
Catering at DPAG
Opening date Thursday 15th March 2018



Compass senior management team at the University of Oxford

James Giles

Partnership Director

To manage the 
University of Oxford 
contract at high level 
and to oversee all 
operations and 
hospitality

Veryan Palmer

Head of Operations

To manage all 
operations within the 
University of Oxford 
contract

Lance Keirle

Assistant Operations 
Manager

To provide 
operational support 
to Veryan Palmer 
overseeing all sites

James Larkins

Group Executive Chef

To manage all food 
production, menus, 
and logistics within 
the University of 
Oxford contract

Ella Silk

Head Of Hospitality

To manage the 
hospitality operation 
within the University 
of Oxford



How the café will look



Overview of catering provision

Your newly refurbished café will have a new look with the University of Oxfords own bespoke 
brand of “Beyond Ordinary Food” The logo for DPAG has been designed for medical sciences 
division.

The café will have new directional signage, a rehoused muli-deck fridge to display our full 
sandwich and cold grab and go range, the main hot counter will have an new fascia in keeping 
with the wooden design of the multi-deck housing where our hot main course offer, soups and 
jacket potatoes will be displayed.

Inside the café seating area we will be replacing the current counter and putting in a self service 
automatic bean to cup coffee machine accompanied by a selection of teas and herbal infusions, 
pastries, cakes and cookies. We will also be putting in a new recycling and clearing station.

Café opening times:  Monday to Friday 8am to 4pm  

The café will have a dedicated supervisor who will be responsible for the day to day operation 
of the café. The Supervisor will be supported over the busy lunch time period by a catering 
assistant.

All hot food, baguettes, panini’s, salad pots, fruit pots and yoghurt pots will be delivered in daily 
to the café and served by our catering team.

Contactless payment will be available along with our YoYo payment rewards program.



Café offer and Tariff
Item Item size Selling price

Bacon bap £1.65

Sausage bap £1.65

Vegetarian sausage bap £1.65

Youhurt Pot £1.55

Fruit Salad Pot £1.00

Slice of loaf Cake £1.25

Slice of triple layer cake £2.45

Chocolate bar £0.75

Basic Sandwich £1.75

Standard Sandwich £2.50

Deluxe sandwich £4.00

Home made baguette £1.75

Homemade Panini £1.75

Soup small (8oz) £1.10

Soup large (12oz) £1.50

Main meal meat /fish £4.00

Main meal vegetarian £3.50

Filter coffee reg 8oz £0.95

Filter coffee large 12oz £1.20

Epresso single £1.25

Americano reg 8oz £1.35

Americano large 12oz £1.70

Cappucino reg 8oz £1.75

Cappucino large 12oz £2.00

Hot chocolate reg 8oz £1.80

Hot chocolate large 12oz £2.20

Latte regular 8oz £1.75

Latte large 12oz £2.00

Tea reg 8oz £0.80

Fruit/herbal tea reg 8oz £0.85

Breakfast
Toast bar 
Range of Danish pastries, including Croissants and a range of guest 
pastries
Granola and yoghurt and fruit pots

Lunch
Two hot main meals – one meat, one veggie
Soup 
Jacket Potatoes (including hot topping)
Deli bar offering a selection of homemade grab and go sandwiches, 
wraps and salads.

All day
Coffee and hot drinks 
Cold drinks
Crisps, snacks and confectionary
Selection of cakes, doughnuts, muffins and tray bakes

The hot main meal is based on a 3 week rotated menu cycle. The 
next menu cycle starts on the 9th April 2018

Tariff is subject to review in line with our other University Café’s.



Hospitality

We understand that there are a number of hospitality events on a daily and weekly basis at 
DPAG, that we would be pleased to cater for.

I have included a separate attachment for our Occasions at Oxford internal hospitality 
brochure.

All hospitality can be booked through Planon and will be delivered to DPAG by our hospitality 
team. The charges for hospitality will be charged by the estate services department to your 
cost code.


