


The Food Village 
Al fresco dining from the best restaurants 
in Southport… 

This year’s Food Village hosts some 
fabulous food in a unique setting. All 
restaurants will be serving up their very 
best signature dishes, see page 5 for 
details of participating restaurants 
and menus. 

Spring Beer Festival Bar 
A regional ale festival is the central feature 
of the on site bar, offering beers from the 
best breweries around. 

Over the weekend we will have plenty to 
keep the kids entertained with our first ever 
‘Mocktail’ Bar! See page 7 for details.

Live Cookery Theatre
Live cookery demonstrations from the 
regions (and UK’s) top chefs have always 
been at the heart of the Festival. The 2011 
festival sees even more talent tripping into 
town than ever before. See page 2 - 4 for 
details.

Entry into the Festival Plaza (including 
the Live Cookery Theatre) is FREE – see 
you there!

taking place across the town centre
12 - 15 May

The Festival Plaza on the Town Hall Gardens is the real ‘hub’ of the 
festival. It offers a mouth watering cocktail of dining, drinking and 
culinary entertainment for all ages.

Enjoy the very best regional brews, wonderful wines, top class dining 
from the town’s best restaurants, plus local and regional chefs sharing 
their tips and tricks in the cookery theatre.

Here is a flavour of what you can expect...
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Welcome to the fifth annual FREE

southport Food
& Drink Festival
taking place across the town centre

12 - 15 May

Southport is a classic resort with a contemporary 
twist. Over four days we will see Lord Street, Town 
Hall Gardens, Bandstand Gardens and Chapel 
Street transformed with an abundance of fresh 
food from local producers, talented local, regional 
and nationally recognised chefs showcasing their 
creative flair through their food, plus a number of 
specialist events and a selection of delicious food 
prepared by Southport’s favourite venues and 
well-known chains. 

The Southport Food and Drink Festival is a taste 
sensation in the heart of the town and a true 
celebration of Southport and the North West!
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The festival starts with a host of local chefs all ready to showcase their 
talents and demonstrate the vibrancy, their food and restaurant!

12.00 
TBC - check visitsouthport.com for further 
details.

13.00 
Nutrition expert Jeannette Jackson knows 
exactly what people want to help them 
lose weight, boost energy and improve 
health and well-being. She will be offering 
an insight into her simple, easy, effective 
nutrition and diet plans that really work!

14.00
Students from Southport College ‘Clouds 
Restaurant’ will be performing a very 
special edition of Ready, Steady, Cook! Will 
it be Green Peppers or Red Tomatoes?

15.30 
Two talented chefs Tom Wareing & Ross 
Hunt from Southport’s own Cloisters Dining 
Rooms will be cooking up a storm and 
giving you secrets from inside their kitchen.

FriDay 13 May
Plan a meal to remember for the weekend courtesy of today’s chefs! 
With The Hilton’s David Gale hosting, there’ll be a taste of fine dining 
alongside regional favourites. 

12.00 
A great blend of pub fare with the very 
best Anglo-French cuisine is brought 
to you from Matt Castelli of the, ‘Three 
Michelin Star’ award winning Marco Pierre 
White’s, The Swan Inn in Ormskirk

13.00 
Executive Chef David Gale of Podium 
Restaurant at The Hilton, Manchester, will 
be demonstrating why he is one of the 
Northwest’s best chefs. He will also be your 
host throughout the day! 

14.00 
Nutritional biochemist Jeannette Jackson 

offers expert scientific information on all 
areas of health, nutrition and wellbeing.

15.00 
The fantastic head chef Fred Laithwaite 
from the Marine Brasserie at Southport’s 
Ramada Plaza will be creating some of the 
dishes that make it one of Southport’s most 
popular restaurants.

16.00 - Chefs Jennie Cole and Julie 
Bagnoli from Slow Food UK, a grassroots 
movement that links the pleasure of food 
with a commitment to community and the 
environment will offer some interesting and 
inspiring recipes and information.

12.00 
Mrs Dowson herself will be presenting a 
variety of her unique ice creams from her 
own dairy. Don’t miss this chance to see 
how Mrs Dowson’s Real Dairy Ice Cream is 
made! 

13.00 
The Barking Frog Mediterranean restaurant 
was created by Robert Baker, a well 
travelled, experienced caterer. Come and 
see how his signature dishes are created 
live in our demonstration theatre. 

14.00 
The extremely talented David Gale will be 
bringing his experience to the Live Theatre, 

and demonstrating some of the dishes 
that make his award-winning restaurant 
in Manchester one of the region’s top 
establishments. 

15.00 
Enjoy a taste of the East as Tony Miah, 
chef proprietor of Lal Qila showcases his 
renowned Indian cuisine.

16.00
Award winning executive chef at the Dining 
Rooms, Michael Cartmell, delivers a flavour 
of his fine cuisine.

saTurDay 14 May

live Cookery THeaTre  aT THe FesTival Plaza

Things start to really heat up in the chef demonstration kitchen as 
the region’s top chefs take to the stage for a sizzling Saturday of 
demonstrations. David Gale, Executive Chef at Hilton Manchester, 
Deansgate will be your host for the day!

THursDay 12 May



This year expect a diverse array of cuisine, 
a brand new open-air concept (with plenty 
of cover in case of rain!) – a fresh new 
‘al fresco dinner party’ -  and everyone’s 
invited!

On the menu… 
The uber-cool Warehouse Kitchen+Bar 
will be serving signature dishes from 
their exquisite international menu, with 
inspiration taken from around the world, 
whilst using local produce.

The Dining Rooms serving delicious British 
fare cooked up by their award winning chef 
Michael Cartmell.

Best Tea Room Award 2010 winner 
Nostalgia Tea Rooms will be serving 
cream tea with homemade scones baked 
on site as well as a selection of baked 
potatoes.

D’vine Sandwich & Food Bar will be 
serving up a selection of delicious pizzas 
combining an Italian flavour with the 
freshest local produce.

New China City on King Street will be 
serving up a taste of the Orient with a 
variety of some of their tastiest Chinese 
dishes.

4      visitsouthport.com/foodanddrink visitsouthport.com/foodanddrink      5

live Cookery Theatre
at the Festival Plaza

The Festival Food Village is dedicated to delivering freshly cooked 
dishes, giving you a chance to taste a selection of signature dishes from 
the best restaurants in Southport.

Food village - Festival Plaza

Celebrities bring a touch of glamour to the proceedings today as the 
nation’s favourite French chef shares the bill with some of Lancashire’s 
biggest talents. The inimitable Tom Bridge will be your host for the day!

sunDay 15 May 

12.00 
A special festival highlight sees 
International star Jean Christophe Novelli 
bringing a taste of the continent to the 
proceedings. Famed for his flamboyant 
techniques and charming good looks, Jean 
Christophe will be demonstrating how to 
cook some amazing dishes so make sure 
you don’t miss this renowned TV chef.

13.30 
Another chance to see our headline chef, 
Jean Christophe Novelli showcasing his 
talents

15.00 
One the North West’s best regarded and 
most creative chefs Robert Owen Brown 
brings his individual flair to Southport for 
the first time.

16.00
Tom Bridge, Lancashire-born and self 
proclaimed Cookery Detective will once 
again be in Southport and as well as 
demonstrating some recipes from his book, 
The Pie Society. He will also be looking 
after proceedings all day in the Live 
Theatre.



All restaurants at the Food Court will 
be serving Festival Kids Menus over the 
weekend creating a great family friendly 
dining experience.

There’ll be food themed kids activity 
including a kids ‘Grow Your Own’ Zone 
where Walkers Organic will be providing 
vegetable seed sowing fun for budding 
botanists everywhere. Southport College 
will be getting crafty with their specialist 
foodie art activities, and Chiquitos will be 
bringing a taste of Mexican fun to the Plaza  
specially for little ones.

Kids can enjoy their own specialist fruity 
concoctions at the Kids Mocktail Bar - a 
dedicated bar for the kids (and the health 
conscious!) where delicious smoothies will 
be available, fresh throughout the day - 
mini mock-Manhattan anyone?

Plus there’s the Chocolate Festival on 
Saturday 14th (see page 8) which is sure 
to be a major hit with sweet toothed little 
ones everywhere… 

We’ll see you all there! 

This year’s food and drink festival is a family-friendly bonanza with a 
whole weekend dedicated to kid-centred fun and games. On Saturday 
and Sunday the whole of the Festival Plaza will have a family-friendly 
feel with activity integrated into the site so the grown-ups can have just 
as much fun at the same time!

Family Weekend
at the Festival Plaza

saTurDay 14 anD sunDay 15 May
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The Spring Beer Festival Bar will be open over 
the four days with fine ales from breweries such 
as Southport Brewery, George Wright Brewery, 
Liverpool Organic, Thwaites, and Cains to name 
just a few. Come down and try some of the best 
regional ales around.

The bar is hosted by wonderful independent bar 
brand Kro, who will also be serving a range of 
fantastic spring-inspired wines, plus soft drinks 
and Pimms Summer Cocktails. Let’s welcome 
the Summer!

The soundtrack for the Festival will come 
courtesy of the Festival stage with some 
fantastic local artists, bands and entertainers 
including Tarleton Brass Band, vocalist John 
Markey and the The Jill Fielding Band. 

Quench your thirst at the Spring 
Beer Festival Bar, where you’ll find 
a bounty of real ales from around 
the North West. A host of breweries 
and microbreweries will be sampling and 
selling their best beers throughout the 
Festival. 

The
spring Beer
Festival Bar
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Taste at the Bandstand  Gardens, lord street

souTHPorT CHoColaTe FesTival

Thursday 12 and Friday 13 May
New for 2011, Southport is turning up the heat with its very own 
Chilli Festival as a dozen of the UK’s most exciting chilli producers 
roll into town. 

Try different chillies at the specialist chilli market and buy your 
favourites from our unique growers including Cha Cha Chilli Co, 
Sillfield Farm, Chilli Pepper Co, Mr Vikkis, One Stop Hot Shop, 
The Chilli Garden, Holly and The Ivy, Fiery Foods UK, Greenhouse 
Sensation and Chiquitos. 

Products will range from chilli plants and seeds to chilli jams, beers, 
pies and chocolate! A truly unique shopping experience with plenty of 
sampling – make sure you get there before they ‘hot foot’ it out of town!

Saturday 14 May
Love Chocolate? Then what better way to spend the afternoon 
celebrating chocolate than at the Southport Chocolate 
Festival? Join us and some of the UK’s top chocolatiers, who 
will be showcasing their finest chocolate produce!

The event is brought to you in association with The Chocolate Café - the North West’s 
favourite and finest chocolate makers! They’ll be bringing their famous chocolate pizzas, 

beer and all sorts of other fabulous variations of 
everyone’s favourite treat. 

Other chocolatiers include Divine 
Chocolate, Zotter Chocolates and 
Chocolala. 

There’ll be plenty of demonstrations 
and lots of samples for tasting too - it’s a 
chocoholics dream come true!

www.chocolate-café.co.uk

Situated on the Bandstand Gardens, Lord Street, Taste is open each day 
from 12 - 6pm. It is a dedicated celebration of food and drink, focusing 
on different produce and treats each day

THe enGlisH Wine Fair
Sunday 15 May

With English wines now rivalling some of the best in the 
world, we are celebrating with a whole day dedicated to 
tasting and sampling of the best home grown vines from 
some of the best English suppliers, including Chapel Down 
Wines, who have assembled a team of highly professional, 
talented people to create world class, interesting, distinctive 
and award-winning wines in the name of England.

The Best of British trailer will also be bringing you the chance 
to sample some of the very best produce from around the 
whole of the British Isles, from the South West to Scotland 
and everywhere in between.

This is a really unique opportunity to taste and buy some 
fabulous wines and discover what our own fair nation has to 
offer to the global wine market.

Join us for a relaxing, very British, Sunday afternoon...!

Roll up, roll up...We’ve got some of the best wine (and food) that our 
great British Isles has to offer!
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souTHPorT CHilli FesTival



Festival Markets

Local produce has become more and more 
important to our daily lives as we strive to 
reduce our carbon footprint. Hungry foodies 
who love their local grub can choose from 
a host of delicious treats on offer at the 
vibrant local producers market in the heart 
of the town on Chapel Street. 

The artisan food producers market 
will bring some exciting new 
flavours to this year’s festival. 
Sample the UK’s best handcrafted 
produce including David’s Chilli 
oil, More the artisan Bakery and 
Parker’s Preserves. There will be 
plenty of tasting and products to 
choose from, making the Artisan 
Market an excellent shopping 
experience.

Producers will be updated on our website at visitsouthport.com/foodanddrink

arTisan MarkeT
Lord Street, 12 - 6pm each day

loCal ProDuCers MarkeT
Chapel Street, 12 - 6 pm each day.

From world-famous Potted Shrimps, 
and the best local cheeses to fabulous 
regionally produced Ostrich Burgers and 
hand crafted ice cream from Bleasdale and 

Mrs Dowson, there’s something to whet 
every appetite. 

Last year’s winner of the Southport Gem, 
Graham Eyes, will be 

serving up his now legendary hog roast, 
whilst everyone’s favourite local producers, 
Flavourfresh will be bringing juicy 
tomatoes and strawberries to the mix. Not 
to mention hot pie sampling from purveyors 
of proper pies and puds, Holland’s!  And 
for a sweet end to your shopping sample 
some of Duerden’s famous fudge or a 
delicious Airy Fairy Cup Cake. 

With plenty to try and everything you need 
to recreate the perfect regional dish at 
home, this year’s regional food market is a 
must for foodies everywhere! 
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Reflecting the nations latest love of globally inspired food on the 
street, you can catch some high quality products on offer throughout 
the Festival as we expand the outdoor trail and bring you even more 
chances to taste exciting food in the heart of the town! 

street Food Fair
MonuMenT square, lorD sTreeT
11am - 6pm each day

With dishes on offer such as gourmet 
ice cream with experimental flavours 
including marmalade on toast, 
authentic French Crepes, finest 
German Bratwurst, Lulabelles 
serving homemade cakes 
from their 1959 ‘camperlicious’ 
campervan, and more means you’re 
sure to try something new to stimulate 
your palette!



After the sell-out event in 2010, 
Southport once again opens its 
doors to the malt-lovers paradise 
as we welcome the return of The 
Whisky Lounge for the Southport 
Whisky Tasting 2011. 

Whisky Tasting
in assoCiaTion WiTH THe WHisky lounGe
Thursday 12 May, 7.30pm

Scarisbrick Hotel, Barker Suite, 239 Lord Street, Southport PR8 1NZ
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sign the Pledge 
love Food - Hate Waste
Southport Food and Drink Festival Loves Food… And Hates Waste! 

National estimates show the average 
house could save £50 a month by wasting 
less food. 

Then there’s the bill for waste to be 
collected and landfilled which is ultimately 
paid by us, the Council Tax payers.

And there’s the massive environmental 
impact too because large volumes of 
rotting food generate enormous amounts 
of CO2.

These are just three of the reasons why the 
Merseyside and Halton Love Food Hate 
Waste campaign is this year challenging 
you to really do your bit.

As sponsors of the Southport Food and 
Drink Festival we will be asking visitors to 
sign the Love Food Hate Waste Pledge 

to cut the amount of food wasted in our 
homes.

It’s simple. Sign the pledge to do all you 
can to cut waste food in your home by 
shopping and cooking more efficiently and 
we’ll give you all the help you need.

We’ll be out and about at the Producers 
Market on Chapel Street and at the 
Festival Food Court on Town Hall Gardens 
encouraging people to join the pledge and 
giving out tips and useful information.

And there’ll be rescue recipe 
demonstrations in the live cookery theatre, 
showing you how to get the best out of 
your weekly shop and provide ideas of 
what to do with leftovers.

Enjoy the festival. 
Love food, hate waste. 
www.lovefoodhatewaste.com

Homes across Southport and the rest of 
Merseyside throw away the equivalent of 
2,000 tonnes of food every week.

That’s 3 kilos every week for every house in 
the region and it’s costing us the earth – in 
more ways than one.

Call the ticket hotline at 0151 934 2337
or pop into scarisbrick Hotel.

Tickets are on sale at a special Festival rate of £12.

Eddie Ludlow, of The Whisky Lounge, 
is dedicated to the evangelism and 
enjoyment of whisky. His aim is to preach 
the whisky word as far and wide as 
possible; making new friends, whilst giving 
the already converted a place to feel at 
home.

Join The Whisky Lounge at the Scarisbrick 

Hotel as we once again explore the world 
of whisky, tasting some fine drams and 
given plenty of insight and entertainment 
along the way. Our visiting expert will 
enthuse you with their experience and 
knowledge with the main emphasis on 
enjoyment. You will leave this event 
knowing more about whisky and with a 
smile on your face guaranteed!



The Southport Food and Drink Festival is supported by local bars, pubs, 
cafés and restaurateurs across the town bringing many different offers 
and events to the festival.

THursDay 12 May

Margarita Masterclass

Chiquito’s - Ocean Plaza, Marine Drive, 
Southport, PR8 1SQ - Tel: 01704 517930 
chiquito.co.uk
Head over to Chiquito’s on Ocean Plaza 
to really get into the Festival mood! Every 
customer that buys a main course gets their 
first cocktail free and Chiquito’s will show 
you how to make your own Margarita too! 
Map ref: e

Festival Early Bird Dining Offer 

The Dining Rooms, The Alexandra and 
Victoria Hotel, 38 The Promenade, 
Southport PR8 1QU - Tel: 01704 548549 
diningroomsweststreet.co.uk
A delicious 3-course banquet prepared 
by The Dining Rooms award-winning 
Executive Chef, Michael Cartmell, for only 
£14.95. Also, every couple will enjoy a free 
bottle of wine! Booking is essential. 
Map ref: C

Two-for-One Sweet Treats

Lords Café Bar, 659 Lord Street, Southport, 
PR9 0AW - Tel: 01704 543814
As part of Lords Cafe Bar’s Italian special 
celebration, today they’ll be offering two-
for-one on Italian inspired desserts!  
Map ref: B

FriDay 13 May 

Festival Early Bird Dining Offer 

The Dining Rooms, The Alexandra and 
Victoria Hotel, 38 The Promenade, 
Southport PR8 1QU - Tel: 01704 548549 
diningroomsweststreet.co.uk 
See Thursday’s listing for details. 
Map ref: C

Two for One Wine 

Lords Café Bar, 659 Lord Street, Southport, 
PR9 0AW - Tel: 01704 543814
As part of Lord Street’s Italian Specials 
celebration, today they’ll be offering two 
for one on all house wines.  
Map ref: B

saTurDay 14 May 

An evening of live entertainment

The Dining Rooms, The Alexandra and 
Victoria Hotel, 38 The Promenade, 
Southport PR8 1QU - Tel: 01704 548549 
diningroomsweststreet.co.uk
A delicious 2 course meal prepared by The 
Dining Rooms award winning Executive 
Chef Michael Cartmell, for only £14.95, 
along with fantastic live entertainment that 
will prove to be one of the highlights of the 
festival. Booking is essential. 
Map ref: C

Wonderful Wine Offer

Lords Café Bar, 659 Lord Street, Southport, 
PR9 0AW - Tel: 01704 543814
As part of Lords Cafe Bar’s Italian Special 
Celebration, today they’ll be offering half a 
carafe of wine with your meal for just £4.95 
- an offer you can raise a toast to!  
Map ref: B

sunDay 15 May 

Summer Sharing Platter

Lords Café Bar, 659 Lord Street, Southport, 
PR9 0AW - Tel: 01704 543814
As part of Lords Cafe Bar’s Italian Special 
Celebration, today they’ll be creating a 
special summer sharing platter for two, and 
including half a carafe of wine, all for just 
£14.95. 
Map ref: B

FESTiVAL LONG OFFERS 

Great Little Coffee Offers

A Great Little Place, 11c Hoghton Street, 
Southport, PR9 ONS - Tel: 01704 533 290 
facebook.com/agreatlittleplace
For the duration of the festival, A Great 
Little Place, officially opened by Claire 
Lara the first woman to win MasterChef: 
The Professionals, is hosting a great coffee 
experience including coffee tastings, 
coffee demonstrations, coffee cakes, 
chocolates, ice cream and fudge. There will 
also be lots of unusual coffee ‘cocktails’ 
and coffee-themed gifts throughout. A visit 
to the cafe is a ‘must go’ so you can see for 
yourself what a truly great little place it is! 
Map ref: a

Cream Tea Festival Special

Esquires Coffee House 
413 - 415 Lord Street, 
Southport PR9 OAG - Tel: 01704 543610 
Esquires is a premium coffee house on 
Lord Street. Why not celebrate the Festival 
with their friendly team? They are offering 
£1 off cream teas, which includes a fruit 
scone, clotted cream and jam together 
with tea or coffee for £2.95 instead of £3.95.
Map ref: k

2 Courses for £9.95

Marine Brasserie, Ramada Plaza 
The Promenade, Southport, PR9 0DZ 
Tel: 01704 516220 
Enjoy first class food and friendly service 
at this beautiful waterside Southport 
restaurant with breathtaking water views. 
The food on offer includes locally cured 
lamb in a Lancashire hotpot, black pudding 
with bacon and soft deep fried poached 
egg and Goosnargh smoked pork belly. 
They will be offering a special Festival Deal 
of 2 courses for just £9.95. Available when 
you bring your programme. 
Map ref: F

Lancashire Festival Menu

Nostalgia Tearooms, 215-217 Lord Street 
Southport, Merseyside PR8 1PF. 
Tel: 01704 501294
Nostalgia, 2010 winner of ‘Best Tearoom’ 
at the Gala Awards, are creating a special 
menu just for the Festival. The menu will 
be based around classic, tasty local dishes 
and will include hearty Lancashire Hot 
Pot, Festival Special Apple Scone, and 
Lamb Cobblers. Delicious! Offer available 
throughout the festival. 
Map ref: G

Festival offers and events
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Web: visitsouthport.com/foodanddrink
for updated festival offers and events

Tel: 01704 533333

Address: Tourist information Centre, Lord Street

Please Note: The Live Cookery Theatre has limited availability

Special offers and events are not the responsibility of Sefton MBC and are correct at time 
of going to print. They are subject to availability, please book direct with the venue.

Whilst every care has been taken in the compilation of this publication, the members 
and officers of Sefton MBC cannot be held responsible for the accuracy of any statement 
contained within. All information was correct at time of going to print.

Best Restaurant 
2010 Winner: Lings on Kings

Best Bar or Pub 
2010 Winner: Landsdowne Bar

Best Lunch-to-go 
(Last year: Best Sandwich Shop or Deli) 
2010 Winner: Hamletts

Best Chippy 2010 Winner: Jackson’s

Best Tearoom or Coffee Shop 
2010 Winner: Nostalgia Tea Rooms

Award for “Southport Gem” 
2010 Winner: Graham Eyes the Butcher

Best Family Friendly Venue 
(new category for 2011)

Best Producer (new category for 2011)

Best Food & Drink Retailer 
(new category for 2011)

More information on all the categories and 
their criteria can be found on 
www.champnews.com

Guests will be treated to a lavish dinner 
prepared by The Royal Clifton’s Gavin 
Brown, Head Chef at the Hotel, all specially 
created for the Festival and inspired by 
seasonal Southport fare.

The award nominees are decided by YOU 
the public. You can vote for your favourite 
local eating establishments by filling in a 
voting slip at a nominated venue - look 
out for posters for those venues who are 
distributing slips - or you can vote online at 
the Southport Champion website 

champnews.com or just email awards@
foodanddrinkfestival.com with your 
choices. Voting closes on 13th April  - look 
out for news in the Southport Champion 
for who has made the shortlist. 

To be the first to find out who’s taking 
home the awards this year make sure 
you’re at the dinner! Tickets are just £35 + 
VAT and include drinks reception, 4 course 
dinner, and all the thrills and spills of the 
award ceremony. This event will sell out fast 
so call 0151 934 2337 to get your tickets. 

The 2011 Award categories are: 

Gala Dinner
and awards
THe royal CliFTon
16 May - 6.45pm

Join us for the town’s hospitality event 
of the year, The Gala Dinner and Awards 
Ceremony. Following last years’s debut event, 
the acclaimed awards ceremony is now the 
culmination of 4 days of foodie fun and it 
promises to be a spectacular night.

Buy one get one FREE

The Barking Frog, 137 - 141 Manchester 
Road Southport, PR9 9BD 
Tel: 01704 545132 
thebarkingfrogrestaurant.co.uk
Robert Baker, a well-travelled and 
experienced caterer, created the Barking 
Frog Mediterranean restaurant. For the 
duration of the festival, Robert is offering 
Festival goers a special BOGOF deal on 
the A La Carte menu for £14.95, buy one 
main get one free. Offer available between 
5.30pm and 10pm. Booking is essential. 
Map ref H

20% OFF Dining A La Carte

Lal Qila, 133 - 135 Eastbank Street, 
Southport, PR8 1DQ - Tel: 01704 530111 
lalqilasouthport.co.uk
One of Southport’s favourite eateries, Lal 
Qila is offering Festival-goers a fantastic 
20% off deal on fresh modern cuisine, 
throughout the festival, when dining A La 
Carte. If you love Indian food, then head 
straight for Lal Qila. Booking essential. 
Map ref: i

A Taste of italy

Lords Café Bar, 659 Lord Street, Southport, 
PR9 0AW - Tel: 01704 543814
As part of Lords Cafe Bar’s Italian Special 
Celebration, you can enjoy four days of 
Festival fun with a flavour of Italy. Look 
out for Italian specials every day, all with 
special prices. 
Map ref: B

Festival Feast

The Wine Cellar, Eastbank Square 
Lord Street, PR8 1NY - Tel: 01704 530002 
the-wine-cellar.biz
Stroll over to the Wine Cellar every day 
during the Festival where you’ll find a 
delicious selection of three Spanish Tapas 
at a special festival price of £4.95. 
Map ref: J

useFul inForMaTion
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What’s in Tommy’s tummy?
Can you guess what each of these people ate today?

interactive activity;
Children have to put their hand in a concealed box and try and 
guess what food is inside.

Colouring-in activities
Food-themed pictures for children to colour in on the day or 
take home with them. 

 

Feed Your Brain
Food themed quiz for adults. All correct entries will be entered into a prize draw for £50 
vouchers for M&S.

southport College activities

For THe CHilDren

11.00am and 5.00pm Thursday 12 to Saturday 14

For THe aDulTs

Handcrafted in the Lake District
mrvikkis.co.uk, CA10 2BD

Mr Vikki's

  ‘Smokin’ Ranch Sauce 
Harry’s favourite hot and 
spicey brown sauce

Delicious Barbeque sauce 
cowboys (and girls) love it

Urban Ketchup 
Max’s favourite spiced 

tomato ketchup

Delicious ketchup for 
cool kids (and big kids!)

TM
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Telephone: 01704 212385 

E-mail: enquiries@flavourfresh.com

http://www.flavourfresh.com

FlavourFresh salads ltd
have locally produced a wide variety

oF high quality tomatoes
For the past Fourteen years

 Flavourfresh tomatoes are available 
 from the following Farm Shops: • Barrons, 
  Tarleton

 • coe lane 
  Tarleton

 • home Farm 
  shop 
  Mawdsley 

 • nelsons 
  Rufford

 • church view 
  Lydiate

 • paul’s Farm 
  shop 
  Leyland

 • rimmers Farm 
  shop 
  Southport


