
 Dear Parent / Carer

The Contract Dining Company are very proud to be the chosen caterer for Valley Invicta Holborough Lakes School. Since
being awarded the contract in 2016 we have been able to provide meals on site due to limited kitchen facilities. The
Contract Dining Company and Valley Invicta Academies Trust have been working together and we are proud to announce
that as of 26th February 2019 all of our meals will be cooked in our kitchen on site.

We provide nutritious healthy meals for the students to enjoy and provide them with all the nutrients and energy to get
them through their busy day. We offer a wide selection of choice to suit everybody’s taste to ensure we cater for the
whole school

The Contract Dining Company specialises in education catering and have a vast amount of experience in this sector.

The Contract Dining Company are an independent catering company providing schools meals across the county of Kent and
part of a larger organisation Alliance in Partnership who cater for meals in the Midlands, London, Buckinghamshire,
Bedfordshire, Staffordshire and Bristol.

All meals are freshly prepared daily by a dedicated team at Tunstall Primary School using fresh ingredients. We operate
menus on a 3 weekly cycle which includes main course and vegetarian course. A full copy of our menu is included on the
reverse. All our menus meet and exceed all national nutritional standards.

If your child has an special dietary requirement i.e. allergy or diabetes, allergen request forms & carbohydrate count forms
will also available from the school office and on the website.

For even more information please visit our website www.thecontractdiningcompany.co.uk

Dear Parent / Carer 
 
The Contract Dining Company are very proud to be the chosen caterer for Woodlands Academy.  We are a local  
Contract Caterer that specialise in education catering and have a vast amount of experience in this sector. 
 
We provide nutritious healthy meals for the pupils to enjoy and provide them with all the nutrients and energy to get them 
through their busy day.  We offer a wide selection of choice to suit everybody’s taste to ensure we cater for the whole school. 
 
All meals are freshly prepared daily by our dedicated team on site using fresh ingredients. Our seasonal menus are refreshed 
three times a year in Spring, Summer and Autumn and meet Silver Food For Life Standards as well as exceed the current  national 
nutritional standards. 
 

Our Food: 

•Our dishes are healthy, ethical and use seasonal ingredients 

•We use a minimum of 5% organic  

•All of our eggs are free range  

•All of our fresh meat is UK red tractor 

•Our fish is sustainably sourced and is Marine Stewardship Council accredited 

  

Our Menus: 

•Main course, vegetarian and jacket potato or pasta options daily 

•Dessert of the day to include fresh fruit or organic yoghurt 

•Freshly prepared salad bar 

•Home made bread 

  
Reception and KS1 children—No charge 
KS2 children—£2.15 
 

Special Diets: 

If your child has an special dietary requirement i.e. allergy or diabetes, allergen request forms & carbohydrate count forms will 

also available from the school office and on the website. If your child requires a special diet meal a form must be completed, sent 

back and a menu in place before the start of the school term 
 

All meals must be paid via the online payment system unless of course your child is in KS1 or entitled to a free school meal. Forms 
to apply for a free school meal are available from the school office. 
 
For even more information please visit our website www.thecontractdiningcompany.co.uk 

http://www.thecontractdiningcompany.co.uk/
http://www.thecontractdiningcompany.co.uk/

