Catering Services at
The Albion Academy
Caterlink are delighted to be
working in Partnership with The
Albion Academy and would like to
tell you about us and our catering
services.
We love food and hope you will love what we
provide for you at your school.
We embrace natural ingredients, love seasonal
produce, and develop ethical trading with
many of our suppliers. Our meat, fruit &
vegetables and bakery is all sourced from
suppliers as near to the school as we can. Our
menu meets the SILVER Food for Life
Standard.

Our menus are refreshed every term to
ensure we reflect the changing seasons and
trends from the high street. 90% of all our
food is freshly prepared from scratch on site
by our team, so if you have a fantastic recipe
you would like us to consider, come and talk
to us at any time you visit the facilities.
Look out for our special offers and
promotions throughout the year! We are
also proud to say all our meals are
nutritionally compliant with the Government
Standards for Food Served in Schools.
You can find out more about us on our
website www.caterlinkltd.co.uk

The Price is Right........
We believe in keeping prices as low as we
possibly can, so always ask about our meal
deals and loyalty schemes to ensure you get
the best value you can for your school
meals……all our meal deals are £2.20 and
look out for our monthly promotions and
special offers!

Item

Price

2 course meal deal or pasta /
jacket meal deal

£2.20

Mineral Water 500ml
Deal always available of 2 for £1

70p

Hot Snacks at Break

from 45p

Dessert & Fruit Pots

from 70p

Cakes and Tray Bakes

from 70p

just some of our great
food offers that will
be available every day
at lunch……..

Waste Initiatives
There are huge environmental impacts
associated with food waste, including
‘direct impacts’ - those incurred in the
disposal process e.g. packaging,
transportation, methane production in
landfill and associated pollution - and
‘embodied impacts’ - such as the
energy and water used to produce the
food, the fuel used to create and
transport it, and the packaging used in
the various stages of production. To
combat this, Caterlink have worked
closely with our Sister Companies to
develop effective processes to
continuously assess and reduce food
waste across our business. Caterlink
also want to work closely with The
Albion Academy to ensure that we
continue our War on Waste and will be
working with the Student Parliament
Eco-Committee.

WE
DON’T DO
RUBBISH
Collect one point
each time you
choose china over
disposable

A quality chicken offer appeals to such a wide
audience that it makes sense to do it right! Taking
inspiration from the phenomenal success
of Nandos with the younger demographic, Quirky Bird
offers a world of flavour variations that can be
customised with our homemade range of sauces and a
myriad of side dishes.

Our Bombay Kitchen concept encompasses a wide
range of Indian Street Food inspired dishes including
paneer stuffed parathas, spiced chicken burgers, also
tikka bites and a variety of different curry pots served
to grab and go. All main options come with a choice of
rice's, chutneys and breads ranging in heats, spices
and tastes.

Designed to offer our customers a vibrant, flexible, fast
and fun dining option that truly competes with the
best on the High Street. Mexican Kitchen offers seven
creative combos in three different ways – either hand
held as a burrito, in tacos or piled high in a bowl. Our
customers get to finish the dish just the way they like
it, hot and spicy or cool and tasty.

