
 

 

 
 

 
 

 
5 December 2025 
 
 
RWE/SHN/RSA 
 
 
 
 
 
Dear Parents and Carers, 
 
At The Hart School, we firmly believe that every student is entitled to the highest quality 
learning experience. As part of our ongoing commitment to excellence, we are pleased to 
inform you that we have a significant opportunity to upgrade and modernise our Hospitality 
and Catering teaching space over the coming weeks. 
 
These improvements are designed to ensure that our provision is not only fully aligned with, 
but in many cases exceeds, the standards offered by surrounding schools. The new facilities 
will provide an enhanced environment for practical learning, reflecting industry standards and 
supporting the development of essential skills for future careers. 
 
To allow this work to take place, all practical lessons in Hospitality and Catering will be 
suspended until further notice. During this period, students will continue with theory-based 
learning to maintain progress and prepare for the return to practical work in a vastly improved 
setting. 
 
We are committed to creating a vocational curriculum that equips students with the 
knowledge, skills, and experiences needed to thrive in the modern world. By investing in 
state-of-the-art facilities and industry standard resources, we aim to provide learning 
opportunities that inspire ambition, foster creativity, and prepare students for successful 
careers in hospitality and catering. 
 
Please be assured that this development is a key part of our strategy to improve the quality 
of teaching in Food Technology and to provide your child with the outstanding opportunities 
they deserve. We will keep you updated on progress and notify you as soon as practical 
lessons can resume. 
 
Thank you for your understanding and support as we work hard to deliver the very best for 
our students. If you have any questions, please do not hesitate to contact us. 
 
Yours sincerely, 
 

 
 
Mr. R. Webber 
Director of Faculty for Design 
 
 


