A LITTLE MORE ABOUT FRESH START

PARTNERSHIP FOOD COMMERCIALS

We believe that we offer an opportunity for Our Fundamental philosophy ic working with We underctand that we need to be competitive
Sehoole to work with trve partners who have the great local suppliers for everything we produce whilct delivering a bect-in-clase catering cervice.
came ideale. e are a local company who buck frech on cite. Mot many other companies
the trend, ucing frech locally courced ingredients can say that come of their frech produce We are acutely aware that Frech Start need
afl cooked from scrafch daily in each kitchen. comes from their very own [ocal farms. to get the commercinle right acrocs afl Schoosls.
We make wo apalogy for our higher food costs
Fresh Start believe that sffering a We underctand that cooking from serafeh compared to competitors. Qur founding principal
personal service ic the key to retention and ie not ac cost effective as ucing frozen or was wever fo cut cornere on quality. We foster
happy clients, pupile, and parente. convenience food but the difference thic makec ctrong working refationships with afl sur cupplicrs
ic more than worth the extra coct. This means paying them promptly for the high quality produce
If there ic a problem, we are close by and on hand we are not the cheapect catering cupplier. they cupply. They underctand our ethoe and
to recolve this quickly and effectively. We do ot appreciate we will not compromise on quality.
have chareholders demanding a higher yield on their
bt £ 2 investment year after year. Frech Start ic an owner SUPPORT
Lo ' .':\, %) nan agleo[ éamﬁ R TA‘_: a8 rea/.a{:ﬁz'erence We will deliver vn-parafleled cupport fo your on-cite
) “ oo, when it comes to opening and operating new cchools. ; We i . pPry i
(R S A We do not have a commissioned cales team selling Shnes: greAliays b fws‘e @ focal operatio e
i3 A o g cervices and then moving on to the next cale. Qur structure. Qur operations managers have o wealth of

LRCNERR T operafions feam help with the cales procecs od e experience including operating local primary cchosle.

open and operate the cervice. Thic allows for a more

Culinary training will come from the area feam.
realistic bid as the promiced then must be delivered.

All our cenior management team are qualified

E-p’ \,.e ; chefe ready willing and able to step in chould
{1 P we have any chort falle in ovr cchools.
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A LITTLE MORE ABOUT FRESH START

NOVATION Fresh Start 4/
Critical to any catering operation is the MEAL MANAGER

innovation and the ability to keep our food and
cervice offers exciting. OQur operations teams will
work tirelecely to keep the cervices frech and
exciting. I have outfined within our propocals

our recommendatione for each cchoof.

SUMMARY

In Summary, we believe that Frech Start can O-l.:g:gc?t}:;gn MES‘; l;lSH, VEGETARIAN
really add value to catering cervices. We combine PR
the very bect of both worlds as an ownermanaged

independent company which will give you a perconal

cervice that is innovafive and proactive in developing
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catering cervicee. Qur uncompromising high ctandards y :AME bay NEXT WEEK
. ’ \ ake yo d
cometimes means we do not fit with all cchools especially 9am Mon:;yotro?-'rﬂ?;y Make your order by

or same day mea S this week for ext
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Andrew Howarth REMEMB
Managing Director

if cost caving ic high on the lict of priorities.

Y PLACE YOUR ORDE
mealmanager.f |




