
Catering at Pony Club Events (including Camp)  

 

Catering may be a requirement at our events such as Camp, Rallies and 
Competitions , to support Branches, Areas and Sports may wish to provide their 
own Catering or hire a Contractor to provide this for Volunteers, Officials, 
members, Parents and the general public.  

Micro organisms can spread in confined conditions such as living spaces, kitchen, 
bathrooms and campsites. It is essential to encourage all to take part in regular 
hand washing to support over all health  

In the best interest of attendees health and wellbeing standards are required.  

 

Contractors  

Those hired in to support and supply catering to all attendees are to meet the 
requirements of the Contractors Assessment which will see them having in place 
key documentation to certify that they are safe to provide catering for the event 
in question.  

Contractors for catering at events need to have  

- Local Council food hygiene certification  
- Insurance (public and/ or employers liability- if relevant)  
- Risk assessments for the food preparations and stand or area it is created 

in.  

Venues may be visited by the local authority and they will need to see the 
information above and would expect only certified vendors/ contractors being 
used.  

The supplier and documents should be included as part of the risk assessment 
along with reference to the supplier, vendor or contractors own materials to 
support the health of those they are catering for.  

 

Own Catering  

On occasion branches, areas and sports may choose to cater for their own event 
or officials.  

Where this is the case those undertaking food preparations must as a minimum 
have a Level 2 Food Hygiene and Safety for Catering Qualification.  

https://pcuk.org/officials/health-and-safety/useful-camps-and-rallies-information/


The qualification sees that the individual or group handling ingredients to make 
items understand and are able to maintain the correct workspaces for handling 
and storing food to see it fit for consumption.  

Those undertaking catering regularly are encouraged to seek additional 
qualifications to develop further understand and here possible hold the Level 3 
Food Hygiene and Safety for Catering.  

 

Training and certification  

This can be sought locally or nationally by those undertaking food preparations, 
courses are accessible online or in person as preferred.  

Providers can include local authorities and training providers alike, details of 
these courses may be found on their websites. This will include dates available 
and the fees. Fees for courses may vary if face to face or online depending on the 
provider but all must cover the same syllabus to attain the level 2 status.  

 

Those catering must display the certificate whilst at the event.  

 

For further information on catering and food provision training please see the 
Food Standards Agency Training pages of the website, this is accessible here 

 

Additional catering and food information  

Additional information on catering and food standards can be sourced form the 
Food Standards Agency. This is accessible here https://www.food.gov.uk/  

 

Where events intend to have and sell alcohol licencing may be required, full 
information should be sought direct from the government and local council. A 
starting point would be here 

https://www.food.gov.uk/business-guidance/online-food-safety-training
https://www.food.gov.uk/
https://www.gov.uk/guidance/alcohol-licensing

