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Catering & Dietary Management
1. Overview
Sapphire Education ensures that all students are provided with safe, balanced and appropriate meals throughout the programme.
Catering is delivered in partnership with the University of Bath, with meals provided on campus in designated dining facilities.

2. Meal Provision
Students receive:
· Breakfast 
· Lunch 
· Dinner 
Meals are served in a central dining location on campus.
All students are informed of mealtimes and locations during induction. Students also have access to drinking water throughout the day.

3. Dietary Requirements
All dietary requirements are collected prior to arrival.
This includes:
· Allergies 
· Medical dietary needs 
· Religious requirements 
· Lifestyle preferences (e.g. vegetarian) 
This information is:
· Recorded in advance 
· Shared with the catering provider 
· Reviewed by staff before the programme begins 

4. Managing Dietary Needs
Sapphire works closely with the catering provider to ensure:
· Suitable meal options are available 
· Allergies and medical needs are clearly communicated 
· Students are supported in making appropriate food choices 
Staff are aware of students with dietary requirements and provide support where needed.

5. Communication with Students
Students are:
· Informed about meal arrangements during induction 
· Guided on how to identify suitable food options 
· Encouraged to speak to staff if they have any concerns 
Staff are available at all meal times to support students.

6. Supervision
Meals are supervised by Sapphire staff.
This ensures:
· Student safety 
· Appropriate behaviour 
· Support for any dietary or welfare concerns 
Staff remain present and available throughout meal times.

7. Issues & Escalation
If any issues arise:
· Students are encouraged to speak to staff immediately 
· Staff will respond and support the student 
· Where necessary, concerns are escalated to the senior team 
Dietary or catering concerns are taken seriously and addressed promptly.

image1.png
gx Sapphire
Education




image2.png




