


We're a premium, independent cocktail bar and
distillery set in the heart of Manchester in beautifully
restored Grade-II* listed railway arches.

Join us for food, drinks, distillery experiences and a
night to remember.

Contact our reservations team at

or give us a
call on to discuss your requirements.
We'll work with you to plan the perfect event.
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Host an exclusive event in our arches. From one arch, to
the whole venue, we can create the perfect space for
your function. Whether you're looking to host an intimate
party, a buzzing networking event, or just have the bar to
yourselves for a night, our team can make it happen.

Whole venue seated
100

Whole venue mingling
250

Lounge arch seated
60

Lounge arch mingling
70 ‘ e

Dedicated bar area
40

Minimum spend applies. Maximum party size of 10 from Friday 6pm to Sunday.






Our Gin School is a one-of-a-kind space in Manchester.
Available for groups of up to 16, this unigue room is
separated from the bar for intimate gatherings in view of
our gorgeous distillery.

10 - 16

We can help create
an event like no
other by hosting a
private drinks
reception, or setting
you up for waves of
small plates.

Available for private
dining from 9pm
Friday and Saturday.

Minimum spend applies.



PACKAGES

FOOD AND DRINK FOR A NIGHT TO REMEMBER




Bespoke food and drinks packages can be created
for your group, starting from £20 per person to suit your
event and budget.

Packages include:
e Arrival drinks
e Optional selected canapés
e Wine and/or beer
e Optional distillery tours and gin tastings

Packages can also be built on a bespoke basis. We'll work
with your budget, time frame and function type to ensure
your guests are well fed and the drinks are flowing.




We've created the following food packages for your group;
you can then complete your package by selecting any of our
add-ons. These packages are only available to order in
advance.

1x Arrival Spirit Mixer from any 2x Bottles House White, 2x
Spirit of Manchester product, Bottles House Red & 2x
2x 175m| House Wines OR 2x Bottles House Sparkling

pints House Lager

10x Bottles of Asahi. Alternative

beers also available 10x Bottles of Lucky Saint
10x Bottles of Assorted Soft 5x Bottles of Apple Cider & 5x
Drinks Bottles of Raspberry Cider

*Spirit Of Manchester Arrival Drink can be any double spirit & mixer from our
distillery. Arrival drink must be pre-ordered.



CANAPES

FOR GROUP BOOKINGS

Light bites for your drinks function or a little something
to keep you going until dinner; our delicious canapé
menu offers a taste of our full menu, with inspirations
from gin botanicals and using fresh, seasonal
ingredients.

CANAPE OPTIONS

4 canapeés each
£15 per person

6 canapés each
£20 per person

PARTY SIZES
Minimum: 20
Maximum: 250

Canapés must be pre-ordered. Please note that some menu items are subject
to change due to the seasonality of our dishes.



CANAPES

Please see our canapé menu below:

HANDMADE FLATBREADS & HUMMUS (VQ)

CRISPY CHICKEN, black cherry rum marinade (GF)
HARISSA CARROTS, hummus, sumac, sesame (VG, GF)
TOMATO CROSTINI, oregano, basil, garlic (VG)
LUGANICA SAUSAGE ROLL, apple ketchup

STICKY TOFFEE PUDDING BITES (V)

CF - Gluten Free
VG - Vegan
V - Vegetarian

Please note that dishes are subject to change due to the seasonality and
availability of produce.



SMALL PLATE BUFFET £30pp
A SELECTION OF SMALL PLATES**

A selection of our best-selling dishes and some event specials,
served buffet style on platters for your guests to enjoy at their
leisure.

Please see our current menu below:

HOMEMADE FOCACCIA & OLIVE OIL (VG)
MARINATED OLIVES (VG, GF)

CRISPY CHICKEN, ONE-EYED REBEL BLACK
CHERRY RUM MARINADE (GF)

PULLED CHICKEN FLATBREADS

PULLED MUSHROOM FLATBREADS (VQ)
LUGANICA SAUSAGE ROLL, APPLE KETCHUP
TRIPLE COOKED CHIPS (VG, GF)

SEASONAL HOUSE SLAW (VG, GF)

GF - Gluten Free | VG -Vegan | V - Vegetarian

Available for parties of 10 or more. Please note that dishes are subject to change
due to the seasonality and availability of produce.



A selection of dishes from our small plates menu, all served

individually.

Please see our current menu below:

SIGNATURE

HOMEMADE FOCACCIA & OLIVE OIL
MARINATED OLIVES

BURRATA, ROCKET & ASPARAGUS
SALAD WITH PRESERVED LEMON
DRESSING

SHORT RIB, SOY HONEY GLAZE
GRILLED RATTE POTATO, GARLIC AIOLI,
CHIVE OIL, SPRING ONION
ASIAN SLAW

SIGNATURE STICKY TOFFEE PUDDING,
ONE EYED REBEL RUM ICE CREAM

WAVE 1

WAVE 2

WAVE 3

DESSERT

VEGETARIAN

HOMEMADE FOCACCIA & OLIVE OIL
MARINATED OLIVES

BURRATA, ROCKET & ASPARAGUS
SALAD WITH PRESERVED LEMON
DRESSING

CAULIFLOWER, SOY HONEY GLAZE
GRILLED RATTE POTATO, GARLIC AIOLI,
CHIVE OIL, SPRING ONION
ASIAN SLAW

SIGNATURE STICKY TOFFEE PUDDING,
ONE EYED REBEL RUM ICE CREAM

Dishes cannot be modified. Please note that dishes are subject to change due to the
seasonality and availability of produce.
All food and drink packages must be pre-ordered no later than two weeks prior to your
event. Available for parties of 10 or more.
We cannot guarantee to cater for allergies or dietary requirements not provided at the

time of booking.



ADD-ONS
FROM THE SPIRIT OF MANCHESTER DISTILLERY

GUIDED TASTING AT YOUR TABLE £15pp
- Hear about who we are & what makes our gin unique
- Plus a guided tasting of 3 spirits distilled on site

A VISIT TO THE DISTILLERY £25pp
Distillery tour & guided tasting

- Includes a tour of our state-of-the art distillery

- Plus a guided tasting of 5 spirits distilled on site

Looking for something that's not included
here?

We want to help you create the perfect event,
so drop us an email with any special requests
and we'll see what we can do.




