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Durrington High School - Tariff Increase Information

Harrison Catering has always been committed to delivering a wide range of
delicious dishes to encourage balanced meal choices that are full of flavour. Our
expert catering teams work closely with our suppliers to select the best produce
which satisfy our school’s needs. This encourages increased competition
between our suppliers on price and service, allowing us to continue to offer
quality produce at a great prices.
However, as you may be aware, food inflation is currently running at an
unprecedented level. We expect it to continue rising, this is due to several well
publicised factors such as Brexit and its effect on the currency exchange rate;
the COVID19 pandemic; food shortages and the increase in the living wage.
Durrington High School - How will this affect you?
As a result, some of our individual tariff prices will increase by 3%. The hot Meal
Deal will increase to £2.34. We have looked at our overall tariff to ensure this price
is fair, without compromising on quality.
A full tariff list can be found under the Catering section on the Durrington High
School website at www.durringtonhighschool.co.uk/catering
We will continue to introduce promotional offers and new seasonal items, these
will broaden our menu, offering students new and exciting choices. As ever great
quality food and value for money will be at the centre of our offer. In the event
that we find our supply costs reducing, we will incorporate this into our offer to
add value. We can confirm there will be no further increases in the 2021-22
academic year, and the tariffs displayed will remain in place all year.

ABOUT YOUR CATERING SERVICE
The catering service at Durrington High School is
provided by Harrison Catering Services, an
independent, family-owned company founded in 1994.
Our aim is to encourage students to make healthier
food choices at a young age, which will positively
influence them throughout their life. Our approach,
where ever possible, is to use quality, sustainablysourced, seasonal food including ingredients, such as
British free-range eggs, and fresh, British-sourced
meat and poultry.
YOUR FEEDBACK
We welcome and value all feedback on the catering
service. We regularly review our offer to continue to
provide a positive dining experience for all students. If
you have any comments or suggestions, please refer
these to our Catering Manager.
LEARN MORE
For a more in-depth knowledge about Harrison
Catering, or for recipe inspiration, how to videos and
job opportunities please visit
www.harrisoncatering.co.uk

