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New Spring Term Menu Launch 
Discover our new Spring menus, featuring three 
weekly menus with rotating hot dishes. Alongside 
this, we have our fresh cold options like sandwiches, 
baguettes and delicious salads available.

For any queries please contact:
marketing@olivedining.co.uk

Remember to follow us on our Social Channels.

Join the Olive Family!

The Olive Monthly

Leave us  a review

Spice It Up! January  
Hot and Spicy Theme Day 

Turning up the heat this January with our Hot & 
Spicy Theme Day, we are showcasing bold flavours, 
warming dishes and exciting recipes designed to 
add variety and comfort for all students and staff 
to enjoy.

The January Olive Monthly
Happy New Year and welcome to the  Spring Term 2026! This January, students can  look forward to our special theme day,  alongside fresh, exciting menu choices.  Here’s to a positive and energising start to the year!
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The Olive Monthly

Surveys Are on Their Way!
Keep an eye out - feedback surveys will be  
landing in your school soon. We’d love to hear  
your thoughts to help us keep improving!

Shining Stars

Team Recognition - Shining 
Stars in Our Kitchens!
We’re celebrating the hard work and dedication  
of our amazing Olive chefs and kitchen teams 
across secondary schools. 
 
Has your team or a particular chef gone  
above and beyond? Nominate them as your  
Shining Stars and help us recognise their  
fantastic efforts!

For any queries please contact:
marketing@olivedining.co.uk

Remember to follow us on our Social Channels.

Join the Olive Family!

Leave us  a review

Find out more

Zero Waste Recipe of the 
Month: Vegan Coffee  
Ground Meringues
Celebrate zero-waste baking with our delicious  
vegan meringues! Made using leftover coffee 
grounds, these light, airy treats reduce food waste 
while adding a rich, aromatic twist to your desserts.
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