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Introducing Accent

Accent Catering

At the heart of everything we do is our love of great
tasting, fresh and healthy food, prepared by teams who
care. We know pupils consider fast food to be the biggest
treat imaginable but we know that it does not make you
feel good or live well.

That’s why we focus on every single aspect

of our food to ensure our customers get the
very freshest, natural fast food that is healthy,
great tasting and nutritious. We use meat
that is Red Tractor assured, fish from sustainable stocks
only and UK sourced fruit and veg where possible.

Our Menus

Our food is prepared from fresh, including a great range of
dishes that will appeal to every child. We have used simple
words so pupils can recognise the dishes but the same
passion and care goes in to ensuring the curry is tasty but
mild, the pizza homemade using our own ‘secret’ tomato
based sauce, the Mac’n’Cheese as good as at home. In

fFact we go to great lengths to ensure every single dish

and accompaniment is good enough to serve at home -
delicious and nutritious!

Want To Know Even More?

Head over to the Accent website, which is jam packed
with information and exciting recipes:

www.accentcatering.co.uk

MEN‘U‘S - BESPOKE SERV

Allergens

We have a nut free policy, all our food is prepared in an
environment where food allergens and nut traces may
be present. All food allergens are identified on our menus
or packaging but if you have special dietary requirements
on a daily basis, please speak to our Chef
who will be happy to let you know what you
are able to eat and if nothing on the menu
is suitable, they will find you an alternative!
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Marketing

All of this is backed up by great marketing and
promotions. We run a variety of Special Day menus
including Black History Month, Lunar New Year, National
Pizza Day and World Book Day which are fun and add real
value to the daily lunch occasion.

We also have our annual themes to encourage children
to try new and innovative dishes. This year’s theme is ‘Eat
the Seasons’, each month pupils can enjoy tasty dishes
and learn facts about our perfectly picked ingredients.

Free School Meals

Ifyour child is entitled to Universal Infant Free School
Meals or Free School Meals, we would encourage you sign
your child up for lunch. It is great value for money, the
portion sizes are generous and seconds always available.
It is a great way to ensure your child has the best meal and
is ready for the afternoon activities at school.
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an Accent
school meal
contains:

Adding value beyond the dining room

Look out for tasting tables, activity sheets,
recipes and planned theme days.

We work hard to create a service that is fun
and inspires pupils with new food trends.
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You can eat almost

all parts of the

Accent

butternut
squash plant
including the:
fruit, leaves,
flowers, and
seeds!
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Look out for our tasty special day menus and
limited edition ‘Eat the Seasons’ recipes using
these seasonally fresh ingredients!
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CERTIFIED
STANDARDS

Red Tractor
certified meat
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http://www.accentcatering.co.uk/#accent-ingredients

