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MMU Food & Drink Hospitality provides a
selection of menus to suit a variety of occasions
ranging from a simple working lunch to a
formal dinner, executive canapes or artisan
pizzas, and you are now able to order a
celebration cake for a special occasion.

The Executive Chef works closely with his
suppliers to ensure that our menus reflect the
fabulous range of local produce available within
the North West region. The beef used is reared
on Lancashire Dukes Moore Farm, the cheese is
from Cheshire Cheese Company and our leafy
salads and vegetables are grown on local farms. 

We have included gluten free options and a
lighter lunch option with a variety of salads
served with crispbreads as an alternative. All
our recipes include free range eggs only and
all fish purchased is Marine Stewardship Council
certified. We offer One Water for all
our buffets, which provide funds toward water
pumps in Africa to provide clean water.

We have worked closely with our wine supplier
to refresh our wine list ensuring that the wines
we stock will complement the menus perfectly.

We look forward to providing solutions to all
your hospitality requirements during the next
academic year. 

Phil Rhodes
Executive Head Chef

Locally
Sourced

2014 winners of the College and 
University Business Officers (CUBO)
Best Catering Service
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Meeting Solutions

Refreshments Price +VAT

Tea and coffee £1.58 £1.89

Tea, coffee and biscuits £1.98 £2.37

Tea, coffee and gluten free biscuits £1.98 £2.37

Tea, coffee and chocolate brownie or flapjack £2.53 £3.04

Tea, coffee and gluten free chocolate brownie £2.53 £3.04

Tea, coffee and filled brioche rolls £2.53 £3.04
Open brioche rolls filled with pieces of apple or cherries, 
topped with sugar pearls and almonds

Tea, coffee and mini assorted glazed donuts £2.53 £3.04

Tea, coffee and mini danish £2.53 £3.04

Still mineral water 1.5L (serves 10) £2.90 £3.48

Sparkling mineral water 1.5L (serves 10) £2.90 £3.48

Still mineral water (glass bottle) 750ml (serves 5) £2.90 £3.48

Sparkling mineral water (glass bottle) 750ml (serves 5) £2.90 £3.48

Fresh orange juice (serves 8) £2.90 £3.48

Fresh apple juice (serves 8) £2.90 £3.48

Fairtrade house red or white wine £12.95 £15.54

Treats and eats 
A selection of freshly made sandwiches and wraps
to suit your requirements £5.25 £6.30

Freshly grilled bacon on a barm £2.15 £2.58

Freshly grilled butchers sausage on a barm £2.15 £2.58

Filled Croissant with ham & gruyere cheese £2.15 £2.58

Filled Croissant with spinach & mushroom V £2.15 £2.58

Filled croissant with chocolate & banana £2.15 £2.58

Tea, coffee and filled brioche rolls £2.53 £3.04
Open brioche rolls filled with pieces of apple or cherries, 
topped with sugar pearls and almonds

Tea, coffee and mini assorted glazed donuts £2.53 £3.04

Mini pack of biscuits £0.65 £0.78

Seasonal fresh fruit platter £1.85 £2.22

Cake selection £1.15 £1.20
Freshly produced cakes using local ingredients, free range eggs and fair trade sugar

Mini Danish selection £1.00 £1.20

All our coffee and tea is fairtrade
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Team rewards Price +VAT

Brown bag lunch £6.00 £7.20
(Sandwich, crisps, apple, mineral water and chocolate brownie or flapjack)

Premium Brown bag lunch £6.50 £7.80
(Premium brand sandwich, crisps, apple,
Mineral water and chocolate brownie or flapjack)

Handmade scones £1.30 £1.50
Our scones are made with local flour, Cheshire butter and cream from our local dairy. 
Served with butter, jam and cream.

Gluten free handmade scones are now available

Large Glazed Filly Donuts £1.15 £1.38

Mixed berry, caramel, cocoa crème & vanilla

Thin and crispy pizza £6.75 £8.10
The bases made locally using fresh ingredients. 

Choose from:
Margherita
Pepperoni
Chilli Chicken
Roast peppers.
Spicy beef
Goat’s cheese & rocket

Gluten free pizza base now available

Celebration Cakes (Minimum of 16) £25.00 £30.00

We can provide excellent celebration cakes for any event…
retirements, staff parties & team rewards.

Choose from plain or chocolate sponge and add any message (72 hours’ notice required)
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Working Lunches
Price +VAT

Simply sandwiches Informal, ideal quick lunch £5.95 £7.14

Fairtrade tea and coffee
Sandwiches
Crisps

Working Lunch Suitable for networking £8.20 £9.84

Premium filled wraps and sandwiches
Chicken tikka skewer & minted yogurt sauce
Chinese dim sum selection & dipping sauce V
Chinese curry samosas, vegetable crackers, 
spring onion & ginger moneybags & spring rolls V
Fresh fruit platter
Tea and coffee

Executive Lunch Formal or informal high end offer £8.95 £10.74

Premium filled wraps & sandwiches
Spinach and red pepper tortilla bites V
Duck spring rolls & hoi sin dipping sauce
Stuffed chicken samosa & mango chutney
Potato skins filled with cheese and jalapeno V
Fresh fruit platter
Tea and coffee

Lighter Lunch Salad Bowls £8.95 £10.74
Sandwich free lunch suitable for a seated occasion

Choose 3 bowl options & a dessert, minimum number 15

Chicken Caesar Kos lettuce, Caesar dressing, parmesan & croutons

Teriyaki salmon salad New potato, egg, herbs, cucumber & sesame salad

Quinoa Superfood Salad Broccoli, peas, cucumber, fresh mint, toasted seed & vinaigrette VG
Greek Salad Black olives, cherry tomato, feta cheese, cucumber & red onion V
Italian salad Marinated aubergine, courgette, peppers, tomato, basil & buffalo mozzarella V

All salad bowls served with rustic bread & crispbreads

Dessert
Fresh fruit and yoghurt pots V
Courgette & lime cake V

Gluten free brownie (available on request)

Cake £1.15 £1.38

A selection of freshly produced cakes using local ingredients, 
free range eggs and fair trade sugar
Gluten free option available on request
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Working Lunches ‘free from’
Price +VAT

Simply sandwiches gluten free £5.95 £7.14

Fairtrade tea and coffee
Gluten free roll
Crisps

Simply sandwiches vegan £5.95 £7.14

Fairtrade tea and coffee
Vegan sandwich
Crisps

Working Lunch gluten free £8.20 £9.84

Filled roll
Smokey BBQ chicken skewer
Potato skins filled with cheese and bacon or cheese and jalapeno
Fresh fruit platter
Tea and coffee

Working Lunch vegan £8.20 £9.84

Premium filled wraps
Local and seasonal crudities
Indian snack selection 
Fresh fruit platter
Tea and coffee

Executive Lunch gluten free £8.95 £10.74

Filled roll
Smokey BBQ chicken skewer
Potato skins filled with cheese and jalapeno
Fresh fruit platter
Gluten free cake
Tea and coffee

Executive Lunch vegan £8.95 £10.74

Premium filled wraps
Local and seasonal crudities
Indian snack selection 
Fresh fruit platter
Vegan brownie
Tea and coffee
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Finger buffet
Price* +VAT

A selection of freshly made sandwiches £10.50 £12.60

and wraps, served with your choice of any
4 of the following: 
Jerk chicken skewers
Prawn twist 
Tikka skewer
Indian snack selection V
Vegetable spring rolls V
Hot smoked jalapeno with cream cheese V
3 cheese pizza V
Stuffed chicken samosas
Crudities, chips and dips V
Duck spring roll 
Panko squid rings
Popcorn shrimp
Mini bruschetta
Mini classic dessert V
Mini donuts V
Pop eclairs V
Cake selection V
Fresh fruit platter V

Variety is the spice of life!
Add additional items £1.25 £1.50

All our finger buffets served with complimentary Fairtrade tea, coffee and
mineral water

* All prices are per person
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Tasting platters
Price* +VAT

North West mezze platter £9.95 £11.94

A selection of charcuterie from Woodall’s of Cumbria
Shorrocks “Lancashire black bomb” mature cheese tart V
Marinated olive and vegetables V
Spanish potato salad V
A selection of rustic bread V
Seasonal fruit basket V
Fairtrade tea and coffee 
Mineral water

Taste of the North West ploughman’s £8.95 £10.74

Selection of cheeses made by the Cheshire cheese company V
Locally made, hand raised pork pie
Coleslaw V
Pickled onions and piccalilli V
A selection of rustic bread V
Biscuit selection V
Basket of fresh fruit
Fairtrade tea and coffee 
Mineral water

* All prices are per person
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Hot fork menus – local and seasonal food
Price* +VAT

A taste of the North – autumn/winter £14.50 £17.40

Aloo Gosht
Slow cooked shoulder of Lancashire lamb with locally produced heritage potatoes 
cooked with chilli, ginger, garlic, cumin & coriander 

Wild mushroom Tortelloni V
Shallots, courgettes, Cheshire broad beans, parmesan & sage butter sauce

Indian spiced rice V
Saffron & curry leaf pilau rice

Baby leaf salad V
A mix of locally produced baby leaf, olives & home dried heirloom tomatoes

Potato & chive salad V
Locally produced heritage potatoes, free range mayonnaise, dill pickle & capers

Rustic bread selection V
Mini naan, garlic & rosemary focaccia & sourdough produced by our local baker

Pear & almond tart V
Clotted cream from our local dairy & berries

Fresh fruit salad V

A taste of the North – spring/summer £14.50 £17.40

Lemon & rosemary roast Cheshire corn fed chicken
Roast peppers, olives, Cheshire new potatoes, green beans & capers

Pasta Peperonata V
Roast peppers, locally produce heirloom tomatoes, basil & fresh penne pasta

Greek salad V
Feta cheese, locally produced heirloom tomatoes & red onion salad

Fennel, radish, cucumber & black olive salad V
Fennel & radish supplied by our local Cheshire farm

Rustic bread selection V
Garlic & rosemary focaccia, sourdough & wholegrain breads produced by our local baker

Fresh fruit salad V

Raspberry & white chocolate meringues V
Fresh berries & cream from our local dairy 

All our hot fork buffets served 
with complimentary Fairtrade 
tea, coffee and mineral water

* All prices are per person
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Hot fork menus – local and seasonal food
Price* +VAT

A taste of the North – Vegetarian £14.50 £17.40

Cauliflower, potato & chickpea dopiaza
A lightly spiced curry with fresh ginger, garlic, chillies, cumin & coriander seeds,
Lancashire potatoes, cauliflower, onions & carrots

Spanakopita
A Greek classic, layers of crisp filo pastry filled with locally sourced spinach & feta cheese

Pilaf rice
Made with Basmati rice

Rustic bread selection
Garlic & rosemary focaccia, sourdough & wholegrain breads produced by our local baker

Indian Slaw
Carrots, cabbage & red onions from our local Cheshire farm with yogurt cumin coriander & fresh chilli

Roast roots
Lancashire carrots & local heritage potatoes, parsnips & swede

Fruit kebabs
Greek yoghurt from our local dairy & honey

All our hot fork buffets served with complimentary 
Fairtrade tea, coffee and mineral water

* All prices are per person
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Networking menu
Price +VAT

Canapés £4.50 £5.40

A selection of savoury canapés, served on a range 
of breads and blinis – 3 per person

Executive canapés £6.25 £7.50

please choose 3 of the following:

Carpaccio beef wrap 
Dukesmoor Lancashire beef, wild rocket, pesto & cream cheese

King prawn Po’boy
Creole spiced prawns, brioche roll, remoulade & tomato

Parmesan & cayenne shortbread V
Cherry tomato & basil

Chicken & ginger spring roll
Handmade spring rolls with peanut or sweet chilli dipping sauce

Pop éclair V

Manchester tarts
Handmade tarts with raspberries, banana & coconut

Vegan & gluten free options will be available.

Nibbles £1.75 £2.10

Salted peanuts, crisps, bar mix and olive and 
vegetable antipasti V

North West cheese board £5.00 £6.00

Served with rustic bread, crackers, chutneys and pickles V

Selection of locally sourced smoked and 
cured meat platter £5.00 £6.00

Served with rustic bread, chutneys and pickles 

Afternoon tea £7.95 £9.54

A selection of sandwiches 
Selection of handmade scones, mini donuts, pop eclairs, 
meringues and mini tarts. 
Fairtrade coffee and flavoured teas 

High tea £11.70 £14.04

Selection of premium sandwiches
A selection of handmade scones, mini donuts, pop eclairs, 
meringues & mini tarts
Chicken tikka skewer & mint yogurt dipping sauce *
Filled potato skin with cheese & jalapeno*
Crudities chips & dip*
Fairtrade coffee & flavoured teas

*Swap any of these items with others from the finger buffet selector menu



Price +VAT

Breakfast £6.95 £8.34

Croissant with preserve and butter V
Bacon or sausage or veggie sausage barm 
Fresh orange juice
Natural yoghurt and fresh fruit salad V
Fairtrade coffee and flavoured teas 

Handmade scones £1.30 £1.56

Our scones are made with local flour and Cheshire butter
cream from our local dairy and fruit jam
Handmade gluten free scones available on request

Pop Éclair selection £1.20 £1.44

Mini donut selection £1.20 £1.44

Mini glazed donuts & filled mini jam donuts

Thin and crispy pizza £6.75 £8.10
Only available in the Business School & Birley Campus. Each pizza is cut into 6

Toppings:
Margherita V
Pepperoni
Chilli chicken
Roast peppers V
Spicy beef
Goat’s cheese & rocket V

Gluten free pizza base available on request
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Formal dining
minimum order 25

Price +VAT

Starters £28.95 £34.74

Smoked corn fed chicken
Garlic aioli, sourdough crouton, pickled vegetables & baby leaf salad 

Beetroot & goats curd salad V
Pickled vegetables, herb croutons & baby leaf salad

Main
Roast rump of Lamb
Parmesan & herb crust, pea puree, baby carrots & hotpot potatoes

Pesto Gnocchi V
Fresh peas, parmesan, toasted pine nuts & rocket

Dessert
Tonka bean & honey panna cotta
Granola crumble & cassis sorbet

All our formal Dining menus are served with 
complimentary Fairtrade tea, coffee and mineral water

* Price per person



Special events
Price +VAT

Moving in weekend
Cajun chicken burger or veggie burger & drink £3.50 £4.20

Open day offers (Only available on open days)

Lunch on the go £2.95 £3.54
Urban Eat no fuss sandwich and 500ml one water

Urban eat No fuss sandwich £1.95 £2.34
(only available on open days and clearing)

Hot drink voucher £1.35       £1.50

Graduation
Prosecco and canapés £6.30 £7.56
A glass of Prosecco and 3 canapés

See our networking menu for some more ideas 
for your graduation celebration 

Seasonal cheer
Mince pie £0.70 £0.84
A luxury deep filled mince pie

Christmas cake £1.00 £1.20

Mince pie and mulled wine £2.25 £2.70
A luxury deep filled mince pie and glass of warm mulled wine
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Wines
Price +VAT

Our Fairtrade selection
Fairtrade Partnership Sauvignon blanc                                      12.95      15.54
South Africa
Burstng with tropical fruit flavours, fresh and crisp

Fairtrade Partnership Shiraz                                                     12.95      15.54
South Africa
Jam packed with plums and seductive spice flavours 

White
Growers Gate Sauvignon Blanc                                                 13.20       15.84
Australia
Vibrant aromas of lychee and passionfruit with soft fruit flavours

Sereno Pinot Grigio                                                                  13.50       16.20
Italy
Light citrus aroma with juicy fruits and a hint of vanilla

Growers Gate Chardonnay  19.00       22.80
Australia
Stone fruit and citrus aromas, fresh ripe fruit flavours

Red
Central Monte Merlot 13.20      15.84
Chile
Bouquet of black cherries and red summer fruits. Smooth and well balanced flavours

Riverside Malbec   17.00      20.40
Chile
Plums, raspberries and blackerries with a fruity finish 

Central Monte Cabernet Sauvignon                                            13.20      15.84
Chile
Full bodied and velvety bursting with rich red fruits and a hint of vanilla

Fizz
Champagne de Castelnau 37.50 45.00
France
Lively but gentle with notes of apricot and white peach
 

Prosecco Serenello             17.95      21.54
Italy
Delicious aromas of apple and pear, smooth and fresh on the palate 

Bottled beer is available on request Minimum order case of 24        2.80         3.36



17

How to order

Please order using our online hospitality ordering system at:
https://www.foodanddrinkhospitality.mmu.ac.uk

Any further enquiries, please email to the appropriate Catering Manager.

All Saints Campus
Campus Catering Manager
George Reti
g.reti@mmu.ac.uk
0161 247 5265

All Saints Campus (Birley)
Campus Catering Manager
Julie Davies
j.davies@mmu.ac.uk
0161 247 1383

Crewe Campus
Food and Beverage Manager
Carol Tennant
c.tennant@mmu.ac.uk
0161 247 5140

Tailored menus and bespoke events

Executive Head Chef
Phil Rhodes
p.rhodes@mmu.ac.uk
0161 247 1315

Hospitality Duty Manager (All Saints North)
Debbie Thomson
Debbie.Thomson@mmu.ac.uk
0161 247 5265

Hospitality Duty Manager (All Saints South)
Stoyan Stoyanov
S.Stoyanov@mmu.ac.uk
0161 247 1347



18

Notes and guidance

Ordering

• When ordering hospitality, a notice period of five working days is needed.
• For larger events (70+) and last minute requests please speak to the appropriate
Catering Manager.

• Dinners and hot fork menus have a minimum order of 25 covers all else has a
minimum of 10 covers unless otherwise stated.

• If you have any queries about amounts to order of each item within your menu
choice, or any last minute issues please contact the appropriate building.

Dalton 1360
Hub 5265
Ormond, Cavendish, Benzie, Manton, Grosvenor 1347
Birley 1370

Delivery 

• For reasons of food safety and quality we will clear all buffets away where possible
after four hours, any food that is taken away and consumed after this is at the
customers own risk.

• Our team will collect and clear away your hospitality; however, an additional charge
WILL be levied if equipment is missing after your function.

• We will endeavour to deliver your hospitality at your stated time but please allow a
window of a few minutes either side so we can cater for multiple orders.

Keeping your food safe

• We cannot guarantee allergen or GM free ingredients. Please speak to your Catering
Manager if you have any special requirements.

• For reasons of food safety and quality we will clear all buffets away where possible
after four hours, any food that is taken away and consumed after this is at the
customers own risk.

• To help keep our buildings clean, we try to clear away hospitality items within an
appropriate period. If this will interfere with your event, please let us know via the
comments box on the hospitality booking system so we can make alternative
arrangements.
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Services
at the heart of excellence




