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Try something new with our 
variety of recipes featuring 
seasonal ingredients every 
month.

Over 98.3% of our 
food is prepared from 

fresh ingredients.

O

2424NEW IN 2021NEW IN 2021

FRESH FOODFRESH FOOD

PRODUCE



donating trees for an orchard and 
providing Forest Schools with outdoor 
cooking lessons are all ways we can 
do this

Special Days 
In addition, our monthly ‘Special Days’ 
are a real opportunity to try different 
dishes from a range of foods from 
other countries to broaden your 
children’s taste buds. These include 
interesting theme days such as biscuit 
day and bonfire night. 

Customer Service  
We are proud to be serving 
the finest food from friendly 
and helpful staff. We have 
been recognised as a “Best 
Place to Work in Hospitality” 
each year since 2012. 
 
Allergens 
All our menus are fully 
allergen checked with on 
site Allergen gurus trained to ensure 
every customer is catered for.

Natasha’s Law 
Natasha’s Law will be introduced from 
1st October 2021. In preparation 
for the change in legislation we are 
changing our labelling to include a full 
ingredients list and introducing a new 
product range.

We’re passionate about homecooked 
food and going that extra mile.

FOODIES

Fresh Food
Over 98.3% of our food is prepared 
from fresh ingredients, all our meat 
is Red Tractor accredited, fruit & 
vegetables are UK sourced where 
possible & fish from sustainable 
stocks. 

We focus on producing great tasting 
food from scratch on-site, so you 
won’t find our chefs using packet 
mixes or ready to use sauces. 
Qualified chefs with a passion for food 
heading up our kitchen’s.

Reduced Sugar 
We already provide reduced 
salt meals and we are 
committed to reducing the 
amount of sugar on our menus whilst 
still serving delicious meals.

Well Seasoned 
After the success of last year’s ‘Spice 
of the Month’, for 2021 pupils can 
look forward to seasonal ingredients. 
Recipes will be enhanced as we 
explore a variety of the freshest fruit 
and veg every month! 

Growing a 
Sustainable Future 
We support our Schools with learning 
the importance of food provenance 
and the process food goes to from 
field to fork. Introducing grow beds 
with an annual planting calendar, 

a l l erg en s        

Here’s a sample of our senior and 
prep lunch menus that we tai lor 

to each of our schools.BESPOKE

Fresh salad bar, jacket potatoes and a range of cold desserts and fresh fruit available daily



“It was most 
definitely the 

equivalent of fine 
dining, and in a 

word ‘divine’. Rest 
assured in my 

opinion not only 
does the whole 

menu fully comply 
with school meals 
– healthy eating 
standards, it goes 

way beyond.”
Parent Feedback

“ The improved 
quality of the 

meals and your 
commitment to the 
evening functions 

are both impressive, 
but it is the 

transformation of 
the catering team 
into a functional 
outfit, working 

with some pride, 
which you can feel 
especially proud of.”

Staff Feedback

DON’T TAKE OUR 
WORD FOR IT



45,000
film-fronted bags 
for fully recyclable 
paper bags.” 

- “We will only use 
disposables that are as 
a minimum recyclable, 
from simple sandwich 
bags and cardboard 
takeaway trays for 
hot beverages, 
to 2-ply 
napkins and 
paper carrier 
bags.”

“We swapped out ONE
MILLION

50%
are now  

corn-starch

“Instead of 
plastic cups, we 
use paper cones, 
melamine cups or 
water bottles.” pieces of our 

plastic cutlery 
has now been 
swapped for 
metal cutlery 
and, where 
disposables  
are required,  
we use wooden 
cutlery instead.”

“We look to work with suppliers who, 
wherever possible, are located within 

20 miles of our Schools, to 
reduce CO2-emissions.”

“We have completely removed plastic 
straws from our business, and replaced 
them with paper alternatives.”

2022

“We are making 
a commitment to 
eliminate single  
use plastic from  
our business by

“Our sandwiches 
are packaged 
simply in a 
single wrap, 
we are actively 
investigating 
swapping these 
plastic wraps 
out for a starch 
alternative with 
a number of 
trials taking 
place in some  
of our schools.”

“The majority  
of our suppliers 
use reusable 
boxes to deliver 
our ingredients, 
as we look to 
eliminate waste 
packaging from 
our deliveries”

ACCENT’S 
ENVIRONMENTAL STEPS

01784 224690 
info@accentcatering.co.uk 

www.accentcatering.co.uk

Elizabeth House, 
Staines-upon-Thames, 
Middlesex, TW18 4HF 

“We ensure that all waste oil is collected and 
processed (heated, cleaned and then filtered) at purpose-built depots 
then transported to a processing plant for conversion to biodiesel.”



PAC K E D  W I T H 

N E W  M O N T H LY 

R E C I P E S  F R O M 

T H E  F R E S H E S T, 

S E A S O N A L 

I N G R E D I E N T S

April

April

NEW POTATOES
TRY ME

CHEESE AND POTATO 
BREAD WITH SAGE & 

CARAMELISED ONION

TRY ME
GREENS MAC 

& CHEESE

March

SPINACH

TRY ME
CHEDDAR, 

LEEK 
& QUINOA 
FLAPJACK

January

LEEKS
TRY ME

PARSNIP & 
CARROT DAHL

February

PARSNIPS

TRY ME
TOMATO &
 BASIL JAM

May

BASIL

TRY ME
BEETROOT 
HUMMUS

TRY ME
MEXICAN 

SWEETCORN 
PANCAKES WITH 
TOMATO SALSA

September

SWEETCORN
TRY ME

MINT FROZEN 
YOGHURT

July

MINT

TRY ME
CUCUMBER, APPLE 

& SPINACH JUICE

October

APPLES

TRY ME
SQUASH, PEA & 

BRIE FRITTATINIS

November

BUTTERNUT SQUASH

TRY ME
POTATO, PEAR & 
CELERIAC GRATIN

December

CELERIAC

BEETROOT
June


