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Start your meeting with one of the following breakfast
options. 

Each option includes filter coffee and a selection of
flavoured teas. 

FRESH FRUIT BOWL (VG, V)
£3.95 per person

CHEF’S SELECTION OF MIXED FRESHLY BAKED COOKIES (V)
(1 per person)
£4.25 per person 

CHEF'S SELECTION OF FRESHLY BAKED PASTRIES (V)
(1 per person) 
£4.95 per person

SELECTION OF CEREAL BARS AND FRUIT BOWL  (V)
£4.95 per person

AMERICAN-STYLE PANCAKES 
with Nutella, toasted hazelnuts & fresh strawberries (V)
£6.95 per person (minimum order of 6)

SELECTION OF BREAKFAST ROLLS 
Choice of bacon, sausage or vegan sausage with a selection of
sauces 
£7.50 per person (minimum order of 50)

SEASONAL SLICED FRESH FRUIT PLATTER AND CHEF'S
SELECTION OF FRESHLY BAKED PASTRIES (V)
£8.75 per person

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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HOT DRINKS
Minimum numbers of 5 people:

Tea and coffee
£2.25 per person 

Tea, coffee and biscuits
£3.50 per person 

Tea, coffee and chef’s selection of mixed freshly baked
cookies
(1 per person)
£4.25 per person 

Tea, coffee and chef’s selection of freshly baked pastries
(1 per person)
£4.95 per person 

Tea, coffee and a selection of mini afternoon tea-style cakes
(1 per person)
£4.95 per person 

Tea and coffee with seasonal sliced fresh fruit platter
£5.75 per person 

Tea and coffee with seasonal sliced fresh fruit platter and a
selection of pastries
£8.75 per person 

Tea and coffee with seasonal sliced fresh fruit platter and a
selection of cakes
£8.75 per person 

Hot Vimto
£1.75 per person 

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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Fruit Juices
Served in 1L jugs/bottles
£3.95 per litre jug
Apple juice
Orange juice
Cranberry juice

Water
One Water 750ml bottles
£2.95 per bottle
Still
Sparkling

Mr Fitzpatrick Cordials
Locally-made cordials, which are perfect to add to your still or
sparkling water for a refreshing drink
£4.50 per litre jug/bottle
Elderflower and Bramley Apple
Cranberry and Pomegranate
Lime and Lemongrass
Sour Cherry, Grape and Hibiscus
Lemon and Ginger

Selection of canned drinks
£1.95 per can
Pepsi
Diet Pepsi
Pepsi Max
Fanta
Lemon Fanta
Sprite

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 



ADDITIONAL BREAK ITEMS
(minimum numbers of 10 per item, for groups of under 20 we
recommend selecting the same option for all guests)

Selection of biscuits (V)
£1.25 each

Chef’s selection of mixed freshly baked pastries (V)
(1 per person)
£2.95 per person

Chef’s selection of mixed freshly baked cookies (V)
(1 per person)
£2.50 per person

Selection of mini afternoon tea-style cakes (V)
(Can include victoria sponge, chocolate fudge, red velvet and carrot cake) 
(1 per person)
£2.95 per person

Selection of homemade loaf cakes (V)
(Can include ginger & lime, elderflower & blueberry, chocolate orange, lemon
&poppy seed, raspberry & coconut (VG))
(1 per person)
£3.75 per person

Scone with cream and jam (V)
(1 per person)
£4.25 per person

Selection of mini Battenberg's (V)
(1 per person)
£3.25 per person

Mini tart selection (V)
(1 per person)
£3.25 per person

Macaroon selection (V) (GF) 
(2 per person)
£2.95 per person

Fresh fruit bowl (VG, V) (GF) 
£1.75 per person

Fresh fruit platter (cut fruit) (VG, V) (GF)
£3.95 per person

Selection of cereal bars (V)
£1.85 per person
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All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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Freshly prepared boxes of sandwiches

Our sandwich lunches are based on 4 triangles per person.
Varieties are not interchangeable between boxes.

SIMPLE SANDWICHES
£6 per person (minimum order of 3 or 6 people) 

Vegetarian Selection (1)
(minimum order for 6 people)
Includes a mix of the following:
Mild cheddar cheese on white (V)
Free-range egg mayonnaise on white (V)
Cheese savoury on malted (V)

Vegetarian Selection (2)
(minimum order for 3 people)
Includes a mix of the following:
Free-Range Egg Mayonnaise & Cress in Malted (V)
Cheese Savoury in Malted (V)
Cheese & Tomato (V)

Meat Selection
(minimum order for 6 people)
Includes a mix of the following:
Chicken tikka mayonnaise on white
Chicken mayonnaise on malted
Premium ham on white 

Seafood Selection
(minimum order for 6 people)
Includes a mix of the following:
Tuna mayonnaise on white
Salmon mayonnaise on oatmeal
Prawn Marie Rose on oatmeal 

Please make your choices to reflect and accommodate your
known dietary requirements within your group.

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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Freshly prepared boxes of sandwiches

Our sandwich lunches are based on 4 triangles per person. Varieties are
not interchangeable between boxes. Please make your choices to reflect
and accommodate your known dietary requirements within your group.

DELUXE SANDWICHES
£8 per person (minimum of 3 people) 

Vegan Selection 1
(minimum order for 3 people)
Includes a mix of the following:
Avocado, hummus, cucumber & spinach on malted (VG, V)
Sweet potato falafel, piri piri sauce & coriander on malted (VG, V)

Vegan Selection 2
(minimum order for 3 people)
Includes a mix of the following:
Zero cheese wowmans on rye (VG, V)
Zero plant cathedral savoury on malted (VG, V)

Vegan Selection 3
(minimum order for 3 people)
Includes a mix of the following:
Not chicken & sweetcorn on softgrain (VG, V)
VLT wedge on malted (VG, V)

Vegetarian Selection
(minimum order for 3 people)
Includes a mix of the following:
Triple cheese with coleslaw & mixed leaf on farmers bread (V)
Piri piri hummus, avocado, peppers & mixed leaf on malted bread (V)
Sweet chilli falafel, coriander and spinach on malted bread (V)

Meat Selection
(minimum order for 3 people)
Includes a mix of the following:
Ham, cheddar & mayo on white 
Chicken, sweetcorn & lettuce on malted 
Bacon, lettuce & tomato on white

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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Deluxe sandwiches
£8 per person (minimum of 3 people) 

Vegetarian Gluten Free Selection
(minimum order for 3 people)
All served in gluten free rolls:
Ploughman’s - mature cheddar and pickle (V)
Sweet potato piri piri hummus & spinach (V)
Free-range egg and cress (V)

Meat Gluten Free Selection
(minimum order for 3 people)
All served in gluten free rolls:
Chicken mayonnaise, sweetcorn & iceberg 
Chicken tikka mayonnaise & spinach
Ham and cheese savoury

Halal Selection
(minimum order for 3 people)
Chicken mayonnaise on white
Chicken salad on malted
Chicken tikka mayonnaise on white

WRAP SELECTION
£10 per person (minimum of 5 people)
Premium fillings based on 4 wrap bites per person (not interchangeable).

Vegetarian Wrap Bites
Jalapeno pepper & cheese bites (V)
Piri piri falafel mezze bites (V)
Cheesly savoury bites (V)

Meat Wrap Bites
Chicken salad bites
Ham, cheese, tomato & mustard mayo
Piri piri chicken bites

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 



EXTRA BUFFET ITEMS - SAVOURY
Additional items to add to your buffet menu to match the numbers on your
booking (minimum of 10 items per order unless otherwise stated).

Add any of the items below to your buffet menu: 

Vegan / Gluten Free £3.25pp per item
Vegan sausage roll (VG, V) 
Vegan Kofta (VG, V) 
Vegetable kebabs (VG, V) (GF) 
Mixed selection of Falafel (VG, V) (GF) 
Spicy bean rolls (VG, V) 

Vegetarian £3.25pp per item  
Cheese and caramelised onion quiche (V) 
Homemade mushroom pate with gluten-free crostini (VG,V) (GF) 
Crudities, chips & dips (V) (GF) 
Z’atar spiced vegetable frittata (V) (GF) 
Homemade cheese straws with chilli jam, beetroot & horseradish (V)

Meat & Fish £3.50pp per item                                                                                
Halal Piri-Piri Chicken drumsticks (GF)                                                                    
Halal Mini Lamb Koftas, Tzatziki (GF)                                                      
Homemade sausage roll                                                               
Fennel & dill fritters with hot smoked salmon & pickled cucumber

Salads £3.25pp per item
Caesar salad (V)                                                                                                
Classic house salad (VG, V) (GF)                                                                
Fattoush salad (VG, V) (GF)                                                                        
Potato salad (VG, V) (GF)                                                                                            
Orecchiette pasta salad with courgettes & broad beans (VG, V) 
Toasted bulgar wheat salad with spiced squash & pumpkin seeds (VG, V)

Kettle Chips (VG, V) (GF) £1.25pp
(minimum order for 5 people) 
                                                                                                     
Selection of Nuts and Nibbles (VG, V) £3.75pp                                                       
(minimum order for 20 people)
May include – variety of nuts, wasabi peas, chilli rice crackers,                    
spiced corn, smoked nut mix, spiced beans, olives
Served in individual shot glasses B

U
FF

ET
 M

EN
U

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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Additional items to add to your buffet menu to match the
numbers on your booking (minimum of 5 items per order).

Add any of the items below to your buffet menu: 

Dessert Selection
Scone with cream and jam (1 per person) (V)
£4.25 per person

Selection of mini Battenbergs (1 per person) (V)
£3.25 per person

Selection of mini afternoon tea-style cakes (1 per person) (V) 
(Can include victoria sponge, chocolate fudge, red velvet and carrot cake)
£2.95 per person

Homemade mini loaf cakes (1 per person) (V) 
(Can include ginger & lime, elderflower & blueberry, chocolate orange, lemon
&poppy seed, raspberry & coconut (VG))
£3.75 per person

Mini tart selection (1 per person) (V)  
(Can include banoffee, blueberry frangipane, chocolate & lemon meringue)
£3.25 per person

Macaroon selection (2 per person) (V) (GF)
£2.95 per person

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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For simplicity, why not use one of our pre-set lunch
packages below for your group.

Menu choices are for the whole group and cannot be split/mixed.
Additional items can be added at a charge.

Working Lunch £13.95pp (min. of 12)
Choice of sandwiches  
(excluding wraps, please make choices to account for known dietary
requirements)

Kettle chips
Fresh fruit bowl

Selection of afternoon tea-style cakes

Build Your Own Buffet £19.95pp (min. of 15)
Choice of sandwiches (chosen from the simple sandwich range)

Your choice of three additional buffet items (chosen from the
salads, meat & fish, vegetarian and vegan options)

Selection of mini afternoon tea-style cakes

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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Grazing platters to give choice and variety to guests - 
a lighter alternative to a buffet lunch.

For groups under 30, select one platter for the whole group
For groups over 30, select up to two platters from the options
below and numbers will be split evenly
Minimum numbers apply
Dietary requirements to be accommodated within your chosen
menu

Mediterranean Platter £15.50pp (min. of 10)
Stuffed vine leaves  (VG, V) (GF)
Spanakopita (Greek-style spinach & feta parcel) (V)
Cheese stuffed peppers (V) (GF)
Olives & pickles (VG, V) (GF)
Mixed falafel (VG, V) (GF)
Tzatziki (cucumber & herb yoghurt) (VG, V) (GF)
Taramasalata (meze made from tarama, cured roe of cod)
Hummus (VG, V) (GF)
Flatbreads (VG, V) 
Greek salad (V) (GF)
Broad bean & lemon salad (VG, V) (GF)

Middle Eastern Platter £15.50pp (min. of 10)
Baked z’atar baby aubergines with tahini & pomegranate (VG, V) (GF)
Mini lamb koftas (GF)
Baba ganoush (roasted eggplant and tahini) (VG, V) (GF)
Muhammara dip (spicy dip made of walnuts, red bell peppers,
pomegranate molasses & gluten-free breadcrumbs) (VG, V) (GF)
Sumac lavash (spiced flatbread) (VG, V)
Garbanzo sambusak (chickpea turnover) (VG, V) (GF)
Fattoush salad (mixed greens & vegetable salad) (VG, V) (GF)
Persian jewelled cous-cous salad (VG, V)

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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Vegan and Gluten-free Platter £15.50pp (min. of 5)
Sun dried tomato pate (VG, V) (GF)
Roasted & chargrilled seasonal market vegetables (VG, V) (GF)
served on a bed of hummus and garnished with paprika oil
Vegan cheese selection with chutneys and celery (VG, V) (GF)
Tomato and onion salsa (VG, V) (GF)
Baba ganoush (roasted eggplant and tahini) (VG, V) (GF)
Marinated olives and artichokes (VG, V) (GF)
Buffalo cauliflower with sweet chilli ‘mayo’ (VG, V) (GF)
Spiced roast carrot, rocket and vegan feta salad with house dressing
(VG, V) (GF)

Our vegan and gluten free platter is made in a separate room to avoid cross
contamination.

Ploughman’s Platter £13.95pp (min. of 10)
Wedges of Lancashire cheese (V)
Farmhouse honey glazed ham (GF)
Pork pie
Boiled eggs (V)
Pickles (VG, V) (GF)
Chunks of farmhouse bread (V)
Potato salad (VG, V) (GF)
Classic house salad (VG, V) (GF)

Mixed Meat and Vegetable Platter £15.50pp (min. of 10)
Mixed charcuterie meat platter (GF)
topped with pickles, olives and sun-dried tomatoes
Roasted and chargrilled seasonal market vegetables (VG, V) (GF)
served on a bed of hummus and garnished with paprika oil
Bread basket (V)
New potato salad (VG, V) (GF)
Classic house salad (VG, V) (GF)

(Please Note - the meat platter contains pork products. Halal meats
are not available for this menu item. Where reqired, Halal option will be
catered for as vegetarian)

Cheese Platter £10.95pp (min. of 10)
Selection of local, British Isle and continental cheeses (V) (GF)
Selection of crackers (V)
Homemade chutneys (V)
Quince jelly (VG, V) (GF)
Celery and grapes (VG, V) (GF)

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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If you need a lunch on the go, or need to order
something simple for a conference or an exhibition
lunch, why not select our packed lunch with enough
treats to keep your guests going all afternoon.

Standard Packaged Lunch
£8.95 per person
(minimum order for 10 people)

Pre-packed sandwich*
Packet of crisps
Chocolate bar
Piece of fruit
Bottled water

*Selection for the group will include meat, fish and vegetarian
as standard but can be adjusted depending on your group.

All prices quoted exclude VAT. 
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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All prices quoted exclude VAT.
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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ORDER PROCESS

How to Order: Place hospitality orders by contacting our
team directly via the contact details below.
 
Hospitality On Campus Admin Team Email:
hospitality@manchester.ac.uk Tel: 0161 275 6301

Booking on behalf of an external
provider/sponsor/partner If a university department is
booking hospitality on behalf of an external company (who
will later be invoiced the charges), it is the responsibility of
the UoM contact to ensure that the external
company/individual is setup on the University finance system
to allow an invoice to be raised. If they are not setup, then
this must be arranged with finance, or an internal account
code should be provided to confirm the hospitality booking.
Your school finance team will be able to support recharging
the external company if required after the event.

Our admin team will put an order summary together for you
and send this back detailing your booking. 

Please check that all aspects of your booking are
correct, including date, time, number of guests, order
quantities and any dietary requirements, together with
any setup or delivery notes our team may need. 

PLEASE NOTE – it is the customers responsibility to check and
ensure that all hospitality details have been captured on the
booking sheet and politely ask this is reviewed when sent
across. To confirm your booking, we will require your internal
account code, purchase order or payment in advance. Please
refer to payment options below for further details. We ask
when booking you give as much notice as possible. Please
provide at least 5 working days’ notice of any order. We
understand that occasionally bookings need to be made at
the last minute and the team will endeavour to provide
hospitality for you, however it may affect the items you are
able to order.

All prices quoted exclude VAT.
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 
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Feedback – We want to hear from you… We always want
to hear how we’ve done and actively encourage you to
feedback to us about the service you’ve received and the
quality of the food and drink served. 
Please use the QR code on the card next to your
refreshments to complete one of our simple online
questionnaires. We are always striving to improve what we
do and your feedback will help to inform changes and
improves across all that we do.

All prices quoted exclude VAT. VAT at the current rate will be added to invoices for all customers other
than those of The University of Manchester. 

Order Responsibly – Think Food Waste Please try and
order responsibly when placing your hospitality orders –
think about potential food waste from your order. Our team
is passionate about reducing food waste, and ask you to
consider the following when placing your hospitality order:
• Order 10% less than the numbers you expect for your
meeting or event. • If your numbers change, even on the
day, let us know as soon as possible and we’ll try and
redirect/repurpose the food to prevent waste (although
costs will still be applicable). • Please share any remaining
food with colleagues using the take- away boxes provided
(please don’t take any equipment away from your
meeting room). All our areas use food recycling bins for
any food waste, and where possible, the team will donate
excess food to the university community fridge, or homeless
shelters as appropriate.

Keep It On Campus In accordance with the directive from
the University’s Finance Sub-committee, Hospitality On
Campus should be used for all campus catering for
meetings and events. All staff with budgetary
accountabilities have a responsibility to ensure that
University funds are spent wisely and kept on campus.
Please ensure that all bookings for catering, events and
meetings are kept on campus. Hospitality On Campus are
the only caterers permitted to deliver to central teaching
and meeting rooms (where catering is allowed), Whitworth
Hall, Whitworth Corridor, the Council Chamber, and all
bookable foyers across campus.

Page 3



BOOKING TERMS & CONDITIONS 

All prices quoted exclude VAT.
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 

University Charge Codes (Account Codes) 
For University bookings, costs from the booking will be
journaled against the cost code provided at the time of
confirming the hospitality order. 
Costs can only be charged against one account/project
code and cannot be split across several codes. 
Our admin team trust that the appropriate account code is
correctly provided for each hospitality order and that the
budget holder is aware of the costs associated with the
booking. Our team accept no responsibility for charges when
the wrong code might have been provided. For project codes,
please ensure the task code is provided at the time of placing
your order otherwise the code is not valid.

VAT All prices quoted exclude VAT. VAT at the current rate will
be added to invoices for all customers other than internal
departments of The University of Manchester.

Method of Payment For orders being paid via the University,
we require your internal account code or project code and task
code which hospitality is to be charged to in order to confirm
that booking. Hospitality will be charged after your booking has
taken place. For bookings being invoiced after the event, we
must have a valid purchase order (if applicable) on all
hospitality bookings in advance of the booking taking place. In
all circumstances, we have the right to refuse hospitality if
a valid method of payment hasn’t been provided and
verified with our team.

Page 4



All prices quoted exclude VAT.
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 

Final Numbers (Order Confirmation) Final numbers must be
confirmed no later than five working days before the event
takes place. At the time of confirming final numbers, all dietary
requirements and special requests should also be confirmed.
For weekend requests, we require at least 7 working days
notice. A reduction in numbers after the above time frame will
be charged in full

Cancellations 
Cancellations must be confirmed by email. For orders
cancelled after final numbers and details have been confirmed
by the team, hospitality will be charged in full for all items
based on the terms below. Cancellation period and costs are
as follows…

Over 5 days’ notice, no charge will be incurred. Less
than 5 days’ notice, food costs will apply Less than 3
days’ notice, order will be charged in full.

Note – for bespoke events, please discuss with the team as
bespoke items may have been purchased for you. Our team
cannot accept any liability for wrong orders being given on the
wrong date, time, number of guests etc.. We will endeavour to
support repurposing the food to prevent waste, and assist in
rearranging but costs may will be applicable.

Page 5

Minimum Numbers 
There are no delivery or setup charges on most orders; however,
we do ask that the minimum order is for £30 within the core
hours of 8am – 5pm, Monday to Friday. Some menu choices do
have minimum order quantities which our team will advise at the
time of ordering – this is primarily to support food waste. For
bespoke requests or meetings/refreshments outside our core
hours, please discuss directly with our team who will put a quote
together for you.



All prices quoted exclude VAT.
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 

Special Diets
Our team is committed to meeting the needs of guests who have
special dietary requirements (such as a food allergy, intolerance
or other medically restricted diets) and recognise that many of
our guests may also adhere to a vegetarian or vegan diet. 

Last Minute Changes 

We understand that meeting arrangements can change and
where we can, we will endeavour to assist and try to
accommodate. We do ask however that we are notified of any
changes as soon as possible. If you need to amend any details,
please either email or ring the team directly. If the change occurs
after your order was confirmed, please call us directly to discuss
with our team who will advise if we are able to assist you. Please
quote your booking reference number during any correspondence
with the team. A revised booking confirmation will be sent across
to reflect any changes made. PLEASE NOTE – Any change to
delivery locations on the day, may result in the team not being
able to deliver at the agreed time depending on resources and
other bookings taking place.

Delivery & Catering Locations 
Please ensure that hospitality is allowed in the area/room you’ve
booked and that House Services are informed if tables are
needed. Not all meeting rooms on campus permit catering and this
should be checked prior to confirming a booking with us. It is the
customer’s responsibility to ensure hospitality is allowed in
the space you are using, or to find a suitable alternative if
catering isn’t permitted in the area you have booked. All
bookings come with cutlery, crockery, glassware and
accompaniments where required for the items you have booked
with us. Our team does not provide equipment for orders placed
with other providers. All crockery, equipment and supplies (such as
tea boxes, food platters, etc.) should not be removed from the
meeting room and should be available to the team when they
come and collect. Charges will be applicable for any missing
equipment.
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All prices quoted exclude VAT.
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 

Our admin team are able to safely and reasonably guide event
planners in the booking process and assist with appropriate menu
selections which can accommodate their guests’ requirements. 

In most instances, food allergies and intolerance can be

managed independently at events, however please note:

With advance notice, we can generally accommodate guests

who must avoid the most common 14 food allergens.
If you have known dietaries in your group (such as
vegetarian and vegan), you should order accordingly
using our hospitality menus.
We may be unable to accommodate a guest’s individual
dietary preferences during an event or meeting that hasn’t
previously been notified to us. 

We accept no responsibility for incorrect information which may

be passed on to our admin team, or any dietary information about
guests that may have been forgotten. We ask that all information
on guest’s needs be accurate at the time of booking. Our team
will detail your dietary requirements on your booking form for you
to check over.

Collection & Contact on the Day

Please kindly notify us when your meeting has finished so that we
can arrange for everything to be collected. 

If you need assistance during your meeting, please don’t hesitate

to contact us. 

This can be done by contacting each area directly at:

Hospitality Delivered Services Team
Tel (Oxford Road): 0161 306 2742 (ext. 62742)
Tel (Engineering): 0161 306 2742 (ext. 62742)

Missing or Lost Items

Any equipment or supplies which are not returned or cannot be
accounted for at the end of the meeting/event will be charged
for in full. 

We also kindly ask that buffet platters or any crockery/equipment

is not taken back to offices or shared kitchen areas. Should this
happen, it is the responsibility of the group to return these to the
hospitality team otherwise these will be charged as missing or
lost.

Any items that are returned after charges have been applied will

be refunded. Page 7



All prices quoted exclude VAT.
VAT at the current rate will be added to invoices for all customers other than those of The University of Manchester. 

Food Waste & Sustainability

Please try and order responsibly when placing your hospitality
orders – think about potential food waste from your order.

Our team is passionate about reducing food waste, and ask you

to consider the following when placing your hospitality order:

Order 10% less than the numbers you expect for your meeting

or event.
If your numbers change, even on the day, let us know as soon
as possible and we’ll try and redirect/repurpose the food
(although costs will still be applicable).
Please share any remaining food with colleagues using the
take-away boxes provided (please don’t take any platters
away from your meeting room).

All our areas use food recycling bins for any food waste, and

where possible, the team will donate excess food to the university
community fridge, or homeless shelters as appropriate.

Circumstances Beyond Our Control

Our team will do everything which we reasonably can do to
ensure that no circumstances occur which will prevent the
provision of hospitality for your meeting or event.

If we are unable to provide hospitality due to circumstances

beyond our reasonable control (including things like acts of God
(flood, earthquake, tornado, fire, etc.) war, accidents, reductions
in or failure of power supplies, threats or acts of terrorism or
similar acts, disease, pandemic, epidemic, World Health
Organisation travel advisory, civil disorder, curtailment of
transportation, or any other events not caused by our negligence,
then we will:

Inform the customer as soon as possible and notify the likely

duration and effect;
Take all reasonable steps to offer the customer an alternative
where possible.
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