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Introduction 
 
At the King’s Summer School we provide all meals as an inclusive part of the summer 
school programme. We can cater for all religious and medical dietary requirements, 
such as halal and coeliac; and each mealtime we offer a range of options to suit 
different tastes.  
 
We are proud of our catering provision and take its quality, feedback and development 
very seriously. 
 

Mealtimes at the school 
 
We aim to offer a rounded ‘international’ cuisine. Before the start of the Summer School 
the Director and the Catering Manager agree the full menu and this is published on our 
website for students and parents to see.  
 
To give you a taster of this, here are a few examples of what is served each day: 
 

 Breakfast Lunch Supper 

Drinks 
Water (hot and cold), 
squash, milk, juice, 

tea, coffee  
Water 

Water (hot and cold), 
squash, milk, juice, 

tea, coffee 

Main Meal 

Cooked Breakfast 
 

Pork sausages, 
streaky bacon, fried 
eggs, mushrooms, 

baked beans, grilled 
tomatoes, hash 

browns 

Chicken Gyros 
 

Greek Salad 
Flatbreads 

 
Selection of Sauces 

 
Assorted Salads 

Beef, Cheese, and 
Bacon Burgers 

 
Asian slaw, French 

fries, side salad 
 

Assorted Salads 

Vegetarian 

Assorted Pastries 
 

Toast 
 

Selection of Cereals 
and Fresh Milk 

Vegetable Kebabs 
 

Greek Salad 
Flatbreads 

 
Selection of Sauces 

Falafel Burger with 
Halloumi 

 
Asian slaw, French 

fries, side salad 

Dessert 
Fresh Fruit Selection 

 
Yoghurt 

Chocolate brownie 
 

Fresh Fruit Salad 

Cookies 
 

Fresh Fruit Salad 
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Off-site meals 
 
When away from the school, such as on excursions, students are either given packed 
lunches or taken to local restaurants. 
 

Allergies, intolerances and religious/values-based dietary 
restrictions 
 
We are happy to accommodate any kind of medical or religious/values-based 
requirements, including diabetes, coeliac disorder, lactose intolerance, halal & kosher 
specifications, veganism, etc.  
 
It is important, however, that we are informed ahead of time so that we may adjust our 
provision accordingly. In some cases, students with individual needs may be cooked 
completely separate meals; in others suitable options will be included in the main 
provision. 
 

Feedback 
 
We value feedback from our students and staff and try to act on suggestions and 
complaints as they arise. Students have many opportunities to provide feedback on our 
catering provision, including classroom talk time and corridor talk time. We are also 
always happy to discuss our food and drink with parents directly. 
 

Food and drink from home 
 
We understand that some students may want to bring some food items from home or 
arrange to have some things sent to them. We do not object to this in principle, 
however: 
 

• the student must not have any items containing peanuts on the school premises 
• the student must not have any food or drink containing alcohol 
• we do not recommend any kind of snacks which require preparation (such as 

noodles), as we cannot guarantee that we will be able to offer the facilities for 
them to do so. 

 

Food and drink from other providers 
 
We ask that students do not arrange for food (such as pizza) to be delivered to the 
school during its normal periods of operation.  
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While on excursions, students may purchase food from third party providers such as 
shops and snack bars at the discretion of group leaders. 
 
Additional Information 
 
Should you have any questions, or require additional information about this subject, 
please contact us direct via email at summerschool@kings-school.co.uk.  
 
 

Reviewed by: Mike Pengelly (Summer School and Commercial Director) 
Review date: November 2025 
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