
Catering Review
We provided over 10,200 meals since we started in September. With great hospitality and events to cater 

for delivered by our amazing and friendly team. We love what we do, and we want them to love it too. 

Spring Term 2024

HIGHLIGHTS OF LAST TERM

DiwaliRugby World Cup 2023 Around the World

Travelling around the world with the teams 
from the World Cup - Australia, England, 

France, Italy and Chile.

A colourful spectacular to celebrate the 
festival of light. With help from Mrs 

Mahmood we created a taste sensation for 
the children.

All the pupils were given a passport when 
they tried a dish from Ghana, Korea, Spain 

and Lebanon and then they had their 
passport stamped.
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Pasta DemoHarvest Festival World Vegan Day

Holroyd Howe promote eat 
the seasons, so our display 

was full of autumn colour and 
this was then transferred into 

our dishes.

Our lovely Support Chef, Pete, 
came in to let the pupils see how 
different pasta shapes are made. 
Very interactive session with the 

children..                                                                                                                   

As we all try to do our bit for 
the planet, the pupils enjoyed a 

plant-based lunch of lasagne, 
carbonara and Sam baked a 

fruity flapjack.

Taster Tables

We have had Butternut, Pear 
and Parsnip tables where we 

make cakes, salads and a 
vegetable dish containing the 

particular item so that the 
pupils get to try. They loved the 

butternut and maple cake.



Catering Review
Great food is at the very heart of our business. We strive to wow those we serve every day with healthy balanced meals, bringing them 

to life with events and activities focused on nutrition, sustainability and innovation around local and global food trends.

Spring Term 2024

MENU REFRESHNUTRITION & SUSTAINABILITY PLANNED EVENTS

Our nutrition team work alongside your schools to provide 
a full range of education sessions from nursery all the way 

up into Year 6. Our nutrition education sessions look to 
power pupils to make informed choices when eating in the 
school canteen as well as outside of school to become the 

healthiest versions of themselves.
At Holroyd Howe, we care about the impact that we are 
having on the environment. Our focus will always be on 

great service, fresh food, ethical and environmental 
purchasing and being socially responsible in all we do. We 

are all responsible for the environment around us and need 
to do what we can to protect it. That is why we will work 
with and support our clients, schools and their pupils to 

ensure a sustainable future.

Our pupils' voices matter to us at St Edward’s 
Prep, and this past year we have listened, 

collected feedback via surveys and post-it note 
events in the dining room, which has then 

allowed us to be able to tailor our new menu 
around what they have asked for. 

It’s going to be a very busy term in catering, and 
we are looking forward to some of the 

following:
Theme Days – Chinese New Year, Around the 

World Part 2, World Book Day and Easter Treats
Tasting Tables – Apples, Purple Sprouting 

Broccoli and Cabbage
Chef Demos – Samosa Making with our lovely 

chef Chris
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