
 

We are PS Catering Management Ltd and we are proud to introduce ourselves to you as the 
new caterers at The Wellington Academy. 

PS Catering and the Wellington Academy have worked together to provide the new service 
to address two key principles; 

• To provide a diverse variety of tasty, colourful and nutri4ous dishes that provide 
good value for money 

• To remove all single use plas4cs from the catering service  

What changes will you see? 

Your new menus, that can be found on the school website, hDps://
thewellingtonacademy.org.uk/catering, have been designed by our team of foodies and 
approved by the school. Future menu development will involve students to enable us to 
deliver healthy, nutriHous and interesHng food that students want to eat.  
 
Your daily menus include two food offers from around the world, as well as classic dishes, a 
variety of jacket potato fillings (hot and cold) and a variety of cold grab and go items 
including salads, wraps, bagueDes, sandwiches and dessert items. 

• All dishes comply with the school food guidelines and have been tried and tested by 
our company chef to ensure they taste as amazing as they look 

• Allergen informaHon for all products is held at the school and can be requested by 
emailing the catering office ChefTWA@twa.ascendlearningtrust.org.uk 

• Individual items can be checked by simply asking our trained team at the counter. 

We bring to you dishes from around the world: 

 

 

https://thewellingtonacademy.org.uk/catering
https://thewellingtonacademy.org.uk/catering
mailto:ChefTWA@twa.ascendlearningtrust.org.uk


Value for Money 

We believe that the students at the Wellington Academy should enjoy great food and they 
should be rewarded for their loyalty.  

 

We be offering Meal Deals throughout the year 

And keep your eyes peeled for our Theme Days 

We are really excited by the upcoming year and……… 

WE LOOK FORWARD TO SEEING YOU THERE!


