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Introduction 
• 2002 ‘Rendezvous’ brand created 
• Developed into Café Rendezvous’ and ‘Deli Rendezvous’.  
• Last 13 years things have changed a lot in the high 
street  
•Feedback steered us towards create a new concept based 
on ‘Street Food’  
• The initial idea was for it to sit alongside the Rendezvous 
brand 
• We wanted it to be a business challenge for the pupils. 
How in 2015 would they set up the school catering 
service?  



 
 

What we asked schools to do  

•Encourage pupils to get involved  
•Ensure pupils involved had longevity in 
school.  
•Allow time and resources to support. 
•Provide  mentor support but not stifle 
imagination.  
•Every high school to be involved. 
 



 
 

What we wanted the pupils to do  

•Create a new sub brand 
•Create a vision and mission for the brand  
•Create a value proposition – what the 
brand stands for? 
•Create a mood board to show the style of 
the brand 
•Create a list of key products/services 
 



 
 

Results 

•All 9 High schools got involved 
•Schools had to short-list there own entries 
•17 final presentations 
•Fantastic range of ideas  
•Although one clear winner , at least three 
other golden nuggets for development  
 

































 
 

Prize 
•Winning school team work with 
design agency to realise the brand  
•£100 each in Amazon vouchers.  
•School wins catering equipment of 
their choice to the value of £200 
•Trip to Borough Market  and Brakes 
HQ in London   



 
 

Learning outcomes for pupils  
•Presented to Stirling pupils 
•Cad Design and Marketing  
•Self confidence in presenting to 
groups  
•Developing team work and 
understanding the individual role in a 
team project. 



Menu – build a box deal 

 #Rendezvous would like to advertise our build 
a box deal which would be packaged very 
similar to KFC’s famous ‘Big Daddy Meal’. This 
deal could be used within our sandwich deli 
counter but also within the canteen where 
they sold products like pizza, chicken burgers 
and chips and even freshly made salads with 
the options of fish, meat and vegetarian 
alternatives (quorn/tofu). 
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Our Food 

Mexican 

Chinese 

Italian 

American 

Indian 

Fajitas 

Pakora 

Nachos 
Mango 
Cake 

Curry 

Skewers 
& dips 

Toffee & 
sesame 
bananas 

Pizza 

Ice Cream 

Noodles 
Hot  dogs Burgers 

Pasta 

Kufli 

Pancakes 

• Our Idea  
• Can work anywhere 



 
 

What next? 

•Design of the catering hall area and 
service delivery areas 
•Creation of the product mix and pricing 
strategy 
•Marketing and Promotion for the brand 
•Finalise brand name and style. 
•Work with CAD design team to create 
counter area  
•Finalise the product mix and promotional 
campaign. 





















 
 



Thank you for listening 
Questions? 
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