A Love of Food
A First for Service
‘Delivering exactly what you
need, precisely when you need it.
Our customers trust us, because
we do this for them, every day.
This is our mission.’
Dave Sidwell, Owner

Sidwell’s is a family business. We have
been serving the catering trade since
1926. We take pride in supplying chefs
with grade ‘A’ quality produce at
competitive prices, sourced from local
farms, growers and suppliers.
We offer an extensive range of fresh
and prepared produce, dairy, deli, dry
goods and fine foods, all delivered daily.
For us, and our employees, food is not
just a job. It’s a way of life, and we love
what we do.
Our human commitment to service,
coupled with a well-funded and efficient
operation, is the key to our success.

Field fresh local
produce, direct to
your door
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‘We believe in promoting local seasonal
produce. It’s tastier, its better value
and it supports our local farmers.
Our strong relationships with a trusted
network of local growers is one of
Sidwell’s great strengths. It helps us
to consistently get the best deals for
our customers.’
Jeremy Wilkinson
Purchasing Director, E.Sidwell Ltd

Our buyer is in the fields
every day. Choosing your crops.
Securing you the best price.
We care about our food, and take the time to
make sure it’s of the highest quality. The scale
of our operation allows us to buy large volumes
of produce every day, which keeps the produce
fresh and the prices low. When local produce
isn’t available, we import by the lorry load from
all over Europe. This offers you an alternative,
and means that we can maintain quality,
availability and competitive prices all year round.

‘Sidwell’s offer exceptionally good
quality, fresh produce with a
service that is second to none.’
Stuart Anderson
Executive Head Chef, Ashorne Hill
‘Always fresh produce delivered
and they are always happy to
help, nothing is too much trouble.’
Stephen Budd
Sous Chef, Scarman House,
University of Warwick

Fresh local produce.
Growing today.
In your kitchen tomorrow.

‘…they have been reliable,
consistent and a great help in
sourcing, promoting and
championing fresh locally grown
vegetables. The team at Sidwell’s
are always friendly and
understand Catermasters values
of sourcing the best ingredients.
They always exceed my
expectations.’
Peter Illingworth
Assistant Manager, Catermasters

Truly great service
relies on people.
People who are
prepared to go the
extra mile.
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‘As a family business, we take the
responsibility towards our staff very
seriously. We recognise that they are
our greatest asset. In return, they
are committed to us. They care
about Sidwell’s, and take pride in
what they do.’
Angela Wilkinson
Managing Director, E.Sidwell Ltd

We have been serving chefs
for over 85 years.
At Sidwell’s, we understand how important
exceptional service is to our customers.
We invest in infrastructure and we source great
produce, but it’s our people that work to deliver
it to you, on time, every day.

‘As far as I’m concerned Sidwells
are the fourth emergency service,
I can always rely on them.’
Rhoan Leith
Arden House, University of
Warwick
‘…When I place my orders I know
that I will get them on time and
everything is there that I ordered.’
Ian Isgar
Chef Manager, Norbert
Dentressangle
‘Pleasant company to deal with,
no job is too big for them. They
always go out of their way to try
and get special items I need.’
David Lively
Catering Manager, Holiday Lettings

Our in-house prep
room offers you
many advantages
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‘We work through the night so that
you don’t have to. Our prep is as
good, and as fresh, as doing it
yourself in the early hours of the
morning.’
Thierry Le Pretre Granet
Prep-room Manager, E.Sidwell Ltd

Quality, convenience,
value for money.
We prepare produce to your exact requirements
the night before it is delivered to your kitchen.
This means that it is the freshest prepared
produce you can get. You can place your order
as late as 10pm, and it will still be delivered to
you the following morning.
Michelin starred chef, Thierry Le Pretre
Granet, manages our prep room to his exacting
standards.

‘Excellent produce, always
consistently produced.’
John Oldfield
Head Chef, Hilton Hotel, Coventry
‘I’ve dealt with Sidwell’s for many
years and have always found them
to be reliable, competitively priced
and the service is outstanding.’
Keith Taylor
Head Chef, Dolphin Hotel,
St Ives, Huntingdon

WE HAVE INVESTED
IN A MODERN FULLY
REFRIGERATED
OPERATION
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‘Our human commitment to service,
coupled with a well-funded and
efficient operation, is the key to
our success.’
Paul Williams
Senior Operations Manager
(Day Time), E.Sidwell Ltd

Competitive prices for you,
guaranteed by investment in
our business, by us.
Our business is well established, long standing
and it is successful. This has allowed us to
re-invest our profits, to make our operation
highly efficient, competitive and one that gives
the best possible value to our customers.

Our 1st class operation:
– 24 hour operation 7 days a week
– Fully refrigerated warehouse
– Modern and fully refrigerated delivery fleet
– In-house prep room
– State of the art IT system
– Tight quality control
– BRC and STS accreditation
– Committed, motivated workforce with 		
decades of experience
– Extensive product range:
fresh produce, prepped produce, dairy,
dry stores, fine food
– Extensive supply network:
local growers and importers when required

Working through
the night, seven
days a week, to serve
our customers
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Good food and amazing people
have created Sidwell’s, and we
love what we do.

E.Sidwell Ltd
7 Berrington Rd
Royal Leamington Spa
Warwickshire, CV31 1NB

This is why we have been going
strong for over 85 years.

Tel. +44 (0)333 123 2321
E–mail. info@esidwell.co.uk

Don’t take our word for it.
Come and see for yourself.

Thanks to our friends at:
Dan at Ferryfast
Vito at Vale Fresco
Simon at Westland
Design and Photography
Vast

www.esidwell.co.uk

E.Sidwell Ltd was identified as one of ‘The London
Stock Exchanges 1000 companies to inspire Britain’.
A landmark report looking for the innovators of
tomorrow. It identifies some of the UK’s most
dynamic small and medium-sized enterprises (SMEs)
and recognizes companies that are deemed to be the
future lifeblood of the UK economy.

