Autograph are delighted to be the school catering
provider at your child’s school. For over 15 years,
we have been inspiring students to think differently
about food. Each solution we create for our
schools is a signature blend of three essential
ingredients: people, place and plate.

OUR FOOD
Exciting food offers… we create a food offer
designed to suit students’ individual needs.
Whether it’s quick, tasty street food or a
traditional roast lunch with all the trimmings, it
can all be found in our restaurant.
High quality food… we take a considerate
approach to sourcing. We only use free range
eggs, British Red Tractor meat and a range of
Fairtrade certified ingredients. We support our
local and British farmers meaning our meat, dairy,
seasonal fruit and vegetables are all sourced from
fantastic suppliers around the UK. We focus on
high quality, ethically sourced British ingredients
which your catering team use to cook dishes from
scratch.
Tasty and healthy options… we have a team
of nutritionists and chefs who work together
to create our recipes and menus. They ensure
our food is on-trend, tastes great and supports
healthy eating.
Food for all types of diets… we cater for students
who follow a restricted diet, whether that is
through allergies, intolerances, ethical or religious
reasons. We encourage your child to speak
to the catering team for advice on which dishes
are safe and suitable for them. If you would like
more information, please contact us via email:
autograph.schools@interserve.com

OUR APPROACH
Student involvement… we take the time to
understand our customers through utilising a
range of different ways to engage with students.
This helps to make sure our food offer truly suits
their specific needs.
Value for money… we offer a whole range of
discounts; meal deals and loyalty schemes
to make students’ money go that little bit further!
Dining environment… we work closely with the
school to make sure students have a dining facility
where they can eat, relax and feel comfortable.

