MENU BROCHURE









Menus

The menus that our executive chefs develop reflect
the best of the high street, we include an increased
number of healthy eating selections and wherever
possible include local seasonal ingredients.

We hear the term ‘captive audience 'so many times
that it would be easy to assume that students

use the on-site catering services because it’s
convenient or because they have to due to time
restraints. This is far from true and unless every
aspect of the service is right, students will vote
with their feet.

We are a fresh food company, preparing all food
freshly on site - where possible. The best

quality ingredients are turned into the best quality
foods. The provenance and origin of the

food we buy will continue to be a key consideration
and we are committed to a policy of sustainable
procurement working in partnership with local
suppliers and main distributors to manage the
impact of our business.

Competition from the high street is strong, which
means that as your on-site caterer we have to
provide a quality breakfast, break and lunch choice
that appeals to all.

Our whole food offer will be freshly prepared

for your students, on site, every day. We want to
provide the Students and Staff with a fresh and
modern variety of food offers across all services,
incorporating modern high street trends, such as
plant based dishes featuring as part of the daily
offering.

Such is our belief in the many virtues of using the
freshest produce we will make our own bread and
produce our own natural yoghurt in special urns
overnight. We strongly believe that this is the only
way to achieve the level of quality that will really
encourage your students to enjoy the service and
drive a strong level of uptake.

The only products that will not be freshly produced
on site would be frozen peas, sweetcorn, breaded
fish, drinks and a proportion of the bread we

use. Every other menu item will be made by our
catering team from quality local ingredients.

It is our policy to never use Genetically Modified
ingredients, under any circumstances. This policy

is part of our contract with all suppliers, ensuring
that such produce cannot be supplied to any of our
kitchens.

We will actively support dietary requirements and
ensure gluten free cakes are available each day
(our gluten free chocolate brownie is one of our
best sellers!). We know just how important having
dietary information is and to help us support this
requirement we use a software system called
integrity which collates nutritional information for
all our recipes, complying with FSA regulations.
This ensures our Chef Managers follow strict recipe
specifications and deliver consistency, excellent
service standards and achieve our agreed financial
gross profit margins.

On the following pages we have included our
sample menus.
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Healthy options will be available throughout the day together with special dietary information. We
understand the importance of this for an increasing number of our customers.

We will actively support mainstream dietary Our nutritional analysis is based on these exact
requirements and have gluten free cakes recipe specifications to ensure we comply with
available each day for instance (our gluten free the FSA regulations on GDA labelling.

chocolate brownie is one of our best sellers!).
In conjunction with our ongoing marketing plan

We know just how important having dietary we have introduced a healthy eating calendar,
information is and to help us support this this generates a real interest in healthy eating
requirement we use a software system called and encourages our customers to get involved
integrity. in a number of great healthy eating initiatives

throughout the year.
We follow strict recipe specifications to drive

consistency, service standards and to control
margin.
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catering solutions

abm catering limited, Eagle Court, Saltisford, Warwick, CV34 4AF
t. 01926 498448 e. sales@abmcatering.co.uk www. abmcatering.co.uk





