
Catering at 
Riverside House



EVENING MEAL

There are two options for the students to choose from:

ON-SITE CHEF

Food is freshly prepared and cooked by our chef, and then served 
between 6.00pm and 7.00pm each day.

All food offered is vegetarian and all allergy and dietary 
requirements are catered for.

SAMPLE MENU (Please note that this does change weekly)

MONDAY Vegetarian Spaghetti Bolognaise served with 
Garlic bread, cheese and Mixed Salad

TUESDAY Quorn, Mushroom and Multi-coloured Peppers Curry 
with Rice and Pitta Bread

WEDNESDAY Courgette Lasagne served with French Bread and Vegetables

THURSDAY Vegetable Fajitas with Tortilla Wraps and Mixed Salad

FRIDAY Spinach and Ricotta Cannelloni served with Home Style 
Potatoes and Vegetables

SATURDAY Carrot and Lentil Cottage Pie served with sweet 
Potato, Falafel and Mixed Salad

SUNDAY Three Bean Chilli with Rice, Tortillas and Cheese

COOKING INDEPENDENTLY 

Students choosing this option are given a budget of £25 per person each week to order their food 
from our selected supermarket. 

They are responsible for going on to the supermarket’s website, and then choosing all the 
items they would like from the thousands available, which includes halal meat and gluten free, 
vegetarian and vegan products. 

The students list these items on the order form provided, then hand this back in to the 
House Parents who then order the chosen items. They are delivered to Riverside House at the 
pre-arranged time each week. When the delivery arrives, the students take responsibility for 
putting the food away so they learn to store food correctly. However, the House Parents will visit 
each flat to ensure food has been stored safely and hygienically, and help the students do this.

Students generally like to cook in small groups but they can cook individually if they so wish. 
The House Parents can provide cooking support sessions and guidance on what, and how, to cook.

Important note: It is very important that students inform the college of any allergies or intolerances 
and dietary requirements (e.g. halal, vegetarian or vegan) on their Accommodation Application Form.

Ethos

Meals

The catering offered within Riverside House is very different to that available in most boarding schools.

It is designed to:

• Provide fresh, nutritious meals and a range of healthy snack options

• Teach them skills in organisation, time management, cleaning, cooking and how to store 
food properly

• Prepare our students for the independent life they will have once they enter university

The students are on full meal plans at Riverside House. This means that breakfast, lunch and 
dinner is offered seven days a week during term time and college holidays (with the exception of 
Christmas when students go home).

BREAKFAST/LUNCH

Each flat kitchen is stocked with a wide range of food items. These are collected from the House 
Parent flat by students and it is their responsibility to top up the items as and when required.

The students then use the materials below to make up whatever they want for breakfast 
and lunch:

Bread, croissants, muffins, bagels, cereals, jams, preserves, meats, cheese, pasta, pasta sauces, 
noodles, rice, pizzas, yoghurts, crisps, eggs, salad, fruit, along with other snacks, condiments and 
bakery products. 

Water, tea, coffee and a range of juices (orange, apple, pineapple, mango, cranberry etc.) are available. 

If the students would like something that is not stocked, they can just let the House Parents 
know and it can be ordered.
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