Welcome from Accent Catering

Let us introduce ourselves...
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Let’s Get Cooking!

From September 2026, Accent Catering will be providing
freshly cooked meals at your school. Our focus is on creating
food children love to eat, while reassuring parents that meals
are nutritious, safely prepared and carefully planned.

Carefully Designed Menus

We understand that every child is different. Some are
adventurous eaters, others prefer familiar favourites and many
fall somewhere in between. Our three-week rotating menus
are carefully designed to offer variety and choice, ensuring
there is always something comforting alongside opportunities
to try new foods in a positive and relaxed way.

Parent feedback is important to us, and menus are regularly
reviewed to ensure they continue to meet the needs and
preferences of the school community.

Making Mealtimes Enjoyable

Your school will have a dedicated catering team based on site,
allowing our chefs to get to know the children, their tastes and
their dietary needs. By building these relationships, our team
can gently encourage children to explore new foods, making
lunchtime a happy and sociable part of the school day.

Our chefs don’t just stay in the kitchen. We bring food
education into the dining room and classroom, talking to
children about ingredients, cooking and where food comes
from. Throughout the year, we will host special events such as
food festivals, themed days and curriculum-linked activities

to get children excited about food. We have some exciting new
marketing in the works for you but here’s a taste of what was in
store last year.

B @ “ FI s\ccent
NIGHT =

Special menu day

"‘, Bm‘\ﬁre Night in the kitchen, and
lf‘cu lighting up your [unchlih; with
frcry flavours anq tasty treats| Srep 3
7 into a world of fireworks ang flavour
A 35 We celebrate with a meal ppap's

SE sure to sparklel

' - WEDNESDAY 5™ NOVEMBER -

—

Fresh and Quality Ingredients

All meals are cooked on site using fresh ingredients, with
a strong focus on quality and sustainability. Our meat is
responsibly sourced, fruit and vegetables are UK-sourced
where possible, and fish comes from sustainable stocks.

Our chefs cook from scratch, using no packet mixes or ready-
made sauces, creating meals that are both nutritious and
great tasting.

Nutrition You Can Trust

Menus are approved by our qualified nutritionist to ensure
children receive the nutrients they need to support learning,
growth and wellbeing. Well-balanced dishes are marked with
Sophie’s Star, helping children easily identify healthier choices
that still look and taste appealing. Sophie also runs pupil
workshops and parent talks, promoting a positive approach to
healthy eating that has been warmly received by our schools.

Allergies and Dietary Priosecky
Requirements 3] Foundaton
Accent Catering takes food allergies and The ks Food Allergy.Chartry

special diets extremely seriously. We are

proud partners of the Natasha Allergy Research Foundation
and have robust procedures in place to ensure children are
catered for safely and confidently.

All menus are fully allergen-checked and clearly labelled. Our
teams receive regular allergen training and on-site Allergen
Gurus are always available to support children and staff.

Commitment to Sustainability /"NFU

We are passionate about helping children EDUCATION
understand why sustainability matters.

We work closely with the National Farmers’ Union to support
British farmers and promote food provenance. Accent
Catering is fully committed to the Courtauld Commitment

to reduce food waste and the UK Plastics Pact to remove
unnecessary single-use plastics from our business.

About Accent Catering

Founded in 2002, Accent Catering is an independent company
led by founder Derek Warman and Managing Director lan
Crabtree. We are proud to work with schools across the UK,
providing high-quality, freshly prepared meals that help
children build positive, lasting relationships with food.

We look forward to welcoming pupils to the dining room and
working closely with your school’s community.



