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C U L I N A R Y  F R E E D O M
At Victoria Baths, we are proud to offer true culinary freedom, giving you the opportunity to

bring individuality to the dining experience on your day.
 

Choose from our carefully curated list of catering partners, each offering their own unique
culinary style. Every caterer has been selected for their quality, professionalism, and

experience working within our venue.

If you would like further information about any of our recommended suppliers, we would be
happy to provide their brochures, sample menus, and contact details.

Our approved partners provide a complete service, including crockery, tableware, and
post-event clean-up, ensuring a seamless experience for every client. 

Oak and Sage

Luncheonette Kitchen

Chapman Holme Catering 

Vanilla In Allseasons

Cracking Good Food 



Many of our couples choose to add additional food experiences to their day, from street
food trucks in our outdoor space to grazing tables and charcuterie boards in the

Females Pool. These extra touches are a great way to bring even more personality to
your day.

Some of our favourites are 

Kitch Platters

Graze Manchester

Woodstock Pizza  

The Disco Diner

B E Y O N D  T H E  B A N Q U E T

That ziki

You are welcome to choose your own suppliers for late-night snacks and additional food touches.
Please note that any on-site cooking must be fully contained within a catering vehicle.

Any caterers intending to cook on site must receive prior approval from the venue and provide the
required documentation. For further details, please contact your Venue Coordinator.

Gingers Ice Cream
Emporium  



All bar and beverage services are managed in-house by Victoria Baths, ensuring a
seamless experience for you and your guests. Please ask your venue coordinator for

the most updated bar menu and view our package options below

T H E  D R I N K S  R E C E P T I O N

Minimum Bar Spend:
To ensure full bar service on your wedding day, we kindly require a minimum bar spend of

£3,000 this includes drinks packages and bar spend.

Drinks are priced inclusive of VAT

1 reception drinks 
⅓ bottle of wine for the table  

1 glass of fizz for the toast

2 reception drinks per person
⅓ bottle of wine for the table 

1 glass of fizz for the toast

£23 per guest 

Package One Package Two 

Aperol Spritz Reception 

30 glasses - £330
50 glasses - £525
80 glasses - £800

120 glasses - £1,140 

Beer Bucket Packages 

20 bottles - £100
30 bottles - £150
50 bottles - £240
80 bottles- £380 

£18 per guest 
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