghurt
Freshly prepared salad bar

Homemade Bread

Special Diets:

If your child has a special dietary requirement i.e., allergy or diabetes, special diet request forms &
carbohydrate count forms will also be available from the school office.

For all childrenin in KS1 they are entitled to free meals.
We look forward to seeing them all in November , and we hope they enjoy our tasty lunches .

Yours sincerely

Alex Chaney
Operations Director
07582 868840
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T Our philosophy is grounded in a local first approach
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on a reputation of 25 years of excellence.




