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Childhood and adolescence are stages of rapid growth and 

development and therefore have unique nutri�onal requirements.   The 

food provided during these stages of life has a significant influence on 

the development of an individual's long-term ea�ng habits and a�tude 

towards food. Food services therefore play a vital role within 

educa�onal facili�es. Capitol Caterers employs die�cians to provide 

guidance on nutri�onal requirements and healthy ea�ng habits through 

numerous ini�a�ves and guidelines.
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Special Dietary Requirements and Staff Training

Our team of dedicated die�cians are passionate about the promo�on of healthy ea�ng habits, 

and regularly conduct educa�onal presenta�ons to both students and school staff.  They 

believe a focus should be on crea�ng an environment that supports healthy ea�ng, as well as 

one which shapes and moulds health-related behaviours; including knowledge, skills, 

a�tudes and beliefs.  

Op�mum Nutri�on for Healthier Bodies and Minds

Plant based meals are becoming increasingly popular with more and more individuals wan�ng 

to invest in both the future of the planet and their health.  As a company we have heard the 

desperate plea from vegetarians and have replaced soy pa�es with more beans, chickpeas, 

len�ls, eggs and dairy products as a protein alterna�ve.  New vegetarian recipes are being 

tried and tested regularly to improve the quality of vegetarian meals offered at schools.

Promo�ng Healthy Habits

Special dietary requirements are on the rise, and Capitol Caterers is keeping up with the latest 

research and informa�on to be�er cater for individuals with special dietary needs. Allergy 

awareness has been a focus at Capitol Caterers the past few years.  With policies in place and 

annual allergy awareness training, we strive to give our clients with allergies peace of mind.  

For individuals to achieve in the classroom, on the sports field or on the stage, their bodies and 

minds need to be given adequate nutri�on.  Capitol Caterers base their menus on the latest 

scien�fic evidence. A focus is placed on incorpora�ng more whole grain starches and snacks; 

including more vegetables and legumes into main meals; providing more salad bars to 

encouraging vegetable intake; offering infused water at meals to decrease juice consump�on; 

and limi�ng processed meats and sugar.  

Acknowledging Vegetarians

Capitol Caterers understands the importance of medically appropriate weight loss and the 

struggle that goes into losing weight. Because of this, our die�cians assist the students by 

adjus�ng menus to be�er accommodate weight loss. Our caring catering managers go above 

and beyond to ensure student dietary needs are met and offer encouragement along the way.
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