DISHES AND THEIR ALLERGEN CONTENT - ELITE CATERING (LEDBURY) LTD WEEK 1
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Celery Cereals | Crustacean Eggs Fish Lupin Milk Mollusc | Mustar | Nuts | Peanuts | Sesame Soya Sulphur

containin s d seeds Dioxide

g gluten
HAM & PINEAPPLE
CROQUETTES X
CHEESE OMLETTE X X
CHOCOLATE
SPONGE X WHEAT X
CHOCOLATE X
SAUCE
PASTA
BOLOGNESE BAKE X WHEAT X
FRUIT YOGHURTS X
FISH CAKES X WHEAT X
HASH BROWNS
SPAGHETTI X WHEAT
HOOPS GLUTEN
MEAT FREE X WHEAT X X
SAUSAGE ROLLS BARLEY
ROAST TURKEY
GRAVY X
QUORN X BARLEY «
VEGGIE GRAVY EXTRACT

X

BANANA CAKE WHEAT X
HOTDOG ROLLS X WHEAT
SAUSAGES X WHEAT X X
FRUIT JELLIES
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containing seeds Dioxide
gluten
LASAGNE X WHEAT X
MAY MAY
GARLIC BREAD X WHEAT CONTAIN CONTAIN
X WHEAT
VEGGIE LASAGNE BARLEY X X
FLAVOURED X
MOUSSE
JACKET POTATO
CHEESE X
BAKED BEANS
TUNA MAYO X X
BLUEBERRY &
LEMON SPONGE X WHEAT X
CUSTARD X
OVEN BAKED FISH X WHEAT X
CHEESE & ONION
QUICHE X WHEAT X X
CHERRY
CUPCAKE X WHEAT X
SAUSAGES X WHEAT X X
ROAST POTS
GRAVY X WHEAT X
VEGGIE SAUSAGE X WHEAT X X
FLAPJACK X OATS
MARGHERITA
PIZZA X WHEAT X
FRUIT YOGHURTS X




WEEK THREE
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containing seeds Dioxide
gluten
MILD CHILLI CON
CARNE X WHEAT
RICE
TACO SHELLS
VEGGIE CHILLI
CON CARNE X BARLEY X
CHOCOLATE
BROWNIE X WHEAT X
CHICKEN & VEG
PIE X WHEAT
VEGGIE PIE X WHEAT X
FISH FINGERS X WHEAT X
X WHEAT
VEGGIE FINGERS RYE
ICE CREAM X
ITALIAN PASTA
BAKE X WHEAT
SPRINKL CAKE X WHEAT X
BAGUETTES KS1 X WHEAT
GLUTEN MAY X MAY X
BAGUETTES KS2 X WHEAT
GLUTEN MAY MAY MAY
X
CHICKEN BURGER WHEAT
X
VEGGIE BURGER WHEAT

DATED: 15/07/2026 SIGNED: PAUL ADAMS




ELITE CATERING (LEDBURY) LTD

ALLERGEN INFORMATION AND SPECIAL DIETARY REQUIRMENTS:

IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE, PLEASE INFORM SCHOOL
UPON PLACING YOUR ORDER.

AS ALL OUR FOOD IS PREPARED FRESH, OUR CHEFS ARE AWARE OF ANY ALLERGENS IN
EVERY DISH PREPARED. ALTERNATIVES ARE SOURCED.

WE ARE A NUT FREE KITCHEN AND DO NOT USE PRODUCTS WHICH CONTAIN NUTS, WE
HOWEVER, CAN NOT BE RESPONSILBLE FOR THIRD PARTY NUT CONTAMINATION.

EVERY CARE IS TAKEN TO AVOID ANY CROSS-CONTAIMINATION WHEN PROCESSING A
SPECIFIC ALLERGEN-FREE ORDER. WE DO HOWEVER WORK IN A KITCHEN THAT
PROCESSES ALLERGENIC INGREDIENTS.

FISH PRODUCTS MAY CONTAIN SMALL BONES.

AS WE DO NOT MANUFACTURE, WE WARRANT ONLY THAT WE WILL TRANSMIT
ACCURATELY PRODUCT DATA (ingredient and allergen) AS ARE RECEIVED BY US FROM
THE MANUFACTURER/SUPPLIER OF SUCH PRODUCTS.

IF IN CASE OF BAD WEATHER OR SUPPLIER DEMAND NOT MET, THEN WE WILL
ENDAVEAVOUR TO PROVIDE THE MENU OF THE DAY, BUT IN SOME INSTANCES A
SUBSTITUE MAY HAVE TO BE PROVIDED.



