
A B O U T  A C C E N T  C AT E R I N G

Introducing Accent

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.

Committed to 
sustainability

Red Tractor 
certified meat

SE

ASONALLY

PICKE D FOOD

Seasonal
Menus

Compared to an 
average packed 
lunch an Accent 
school meal 
contains:

Vibrant healthy food, 
supported by bright ideas.
F R E S H  L O C A L  I N G R E D I E N T S  -  S E A S O N A L  M E N U S  -  B E S P O K E  S E R V I C E

SUMMERSUMMERSUMMER

AUTUMNAUTUMNAUTUMN

WINTERWINTERWINTER

SPRINGSPRINGSPRING

LOOK OUT FOR

STICKY PEAR 
AND GINGER CAKE

TOFFEE 
APPLE CRUMBLE

SEPTEMBERSEPTEMBER
PEARSPEARS

NOVEMBER
AAPPPPLLEESS

SQUASH BUNDT CAKE WITH 
BUTTERSCOTCH SAUCE AND DATES

OCTOBEROCTOBER
SQUASHSQUASH

BRUSSELS SPROUT 
CHOCOLATE CHIP CAKE

DECEMBERDECEMBER
SPROUTSSPROUTS

JANUARYJANUARY
LEEKSLEEKS

CHEESY LEEK 
WELSH CAKES  

FEBRUARYFEBRUARY
PARSNIPSPARSNIPS

APPLE AND
PARSNIP MUFFINS 

MARCHMARCH
KALEKALE

QUINOA AND KALE 
VEGAN BURGERS 

JULYJULY
MINTMINT

JUNEJUNE
BEETROOTBEETROOT

MAYMAY
BASILBASIL

APRILAPRIL
NEW POTATOESNEW POTATOES

POTATO AND 
GREEN BEAN SALAD

SWIRLY BASIL 
FLATBREAD

BEETROOT, FETA 
AND SEEDS SALAD

LAMB AND 
MINT KOFTA

SSEEAASSOONNAALL  TTAASSTTIINNGG  TTAABBLLEESS  &&  SSPPEECCIIAALL  TTHHEEMMEE  DDAAYYSS  

TRY OUR  
RREECCIIPPEE  
OOFF  TTHHEE
  MMOONNTTHH

DDIIGG  IINNTTOO  YYUUMMMMYY  
SSEEAASSOONNAALL  SSPPEECCIIAALLSS  

OONN  TTHHEE  MMEENNUU

Great source of fibre, iron and vitamin C!

Did you know beetroot soup has been eaten by astronauts in space!

FARMER’S FACT

JUNEJUNE
BEETROOTBEETROOT

WHAT’S GROWN THIS MONTH?

LOOK OUT FOR OUR RECIPE OF THE MONTHB E E T R O O T,  F E TA  A N D  S E E D S  S A L A D 

THURSDAY 14TH MAY 

Oh we do like to eat beside the seaside! 
Oh we do like to eat beside the seaside! 

Join us for buckets of fun with a beach 
Join us for buckets of fun with a beach 

themed menu but without the seagulls 
themed menu but without the seagulls 

stealing your chips and no sand in your 
stealing your chips and no sand in your 

sandwich, just tasty seaside favourites!
sandwich, just tasty seaside favourites!

Special menu dayDAY AT THE BEACH

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.

Accent Catering

Our food is freshly prepared, with a range of dishes 
designed to appeal to every child. We use simple names 
so pupils can easily recognise their meals, but every dish 
is made with the same passion and care, whether it’s a 
mild yet flavourful curry, a homemade pizza topped with 
our ‘secret’ tomato sauce, or Mac ‘n’ Cheese that’s just 
like home. We go to great lengths to ensure every dish 
and side is not only delicious but also nutritious, just like 
at home.

Our Menus

Free School Meals
If your 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 are always 
available. It is a great way to ensure your child has the best 
meal and is ready for the afternoon activities at school.

All of this is backed up by great marketing and 
promotions. We run a variety of Special Day menus 
including Earth Day, Day at the Beach and World 
Chocolate 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 
‘The Fresh Little Allotment’, each month pupils can enjoy 
tasty dishes and learn facts about our perfectly picked 
ingredients.

Marketing

Head over to the Accent website, which is jam packed 
with information and exciting recipes:
www.accentcatering.co.ukwww.accentcatering.co.uk  

Want To Know Even More?

a llergen s        

Allergens
At Accent we never purchase or store tree nuts or peanuts 
in our kitchens and never include them as ingredients 
in our dishes. While some supplier products may carry a 
“may contain” nut warning, we minimise their use and 
work closely with our clients to exclude them entirely 
upon request. We follow strict food hygiene and food 
safety procedures to manage allergens and minimise the 
risk of cross-contamination, but as food 
is prepared in shared environments, we 
cannot guarantee meals are completely 
allergen-free. 

Our Chef Manager and / or our Allergen Guru are always 
available to provide a nutritious tasty lunch and support 
children with allergies and intolerances. For more 
information, please speak to our Chef Manager and / or 
our Allergen Gurus.

43%
LESS
SATURATED FAT THE FREE SUGARS

1/230%
LESS
SALT THE FIBRE

Almost

3x


