HELLO FROM OLIVE!

We are excited to announce that Olive Dining
is Sir William Burrough's new catering provider!

At Olive, we pride ourselves on the food
we produce and the ingredients we use. We
ensure that we source local produce to support
both the local community and environment.

We have a fantastic choice of menus which run
in 2-weekly cycles. Each of our menus have
been especially created with the school in
mind and offer exciting and varied hot dishes,
packed full of flavour.

We set up a taste table for children to see what
is on offer that day which we find can really help
the children with decision making.

HOT & COLD OPTIONS HEALTHY EATING

These range from ensuring children eat a
balanced diet and avoid going hungry which in turn
can lead to losing concentration in the classroom.

We are also passionate to offer children
the opportunity to develop social skills and
table manners whilst sitting down with their
classmates and other students at our dining tables.

Use the Eatwsll Guide to help you get a balance of healthier and mare sustainable food.
It shows how much of what you eat overall should come from each food group.

Check the label on
packaged foods

Each sarvin 158 cortaen

We also provide a cold deli, offering delicious,
and nutritious salads.

This option is ideal to support children in getting a H:?;E
balanced and varied diet and for them to have the ﬂj"

Eaf less aften and
in small amounts

opportunity to try new food.

We believe there are many benefits for children

eating a school lunch - hot or cold. We are committed to providing children with the very

best and that means that every dish is cooked
from fresh, with no added sugar substitutes.

Our dedicated Olive catering team is always on site
to help with any questions children may have.
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