
Healthy Eating & Menu Policy – The Assemblies Ltd 
The Canteen, No.1 Harbourside & The Old Market Assembly 

 
The Assemblies Limited is committed to the promotion of healthy eating in all three of its 
venues. Since the inception of the company in 2009 we have actively been promoting 
healthier choices in the way we design and deliver our menus. This policy enables us to 
continually draw a line in the sand from which we can measure our progress going forward. It 
also allows us to demonstrate to our teams, customers and peers the ways we are living into 
our values.  
 
Eating Less but Better Quality Meat - Creating a new generation of flexitarians! 
All menus across all venues must prioritise vegan and vegetarian options over those 
containing fish and meat. This is to be achieved in four specific ways: 

● Placement of vegan and vegetarian options at the top of the menu 
● Pricing of vegan and vegetarian options as cheaper (more affordable) than fish and 

meat making them more economically enticing. 
● All portions of meat and fish are generally no bigger than 200 grams and are supported 

by an accompaniment of fresh seasonal and local vegetables. 
 
Naturally Sweet - Would I feed this to my children!? 

● All dishes must use natural sweeteners where possible to reduce the presence of 
refined sugars in dishes. 

● The children’s menu should only contain drinks that are naturally sweetened. 
● Ketchup must be portioned before giving to customers (especially children). 

 
Not Too Salty 

● All dishes must avoid dependence on salt as a flavour enhancer and instead balance. 
flavour using spices, fresh herbs, naturally occurring umami and fruit acids. 

● Particular care must be taken by chefs who smoke not to rely on salt as a default 
flavour enhancer. 

 
Good Fats and Not Too Often 

● No more than 25% of the menu can be fried. 
● Frying must only use local rapeseed oil rich in omega 3 
● Nothing should ever be fried in olive oil. 
● The presence of saturated animal fats should be kept to a minimum in all dishes. 
● Mayonnaise must be portioned before being given to customers (especially children). 
● No full fat milk to be used in any of our restaurants 

 
More Pulses, Less Carbs 

● Refined carbohydrates should be substituted for whole grain options where possible. 
● A diverse range of pulses are to be used as a nutritionally balanced source of protein. 

 
Low Gluten and No Gluten 

● The use of naturally and slowly fermented breads is a priority over other breads. 



● Gluten free options must always be available in all the main areas of the menus. 
 
Seasonal Fruit & Veg - The basis of a healthy diet! 

● Generous portions of seasonal fruit must always be an option. 
● Generous portions of seasonal vegetables must be a feature of all menus. 
● Children’s menus must always prioritise fruit and vegetables as a starting point. 

 
Clear Information is Key! 

● All the dietary information must be clearly described to the customer allowing them 
to make informed choices. 

● This policy must be available for customers, staff and peers to see should they wish. 
 
General Menu Structure & Planning Parameters 

● Championing locality and seasonality always adhered to as a priority, as per our sourcing 
policy 

● Should always state origins of produce and farm level provenance where achievable 
● Should demonstrate lesser used cuts of meat where possible, and nose-to-tail cooking 
● Smaller portions of dishes should be available upon request where applicable 
● More sustainable options should be highlighted on the menu 
● Superfood options should have prominence on the menu 
● Menus and specials should be developed in line with nationwide (and company-wide) 

initiatives such as Meat Free Mondays, or Veganuary 
● There should always be an organic main ingredient led dish on the menu or specials 

board 
● Placement of vegan and vegetarian options at the top of the menu 
● Menu planning time must prioritise the research and development of vegan and 

vegetarian dishes over meat dishes to ensure a high level of desirability to both vegan 
and carnivorous customers. 

● Menu planning should focus on ways to reduce the use of any refined sugars across 
the board. 

● Menu planning should focus on ways to reduce salt within recipes. 
● Menu planning must always prioritise the removal of gluten products where there is no 

impact on the quality of the dish. 
 
 
 
 
 
 
 
 
Future Focuses 
 



● Having already reduced our meat/fish portioning by 10% effectively, we now aim to set 
the maximum meat portioning as 160g by April 2021, supplemented by including more 
incredible quality veg alongside these portions 

● To provide nutritional information for Children’s Menu items by August 2020, and also 
main menus from that point forward 

● To instate a promotional campaign for our healthy, ‘superfood’ based dished – January 
2020 

● To have POS display boards describing some of the great points of this policy in wach of 
our venues 

 
 
 
Most recently reviewed on: 4th August 2019 
 
Signed 
 
 
Leo Croker 
Operations Manager 
The Assemblies Ltd 
 


