Halal Food Provision Policy

At the Railway, we are dedicated to providing an enjoyable and inclusive experience for all visitors. We understand the importance of catering to diverse dietary requirements and aim to accommodate them wherever possible. However, it is essential to outline the limitations of our current facilities and practices with respect to Halal food preparation.
Preparation Environment
Our catering facilities are operated to the highest food hygiene standards and comply with all relevant food safety regulations. However, the kitchens and preparation areas are shared spaces that handle a variety of food products, including those that are not Halal.
· Utensils, cooking equipment, and surfaces are not segregated for Halal-specific preparation.
· Meat, poultry, and other products used in our kitchens may include non-Halal items, and these are stored and prepared alongside other ingredients.
As a result, our facilities do not meet the strict segregation standards required for full Halal certification.
Vegan Options
To accommodate dietary preferences and requirements, we offer vegan menu items that do not contain animal-derived ingredients. These products are inherently Halal in their composition; however:
· Vegan items are prepared in the same kitchen environment as all other foods, including those that are not Halal.
· While we take every precaution to minimise cross-contamination, this risk cannot be completely eliminated due to the shared preparation environment.
Cross-Contamination Risks
We take all reasonable steps to reduce the risk of cross-contamination in our kitchens. This includes:
· Regular cleaning and sanitisation of equipment, surfaces, and utensils.
· Training staff to follow strict hygiene procedures when handling food.
· Clearly labelling all ingredients and food products to prevent accidental mixing.
Despite these measures, it is important to acknowledge that trace amounts of non-Halal ingredients could inadvertently come into contact with Halal-compliant foods.


Transparency and Communication
We believe in being honest and transparent with our customers to help them make informed decisions. If you have specific concerns or questions regarding Halal food options, we encourage you to speak to a member of our catering team.
We are happy to:
· Provide detailed ingredient lists for all menu items upon request.
· Discuss preparation processes to ensure customers are fully aware of how their food is prepared.
· Suggest options that align most closely with Halal requirements, such as our vegan offerings.
Future Considerations
The railway is committed to continuous improvement and exploring ways to better meet the diverse needs of our visitors. While we are unable to guarantee fully Halal-compliant food at this time, we are open to feedback and suggestions from our community. 2025 has seen us introduce the following
· Introducing pre-packaged Halal-certified snacks or meals.
· Exploring opportunities to partner with Halal-certified suppliers for specific products.
· Reviewing the feasibility of designated preparation areas or equipment for Halal food.
Important Disclaimer
Customers with strict Halal dietary requirements should carefully consider these limitations before purchasing food from our premises. While we make every effort to reduce risks, we cannot provide a fully Halal-certified catering service due to the nature of our current setup.
We value all our visitors and are dedicated to ensuring a positive experience for everyone. If you have any concerns or suggestions, please do not hesitate to reach out to our catering team or management.
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