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The Refurbishment Project
and Food Policy
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Vision

We aim to provide our customers with an
experience that exceeds their expectations,
through quality, efficiency and an inspired
workforce”
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Statistics

10 trading outlets

2 Fine Dining Restaurants, 3 Self Service
Restaurants, 3 Bars, Function rooms and the Gift
Shop

Over 100 permanent staff plus casuals
Over 1500 covers served per day
Annual departmental turnover over £3m

Over 800 banqueting events per annum with an
annual turnover in excess of £1.5m serving 50,000
guests

The Gift Shop has an annual turnover of £590,000
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Peers’ Dining Room
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Barry Room
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Terrace Marquee
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Home Room
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Millbank Cafeteria
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Kitchen refurbishment

Three year project due for completion Summer
2006

Upgrade Health and Safety standards
Improve best practice standards in Food Safety

Upgrade the working environment to improve
work flows and efficiencies

Improve Refreshment Department staff
accommodation and changing facilities

Improve the quality and efficiencies of the service
of food in all areas

Improve the staff restaurant and bar areas
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New River Restaurant

60 seater restaurant

Light, modern, airy and vibrant environment

Open all day from 7am until 9pm (on sitting days)
Shorter hours on non sitting days

Rapid service times

Main mealtimes of breakfast, lunch and dinner

‘Fast lane’ at lunch — pre-ordered sandwiches andksna
Light refreshments and hot drinks available all day
Wide selection of menus — snacks, takeaways, fullisne
Healthy eating options

Flexibility for evening staff functions — particular~ridays
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Staff Restaurant View
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Staff Restaurant View
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New Lords’ Bar
‘Starbucks’ style coffees, hot drinks and pastries
from 7.30am
Light, modern, airy environment
Open until 10.45pm on sitting days (8pm on Fridays)
Shorter hours on non sitting days
Full range of bar drinks
Additional seating areas in the evenings
Light refreshments available until early evening
Staff functions on Fridays using open plan area
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Lords’ Bar View
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Food Policies

Quality of dishes — whatever the outlet
Quality of ingredients

Varied and comprehensive menus — daily
changing

Seasonal variations

Flexibility to cater for dietary requests

Healthy eating dishes and options available
in all areas

Listen to the customer!
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Current Healthy Options

Home Room and Barry Room

Salads, fruit, steamed vegetables, low fat milk and
vegetarian dishes

Peers’ Dining Room

Fresh fruit, steamed vegetables, salads, cold
meats, steamed fish, low fat milk, herbal teas,
organic ice creams

Cater for gluten free, vegan and special diets
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Current Healthy Options

Staff Dining
Very limited but offer low fat yoghurts,
fruit, steamed vegetables, salads, vegetarian
options
Millbank

Low salt, low fat milk, yoghurts, fresh fruit,
steamed vegetables, unsaturated fats
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Future initiatives

Fine Dining
Use less salt!
Semi-skimmed, half-fat cream
Low fat yoghurt instead of cream
Use of unsaturated fats
Sauces — serve separately
More brown and wholemeal bread and rolls
Steamed fish, vegetables

Meats — baking, grilling, roasting
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Future initiatives
Staff Dining

Low fat yoghurts, natural yoghurts
Semi-skimmed milk

Fresh fruit

Jacket potatoes

Salad bar — make up your own
Polyunsaturated spread in sandwiches
Pulses, nuts and rice dishes
Pasta options

Steamed vegetables

Herbal teas

Smoothies
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The Catering Group Eurest
Lunchtime Report (July 2004)
found that:

One third of workers would like staff
catering facilities to offer healthier eating
options

Workers choose their lunch on the basis of
taste (65%), healthy options (54%) and
price (44%). About one in three (37%) are
concerned about their fat and calorie intake.
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And finally

You can educate, persuade and

provide the healthy options but
at the end of the day the
customer makes the choice!
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