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Great value for money
A two course nutritionally balanced meal for £2.10 
represents excellent value for money.

Additional foods available 
• Seasonal salad bar / Crudités selection
• Fresh bread baked daily on the premises
• Alternative desserts include cheese and biscuits,  
 yoghurt or fruit (fresh, dried or tinned)
• Unlimited vegetables
Please note that the menu may be subject  
to change to meet local needs.

Special diets
We support therapeutic and religious dietary 
requirements which are considered on the completion 
of a dietary request form which is available via the 
school office. We currently provide the following diets:

•  Gluten free menu 
•  Dairy free menu
•  Egg free menu
•  Vegan

Allergens
You can find out  more information about the allergens 
contained in the dishes on this menu, including a list  
of the 14 key allergens and the dishes they appear  
in by visiting www.myschoollunch.co.uk/surrey 
from 5 January 2015.

Our customer promise
We will:
• listen and respond to customer needs
• aim to achieve consistently high levels of 
 customer satisfaction
• provide everyone with a pleasant and  
 friendly welcome
• adhere to the highest food hygiene and health  
 and safety standards.

The school food plan - free school meals
From September 2014 the government has funded free 
school lunches for children in reception, year 1 and year 
2 in state-funded schools in England. Pupils are entitled 
to receive a hot two course nutritious meal at lunch 
time. If you have a child in this age group you could  
save nearly £400 per year. 

As part of the school food plan, a new set of standards 
for all food served in schools was launched by the 
Department for Education. The menu overleaf  
fully complies with the new standards.w

Job opportunities
Would you like to work for a successful catering 
business in a term time school setting? 

We are recruiting enthusiastic individuals with key 
hospitality skills who have a passion to work with  
young people. Full on the job training is provided.  
Our hourly rates start at £7.85 per hour.

We are also recruiting experienced catering 
professionals with a flair for cooking using fresh quality 
ingredients to the highest standards.

If you require more information about vacancies  
in your area or for an informal chat please  
phone 07773 535506 or apply online at  
www.surreycc.gov.uk/jobs and search  
in the job category ‘catering’.

Contact 
• For more information please visit our award winning  
 website: www.myschoollunch.co.uk/surrey

Food for Life Catering Mark
The Soil Association’s Food for Life 
Catering Mark is a guarantee for our 
customers that we provide fresh food 
which is free from undesirable additives 

and trans fats and is better for animal welfare. 

We are delighted that our commitment to serving 
fresh and healthy meals cooked from scratch by our 
professional catering team using fresh local and organic 
produce has once again been recognised by the Soil 
Association with the award of the Gold Food for Life 
Catering Mark.

Fresh food you can trust
• Organic milk 
• ‘Farm Assured’ & ‘Red Tractor’ accredited British meat
• Seasonal produce / menus
• Free range locally sourced eggs – accredited with the  
 ‘Good Egg Award’
• Full traceability of all foods procured providing   
 parental reassurance
• Organic beef and pork



As a result of the  
universal free school meal 

scheme our meal numbers have doubled 
including special diets. The children are 

all enjoying the meals and eating well. Many 
of them always brought packed lunches and 
were slightly anxious about the changeover. 
Scott-Broadwood C of E Infant School would 

like to record our thanks to all at Surrey 
Commercial Services who are involved 

in making everything go so 
smoothly for us.

I write to offer 
feedback on the quality 

and value for money of Surrey 
Commercial Services school lunches.  

I am pleased to see great innovations with 
sourcing eg MSC approved and British sourced 

meat and a constant evolvement of the menu 
to include a wider variety of meals.

What our 
customers 
say about 

our service:

I want to let you know how 
much I, and other staff colleagues, 

appreciate Jenny Welland and her catering 
team at Busbridge Junior School. They all work 

so hard to produce delicious meals and serve 
them in a courteous and friendly manner. As a 
vegetarian I particularly appreciate the care 

and attention that is given to  
dietary requirements.

We sampled lunch today with 
our children. It was an enjoyable 

meal, balanced and adequate. There were good 
choices of salad and pudding. The kitchen staff 
were lovely, as always. It is clear they like the 

children and want to help them eat healthily and 
well. Service was efficient too and  

the gravy was hot!

v Loaded vegetable pizza with sweet 
potato wedges and broccoli florets

v Lentil dhal with wholegrain rice and 
farmhouse vegetables

v Oaty apple crumble and custard

Pasta bolognese with garlic bread  
and sweetcorn

v Cheese and red onion quiche with 
crispy herb potatoes and garden peas
v Shortbread biscuit and glass of milk

Roast chicken with gravy, stuffing, 
roast potatoes and savoy cabbage
v Quorn fillet with stuffing, gravy, 
roast potatoes and carrot batons

v Fresh fruit salad

Cumberland (pork) sausages 
 with mashed potato and  

roasted root vegetable medley
v Mushroom ravioli in tomato sauce with 

green beans and crusty bread
v Butterscotch tart and custard

Salmon tortelli in a tomato and basil 
sauce with crispy herb potatoes  

and garden peas
v Country bake with crispy herb potatoes  

and baked beans
v Fruit yoghurt selection

v Quorn vegetable fajita wrap  
with carrot batons

v Macaroni cheese with  
broccoli florets

v Fruity flapjack and glass of milk

Sweet and sour organic pork meatballs 
with noodles and mixed vegetables

v Chilli non carne with wholegrain rice  
and sweetcorn

v Pineapple sponge and coconut sauce

Roast beef with yorkshire pudding,  
roast potatoes, cauliflower and gravy

v Vegetarian cottage pie  
with sliced carrots

v Cheese and biscuits  
or v jelly with fruit

Spanish chicken with wholegrain rice 
and farmhouse vegetables

v Sweet potato and chickpea curry with 
wholegrain rice and sag aloo

v Chocolate and orange biscuit

Lemon and herb crispy topped white fish 
fillet with chips and garden peas
v Cheese and sweet potato whirls 

with chips and baked beans
v Iced sponge with custard  

or fresh fruit selection

v Mediterranean vegetable pasta bake 
with green beans

v Potato topped vegetable bean pie  
with carrot and swede

v Gingerbread with poached pear slices

Organic beef burger with tomato salsa 
in a bun with coleslaw  

and mixed salad
v Homemade bean burger with tomato 

salsa in a bun with coleslaw 
and mixed salad

v Eves pudding with custard 

Roast turkey and stuffing, roast 
potatoes, spring cabbage and gravy

v Cauliflower and broccoli cheese gratin 
with roast potatoes and sliced carrots

v Chocolate cracknell

Chicken korma curry with wholegrain 
rice and mixed vegetables

v Cheese and spinach cannelloni 
with broccoli florets and garlic bread

v Fruit cookie and glass of milk

Baked white fish with parsley sauce with 
jacket wedges and garden peas

v Quorn sausage and tomato roll with 
jacket wedges and baked beans

v Homemade brownie
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v - Suitable for vegetarian
Fruit or yoghurt is available daily as an alternative to the advertised pudding

Meals may not be served on the days published above
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