The Office Canteen: A Hub for Work and Wellness

Investing in an office canteen offers significant benefits that go beyond simply feeding staff.

1. Key Benefits of an Office Canteen

2. Popular & Healthy Office Canteen Menu Ideas

Modern canteens focus on offering variety, customization, and healthy alternatives to keep
staff energized and engaged.

1) Hot & Hearty Options

Build-Your-Own Bowls: Offer a choice of bases (quinoa, brown rice, mixed greens) with
various proteins (grilled chicken, baked salmon, tofu, falafel) and fresh toppings/dressings.

Soup & Bread Bar: Daily rotating hearty soups (e.g., lentil, tomato-basil, chicken
noodle) served with artisan bread or rolls.

International Cuisine Days: Rotate popular options like:

Mexican: Taco/Burrito Bar (lean meats, beans, fresh salsa)
Asian: Noodle boxes, healthy stir-fries, or Bento Boxes.
Indian: Light curries (chickpea, lentil) with brown rice and naan
Italian: Selection of pasta & Pizza with Salad
British: Hotpot, Stew & Fish N Chips with Chips & Salads

& Cold & Quick Options



Gourmet Salad Bar: Offer a wide array of fresh vegetables, nuts, seeds, cheeses, and
homemade dressings.

Sandwich & Wrap Station: Whole-grain options with lean protein fillings (turkey, roast
beef, hummus) and lots of fresh veggies.

Poke Bowls/Sushi: Fresh, light, and individually portioned meals packed with protein
and nutrients.

® Grab-and-Go & Snacks

Fresh Fruit & Yogurt Parfaits: Quick, easy, and brain-boosting morning or afternoon
snacks.

Smoothie & Juice Bar: A refreshing station for customised, nutrient-rich drinks.

Healthy Snacks: Offer items like vegetable sticks and hummus, trail mix, whole-grain
energy bars, and hard-boiled eggs.



