Catering Roadmap

Our catering solution puts pupil safeguarding first; while helping you increase meal uptake and maximise revenue.

With new functionality rolling out every term, we're evolving the tools you rely on today and introducing innovative
features that make managing kitchens and mealtimes easier.

Stay ahead with our Innovation and Enhancement tabs for a clear view of what’s coming next!

Innovation: brand-new functionality Enhancement: significantly streamlining existing workflows
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Kitchen Manager Dashboard

Gives managers real-time insights and
performance tracking, improving efficiency,
visibility, and decision-making across sites.

Spring Term 2026

Staff Reporting

Structured insights into staff performance
and activity, helping managers facilitate
payroll, spot gaps, identify needs and plan
more effectively.

® Caterers & Schools

User Management

Streamlined flows for inviting and enrolling
users, improves security, simplifies
onboarding, and enhances the overall user
experience.

Summer Term 2026

® Caterers Innovation

Personalised Branding

Caterers can showcase their brand within
the booking interface, building recognition,
trust, and stronger connections with
families.

® Caterers & Schools

Meal Management

Simplified, intuitive interface that improves
usability for schools and caterers, ensuring
a smoother end-to-end booking and
management process. Reducing admin
complexity while providing faster and
more efficient workflows.

® Caterers & Schools Innovation

Meal Feedback

Lets parents submit meal-specific
feedback, creating a direct channel for
families to share views on meal quality and
preferences. Providing caterers with real-
time insights to inform menu planning and
service improvements.

® Caterer & Single Site Schools

Menu Management

New interface for creating, editing, and
publishing menus, simplifying daily

operations for caterers while improving
accuracy and consistency across sites.

® Caterers, Schools & Teachers

Improved Classroom Experience

Updated interface for classroom meal
selection, with tighter integration to SIMS,
enabling attendance read and write
functionality, ensuring meal charges are
applied accurately while reducing manual
intervention.

Autumn Term 2026

® Caterers Innovation

Caterer Messaging

Targeted communications let caterers
reach specific parent groups, driving
engagement, encouraging behaviour
change, and improving communication
with minimal admin effort.
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Open N Akany Head of kitchen

Absent K Alderton 4x34test Kitchen assistant
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Open Taylor Alex 879879 45354

Staff Management

Simplified interface for roles and allocation,
same core functionality with faster
workflows and clearer accountability.

Staff Timesheets

Easy-to-use interface for accurate
timesheet tracking, improving payroll
efficiency and data accuracy.

® Caterers & Schools

Site Settings

Improved site settings interface allowing
catering teams to configure operational
rules, menu options, and localised settings
with greater ease and flexibility.

® Caterers & Schools

Diner Account Management

Modernised interface for managing diner
accounts, making it easier for schools and
caterers to view, update, and maintain
student records.

® Caterers & Schools

Improved Parent Experience

Redesigned booking journey for parents,
making it faster, clearer, and more intuitive
to plan and pay for meals. Reducing
friction, increasing booking consistency,
and providing greater confidence and
satisfaction for families.

® Caterers & Schools

Smarter Notifications

App and email notifications keep parents
informed of bookings, menu changes, and
confirmations, reducing errors and
support queries, and improving trust.

® Caterers & Single Site Schools Innovation

Menu Swaps

Automatically applies like-for-like
replacements when menu changes occur,
ensuring bookings are maintained and
parents are notified, protecting uptake and
reducing disruption.
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Staff Configuration

Simplified setup of roles, permissions,
absence/overtime categories, to support
clearer operations and flexible staffing as
needs evolve.

® Caterers, Schools & Teachers Innovation

Group SSO

School and catering staff can log in with
Microsoft or Google accounts, reducing
the need for passwords and speeding up
access.

® Caterers & Schools

Meal & Menu Reporting

Gives schools and caterers faster, clearer
insights into meal uptake, menu
performance, and operational trends.
Making reporting faster, easier to use, and
more actionable.

® Caterers & Schools Innovation

Meal Planning

Allows parents to quickly set meal
patterns across weeks or terms,
simplifying the booking process and
ensuring higher consistency in meal
selections. Reducing missed meals,
iImproving forecasting, and creating a
smoother experience for families and
kitchens alike.

® Caterers & Schools Innovation

Extended Meal Booking

Supports breakfast and break bookings,
giving parents greater flexibility while
enabling caterers to generate new revenue
streams and improve daily kitchen
planning.

® Single Site Schools Innovation

Customer Migration Journey

Guided migration workflows help schools
transition smoothly into the modernised
Meal Management product. Familiar
processes are retained but redesigned to
minimise training and setup effort.
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