


Harrison Catering
We are delighted to be your caterer.

At Harrison, our approach, wherever possible, is to use quality, sustainably-sourced, seasonal food 
including ingredients, such as British free-range eggs, and fresh British-sourced poultry and meat.

Our menus are created with your taste and preference in mind, offering a wide range of delicious 
dishes to encourage balanced meal choices that are full of flavors.

Food Allergy or Intolerance
If you have a food allergy or intolerance, please speak to the member of staff who is serving you 

about your requirements every time you purchase or are served with the food.
If there is any doubt about the ingredients in a particular dish, you should not consume the food.







We use reputable suppliers who clearly demonstrate 
stringent due diligence procedures, and adopt best 

industry practice within the commodities they supply





Our fresh chicken, beef and pork
is British and fully traceable



Our lamb is British and NZ
and fully traceable





We serve fish from sustainable stocks and species that 
are not on the endangered list





We promote tuna that is dolphin friendly with pole 
and line caught also available





All Harrison branded packaging is 
completely compostable







Harrison continue to be committed to reduce environmental impact within our business through:
  

 

Let’s all work together to make a difference to our planet!













We value your views on the catering service.
Please share with us by:

 

Completing a Comment Card, Pupil Food Forum or
speak with Chef Manager, Marco Berni
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