
What is YAMAS?
Yamas! is our Greek food concept, consisting of freshly flavored 
chicken pittas, colorful salads, tzatziki, and a tasty vegetarian 
option. 

Your New Spring & Summer 2026 Menu is here!

We are very excited to share with you, the new menu for Spring and Summer 2026.
Our menus change twice yearly October to April (Autumn/Winter) April to October (Spring/Summer)
This new menu will run from after Easter half term 2026, running through to October half-term 2026. 
This new menu is packed with old favorites and new dishes, and back by popular demand our 
YAMAS concept, more if on this below.
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Offering popular dishes, colorful counters, and 
delicious sides, Yamas! has gone down really 
well in all our school trials. 



Portion size We often get asked by parents 
about the portion sizes that we 
give as a company. As a 
company, we adhere to the 
portion sizes outlined in the 
Government’s School         

Food Standards, to ensure that children receive 
adequate quantities of food for their requirements. This 
details how much protein, carbohydrates and 
vegetables should be on a main meal, and what the 
portion size of desserts Whilst we follow the School 
Food Standards, we also offer unlimited vegetables, 
salads and freshly baked breads so if your child has 
more of an appetite on a given day, they can take more 
additional items.

You can request a special diet menu by completing our online Allergy & Intolerance Form - CTL - Food Allergy & 
Intolerance Form V2 This needs to be submitted with supporting medical evidence from an NHS professional (a 
GP/consultant or registered dietitian). This can be a letter, copy of medical notes, an Allergy Action Plan 
signed by a medical professional or a screenshot from the NHS app. Medical evidence is an industry-wide 
requirement, recommended by the Lead Association for Catering in Education (LACA). Please ensure that 
when you enter the school's name that the postcode listed is correct for the school's address

Food for Life ,which was created by the Soil 
Association, started in 2003 with the aims 
of making healthy, tasty and sustainable 
meals the norm for all to enjoy, 
reconnecting people with where their food 
comes from, teaching them how food is grown and cooked, 
and championing the importance of well-sourced ingredients. 

Everyone eating a Caterlink primary school lunch 
can be sure that they are eating from a menu that meets at 
least the Food For Life Served Here

The Food For Life Served Here award ensures: 
• Food served is fresh • Healthy eating is made easy 
• The food we buy is sustainable and ethical 
• Local farmers & food producers are supported

Whilst waiting to see if a special diet menu has been approved any children with food allergies or 
intolerances can be provided with a ‘ safe meal’ - jacket potato with baked beans, vegetables and fresh fruit 
salad (if suitable for the pupil’ s allergies). 2 If you would like your child to have a ‘ safe meal’ please let your 
school know. 

The Caterlink team will review the request and check that it is safe to cater for using the LACA Special Diet 
Risk Analysis Process for Caterers where required. The risk analysis looks at the pupil’ s requirements, the 
medical evidence, the capability of the kitchen facilities and the school environment to determine if the 
request is low, medium or high risk.

If deemed safe to cater for our Caterlink nutrition team will then develop the special diet menu, with at least 
one suitable meal option daily. This can take up to four weeks from receiving all of the information required.

Should your child’ s allergies or intolerances change, you should request the link from the 
school and choose ‘Updated Request’ . If your child has become allergic or intolerant to 
additional foods, please ring the school immediately and request a safe meal

NEW Primary Allergen Management 
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