Exhibiting at NRB Manchester 2012

Alfresco Heaters

Alliance North West

Al-EPOS Ltd

Arc International Tableware UK Ltd
Artis

Avondale Foods

The Beer Tubes Company Ltd
Blacka Acoustics

Black Hole Brewery

Boost Drinks

Brendan Anderfon Butchers
Cardsave

Casa Espresso

Cartmel Sticky Toffee Pudding Co
Chef Magazine

Chesterfields of England
Chroma Knives

Clarke Gough

Costco Wholesale

Dadibhais Bradford Ltd

De Vere Academy of Hospitality
Décor Fusion

Definitive Epos Solutions

Direct Business Equipment
Electric Heating Solutions (UK) Ltd
Essential Cuisine

Federation of Small Businesses
Fivemiletown Creamery

Flora Tea Company

Fosters Bakery

Fresh Direct

Fresh Food Kitchen

Genesis Breads

GOIN UK

Gourmet Classic

Grander Imports

Grupo Damn Barcelona

GS Systems

Hallgarten Druitt

Hawkshead Brewery
Hawkshead Relish

Hopwells Ltd

The Hospitality Cloud

Hughes Mushrooms

Ice Cubed

Inka Grill Charcoal Ovens
lllycaffe

The Innis & Gunn Brewing Company
Innserve

Intercontinental Brands (ICB) Ltd
Irwins Bakery

Johnson Coffee

Johnsons Stalbridge Linen Services
Kettyle Irish Foods/Linden Foods
Koppert Cress BV

La Tua Pasta Ltd

Labels & Packaging Ltd
Linda Lewis Kitchens Ltd
Link Print & Packaging Ltd
Lumea Ltd

LWC Ltd

Mashers

Matthew Clark The Collection
McWhinneys Sausages

The Menu Shop

Mobo Innovations Ltd

Neills Flour

New Forest Ice Cream

North West Business Machines Ltd
Northern Catering Butchers
Northern Ireland Naturally
Opentable Europe

Pansaver

Pestokill

PPL

PRS EPOS

Pussy Drinks Ltd

R Noone & Son

Rational

Rich Sauces

Rubis Chocolate Wine
Spirited Drinks

Stephensons

Suki Teahouse

Taste Cumbria

Taste Lancashire

Tasty Foods Cuisine

Taylors of Harrogate

Tayto Group Ltd

Thunder Toffee Vodka

Union Hand-Roasted Coffee
Vintage Roots

Vision on Digital

Visit Manchester

Vito UK Ltd

Welsh Slate Ltd

Whites

Wilds of Oldham

Zap Me Now Ltd

Visit

northernrestaurantandbar.co.uk
to see all the latest exhibitors

When & Where

Monday 12 March 2012, 10am-5pm
Tuesday 13 March 2012, 10am-5pm

Manchester Central (formerly GMEX), Petersfield, Manchester, M2 3GX

For further directions please visit
www.northernrestaurantandbar.co.uk/gettinghere

Register online for your free ticket at
www.northernrestaurantandbar.co.uk
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Hotel Offer

We are delighted to announce that The Midland Hotel, located
opposite Manchester Central, have offered a fantastic room rate

for visitors looking fo stay during Northern Restaurant & Bar.

EXCLUSIVE RATE - £99 per night bed & breakfast
Simply call Central Reservations on 0845 074 0060
and quote reference ‘RNB2012°

Keep in Touch

! 1 @nrbmanchester B NRBManchester

Northern Restaurant & Bar is supported by
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Visit Manchester

Northern Restaurant & Bar is organised by Holden Media, 12A High Street East, Glossop, SK13 8DA
Allinformation included in this leaflet is correct at time of going to press and subject fo change at the
discretion of the organiser.

NORTHERN

RESTAURANT

& BAR 2012
20" 2 12+13 March

Manchester Central

From Whisky Sours
to Beef Wellington

Register for your free ticket online at
northernrestaurantandbar.co.uk

FREE TICKETS
Register online




Chef Live

Confirmed to demonstrate
in 2012 are:

Aiden Byrne
The Church Green & British Grill

-

Ben Spalding Roganic

Aiden and Ben will be cooking on
the newly launched Inka Grill which
is a Spanish charcoal oven that
combines grilling and roasting.

Best of Fine Food

Taste and source some of
the region’s best fine food

Taste Cumbria

The beautiful landscape of Cumbria
hosts a wealth of world-class food
and drink producers who are
eager to demonstrate to visitors
the quality and uniqueness of
their offering. The Taste Cumbria
area will showcase a selection of
the county’s finest food and drink
businesses, supplying the catering
industry with products that
represent the simplicity and
integrity of this beautiful area and
respond to ever-evolving consumer
trends and demands.

A hand-picked selection of
Cumbria’s cheffing talent will be
taking over our demo kitchen
and lounge, to show visitors the
immense variety and scope of
Cumbria’s produce.

cumbria

Chef Live sponsored by
Inka Grill Charcoal Ovens | INIKA

Tim Bilton The Butchers Arms
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Dave Mooney
Lord Binning Pub & Kitchen

Mary-Ellen McTague Aumbry

NEW FOR

2012
Greater Manchester
Visit Manchester are supporting
local producers and suppliers in
Greater Manchester by showing
their quality and diversity in
presentation at this year's
exhibifion.

Visit Manchester

Taste Lancashire
Championing Lancashire’s diverse
and award winning food and

drink producers. ®

Northern Ireland Naturally

New food ideas and established
favourites from Northern Ireland
including artisan breads, premium
beef, dairy, fresh vegetables, tea
and coffee, and unique berry
liqueurs will be showcased on the
Northern Ireland Naturally stand.

Northernlreland
naturally
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Grape, Grain & Bean

This theatre will host tutored
tastings in wine, beer and
coffee. Join Hallgarten Druitt,
Matthew Clark, illy caffe and
Innis & Gunn to hear their tips on
improving your drinks offering.

NRB Bar

Take a moment to relax in the
NRB Bar as part of your visit
around the show. Itis the
perfect place to catch up with
colleagues and old friends
while considering the many
products available at this
year’s exhibition.
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NRB Top 50

At Northern Restaurant & Bar
2012 we will be announcing

our inaugural list of the top 50
individuals from influential
operators in the North of England.

The list has been chosen by a
panel of judges made up of
industry experts selecting those
operators based on their success,
achievements and impact on
the Northern hospitality industry.

All those on the list will be invited
to a reception to be held at NRB
on Monday 12 March 2012.

NEW FOR

2012

NRB

50

2012
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The Liquorists

We are delighted to be working
with The Liquorists in 2012 to
bring a fantastic programme
of events and training for
bartenders. Career bartenders
Tom Sneesby and Jody Monteith
established The Liquorists and
have firmly established
themselves as the North of
England’s go to consultancy for
bespoke tailored tutored
tastings and events as well as
on-trade trend and brand
development services.

The Liquor Theatre

The theatre and seminar space
is the hub of the drinks space.
This year it is bigger and better.
Expect interactive presentations
and forums in addition to
tastings and cocktail
competitions.

The Bon Vivant's Companion

We are very excited to announce that The Liquorists
have teamed up with Edinburgh’s Bon Vivant's
Companion to host our very first NRB shop at this
years show. Head along to purchase bespoke
cocktail tools and equipment, literature, glassware
and a selection of fine spirits, liqueurs and bitters

featured in the show.

BOOK NOW!

Register for your free ticket online at
northernrestaurantandbar.co.uk

NRBManchester




