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Catering and Menu Information for Parents and Carers
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[bookmark: _1._Purpose]1. Purpose
At Lamledge School, we are committed to providing a consistent, high quality and inclusive catering service for all pupils.
We recognise that food and mealtime routines are an important part of the school day, particularly for pupils with Social, Emotional and Mental Health needs. This document explains how we approach catering and what you can expect for your child.

[bookmark: _2._Why_Consistency]2. Why Consistency Matters
Many of our pupils rely on routine and predictability to feel safe and settled in school. This includes mealtimes.
Having a consistent menu helps to:

· Reduce anxiety and uncertainty
· Support emotional regulation
· Encourage pupils to engage positively with food
· Build trust in the school environment

Where possible, we avoid unexpected changes, as these can sometimes make it harder for pupils to feel comfortable and may impact their willingness to eat.

[bookmark: _3._Our_School]3. Our School Menus
We provide a planned menu which is followed consistently.
Our menus are carefully designed to:
· Meet nutritional standards
· Offer familiar and balanced meals
· Ensure fairness across all pupils

Menus are shared with parents and carers in advance.
[bookmark: _4._Changes_to]4. Changes to the Menu
We aim to stick to the published menu wherever possible.
On rare occasions, changes may be needed due to reasons such as:
· Supplier issues or unavailable ingredients
· Equipment problems
· Food safety considerations

If a change is necessary, we will:
· Provide an alternative that is as similar as possible
· Keep changes to a minimum
· Communicate updates to parents and carers where appropriate

Menus may also be updated during the academic year as part of planned improvements. These changes will always be communicated in advance.

[bookmark: _5._Food_Quality]5. Food Quality and Fresh Ingredients
We take pride in providing fresh, good quality meals.
This includes:
· Using fresh fruit and vegetables wherever possible
· Preparing meals in a way that maintains taste and appearance
· Making meals from scratch where appropriate
Batch cooking may be used to ensure efficiency while maintaining quality.

[bookmark: _6._Daily_Salad]6. Daily Salad and Alternative Options

All pupils have access to a daily salad offer alongside the main meal.
This typically includes a range of fresh items such as:
· Salad vegetables
· Bread or wraps
· Protein options such as cheese, tuna or ham
Items may vary slightly but we aim to have a core offer, and we rotate additional options to keep the offer appealing.
Jacket potatoes are also available every day.

[bookmark: _7._Fair_Access]7. Fair Access to Meals
We ensure that all pupils have fair access to food at lunchtime.
This means:
· Enough food is prepared for all sittings
· All pupils are offered a full meal
· Provision is consistent across different areas of the school, as far as reasonably possible
Drinking water and squash are also available during lunch.

[bookmark: _8._Portion_Sizes]8. Portion Sizes
Portion sizes are carefully managed to ensure they are:
· Suitable for the age and needs of pupils
· Consistent across the school

[bookmark: _9._Dietary_Needs]9. Dietary Needs and Preferences
We are committed to inclusive catering and supporting individual needs.
This includes:
· A daily vegetarian option
· A simple alternative such as plain pasta available each day
· Adjustments for dietary requirements where needed
Where a specific need is identified, we aim to provide an alternative that is as similar as possible to the main meal.

If your child has specific dietary requirements, please ensure the school is informed so we can support them appropriately.

[bookmark: _10._Our_Approach]10. Our Approach to Mealtimes
We aim to provide a calm and supportive dining environment where pupils feel comfortable.
Our staff:
· Promote positive eating experiences
· Support pupils who may need additional encouragement
· Help maintain a structured and predictable routine during mealtimes

[bookmark: _11._Monitoring_and]11. Monitoring and Feedback
We regularly review our catering provision through:
· Ongoing checks of menu delivery
· Feedback from pupils and staff
We welcome feedback from parents and carers to help us continue to improve our service.

Please click the link to access our feedback form: School Menu Feedback Form for Parents and Carers – Fill in form

[bookmark: _12._Review]12. Review
This information is reviewed regularly and updated where needed.
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