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Understanding how the workplace 
has dramatically changed over the 
last year, and more importantly 
what the future of office working 
will look like, is the basis for our 
new service.

The FLx Catering Solution – 
flexible, innovative, individual and 
transparent – is a completely 
adaptable offer to help you to 
provide catering as part of your 
return to work programme, but 
removing the traditional model of 
signing up to long-term contracts 
and fixed service levels at such an 
uncertain time. 

As people begin to physically go 
in to their office to work, there is 
a huge shift in attitudes to flexible 
working, office space, hot desks 
and ‘Covid safe’ environments. 
The same applies to eating and 
drinking at work. 

We are all missing the social 
aspects of the workplace and 
food and drink are at the very 
heart of the social experience. 
Chatting with colleagues in 
the coffee queue, sharing the 
weekend’s events over lunch and 
the afternoon cake treats have 
all been missing from our lives. 
Bringing this back will play an 
enormous part in smoothing the 
transition from home working 
and really enhance the office 
experience. 

We are delighted to be launching our new catering service and invite you 
to explore this in more detail. Based on a fully flexible and fit-for purpose 
service, we have developed a totally fresh approach to the traditional 
long-term contract catering model.
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How FLx will work for you
The offer includes quarterly or biannual contracts; a three, four or 
five day-a-week service offering with variable service levels to 
accommodate changing headcounts. We will fix the overhead operating 
costs at the start. There will the option of flexing the levels of service 
up or down and to assist with holiday cover we will offer annual closures 
in the summer and Christmas breaks. Our service will also offer you 
flexible payment terms.
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The process
We will conduct a site survey to assess the following:
c Catering equipment
c Serving counter space and locations
c Storage space
c Dining environment
c Existing marketing and promotional material

Then, based on the details you provide such as site population, shift 
patterns and the customer demographic, we will prepare a simple cost 
and service proposal. We will work with our high quality specialist 
suppliers to support the service with fresh seasonal ingredients.

The proposal will include the following:
c Menu and tariff
c Opening hours
c Catering team requirements
c Equipment hire or purchase costs
c Marketing costs
c Fixed price to cover the term specified

On top of your basic service, we will offer enhancements at a fixed daily 
rate. This gives you options to offer special events, hospitality or other 
services that sit closely with the catering operation. They will include 
the following:
c Nutritional workshops
c ‘Green’ roadshows
c Chef masterclasses
c Reception services
c Day Janitor cleaning team
c Hospitality for team events or external visitors
c Wellbeing workshops

As we build up services and your teams become more accustomed to 
the office environment, then we will work with you to develop a longer 
term mutually workable plan. 

All delivered 
with Covid 
secure working 
practises 
and managed 
environment



“Providing catering as part of the return to 
work programme will reduce the need for 
people to risk going into external food outlets 
while enabling the much-needed collaboration 
with colleagues in a safe space. FLx will help 
organisations provide an essential food offer 
to their people while being completely flexible 
in terms of contracts and head count. It offers 
companies a pick n mix of requirements to 
fit their individual needs. We’ve supported 
our clients through this pandemic and we will 
continue to do all we can to facilitate a cost-
effective return to the workplace.”

Paul Bates, co-founder and managing director of Talkington Bates

Get in touch now    to discuss a solution for you

https://www.talkingtonbates.co.uk/contact-us
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