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three stars in the Food Made Good Standard, from the
Sustainable Restaurant Association.
This is a clear reflection of our care and commitment to
benefit both people and planet.  The award is testament
to a joined up approach incorporating sustainability into
all of our catering operations from sourcing right
through to delivery.

A commitment to low carbon options. Our menus are
always plant forward and you’ll find vegan then
vegetarian options at the forefront of our menus. Our
teams source locally and seasonally to reduce transport
miles and we’re looking to carbon label menus to allow
you to make informed choices regarding catering
options.

Two Star Fairtrade Status- we’re proud to be a two star
Fairtrade University, highlighting our commitment to
fairly sourced products.  All of our coffee, tea, hot
chocolate and sugar is Fairtrade.

All of our milk is supplied through a local Lancashire
Dairy and is delivered using the FreshKeg system which
eliminates plastic milk bottles from deliveries. This in turn
reduces our CO2 emissions.

We’re committed to using local produce and suppliers
where we can so we know exactly where our food
comes from.  This includes Eggs from the Cheshire Egg
Co, flour from Nalstrops Family Flour Mills and organic
vegetables from Manchester Veg People. 



Hot Vimto
£2.00 per person

Tea and coffee
£2.60 per person

Tea, coffee and biscuits 
£3.90 per person

Tea, coffee and a chef’s selection of freshly baked pastries 
£5.45 per person, 1 per person
       
Tea, coffee and a seasonal sliced fresh fruit platter 
£6.25 per person 

Tea, coffee and a seasonal sliced fresh fruit platter 
and selection of pastries
£9.50 per person

Tea, coffee with yoghurt & granola pots
£5.50 per person, 1 per person

Tea, coffee and a selection of mini afternoon tea-style cakes 
£5.45 per person, 1 per person

Tea, coffee and a chef’s selection of mixed freshly baked cookies 
 £4.70 per person, 1 per person 

Minimum numbers of 5
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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.

Choose Sustainability-Regenerative Oat Bars
Made with 100% natural, plant-based ingredients, these wholesome oat bars are crafted using
regeneratively grown oats. Regenerative farming puts soil health first, helping to avoid synthetic
chemicals, restore biodiversity and support carbon capture. Naturally rich in fibre and energy,
they offer a healthier alternative to traditional snack and cereal bars, with no artificial or heavily
processed ingredients. 

Served with Tea and coffee £4.25 per person, 1 per person
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Fruit Juices 
Apple Juice
Orange Juice
Cranberry Juice
£4.15 per litre jug

One Water 750ml
Still 
Sparkling
£3.10 per bottle

Mr Fitzpatrick Cordials
Locally made cordials – perfect to add to your still or sparkling water 
Elderflower and bramley apple 
Cranberry and pomegranate
Lime and lemongrass
Sour cherry, grape and hibiscus
Lemon and ginger
£5.20 per litre jug/bottle

Selection of canned drinks 
Pepsi 
Diet Pepsi 
Pepsi Max
Fanta 
Lemon Fanta 
Sprite 
£2.45 per can

Minimum numbers of 5
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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Selection of biscuits
£1.60 per person

Chef’s freshly baked plant-forward pastry selection
£3.15 per person, 1 per person 

Artisan freshly baked cookie selection
£2.65 per person, 1 per person

Miniature afternoon tea cake collection
£3.15 per person

Chef’s signature homemade loaf cake selection
£4.15 per person, 1 per person 

Classic Battenberg cake selection
£3.25 per person, 1 per person 

Fresh fruit bowl (Vg, V, GF)
£1.85 per person

Fresh fruit platter of cut fruit (Vg, V, GF)
£4.15 per person

Minimum order of 10 per item 
For groups of under 20 please select the same item for all guests

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.

Choose local- Silver Apples Bakery
Silver Apples Bakery is run by sisters Sarah and Kate in the heart of Stockport. What sets
them apart is their total commitment to quality and sustainability. Every delightful bite
is crafted with only the finest ingredients, locally sourced wherever possible, reflecting
their green conscience and dedication to supporting local communities.

Flourless Manchester tart blondie 
Chocolate caramel flapjack (Vg) 
Plant based orange and ginger crunch (Vg) All £3.50 per person
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For a simple lunch, use one of our buffet packages below. Menu
choices are for the whole group and cannot be split or mixed.
Additional choices can be added on from the main menu.

Chef’s Daily Market Buffet Menu of the Day
Available Monday to Friday, our daily market buffet menus are freshly
prepared by our chefs with a focus on seasonality, quality
ingredients and generous sharing-style presentation.
£16.75 per person

Sample menu
Heritage Vegetable Platter with Root Vegetables, Radish, Candied
Beets, Chicory & Sweet Pepper, Served with Dill Gherkin & Aleppo
Chilli Coconut Labneh (GF) (Vg) (V)
Plant-Based Sausage Roll (Vg) (V)
Heritage Tomato, Cucumber & Basil Salad (GF) (Vg) (V)
Roasted Squash, Spinach & Pearl Barley Salad, with Pumpkin Seeds.
Served with a Maple & Mustard Vinaigrette (Vg) (V)
Artisan Bread Basket (Vg) (V)
Chocolate & Caramel Flapjack (GF) (Vg) (V)

Sandwich Buffet
A balanced light buffet package featuring chef-selected vegetarian
sandwiches, sweet treats, savoury snacks and fresh fruit.
• Chef’s selection of vegetarian sandwiches
• Selection of afternoon tea-style cakes
• Kettle chips
• Fresh fruit bowl
£12.50 per person

Minimum numbers of 10
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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one platter/one choice for the whole group. Dietary needs should be
considered in your platter choices.                                    £17.50 per person

Mediterranean platter 
Stuffed vine leaves, cheese-filled peppers, marinated olives and pickles (V)
Golden spanakopita layered with spinach and cheese (V)
Houmous, roasted red pepper dip, and chilli, garlic and feta cream (V)
Sweet potato falafel with aromatic seasoning (Vg)
Greek salad with fresh herb tabbouleh (V)
Presented with warm flatbreads (Vg)

Middle Eastern platter 
Baked za’atar baby aubergines with tahini and pomegranate (Vg)
Crisp spiced falafel (Vg)
Baba ghanoush with roasted carrot and butterbean muhammara (Vg)
Roasted Baharat spiced squash with chickpeas and fine beans, complemented by
harissa chicken skewers
Fattoush salad with spiced quinoa salad (Vg)
Presented with sumac lavash (Vg)

Chefs fresh, Local, Seasonal, Vegetable Platter (V)
A fresh, vegetable platter consisting of a variety of seasonal vegetables. Prepared
sympathetically in different ways to keep the freshness and flavour then garnished
with chefs’ selection of pickles & ferments 
all served on a bed of dill, gherkin & Aleppo chilli pepper labneh (V)
“Sardinia” style flat bread with olive oil & sea salt (Vg)
Fresh Garden salad with Radicchio, radish, cucumber, mangetout & house
vinaigrette (Vg)

Vegan and gluten-free Grazing Platter (Vg, GF)
Sun-dried tomato and miso pâté, with marinated olives and artichokes (Vg, GF)
Chargrilled market vegetables with silky houmous (Vg, GF)
Beetroot and tarragon salad with creamy Greek-style cheese (Vg, GF)
Coronation cauliflower with a lightly spiced curried mayonnaise (Vg, GF)
Roasted carrot and butterbean muhammara with smoky baba ghanoush (Vg, GF)
Presented with Schär gluten-free flatbreads (Vg, GF)

Minimum numbers of 10

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.



Freshly prepared sandwich and wrap platters, designed for meetings, events and
shared lunches. Each platter is made with a chef’s selection of fillings, offering a
simple, generous and crowd-pleasing option for every occasion.
Please speak to a member of the team about allergens and dietary requirements
before placing your order. We will be happy to advise on suitable options.

Portion Guide
Sandwiches: 4 quarters per person
Wraps: 4 pieces per person

Plant-Forward Platter
Plant-Based Triangle sandwich selection (Vg)
A vibrant chef’s selection of freshly prepared plant-based sandwich fillings, 
ideal for lighter lunches and inclusive catering.
Serves 3: £22.00 / £7.32 per person
Serves 6: £33.50 / £5.58 per person

Plant-Based Tortilla Wrap Selection (Vg)
A colourful selection of soft tortilla wraps filled with freshly prepared 
plant-based ingredients.
Serves 4: £36.75 / £9.19 per person

Vegetarian Triangle Sandwich Selection (V)
Chef’s selection of freshly prepared vegetarian sandwich fillings.
Serves 3: £19.00 / £6.33 per person
Serves 6: £31.50 / £5.25 per person

Free-From-Gluten Vegetarian Triangle Sandwich Selection (V, GF)
A vegetarian sandwich selection prepared with free-from-gluten bread.
Serves 3: £22.00 / £7.33 per person

Vegetarian Tortilla Wrap Selection (V)
A fresh selection of soft tortilla wraps with chef’s choice vegetarian fillings.
Serves 4: £36.75 / £9.19 per person

Minimum numbers of 10
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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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Meat & Fish Platters

Halal Chicken Triangle Sandwich Selection
A mixed selection of freshly prepared halal chicken sandwiches.
Serves 6: £33.50 / £5.58 per person

Mixed Meat Triangle Sandwich Selection
A varied selection of freshly prepared meat sandwiches with classic
and hearty chef’s choice fillings.
Serves 6: £33.50 / £5.58 per person

Mixed Seafood Triangle Sandwich Selection
A fresh selection of seafood sandwiches, prepared with chef’s choice
fillings for a light and flavourful platter.
Serves 6: £36.75 / £6.13 per person

Minimum numbers of 10

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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Add any of the following to your buffet menu:
All items are priced per person

Please match the overall numbers on your booking rather than a
pick and mix selection of varying numbers. This helps our kitchen
team prepare for your event and helps to reduce food waste.

Crudites, chips & dips
£3.75
Spinach & Feta Strudel
£2.95
Plant-Based Sausage Roll (Vg)
£3.50 
Buffalo Chicken Wings
£3.75
Classic Caesar Salad
£3.50
Tabbouleh Salad with Parsley, Tomato, Cucumber & Lemon
£3.50 
Selection of Nuts and Nibbles
£4.15
Fresh Fruit Platter (V,Vg,GF)
£4.15 

Minimum numbers of 10

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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conference or exhibition lunch, why not select our packed lunch with
enough treats to keep you going all afternoon.

Standard Packed Lunch
Pre-packed Sandwich (selection for the group will include meat, fish and
vegetarian as a standard but can be adjusted depending on your group)

Packet of crisps
Chocolate bar
Piece of fruit
Bottled water

£9.95 per person

Minimum numbers of 10

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 SUSTAINABILITY
	HOT DRINKS, BREAKFAST
	& BREAKS
	Choose Sustainability-Regenerative Oat Bars
	Made with 100% natural, plant-based ingredients, these wholesome oat bars are crafted using regeneratively grown oats. Regenerative farming puts soil health first, helping to avoid synthetic chemicals, restore biodiversity and support carbon capture. Naturally rich in fibre and energy, they offer a healthier alternative to traditional snack and cereal bars, with no artificial or heavily processed ingredients.
	Served with Tea and coffee

	£4.25 per person, 1 per person
	Hot Vimto
	£2.00 per person

	Tea and coffee
	£2.60 per person

	Tea, coffee and biscuits
	£3.90 per person

	Tea, coffee and a chef’s selection of freshly baked pastries
	£5.45 per person, 1 per person

	Tea, coffee and a seasonal sliced fresh fruit platter
	£6.25 per person

	Tea, coffee and a seasonal sliced fresh fruit platter
	and selection of pastries
	£9.50 per person

	Tea, coffee with yoghurt & granola pots
	£5.50 per person, 1 per person

	Tea, coffee and a selection of mini afternoon tea-style cakes
	£5.45 per person, 1 per person

	Tea, coffee and a chef’s selection of mixed freshly baked cookies
	£4.70 per person, 1 per person

	Minimum numbers of 5

	COLD DRINKS
	Fruit Juices
	Apple Juice
	Orange Juice
	Cranberry Juice
	£4.15 per litre jug

	One Water 750ml
	Still
	Sparkling
	£3.10 per bottle

	Mr Fitzpatrick Cordials
	Locally made cordials – perfect to add to your still or sparkling water
	Elderflower and bramley apple
	Cranberry and pomegranate
	Lime and lemongrass
	Sour cherry, grape and hibiscus
	Lemon and ginger
	£5.20 per litre jug/bottle

	Selection of canned drinks
	Pepsi
	Diet Pepsi
	Pepsi Max
	Fanta
	Lemon Fanta
	Sprite
	£2.45 per can

	Minimum numbers of 5

	CAKES & BAKES
	Choose local- Silver Apples Bakery
	Silver Apples Bakery is run by sisters Sarah and Kate in the heart of Stockport. What sets them apart is their total commitment to quality and sustainability. Every delightful bite is crafted with only the finest ingredients, locally sourced wherever possible, reflecting their green conscience and dedication to supporting local communities.
	Flourless Manchester tart blondie
	Chocolate caramel flapjack (Vg)
	Plant based orange and ginger crunch (Vg)
	All £3.50 per person

	Selection of biscuits
	£1.60 per person

	Chef’s freshly baked plant-forward pastry selection
	£3.15 per person, 1 per person

	Artisan freshly baked cookie selection
	£2.65 per person, 1 per person

	Miniature afternoon tea cake collection
	£3.15 per person

	Chef’s signature homemade loaf cake selection
	£4.15 per person, 1 per person

	Classic Battenberg cake selection
	£3.25 per person, 1 per person
	Fresh fruit bowl (Vg, V, GF)
	£1.85 per person
	Fresh fruit platter of cut fruit (Vg, V, GF)
	£4.15 per person

	Minimum order of 10 per item
	For groups of under 20 please select the same item for all guests

	BUFFET PACKAGES
	For a simple lunch, use one of our buffet packages below. Menu choices are for the whole group and cannot be split or mixed. Additional choices can be added on from the main menu.
	Chef’s Daily Market Buffet Menu of the Day
	Available Monday to Friday, our daily market buffet menus are freshly prepared by our chefs with a focus on seasonality, quality ingredients and generous sharing-style presentation.
	£16.75 per person
	Sample menu
	Heritage Vegetable Platter with Root Vegetables, Radish, Candied Beets, Chicory & Sweet Pepper, Served with Dill Gherkin & Aleppo Chilli Coconut Labneh (GF) (Vg) (V)
	Plant-Based Sausage Roll (Vg) (V)
	Heritage Tomato, Cucumber & Basil Salad (GF) (Vg) (V)
	Roasted Squash, Spinach & Pearl Barley Salad, with Pumpkin Seeds. Served with a Maple & Mustard Vinaigrette (Vg) (V)
	Artisan Bread Basket (Vg) (V)
	Chocolate & Caramel Flapjack (GF) (Vg) (V)

	Sandwich Buffet
	A balanced light buffet package featuring chef-selected vegetarian sandwiches, sweet treats, savoury snacks and fresh fruit.
	• Chef’s selection of vegetarian sandwiches
	• Selection of afternoon tea-style cakes
	• Kettle chips
	• Fresh fruit bowl
	£12.50 per person

	Minimum numbers of 10

	GRAZING PLATTERS
	Grazing platters provide a lighter alternative to a buffet lunch. Please select one platter/one choice for the whole group. Dietary needs should be considered in your platter choices.                                    £17.50 per person
	Mediterranean platter
	Stuffed vine leaves, cheese-filled peppers, marinated olives and pickles (V)
	Golden spanakopita layered with spinach and cheese (V)
	Houmous, roasted red pepper dip, and chilli, garlic and feta cream (V)
	Sweet potato falafel with aromatic seasoning (Vg)
	Greek salad with fresh herb tabbouleh (V)
	Presented with warm flatbreads (Vg)

	Middle Eastern platter
	Baked za’atar baby aubergines with tahini and pomegranate (Vg)
	Crisp spiced falafel (Vg)
	Baba ghanoush with roasted carrot and butterbean muhammara (Vg)
	Roasted Baharat spiced squash with chickpeas and fine beans, complemented by harissa chicken skewers
	Fattoush salad with spiced quinoa salad (Vg)
	Presented with sumac lavash (Vg)

	Chefs fresh, Local, Seasonal, Vegetable Platter (V)
	A fresh, vegetable platter consisting of a variety of seasonal vegetables. Prepared sympathetically in different ways to keep the freshness and flavour then garnished with chefs’ selection of pickles & ferments
	all served on a bed of dill, gherkin & Aleppo chilli pepper labneh (V)
	“Sardinia” style flat bread with olive oil & sea salt (Vg)
	Fresh Garden salad with Radicchio, radish, cucumber, mangetout & house
	vinaigrette (Vg)
	Vegan and gluten-free Grazing Platter (Vg, GF)
	Sun-dried tomato and miso pâté, with marinated olives and artichokes (Vg, GF)
	Chargrilled market vegetables with silky houmous (Vg, GF)
	Beetroot and tarragon salad with creamy Greek-style cheese (Vg, GF)
	Coronation cauliflower with a lightly spiced curried mayonnaise (Vg, GF)
	Roasted carrot and butterbean muhammara with smoky baba ghanoush (Vg, GF)
	Presented with Schär gluten-free flatbreads (Vg, GF)

	Minimum numbers of 10

	SANDWICH BOXES
	Freshly prepared sandwich and wrap platters, designed for meetings, events and shared lunches. Each platter is made with a chef’s selection of fillings, offering a simple, generous and crowd-pleasing option for every occasion.
	Please speak to a member of the team about allergens and dietary requirements before placing your order. We will be happy to advise on suitable options.
	Portion Guide
	Sandwiches: 4 quarters per person
	Wraps: 4 pieces per person
	Plant-Forward Platter
	Plant-Based Triangle sandwich selection (Vg)
	A vibrant chef’s selection of freshly prepared plant-based sandwich fillings,
	ideal for lighter lunches and inclusive catering.
	Serves 3: £22.00 / £7.32 per person
	Serves 6: £33.50 / £5.58 per person
	Plant-Based Tortilla Wrap Selection (Vg)
	A colourful selection of soft tortilla wraps filled with freshly prepared
	plant-based ingredients.
	Serves 4: £36.75 / £9.19 per person
	Vegetarian Triangle Sandwich Selection (V)
	Chef’s selection of freshly prepared vegetarian sandwich fillings.
	Serves 3: £19.00 / £6.33 per person
	Serves 6: £31.50 / £5.25 per person
	Free-From-Gluten Vegetarian Triangle Sandwich Selection (V, GF)
	A vegetarian sandwich selection prepared with free-from-gluten bread.
	Serves 3: £22.00 / £7.33 per person
	Vegetarian Tortilla Wrap Selection (V)
	A fresh selection of soft tortilla wraps with chef’s choice vegetarian fillings.
	Serves 4: £36.75 / £9.19 per person

	Minimum numbers of 10

	SANDWICH BOXES
	Meat & Fish Platters
	Halal Chicken Triangle Sandwich Selection
	A mixed selection of freshly prepared halal chicken sandwiches.
	Serves 6: £33.50 / £5.58 per person

	Mixed Meat Triangle Sandwich Selection
	A varied selection of freshly prepared meat sandwiches with classic and hearty chef’s choice fillings.
	Serves 6: £33.50 / £5.58 per person

	Mixed Seafood Triangle Sandwich Selection
	A fresh selection of seafood sandwiches, prepared with chef’s choice fillings for a light and flavourful platter.
	Serves 6: £36.75 / £6.13 per person

	Minimum numbers of 10

	A LITTLE EXTRA
	Add any of the following to your buffet menu:
	All items are priced per person
	Please match the overall numbers on your booking rather than a
	pick and mix selection of varying numbers. This helps our kitchen team prepare for your event and helps to reduce food waste.
	Crudites, chips & dips
	£3.75
	Spinach & Feta Strudel
	£2.95
	Plant-Based Sausage Roll (Vg)
	£3.50

	Buffalo Chicken Wings
	£3.75


	Classic Caesar Salad
	£3.50

	Tabbouleh Salad with Parsley, Tomato, Cucumber & Lemon
	£3.50
	Selection of Nuts and Nibbles
	£4.15
	Fresh Fruit Platter (V,Vg,GF)
	£4.15

	Minimum numbers of 10


	PACKED LUNCHES
	If you need lunch on the go, or need to order something simple for a conference or exhibition lunch, why not select our packed lunch with enough treats to keep you going all afternoon.
	Standard Packed Lunch
	Pre-packed Sandwich (selection for the group will include meat, fish and vegetarian as a standard but can be adjusted depending on your group)
	Packet of crisps
	Chocolate bar
	Piece of fruit
	Bottled water
	£9.95 per person

	Minimum numbers of 10


