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London Borough outside on their rooftop terrace to allow another

of Newham sales point.

It was mutually agreed that whilst this was the
preferred location it was not possible due to the high
[ winds experienced and risks involved.
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This is a contract o e uTC
with a real working
in partnership ethos
and that was demonstrated
through our flexibility to
ensure the new rebrand of the
catering service met the

needs of the College.

The College caters for
students aged 14-19 so it was
important we captured the
older learners whilst not
alienating the younger ones.

Through discussion with
representatives at the college
a blended approach was taken
in terms of the catering service
offered to learners. New Dining
Hall signage was designed with
the technology college in mind
and planned in collaboration
with representatives of UTC.

New serving equipment and
signage installed throughout
has created a modern London
dining experience, the look and
feel representing UTC's
Engineering & Technical
background.

The ‘before’ imagrcg (LEFT) and ‘after’ imagcg (BeLow) illustrate the transformation
achieved after the brand §1L17!c Wag aPFHwI 1o 3 \/aricﬁl of olimimgr area 1tem.
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The imagcg (BELOW) Show a variety of items from owr fresh, nutvitiovs hot and cold food offer - inalvding, foods
displaned in a ¢tocked ‘Hot Cabinet’, enclosed ‘chilled area’ and deliciovs ‘baked 59001@’ on vustic. digplay boards.

In addition to the fabulovs food imagcg ~ some with individval ‘Frice Cards’ (BELOW RIGHT), we have shown one of ow Free Sfanoling,
Menv & Information Boards™ (BELOW LEFT) that houses a full ‘lunch menv’, “fariff’ and comprehensive ‘allcrgcm’ information,
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L& Juniper have been a reliable i) iE
and flexible catering partner since
we moved into our new College
building. We had to tender our
contract and !/ was impressed with
the innovative and ambitious
proposal Juniper put forward in their
bid, which was very well aligned with
our desire to create a more mature
“high street café” style environment
and to create an outdoor dining
option. Juniper were the successful
bidder, and in the six weeks since
awarding the new contract Juniper
have worked extremely hard to
delivery on this ambitious plan.
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The whole look and feel of the
college restaurant has totally
transformed, and yesterday’s
launch was a great success, it was
not just the new branding, but
critically the whole presentation of
the food options at the counter was
a hit. It was clear Juniper had put in
the effort and resources to ensure
everything was ready for the launch
and the launch day was very
successful. Juniper’s approach was
very collaborative and we felt
involved in all the key stages,
without it being onerous.

Itis very early days in this new
contract, but if Juniper can continue
as they have started and maintain
this level | can foresee a very
successful future for this
partnership. 9y
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