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We are excited to announce that Olive Dining is your
school's new catering provider!

At Olive, we are dedicated to the quality of our food
and ingredients, prioritising locally sourced
produce to support our community and reduce our
environmental footprint.

Our fantastic menus, tailored specifically for the
school, operate on a 3-week cycle, offering a variety
of exciting and flavoursome hot dishes.

We have a variety of concepts for students to
explore daily, catering to diverse tastes and
cultures, including our Pasta Popina and Street
Food lines.

For those students who prefer a cold option for
lunch, we offer a wide selection of freshly filled
baguettes, sandwiches, bagels, pasta pots and
boxed salads. Additionally, everyday, our salad bar
contains a delicious array of freshly made
nutritious salads.
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We have a dedicated Olive team who are on-site and
will be happy to answer any queries students may
have.

Our meal deal is available for both hot and cold
options and includes either a hot main course with
dessert or a cold sandwich/baguette with dessert.

Every day, we provide a selection of infused waters in
our dining room, ranging from Cucumber & Mint to
Citrus Bursts, ensuring students stay hydrated
throughout the day.
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We are dedicated to ensuring that every dish is
freshly prepared, with no added sugar substitutes in
our meals.

This means no packet mixes or pre-prepared dishes.
Instead, we create fresh recipes using healthy sugar

alternatives like fruits, vegetables, and herbs.
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We are proud to use local suppliers who use
environmentally, sustainable sources.

‘ Our meat comes from Food Standard Assured

Farms.

0 Our fish comes from sustainable sources.

We eat seasonal products requiring
significantly less emissions.

‘ All our eggs are free-range.

We use traditional china plates & bowl to
avoid waste.

dining
food with passion



