
EA CATERING
BRANDING &
MAREKTING

PROJECT



WHERE WE 
STARTED...  

...WHERE WE 
ARE

TRANSFORMATION OF THE EA CATERING SERVICE

2020 – 2021 In-depth review of the service Top – Down 

2021 – 2026  Catering Service Strategy (5 Pillars)

• Our Customer
• Our People
• Our Processes
• Our Offering
• Our Future

Marketing and Branding – Pillar 1 & 4

2022 – Appointment of the Service Improvement Team
Food Development | Quality Assurance | Marketing and Brand 

Marketing and Brand Manager  - Colm Bradley  



25 MILLION MEALS PER YEAR
4300 STAFF

1045 schools
OUR ESTATE

Out of a total school estate of 1,112 

140,000 MEALS PER DAY



ENGAGEMENT
JUNE 2022
ALL PRINCIPALS

Marketing scored 
2.4 out of 5



OUR 
CATERING 
BRANDING
AT THE TIME



3 BRANDS

STAFF & SCHOOLS

FOR 3 AUDIENCES 

PRIMARY PUPILS
POST PRIMARY PUPILS



WE CREATED
SIX SAMPLES 
FOR EACH OF 
OUR THREE 
BRANDS

INTIAL
DEVELOPMENT



SECOND 
ENGAGEMENT

PRINCIPALS

PRIMARY PUPILS
SECONDARY PUPILS
PARENTS

STAFF



OVER 
3000
RESPONSES

PRINCIPALS PARENTS

230 2,470

STAFF PUPILS

270 1200



CORPORATE 
BRAND
CONVEYS OUR MESSAGE

LINKS BRAND TO SERVICE

FITS IN WITH GENERAL EA 
CORPORATE BRANDING POLICY 



POST PRIMARY
BRAND

CATERS TO A MARTURING 
MARKET

LINKS BRAND TO SERVICE

FITS IN WITH GENERAL EA 
CORPORATE BRANDING POLICY 







Presentations are tools that can be used as 
lectures, speeches, reports, and more. 

PRIMARY SCHOOL

BRAND
FUN AND INTERACTIVE

LINKS BRAND TO SERVICE

FITS IN WITH GENERAL EA 
CORPORATE BRANDING POLICY

CHARACTER DRIVEN TO SPEAK 
TO  PRIMARY SCHOOL PUPILS 



LOVES
VEGETARIAN

RONAN

LOVES
LOCAL FOOD

MICHAEL



Or

Creamy Chicken & Broccoli
Pasta with Garlic Bread

SIDES

Sweetcorn & Roasted 
Peppers

And

Chipped / Baked Potato / 
Coleslaw

DESSERT

Ice-Cream with Pears & 
Chocolate Sauce

MAIN COURSES

Golden Crumbed Fish Fingers

MAIN COURSES 

Homemade Cottage Pie

SIDES

Spring Greens / Roasted
Butternut Squash

And

Oven Baked Potato 
Wedges/Baked Potato

DESSERT

Summer Fruit Cheesecake

Or

Homemade Margherita Pizza

MAIN COURSES

Chicken Curry & Naan Bread

And

Steamed Rice / Pasta Spirals

DESSERT

Sticky Date Pudding & Custard

Or

Beef Meatballs with Tomato &
Basil Sauce

SIDES

Green Beans / Baton Carrots

DESSERT

Golden Krispie Square

SIDES

Fresh Vegetables in Season

And

Mashed / Oven Roast Potato

MAIN COURSES

Roast of the Day, Stuffing &
Gravy

Or

Chicken & Pepper Fajita

And

Chipped / Baby New
Potatoes

DESSERT

Frozen Fruit Yoghurt

MAIN COURSES

School “Chippy Day” Fish or
Chicken Goujons / Sausages

Or

Baked Potato with Tuna & 
Sweetcorn / Salad

SIDES

Baked Beans / Mushy Peas

Served weeks commencing: 
19 February, 18 March, 

15 April, 13 May, 10 June,
2 September, 30 September

WEEK ONE
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MILK, WATER, BREAD & 
FRESH FRUIT AVAILABLE DAILY

IF YOU NEED ANY INFORMATION ON ALLERGENS OR HAVE SPECIAL DIETARY REQUIREMENTS, 

PLEASE NOTIFY YOUR SCHOOL ACCORDINGLY 

MENU SUBJECT TO PRODUCT 
AVAILABLIITY















2,777,831 - 2,989,776    |    7.6% Increase

FREE SCHOOL MEAL PRIMARY SO, WHAT 
HAS 
HAPPENED?

10% INCREASE

3,290,515 - 3,482,568    |    5.8% Increase

PAID SCHOOL MEALS PRIMARY

1,383,036 – 1,472,963    |    6.5% Increase
FREE SCHOOL MEAL POST PRIMARY 

1,791,953 – 2,224,022    |    24.1% Increase
PAID SCHOOL MEALS POST PRIMARY

9,243,335 – 10,169,329    |    10% Increase
OVERALL CHANGE 


