
Nourish . 
Prosper. 
Thrive.
Nurturing young minds
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• Trust and respect

• Enjoy working alongside and can 
collaborate with

• Get honest feedback from

• Have confidence in to deliver on the 
promise

• Know will operate in a transparent and 
commercially focused manner

• You have a real relationship with

• Can count on to be innovative,  
forward-looking and abreast of health 
and wellbeing trends

• Know has the same dedication and care of 
your students and staff as you do? 

 

With a rich legacy of dedicated and 
exceptional quality food service spanning 
more than three decades, and the recent 
acquisition of a significant portfolio of 
Education clients traditionally serviced 
by Spotless through its Alliance Catering 
division, we proudly partner at more than 
20 secondary schools and have long 
lasting relationships with many.

Our dedicated team

Our services to the education market 
includes:

Retail Cafes, Canteens, Cafeterias,  
Carts, Activations 

Boarding Residential Dining for  
Breakfast, Lunch and Dinner 

Day Student Dining Lunch Boxes,  
Lunch Orders, Tuckshop, Vending 

Conferencing, Functions and Events  
For Staff, Parents and Friends, School 
Community, Awards & Presentations, Balls 

Full Service Facilities Management 
Housekeeping, Cleaning, Laundry,  
Security, Uniforms, Soft FM & Help Desk

Do you want a 
catering partner 
at your school 
who you...

What is the TWG difference 
you ask?

We believe it is striking the perfect balance 
between being large enough to deliver a 
great service yet small and nimble enough to 
genuinely care.

We pride ourselves on maintaining a 
personalised approach, taking the time 
to understand and cater to the specific 
requirements of each student whilst ensuring 
our client objectives are met.

We know that decisions about a catering 
company to nuture the young and growing 
minds of your students is very important.  
It is our goal to ensure that they are 
nourished to prosper and thrive during  
their pivotal academic years.

It is also important to be relevant. Social 
media, pop culture, health consciousness 
and cultural shifts are all driving the food 
choices and menus we need to offer.
The world of food is a moveable feast 
and our programs, themed menus and 
international dishes speak to the latest  
food trends that include:

• Fusion Food 
When two become one 

• Dietary Requirements 
Something for everyone 

• Sustainability  
Feeding the planet 

• Local or native ingredients  
Connecting with country
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Our Portfolio

Award Winning & OPERATED COMPANY

3000 

EMPLOYEES

100% 

150+ 
VENUES

Live by the motto

“Be the Experience”

ESTABLISHED  

1990

AUSTRALIAN-OWNED

TOP300
PRIVATE COMPANY

Be Australia’s #1 
Hospitality Group

Culinary Olympics  Silver & Bronze 2024

AFE Site-Contract Caterer  Winner 2023

WA AFE Site Contract Caterer   Winner 2023

WA AFE Industrial/Institutional Caterer Winner 2023

RCA Vietnamese Restaurant   Winner 2022

RCA Tourism Restaurant   Winner 2022

RCA Events Caterer  Winner 2022

RCA Chef of the Year  Winner 2020

IIDA Best of Asia Pacific New Venue Design Winner 2020

 
Trippas White Group  5



We would love to discuss opportunities or 
answer questions. Even if you are contracted 
for the next few years with another provider, 
let’s start a discussion today.

John Farrell
Business Development Manager 
+61 466 796 457
John.Farrell@trippaswhitegroup.com.au

What’s next?
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