
INTRODUCING ACADEMY 
 
Academy, previously known as Catering Academy, has been operating for 19 years, providing great 
service and a quality food offer across our portfolio of clients. Having undergone an exciting rebrand 
to Academy, the education brand within the OCS / Atalian Servest Group, we have the sole purpose 
of providing a tailored food service specifically designed for the education sector. Today, Academy 
services delicious meals to pupils of all age groups across the country. We are dedicated to 
delivering real focus on healthy eating, sustainability and a quality service offer for the population at 
Thomas Telford Free School in Telford, Shropshire. 
 
ACADEMY FOOD PROVENANCE 
 
Food provenance is crucial to our service delivery model, committed to providing your children with 
the best produce available, with a focus on seasonal and reasonably sourced ingredients. We will 
only use free-range eggs, Red Tractor certified meat and dairy product suppliers, and ensure that all 
the fish we cook adheres to Marine Stewardship Council Standards. All suppliers, selected and can 
demonstrate a clear provenance path form ‘field to fork.’ 
 
ACADEMY CONTACTS 
 
The catering team based at Thomas Telford Redhill Primary Academy, led by our Chef manager ‘Jo’ 
prepare fantastic traditional and specialty menu offerings daily as shown within the three-week 
seasonal menu cycle and bespoke promotion activities which will be delivered daily to the school. 
Please click on the relevant attachments for the weekly menus, themed ‘What’s coming up’ 
campaign plus seasonal, bespoke school events and various activities throughout the school year. 
 
Add Free School website link 
 
Should you require any further details regarding the menus, or the catering services please contact 
‘Jo’ on 01952 327 257 /  redhill.ps@ocs.com 
 
Thank you. 
 
Academy 
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