


We deliver a prestigious calendar of live

music shows, it's what we do. In fact, our

stage has been home to international
superstars such as Ed Sheeran, Sam Smith,

Little Simz to Manic Street Preachers.

In 2003, a friend of ours asked if they could host
their private celebration in Albert Hall. Of course,
we said yes. Since then, we have become one of
Manchester's leading event spaces. Albert Hall
Manchester was originally built as a Wesleyan
Chapel. Today, huge stained glass windows,
ceiling arches and ornafe vestibules create a
stunning composition of grandeur and infimacy.

Make it happen.

Fach event is unique, but to give you some
inspiration, we have put together a guide to show
you what we can provide and how to make it
happen.

Location.

Our Grade I listed building is located on Peter
Street adjacent to Deansgate, making it one of
the most accessible and central event spaces
located in the city.

Awards.

2015 - CITY LIFE (Best New Music Venue)
2016 - CITY LIFE (Best Live Venue)

2017- CITY LIFE (Best Live Venue)

2019 - CITY LIFE (Best Live Venue)




AWARD WINNING
FOOD, DRINK &
ENTERTAINVIENT

The ground floor of Albert Hall is home to
Albert's Schloss; Bier Palace, Cook Haus
& Manchester's finest Showtime offering.

Meaning, that you can expect the same award
winning level of food, drink and entertainment
that has become our standard from Albert's
closest comrades.




YOUR SPAGE. YOUR STYLE.
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We can host events and private parties for up to 300 seated guests or 2,000 standing guests and L N

can provide a range of creative styles; from formal banquets to sharing feasts, hog roasts and beer - o ' 'e'Fu £

festivals to vibrant street food fayres. ey I i l I Ih | 1l




CANAPES

PERFECT
FOR A
COCKTAIL
REGEPTION
OR PRE
DINNER
APPETISER.

CHOOSE 4 FOR £11
PER PERSON#*

*additional canapés £3 per person

Lamb kofta, mint aioli eF

Slow braised beef, horseradish
+ Yorkshire pudding

Chorizo sausage roll

Thai fishcake, sweet chilli sauce cF

Beetroot cured salmon + sourdough

Pil pil prawn dogs

Sunblush tomato + goat's cheese croquettes v
Feta, pea + mint fartlet v

Sweet potato falafel, mint aioli ve cF

Curried cauliflower poppadom ve 6F




A FEAST FO

THE SEASONS T

TO START

Young Gouda, cured meats + Nocellara olives.

Served with Haus pickles, mustard, saverkraut & pretzeltinis

ENTREES
Chicken + leek pie
Catalan chickpea & butternut squash stew ve er

Buttered new potatoes v er

EXP E R I E N G E Spinach & watercress salad ve er

DESSERT (cHOOSE ONE)

Lemon meringue pie

THAT I S A Coconut rice pudding, mango + passion fruit salsa ve e
Giant pavlova, cream + berries eF

Tiramisu

FEAST FO R Chocolate nemesis, citrus créme fraiche eF

SENSED.




b0 GASTR

A HEARTY MEAL,
BRINGING THE
WARMTH AND
BUZZ OF A
GASTRO PUB

10 YOUR
EXPERIENGE.

£50 PER PERSON

TO START

Mrs Kirkham's ploughman’s salad, chicken liver pate + chorizo
sausage rolls

Served with pickles, chutney + pretzeltinis

ENTREES

Beef + schwarzbier stew with herb dumplings
Salmon with chorizo + butter bean cassoulet
Tandoori cauliflower, tomato masala ve ee
Garlic roast potatoes ve cr

Mixed greens ve cF

DESSERT (cuoosk onE)

Lemon meringue pie

Coconut rice pudding, mango + passion fruit salsa ve cr
Giant pavlova, cream & berries or

Tiramisu

Chocolate nemesis, citrus créme fraiche or




ROYAL KNEES L

A FEAST HIT

FOR A

KING,

OR
UEEN.

£55 PER PERSON

TO START

Beetroot cured salmon, Nocellara olives, grilled vegetables,
pomegranate chicken + mini chorizo.

Served with Haus pickles, mustard, sauerkraut + pretzeltinis

ENTREES
Monkfish with borlotti bean, fomato & pepper stew ¢

Caramelised red onion & wild mushroom pithivier ve
Maple roast roofs ve 6

Creamy mash eF

DE SSE RT (CHOOSE ONE)

Lemon meringue pie

Coconut rice pudding, mango & passion fruit salsa ve er
Giant pavlova, cream & berries F

Tiramisu

Chocolate nemesis, citrus créme fraiche eF




BOWL FOO

ONE DISH £15 PER PERSON
TWO DISHES £25 PER PERSON
BUFFET OPTION AVAILABLE £POA

Lamb hot pot, braised red cabbage cF

Mezze - lamb kofta, sweet potato falafel, fatoush,
giant cous cous, soft flat breads and minted yoghurt

Bao buns - slow braised beef or 5 spice oyster mushroom ve,
chilli + sesame slaw

Kashmiri chicken curry, herb rice + flatbreads

Chicken * chorizo casserole, garlic patatas bravas

Hand raised pies, creamy mash + peas

Catalan chickpea + butterbean stew, garlic patatas bravas ve c¢
Paneer + aubergine curry, herb rice + flatbreads v

Tofu massaman, coconut rice, peanut + cucumber salad ve cr

LATE NIGHT SNACKS

BREKKIE BARMS £6 PER PERSON

Smoked streaky bacon, bratwurst sausage patty or vegan dogs,
soft barms and sauces

HOT DOGS £8.50 PER PERSON

Bratwurst or vegan sausage, white rolls and all the trimmings




GHIN GHIN WINE LIST

DRINKS MENU AND PRICING AVAILABLE ON REQUEST.
BEER MASTERS, SOMMELIERS + COCKTAIL SHAKERS

SPARKLING
We pride ourselves in the range of drinks we provide. From heritage beers to
New York inspired mixology, our bar teams are experienced industry specialists. Le Dolci Colline, Veneto, Italy, 11.5% £34
Ferghettina Franciacorta Brut, Lombardia, Italy, 12.5% £40
Ideas o he|p you celebrate could be; Henners Brut, East Sussex, England, 12% £40
* Personalised cocktail menu
* Wine & food pairing Veuve Cliquot, Reims, ltaly, 12% £65
* Specialist and independent beers, ales & ciders Perrier Jouet Belle Epoque, Champagne, France, 12% £160
e Arfisan schnopps Laurent Perrie Cuvee Rose Brut, Champagne, France, 12% Magnum £175
* Champagne receptions
WHITE
Catarratto Da Vero Biologico, Palermo, Sicily, 13% £26
Pinot Grigio, Mastri Vernacoli, Trento, Italy, 12.5% £26
Circumstance Sauvignon Blanc, Stellenbosch, South Africa, 14% £28
Cadous Vista Flores Appelation, Uco Valley, Argentina, 14% £33
Domaine Michel Girard, Liore, France, 13.5% £47
Maso Toresella, Trennto, ltaly, 13% £50
RED
Araldica Piemonte, Piemonte, ltaly, 13% £26
Domaine Mas Bahourat, Gard, France, 14% £26
Chateau Pineraie, Cahors, France, 13.5% £33
Uggiano Fagiano, Tuscany, ltaly, 13.5% £35
Sepp Moser Reserve, Burgenland, Austria, 13.5% £52
Montresor ‘Satinato,” venneto, Italy, 15% £55

Prices subject to change
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AVIVA

Everyone’s home of cancer care
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SHOW THE NIGHT OF YOUR LIFE = AutoTrader bruntwood urbansplash

Wehave ourowninhouse entertainmentteam andresidentartists. From DJs,
singers,bandsandjazzquartetstomagiciansandtrapezeartists. Let’screate

the perfect performance to leave your guests astounded and wanting more.




WE Please get in touch to arrange a viewing of The Albert

Hall and tell us all about your event.

CAN T Email info@alberthallmanchester.com
Call 0161 817 3490

HIRE FEE

The cost of hiring the venue is dependent on the size of
your event and fime of year.

To find out the hire fee for your preferred date please

confact us foday.

YOU




alberthallmanchester.com

info@alberthallmanchester.com
27 Peter Street, Manchester,

M2 5QR



