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INTRODUCTION
Dear Parents and 
Carers,
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Protein

eggs are good protein sources.
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Choose unsaturated fats (healthy 

fats) e.g. olive oil, nuts, seeds and 

avocado.
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2 Carbohydrates

Carbohydrates are our main source of energy.

Carbohydrates should make up another 1/3 of the 

food we eat!

Choose wholegrain varieties for added 

fibre, such as wholewheat pasta and 

brown rice.

W h a t  i s  a  
B a l a n c e d

D i e t ?
A healthy balanced diet includes eating 

foods from all five food groups: fruit & 

veg, carbohydrates, protein, dairy and 

fats.

Aim to eat a variety of different foods from 

each food group to help you get a wide 

range of nutrients for your body to stay 

healthy.
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Energy Balance
We aim for the total energy 

we consume to equal the total 

energy we use over time.

It’s important to make sure 

you eat enough food to fuel or 

your exercise.

Every day does not have to be 

perfect!

Water is important too!

25 YEARS OF EXCELLENCE IN SCHOOL FOOD

Originally established in 1999 as a modest catering enterprise in Kent, 
Caterlink has undergone significant growth over the past 25 years. 
Today, the company is dedicated exclusively to serving clients within 
the state education sector, providing fresh and nutritious food to more 
than 650 clients across over 1,600 locations. Caterlink is proud to 
deliver in excess of two million meals each week, supporting a diverse 
portfolio that includes standalone contracts, an expanding number of 
Multi Academy Trusts—both small and large—and several Local 
Authority Group contracts. The company places a high value on long-
term partnerships and is honoured to have maintained relationships 
with many schools exceeding 15 years.

25+
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day
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At the heart of our business are three core pillars that 
drive our commitment to excellence: our food, our 
people, and our customers.

Caterlink is proud to have been the first UK contract caterer to 
receive the Soil Association’s Food for Life Catering Mark, and 
we continue to collaborate with the Food for Life Partnership, 
recently becoming the first UK caterer to achieve full 
accreditation at the silver standard for 100% of our primary 
schools. Our menus will therefore always meet, at a 
minimum, the Silver Food for Life standard and comply with 
government requirements for school food.

We maintain a flexible approach to accommodate specific 
local needs and ensure our food offers include a 
comprehensive range of vegetarian and vegan options.

The safety of our customers is our highest priority. We are 
proud to work closely with the Natasha Foundation and have 
been recognised for our achievements in this area by 
receiving the LACA & Natasha Allergy Research Foundation 
Allergy Management Award in 2024.

IT’S ALL ABOUT OUR FOOD, PEOPLE & 
CUSTOMERS At the heart of our business are three core pillars that 

drive our commitment to excellence: our food, our 
people, and our customers.

Caterlink is proud to have been the first UK contract caterer to 
receive the Soil Association’s Food for Life Catering Mark, and 
we continue to collaborate with the Food for Life Partnership, 
recently becoming the first UK caterer to achieve full 
accreditation at the silver standard for 100% of our primary 
schools. Our menus will therefore always meet, at a 
minimum, the Silver Food for Life standard and comply with 
government requirements for school food.

We maintain a flexible approach to accommodate specific 
local needs and ensure our food offers include a 
comprehensive range of vegetarian and vegan options.

The safety of our customers is our highest priority. We are 
proud to work closely with the Natasha Foundation and have 
been recognised for our achievements in this area by 
receiving the LACA & Natasha Allergy Research Foundation 
Allergy Management Award in 2024.

IT’S ALL ABOUT OUR FOOD, PEOPLE & 
CUSTOMERS



INTRODUCING OUR GLT TEAM:

Craig Marston - Regional Director

Mark Harrison - Operations Director

Craig is a senior commercial leader with over 30 years 
of experience delivering growth, operational 

excellence, and long-term client partnerships across 
complex, multi-site environments. He brings a strong 

blend of strategic thinking and practical execution, 
with a track record of improving performance, 

strengthening client relationships, and leading high-
performing teams.

As the Trust lead for Caterlink working with GLT, I 
bring 29 years of knowledge and experience within 

the Catering Industry with the last 11 of those 
specialising in the state education sector. Working 

towards feeding the imagination of pupils across my 
portfolio to allow them to succeed in all aspects of 

their daily school lives as well as leading the Caterlink 
team working in Partnership in delivering great food 

and service daily. 



INTRODUCING OUR GLT TEAM:

Suzanne Kench Group Manager

Nigel Joliffe - Development Chef

Our Day-to-Day lead for the Great Learners Trust, 
working closely with our teams at each school as well 
as our clients to bring the daily lunches we serve and 

the dining experience to life. Suzanne has a tested 
track record in delivering great standards across 

multiple schools with a big smile and can do attitude. 

As the Craft Lead for the Great Learners Trust, Nigel 
uses his vast experience in the education industry to 
nurture and develop our teams to being out the best 

of them to deliver tasty nutritious food and taking 
them on a culinary journey around the world. When 
Nigel isn’t working with the teams you can find him 
delivering added benefit sessions such as Taste and 

Sensory sessions and delivering our famous Knife and 
Fork sessions to support the youngsters to obtaining 

their knife and fork licence. 



Great Learners Trust and Caterlink are passionate about working with all our KS1 children to help them achieve  
their Knife and Fork licence as part of the added benefit and educational sessions. 

KNIFE AND FORK SKILLS 



Caterlink is passionate about delivering quality food to our customers daily with 
balance and nutrition at the heart of our menus, to ensure this we are proud to be 
the market leaders in only offering Food For Life Silver standard menus across all  
our Primary Schools.



What’s on Offer Daily from our Menu? 
Our 3 Week Menu is on the next page for you to see what delicious dishes will be on offer from the 19/02/2026

• Every day you can choose between two hot main meals, one of which 
is vegetarian

• You can also select a Freshly Baked Potato or Sandwich with various 
fillings

• We offer a Halal and Non-Halal option for each of our Meat Main
Courses.

• All of our meals are served with homemade bread and salad bar daily
• Children can choose a scrumptious pudding of the day or fresh fruit or

yoghurt daily 
• We offer 2 fresh vegetables daily to accompany all of our main dishes.





What do I need to do if my Child has Allergies? 
At Caterlink the safety of our pupils is our number one 
priority, and we take catering for our customers with food 
allergies and intolerances very seriously.  

CTL - Food Allergy & Intolerance Form V2

If your child has an allergy, Caterlink will need
to be informed of this, even if the previous 
caterer was aware.  

The way to inform us is to click the link below 
or via our allergy flyer sent via the school (the 
form to the left is what to look out for.  We 
will require medical evidence, which you can 
upload via the form. 

Once this has been received and reviewed, 
we will then produce a special diet menu to 
share with you to approve.  Until we have the 
medical evidence, we will provide a safe meal 
of a Jacket Potato and fruit (depending on the 
allergies) 

https://rosmith.plumsail.io/75952965-23e0-4386-996e-24acfff97359?layout=beb774d6-bfc9-40c5-82cf-c394eb9e89f1
https://rosmith.plumsail.io/75952965-23e0-4386-996e-24acfff97359?layout=beb774d6-bfc9-40c5-82cf-c394eb9e89f1
https://rosmith.plumsail.io/75952965-23e0-4386-996e-24acfff97359?layout=beb774d6-bfc9-40c5-82cf-c394eb9e89f1


How do I order an Allergy Meal? 
Once you have received your special diet menu (example below) you will be ready to order an allergy meal via 

ScoPay.

• To place a meal order for an allergy meal, you will need to log in via the ScoPay portal

• Follow the steps in the how to order section of this booklet

• Scroll through the Meal options and select one of the following depending on the menu available on 
that day which will be one of the following, Allergy Option 1, Allergy Option 2 or Allergy Alternative 
Option. Please refer to the weekly dates and the day of the week when placing your order on the 
special diet menu provided, as this is what our kitchen teams will be reviewing



HOW TO ORDER a meal via ScoPay?

www.scopay.com/login

➢ You will need to set up a ScoPay account to order and pay for food. 

➢ You can do this by either downloading the app via the App store or Google Play or by 

clicking on the link below

➢ You will then set up your account. The school will send you your account details. If 

you have multiple children at the school, you will set up one account and then add 

your other children 

➢ You will need to enter your payment details – you can either pay by credit or debit 

card or set up a direct debit, you can also pay via Google Pay or Apple Pay.

➢ There is also the option to set up low balance alerts.

➢ If you have children in KS1 who are entitled to free school meals or are eligible for 

free meals in KS2 you will not need to enter payment details. 

➢ Orders must be placed by 21:00 for the following days meal options, you can order a 

term in advance

http://www.scopay.com/login
http://www.scopay.com/login


HOW TO ORDER a meal via ScoPay?
Once you have received your login details from the school, please follow the below process:



HOW TO ORDER a meal via ScoPay?



WHAT PARENTS & CARERS ARE SAYING

We love gathering pupils’ and parents’ views on our service as this helps us develop and improve. 
Every term we conduct surveys and use this insight to inform our menus. Here’s feedback from 
parents across the Great Learners Trust:
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puddings here and 
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choice of different 

fruits."

""I would never have thought 

courgette will work in a cake. It 

tastes lovely!"

"Wow so many vegetables. Amazing how you can hide so much also, such a 

great idea will be trying this at home"

"There is such a wide choice on the 

menu, it's great. Can I come and have 

lunch lol"
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We’d Love to hear from you

Please Scan the QR Code to provide 
valuable feedback

For support with any of the following 
topics please contact Suzanne Kench 

skench@caterlinkltd.co.uk

➢ Special Diet/Allergy Queries
➢ Meal Ordering System Queries

For helpful hints and tips on how to use 
the ScoPay system please click on the 

below link

help.scopay.com

mailto:skench@caterlinkltd.co.uk


y

How many of each fruit & vegetable can you find?

I love this 

game!

Now you’ve found us, can you 

spell some of our names?

MAKING FOOD FUN!

1.

2.

3.

4.

5.

6.

7.

8.



Caterlink
Earley West, 300 Thames Valley Park Drive, Reading, Berkshire, RG6 1PT 

01189 356702 / info@caterlinkltd.co.uk

mailto:info@caterlinkltd.co.uk
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