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Dear Parents and Students,
EZHREMEZA],

Itis a pleasure for Chartwells (http://www.compass-group.com/) to be the chosen
catering partner for The British School of Beijing Sanlitun for the next school year.

Chartwells (http://www.compass-group.com/)EEEEM T —FEF BB N LT EEZER
(=H1) MEBURRSESSE,

Chartwells is part of Compass Group and is 100% dedicated to providing nutrition to
students and staff at Premium Education facilities worldwide. We practice a single-
minded commitment to building strong bodies, sharp minds and establishing the
foundation for a long, healthier life.

Chartwells #E 7 ERWRETEREA K — 882 , B 100%E 0 Fh it R B M S imE B VAR M AR
EFER, BRNTETHERUEBRENS 4 SN ET%  THENRENEFENESR.

In Mainland China, Chartwells serves over 1,5 million boarding meals a year, 40K meals
per school day and operates in over 50 education locations.

FEHREKR , Chartwells BFREEE 1,500 H3ER, £HET S0 M ERIB/RREHER 407
RER.
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, comments
and why not your home recipes, to find the best nutritional approach to your children.

RGHEMEFIEET Chartwells ERNETIRSE , BHEMER , SRUAREEER 2R
FRAAR , BAVFI —IERN TR EN R FRHUEEFNER |

CHARTWELLS - CONTACT PEOPLE:

- Chartwells District Manager — James Li james.li@compass-grop.com.cn
Chartwells IR -Z{F james.li@compass-grop.com.cn

- Chef Manager — Paul bsb.slt@compass-group.com.cn
BT HINZIE-#FE  bsb.slt@compass-group.com.cn

Sincerely,

[

Chartwells team
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“WE PROVIDE GREAT FOOD AND SUPPORT v
SERVICES TO MILLIONS OF PEOPLE AROUND ,

THE WORLD EVERY DAY."”
» COMPASS
TRATTHG R Ay 4 BV FEL A PO KT 5 B GROU?P
it A £ 1 6 25
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We employ more than 508,000 We work in more than

people in around 50 countries 50,000 client locations

HAE 2 BR50Z A E KA T &1I]Tﬂﬁﬁﬁji50, 0004
508,0004 Ji ti Rl

[ 1

We serve around 5 90 of Fortune 100
billion meals a year companies are our clients
PA SR ALL 501L K I & HEAT 1% BRI 10044 747 90
L e RATTE

Our clients along with their staff and customers rely on us every day to provide their breakfasts,
lunches and dinners and make their lattes and cappuccinos.
BATNEF . H A TANE S R — H =R MR RS DL SR AR AT 73 08 55 H R

Food is our core competence and we pride ourselves on our ability to provide clients with a wide
range of innovative dining solutions designed especially for them. Our vision is to be a world-class
provider of contract foodservice and support service, known for our great people, our great
service, and our great results.

YR TA TR AZ 0TS 1, AT B SR PR B & g T 25 LU SR . FRATH RS2 Ak
N ATRR I REE RS LK, TE— RSB, fft—mRRS, WREGFHEE R,

We deliver great service to people at work, in schools and colleges, in hospitals and retirement
homes, at major sporting and entertainment events, in remote mining sites and on offshore
platforms.

PATHIRS X R TEAS. FRIMAE. BEENRUZIBIRN R, ARSI s KRR G AR RS20,
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Our licensed suppliers are only selected if they're conforming to our quality, hygiene and price
requirements. All our vendors are under contract defining precisely the quality level, specification
of the products. We sample daily all food we serve to ensure traceability and transparency for
our customers.

X RN, FRATRPRAE, BR 7 HRAAMHIUERR, ABATH A RIFRATY T B AN 7 R EK,
FATR X L8 BARZORA— AN 7 & R, s s H R avkem, AT R 7B ml i i
PN B A

Raw material and cooked food are separated from each other.

We use top-brand detergents and sanitizers, such as Johnson- Diversey, to keep the hygiene of
our facility and equipment.

FATER A MG 3 ITEAE, A FH T8 vl 70 S5 s i — R B T MR A R, BN 3 44 070 b
. Johnson- Diversey, VI fRFRAT 5 T 5 it 7= i I3 v AR

Our staff are fully equipped and trained to complaint to international standards. In order to
ensure food safety, we have specific requirements for food not only for storage, but also for
serving (e.g. temperature of coolers is set between 0~6°C and freezers lower than -18°C).

BAV 3 N BB R AP i35, 7 & EbrbriE. A TIARSEMI 2, BRATAMOY SVt A
BARREOR, s bRt 7 mEok (Retn: vmlia) i B L AT BAE0-6°C, Al N AU TF T
18°C)

The equipment (coolers, freezers) are daily checked and the temperature logged to ensure they
are well functioning. Not only we fully comply with the Chinese FDA, but we also have an internal
department to perform random inspections at every base and a third-part consulting company
for hygiene. Any feedback or suggestion is passed to local units which prompftly hold staff-training
meetings for a constant and continuous improvement to our service. Additionally, the suppliers
are constantly inspected by Chartwells Quality Department as well.

FATER RN 5T 5 B g (RPUE R R %) PATHITRL A, TR M S 205k AR B &8 AT 1IE % . BR
TRt Ee R (FDA) MZEKR, AT A A EBE R BT AR &N T I A
BRI PAT R R . R g R o S S it 218 T JF R T N AR [ 48 SR A PR R S B, B4 T
RITENR S, —Au R AR IR S5 B AR RR SR T o Sy AN IRATA T UG BB T T R 2 e (I 3 22 HE AN 2
WK AR DU I 2aE.

Chartwells is known among international schools for its healthy food. We do not use Nuts, MSG,
artificial flavor or color and peanut oil and we prefer healthy cooking methods (e.g. limiting
deep-fried dishes).

Chartwells R H AR FE IR M AE [ bR A s . FATRZAE ISR wiks . AN TR 4 th 711 LA
MACAE M. FATH SR S A R R T 20 CHLan R R D ER B D .

Our Chef prepares a monthly menu, which has to be reviewed by our nutritionist to ensure that
all meals are properly balanced on carbohydrates, proteins, fibers, vitamins and lipids.

AT I IR AT & — D H R R, ZJaHE RN, Dire —BH koK ay. Be
2PYE, it an SO NRSE 2 07 T I-F
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CHEF JET

It is a concept developed to respond to
customers demand for authentic Asian
cuisine. Every day the station will offer set
meals with a large selection of various cuisine

E F EB types all over Asia, such as: chicken
\ 4 tepanyaki, chicken curry, dim sum, Sichuan

style pork...

oot R S BATTIENL )™ DV 2 25 H 1 bl S 56
B, EIXBERAVERARMEZZ MM ER,
G RO, BRSPS BRERFE AL

Customers will enjoy getting creative as they
mix-and-match their favorite proteins and
vegetables to build a one-of-a-kind grilled

sandwich that's sure to please.
The possibilities are endless, and the
outcome is sure to always be delicious!

MEEN—E2EZhECH B RAGAERNEE.

R 2 A S BRI B AN R B e A A A —

2, LRI =INaHEE T o XA A S T A
B, B IRERM Ko

ROOTS & SEEDS

The salad bar comes to life with this manned
)W or salad bar concept featuring seasonal,
fresh ingredients, as well as homemade

“ dressings to finish the dish. At Roots & Seeds,

customers can personalize their meals based

on their own preferences.
&“S. IS AT S F AR K T, AR T 7Y
WS /1. #E Roots & Seeds, & b REMIE A

HirkEf B THOMTEER.
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yattoria

PIZZERIA

global

MARCHE

TRATTORIA

Trattoria is about Italian-inspired cooking.
Mainly pizza, but with a selection of Al Forno
pasta bakes, we take favorite recipes, use
quality ingredients and apply tones of
passion to re-create a delicious taste of Italy
for our customers.

Trattoriosg % B KAIE B JE AR EE g, X5 FE

PR 5% 0 22 P i o FRAVIASE P B 5 1 P R A )

Fa B B3 B2 X A B £ 0 S 9 B i HE R T TR RCK
FIJRURE AT o

EAT GLOBAL

“Western-The Grill” The grill is a live cooking
station where consumers will be able to enjoy
the entertainment of the food being cooked

while they wait for their meal.

“PRBeRE” VNI I YN, 7R B

WEATRE — L= BRI RE —ER .

“Asian-The Wok” The Asian station will be
serving some of the most delicious dishes
from around Asia. The recipes come from
authentic sources to bring the best taste to
the dish.
CXEINNED” FEIKAN G PNk FAT T HR MG 12 P 0 9 5%
£, FH I ) B i R o R S AR

DELIMARCHE

This one of our own unique cafe concepts,
which will provide students with grab and go
items such as gourmet sandwiches, whole
fruits and veggie sticks cups & dips, selection
of drinks and daily fresh baked pastries,
Muffins, banana breads, Pretzels and many
more Signature items.

Delimarche 2 3A 1A i HEE R S, 72X B

BATAA ARG AUIRGE &Y, thnsenk =R, B

B B IR RIS 8l s —— S 25 ke . A
. HLE %2 MR EE M.
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SNACK /hig
Snack program covering two snacks a day, morning and afternoon,
Monday to Friday focusing on healthy daily choice made up of fruit
and a carb component.
ANIZ RIS B AR A B P OOn s,  JE — BI A LRRE H AK R N R K A S
ZH SR TE] R

LUNCH SET MENU COMPOSITION &BERHR
Set menu meal is served in the classroom
TEHE N IR T8
SOUP + ONE MEAT + TWO VEGETABLE SIDES + FRUIT+
YOGHURT OR MILK
b+ AKX + PR + KR + BRY 59
Seconds allowed with moderation
FOVFIE B4

LUNCH MENU COMPOSITION FRBERH R,
Set menu meal students can choose and pick up at the service line
FAAERLIRBIFZEREY)
Option of Western, Asian or Sandwich lines. Alternatively, depending
on previous requests/preferred offer the set could incorporate Western
and Asian offers in one set.
AV, WMEM =R DUk, EFFERE, rTURBEEECSTT
AP EEEY)

SOUP + ONE MEAT + ONE VEGETABLE SIDES + FRUIT +
YOGHURT OR MILK
G+~ + —EER KE+ BRYIAT

Seconds allowed with moderation
JOVFIE T e

—_—) page |




We are not just a food Caterer, we engage!
Chartwells: FoAT1A 2B 55 0S8 TRA AR 2 !

Day, Mexican Day, etfc. will be provided monthly to
further enhance the enjoyment of student dining

BH2REEGES AP EE T, SMAREET. BIAFEATEE
P EHE SV R PE i

Chartwells will offer beyond food activities and talks during the year such as:
Chartwells $7E — 4 $24t Beyond food RANEFI LA KASTEG, Hilln:
e Educate about hygiene & safety practices: HE Ptk

e Encourage healthy eating habits {3k {8 B & > 158

¢ Communicate interactively about Compass
standards - LAx2 H 75 i@ 77 2ok Compass btk

e Complement food related classroom education with
real life examples and activities- i i iS4 1% H1 ) 52

Healthy decisions = Chartwells

always take less time
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