
Culinera  +  Uxbridge High School

LEARN MORE 
BY VISITING 

OUR NEW 
CATERING WEBSITE

HTTPS://UHS.CULINERA.CO.UK 

 Dear Students, Staff, Parents and the wider 
Uxbridge High School Community... 
 
The Senior Leadership Team are eager to give you 
something to look forward to for September! After a 
rigorous selection process over the last couple of months, 
we have chosen a new catering provider to provide our 
catering from September. We are pleased to introduce 
Culinera! 

 

About Culinera 
Culinera are excited to be your new caterers! Our aim, is 
to provide all students and stakeholders at Uxbridge High 
School with an exceptional catering experience, each and 
every day. Our talented Executive Chef and the fantastic 
catering team will be serving exciting menus packed 
with fresh, tasty and healthy ingredients. We offer a wide 
variety, and with loads of interesting new things to try. It 
is important that the food tastes as good as it looks, and 
we are sure you won’t be disappointed. 
 
Culinera is an independently owned and independently 
operated catering company, established with the aim 
of bringing about a new era in school food. They create 
school restaurants not canteens; and offer a bespoke 
service to us at Uxbridge High School. You can find out 
more about Culinera including example menus, allergy 
information and tariff on the new dedicated catering 
website https://uhs.culinera.co.uk.  

NEW CATERERS AT 
UXBRIDGE HIGH SCHOOL 

STARTING AFTER THE
SUMMER HOLIDAYS



Culinera  +  Uxbridge High School

Reassuring you as we move out of the  Coronavirus 
pandemic - We have worked hard with our teams, 
suppliers and Culinera to ensure that we have a secure 
and safe way to bring tasty food to you. Some of the 
safety measures Culinera have put in place include:

Always following the latest government 
guidance to keep our kitchens safe

We want your feedback!! 
As part of our move to Culinera, we are REALLY keen for your feedback. Please 
complete our short survey to enable us to ensure that your comments are 
considered  through the change of caterers. 
 
Click here to open the Staff Survey 
Click here to open the Student Survey

 
The Food Offer 
All of our food options are hand made from the talented teams on site at 
Uxbridge High School. You will be able to choose from a wide range of hot and 
cold options which have been freshly cooked each day!  Options include our 
showcase WOW main courses, stretched ‘sourdough’ pizza, hot pots, fruit, and 
layered desserts. We have lots of vegan, vegetarian options as well as free form 
items. Students will have access to the restaurant at breakfast, break, lunch 
time and after school. 

The menu will follow a similar weekly pattern so you know what to expect, 
providing over 30 different choices each day in addition to the ever popular 
chef specials, regular themed events and our “in season” favourites.  Please 
see a copy of our sample menus below. 
 
 
Coming soon... 
We cannot wait to welcome you back. We will be working hard over the 
holidays to refresh the restaurant, introduce some new equipment to bring a 
fresh approach to food and we also have plans to test a pre-ordering app later 
in the term, so keep your eyes and ears open for this!

 
Topping up your account 
Although we are changing to Culinera, we will be staying with ParentPay. This 
means you will continue to top-up online as you would normally do. For new 
students joining the school, you will receive communication with account 
activation details. Where you had a previous balance this has been transferred, 
so you still can use this after the school holidays. 

Daily health declarations - completed by team 
members

Increased hand washing - by all team members

Team uniforms - only worn within the restaurant 

PPE provided - where necessary and advised 

Enhanced cleaning procedures - washing 
surfaces regularly 

For those students already at Uxbridge High School 
but currently do not have access to ParentPay, you can 
request an activation letter by emailing 
officeUHS@uhs.org.uk

In addition to this, Sixth Form and Staff have the option 
to pay by contactless using credit/debit card, apple/
android pay.  

 
Free School Meals? 
You will continue to be eligible for the allowance 
at lunchtime.  You do not need to worry about the 
pricing. Students who are eligible for FSM can simply 
choose any two items for your allowance (just not two 
puddings!). Please see more information on the next 
page.

https://forms.office.com/Pages/ResponsePage.aspx?id=hwMMFxRDaEeOrVPG2af7tvc-_Av5JUBAhrzYIpmQ2OhURUJXREs3REZFSTFOUkxGN1BTR1NXTVU4Vi4u
https://forms.office.com/Pages/ResponsePage.aspx?id=hwMMFxRDaEeOrVPG2af7tvc-_Av5JUBAhrzYIpmQ2OhUQlVFT1czWEZDQjM2Wk04NkxMNzVZQVExUS4u


FREE SCHOOL MEALS?
You can choose any two items 

for your lunchtime allowance.* 
 

*Offer not valid for two cakes and to be used 
at one servicetime only.
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