
Walsall Academy
Catering Communication 

Angel Hill Food Co. would like to welcome you 
to the catering facility at Walsall Academy

We are a company of food lovers and can-doers 
with a mission to serve a catering experience with 

innovation, dedication and exceptional food. 

From the start of the new term Sarah and the 
catering team we will be delivering a three-week 
menu cycle, featuring traditional, speciality food 
offerings plus hot, chilled and ambient savoury & 

sweet snacks as well as a wide range of chilled 
beverages.

We look forward to seeing you daily.

Global Flavours, Local BuzzA Warm Welcome…
We love to keep our food fresh, exciting and 

modern, so we have a variety of different Food 
Concepts to suit every taste. From the Ruby 
Railway Curry adventure, USA-styled Jukes 
Diner; Wrap Shack Burrito Bar, to the Asian-

themed Halo and Goodness healthier options 
and our new Low Carbon recipe alternatives

We believe nutrition is vital in schools, giving 
students the nutrients they need to thrive 

throughout the school day.

The daily menus designed by the
Chef development team, crafted daily with the 

local catering team, are analysed each term with 
the company nutritionists to ensure they are fully 
compliant with allergen legislation in line with the 

School Food Plan

Food That Feeds The Soul

To ensure there’s always something for everyone, we offer a variety of freshly prepared options 
each day alongside our hot main meal.

Choose from hot snacks, crisp salads, deli-style sandwiches, baguettes, baked potatoes, pizzas, and 
freshly made pasta. Plus, enjoy our extensive bakery selection, proudly baked in-house.

Crafted & Made Fresh

Free Student Meals
If you are entitled to a ‘free student meal’, you 

can be assured of complete confidentiality with 
our cashless system.  

You’ll have the option of having a hot or chilled 
nutritious meal or a selection you could choose 

to have something from our grab & go hot or 
chilled counters if you prefer within the daily 

meal allowance.
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