
Chartwells Catering Services  
Dulwich College Beijing 

 

Chartwells Catering Services - Dulwich College Beijing 
 

 
 
 
Dear Parents and Students,  
 
In this sheet, you will find some basic information about our services with the school and some frequently asked 
questions parents and students usually have at the start of the school term. 
 
We would like to thank you in advance for your trust and choosing Chartwells catering services, and to invite you to 
contact us at any point with your suggestions and comments.  
 

Please feel free to contact us at: 

DCBJ@compass-group.com.cn 
 
Sincerely,                           
     
Chartwells Management 
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How does Chartwells maintain health and hygiene? 
 
Our licensed suppliers are only selected if they conform to our quality, hygiene and price requirements, and all our 
vendor contracts define precisely the quality level and specification of the products we use. We sample, daily, all 
food we serve to ensure traceability and transparency for our customers. Raw and cooked foods are separated 
from each other, and we use top-brand detergents and sanitizers to maintain the hygiene of our facility and 
equipment. Our staff member are fully trained to comply with international standards.  
 

To ensure food safety, we have specific requirements for both storage and serving. Refrigerators are set between 
0~6°C and freezers lower than -18°C. All equipment is checked daily and the temperature logged to ensure proper 
functioning. We fully comply with the Chinese FDA. Our internal department performs random inspections at every 
base and we retain a third-part consulting company for hygiene. Feedback and suggestions are passed to local 
units, which promptly hold staff-training meetings to ensure constant and continuous improvement to our service. 
Additionally, the suppliers are continually inspected by the Eurest Quality Department. 
 

Eurest is known among international schools for its healthy food. We do not use MSG, artificial flavours, artificial 
colours, or peanut oil and prefer healthy cooking methods, e.g., limiting deep-fried dishes. Our chef at Dulwich 
prepares a monthly menu that is reviewed by our nutritionist to ensure that all meals have a proper balance of 
carbohydrates, proteins, fibers, vitamins and fats.  

 
What food will be offered? 
 
Early Years Students are provided a set menu at is served at the table. A set meal consists of raw vegetables, 
fruits and mixed salads, a choice of two main dishes served with hot vegetables and carbohydrate, one dessert and 
water. 

 
Junior School Students are given a set menu consisting of a free flow of raw vegetables, fruits and mixed 
salads, a choice of two main dishes (Asian and Western) served with vegetables and carbohydrate, one dessert 
and water. Sandwiches are also available to Junior School students. 
 
Note: Desserts and drinks are not free flow; this is to reduce children’s sugar intake. Second servings of other 
dishes will be provided upon request of the child. 
 
Weekly Menu Sample: 
 
Western	  
Line	  

sample	  

Roast	  	  Pork	  ,	  Garlic	  
Bread,	  Baked	  
Cauliflower	  

Pasta	  Fusilli	  with	  
Pomodoro	  Sauce,	  
Daily	  Veggies	  

Roast	  Chicken	  
Breast,	  Mashed	  

Potato,	  Green	  Peas	  

Lasagna,	  Baked	  
Cauliflower	  	  

Fish	  in	  Bread	  
Crumbs,	  Parsley	  
Potatoes,	  String	  

Beans	  

Asian	  
Line	  

sample	  

Stir	  Fried	  Yuxiang	  
Pork	  	  With	  
Vegetable,	  

Steamed	  Rice,	  
Cabbage	  

Sautéed	  Sliced	  
Chicken,	  Steamed	  
Rice,	  Youmaicai	  

Kung	  Bao	  Chicken	  
(no	  peanuts),	  
Steamed	  Rice,	  

Carrots	  and	  Celery	  
and	  Mushrooms	  

Beef	  Korean	  
Sauce,	  Egg	  Fried	  
Rice,	  Corn,	  Carrots	  

and	  Peas	  

Sautéed	  Pork	  in	  
Coriander	  and	  Soy	  
Sauce,	  Steamed	  
Rice,	  Lotus	  Root	  

Dessert	  
sample	  

Marble	  Cake	   Brownie	  	  
(No	  Walnuts)	  

Carrot	  cake	   Fruit	  jelly	   Chocolate	  puff	  
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Senior School Food Concepts  

The Senior School menu includes several food concepts, allowing students a wide variety of choices. Students can 
choose between paying the basic fare for the main dish (a la carte) or upgrading the chosen main dish into a Set 
Menu or a Deal price lower than the sum of the different components. The upgrade allows a drink, dessert and 
salad in a separate plate. 
 
Examples: 

 

 

 

Type  equation  here. 
 
In addition, Senior School students have a range of a la carte choices from the following counters around the 

cafeteria. 
 
“Sprouts” (Salad Bar)  
This is a popular and economic choice, offering healthy foods, such as fresh seasonal salads, 
antipasto platters, breads and a choice of dressings.  
 

 
 

The Grill  
The Grill is a live cooking station where students can opt for food prepared fresh on the spot. 

 
The Wok & Noodle 
The Asian station serves dishes from all around Asia. 

   
 

Vegetarian	  
Spaghe-	  
18.5	  RMB	  

Upgrade	  
9RMB	  	  

(drink	  +	  extra	  
salad	  +	  
dessert)	  

Set	  Menu	  Deal	  
27.5	  RMB	  

Chicken	  curry	  
+	  Rice	  
19	  RMB	  

Upgrade	  
9RMB	  	  

(drink	  +	  extra	  
dalad	  +	  
Dessert)	  

Set	  Menu	  Deal	  
28	  RMB	  

Roast	  pork	  
Loin	  +	  

Potatoes	  
22	  RMB	  

Salad	  on	  
same	  plate	  
as	  main	  dish	  	  

(free)	  

Juice	  
6	  RMB	  

A	  la	  Carte	  
28RMB	  
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  “Trattoria” (Italian Corner)  
The Italian corner serves a selection of pastas, roast meat, and in-house pizza cooked in an 

imported pizza oven. 
 

“Mondo Subs” (Sandwich Bar)  
Sandwich Bar will serve a wide range of subs, toasted sandwiches, wraps and occasionally chef’s 
signature sandwiches, with a selection of freshly baked breads, meats, cheeses and poultry 
fillings. 

 

“Deli Marché”  
This area provides students with “Grab and Go" items such as sandwiches, fruit and veggie 
cups and dips, drinks and other items such as muffins, banana bread and pretzels. 

 
 

How do students pay for lunch and add money to lunch cards?  
 
Students in Early Years prepay, by the term or by the year, for their lunch and do not have lunch cards. 
 
Junior and Senior School students are all issued lunch cards with their names and photos on them. Students 
should pre-load a desired amount of cash on their lunch cards, which are then used to pay for lunch. No cash sales 
are allowed. It is recommended that students maintain a balance between 100RMB to 200RMB and the minimum 
load is 50RMB per time. Chartwells will notify students when balances run low. 
 
Junior School teachers and teaching assistants look after lunch cards for students to avoid loss. Parents of Junior 
School students should send money to the teacher, who will ensure that the card is topped up. 
 
Senior School students can top up their cards during the day, but it is recommended that they do so during less 
busy times of the day. When money is added to a student’s balance, he or she will receive a receipt reflecting how 
much money was loaded. 
 
Students who have cards from the 2013-14 school year do not need new cards but will need to add money 
to them at the start of the 2014-15 school year. During the week of 11th-15th August 2014 (Uniform Week) 
Chartwells will issue cards to new students and allow students to load money on both new and old lunch 
cards at the Legend Garden campus. Please note that we are only able to accept cash.  
 

What if the lunch card is lost or damaged? 
 
Students who lose their lunch cards should immediately inform the cashiers, who will block the card to prevent 
anyone else from using it. The previous balance will be transferred to the new card, but there will be a charge for 
making a new card. Students should not bend, heat, pierce or cut their lunch cards.   
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Price Indications 
  
Early Years & Little Riviera – Set Menu  SCHOOL LUNCH FEES  
Junior Set Menu  RMB 29 

Senior Set Menu/Combo Option  Set menu Deal  29  
(+ 9.5 RMB for a la carte) 

Eat Global Wok  RMB 24 to 31 
Eat Global Grill  RMB 24 to 37.5 
Trattoria Pizza and Pasta  RMB 24 to 33 

Trattoria Carving  RMB 26.5 to 37.5 

Mondo Subs  RMB 26 
Deli Marché beverages  RMB 7 to 16 
Deli Marché  Pastries  RMB 10 to 17 
Deli Marché  Grab and Go  RMB 21 to 28.5 


