
pab–u–lum
noun: food for thought; mental nourishment

An unashamed focus on service excellence and quality food

‘Pabulum’s ability to understand and react to our needs has been 
critical to the undoubted improvements in our catering facilities.’

Alistair Johns, Catering and Retail Operations Manager, University of the Arts, London



Welcome
Fresh food, eye-catching brands, hands-on support and a truly
personalised service sets Pabulum apart.

As one of the largest independent contract caterers in the South of
England, we pride ourselves on being large and flexible enough to
meet the evolving demands of our clients, but also focused enough to
deliver a personal and tailored service.

Since our formation in 1992, we have developed and adhered to five
key principles, which have become the foundation of our success.

‘Pabulum has risen to the challenge of catering for a site with
some unique requirements. They have never let us down.’
Wendy Lambert, Financial and Office Services Manager,
Hampshire Fire and Rescue Headquarters

‘Pabulum is very proactive and has received a positive response
from customers. The Pabulum team has exceeded our financial
goals through good management.’
Paul Davies, Director of Facilities, Guildford College



Our five principles
Passion for Food
A constantly evolving menu, using quality ingredients coupled with
innovation, ensures Pabulum creates an exciting eating experience.

Commitment to our People
We invest in our greatest asset to equip them with the skills and
knowledge they need to support and grow your business.

Personal Service with Close Support
Operating within a 100-mile radius of our head office in Fleet,
Hampshire, ensures that our Business Managers are never more than
an hour away from every contract, enabling them to deliver
comprehensive support to continually develop your service.

Tailored Service
Pabulum recognises individuality and will tailor an entire look and
service to meet your specific requirements, from the menu through to
uniforms, signage and brand concepts.

Competitive and Open Finances
Pabulum will provide accurate monitoring, with guarantees to control
your costs, whilst maintaining quality. As a new client you are invited to
meet with our finance team to allow you to fully understand our
procedures and to allow us to tailor your account to give you the
information you need.

Awarded to Pabulum by the British Hospitality Association 



‘My ambition and drive is born out of a desire to make
a positive difference. Increased competition fuels our
appetite to provide ever-higher service levels together
with real creativity and innovation. Crucial to our
success is our business integrity, which is reflected in
the trust clients place in our services and abilities.’
Deborah Harvey, Managing Director, Pabulum
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