
J U L Y  2 0 2 5

H O U S E  K I T C H E N

T H E

nourish aT westcliff
Introducing Nourish our new catering provider, launching after Easter, we are excited to 
launch a brand new menu with a selection of delicious meals to suit all tastes. Our menus 
have been devised using meticulous methods, including student and client feedback and 
menu tastings. Our seasonal menus are designed to inspire and delight and we hope you 
enjoy discovering your favourites in the coming months.
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The House Kitchen (The HK) 
The House Kitchen counter 
offers hot meals from our 
menu crafted by our Food 

Development Executive  
Julie Watson, and Executive 

Chef David Kearns. 

EZ Street
Our street food offering 

which offers a ‘takeaway’ 
style service providing various 

popular cuisines, offering a 
more ‘grab & go’ format. 

Rooted
A dedicated stall with our daily 

vegetarian or plant-based 
offering, proving evermore 
popular across the board.
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Just some of the dishes that students and teachers at Westcliff can expect.
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theme days 2025/26

Health

ACTIVITY  
CALENDAR
2 0 2 5 / 2 6

September

BACK TO SCHOOL
BRITISH FOOD FORTNIGHT

october

BLACK HISTORY MONTH

november

CHILDREN IN NEED 
CAKE SALE

CHRISTMAS MARKET

MARKET
CHRIST MAS

february

CHINESE NEW YEAR

january

VEGANUARY

march

june

FIFA WORLD CUP
WIMBLEDON

july

SUMMER SPECIAL BBQ

may

MENTAL HEALTH 
AWARENESS WEEK

april

EASTER SPECIAL

BRITISH PIE WEEK

BBQ
Summer Sizzle

december

At Nourish, we like to celebrate and what better way than with a selection of theme days to mark 
those special occasions. It’s a chance to try something new and share a moment with friends 
whilst sampling one of our tasty, themed menus. Look out for our special days at Westcliff.


