


Our History
CGC Event Caterers is a long-established caterer 
with a distinctive British identity. With decades of 
experience, we have built a reputation for great food, 
attentive service, and craftmanship. You can expect 
nothing less, with us having been in the business for 
over 120 years.

Our journey began in 1896. Over the past century, 
we’ve grown and evolved alongside the events 
industry.

Our Values
Creative:
We know that food and beverage is a creative 
discipline, which is why we will always inspire creativity 
throughout our team, our culture and our offering. We 
are groundbreaking in our solutions and never accept 
the norm.

Genuine:
We are honest, down-to-earth and straight-talking. 
We are happy to have difficult conversations in order 
to benefit the contract, the client, our team and the 
guests. We believe in getting things done in a way that 
maintains integrity and focus.

Curious:
We are naturally curious because it leads to continual 
improvement. We recognise that a great idea can 
come from every part of our business, which is why 
we constantly encourage, listen to, review and activate 
new ideas.



Our Contracts



Our Sustainability
At CGC, we are proud to be a leader in sustainable practices. We understand the impact 
climate change has and we are committed to leveraging our position to influence positive 
change. We partner with Honeycomb Strategies to implement innovative approaches and 
sustainable solutions across our venues.

Our Environmental Goals
Reduce energy consumption by 25% by 2030
Achieve 20% of our energy consumption from renewable sources by 2025
Be Carbon Neutral by 2050 (with milestones of 25% reduction by 2030 and 50% 
reduction by 2040)
Divert 50% of overall waste by 2025
Eliminate single-use plastics by 2027
Reduce water consumption by 25% by 2030
Award 50% of our reportable spend to suppliers adhering to our Environmental 
Purchasing Policy by 2030
Decrease food waste by 75% within Savor venues by 2026
Guardians of Grub - Our Focus for 2024 onwards
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Guardians of Grub is a campaign designed to support the hospitality industry in reducing food 
waste. CGC is committed to a 75% reduction in food waste by 2026. This programme provides 
a framework to record and report on food waste across three categories: production, plate 
waste, and spoilage. This campaign empowers our teams to make informed decisions about 
food waste and provides valuable data and reporting for stakeholders.

Guardians of Grub



Our Food Philosophy
Proudly Yorkshire:
Yorkshire produce is the star of our 
menus, combined with our knowledge 
of the latest food trends. We build on 
our heritage and support our local 
customer base.

Craft Caterers:
We are committed to in-house 
preparation, production, cooking, and 
baking. We provide our teams with 
the training they need to consistently 
deliver the best, handcrafted cuisine.

A Passionate Team:
We offer all our teams the opportunity 
to excel and develop their skills, both 
as a team and as individuals.

Consumer-Centric:
We take guest feedback seriously, 
using it to constantly improve the 
enjoyment of every guest and their 
food and beverage experience.

Embracing the Seasons:
We work directly with suppliers to 
develop menus that reflect seasonal 
produce and availability.

Knowing our Producers:
We have long-standing relationships 
with our local suppliers, built on 
mutual understanding through regular 
visits. We insist that our key suppliers 
understand our philosophy.

Caring for Our Impact:
We design menus with a focus on reducing 
our carbon footprint and environmental 
impact. This includes reducing supplier 
delivery miles, minimising food waste, and 
conserving energy and water.

Embracing Our Communities:
We are committed to supporting young 
local people in gaining employment and 
our continued support for charities. We 
give back to our communities and measure 
our social value against our public pledge.



Our Suppliers
We have long-standing relationships with our suppliers, we love to support our 
local neighbours. 
Our key suppliers understand our philosophy of sourcing seasonal and fresh 
ingredients.

Cryer and Stott - award-winning family run cheesemonger and fine food 
merchant based in West Yorkshire. All the cheese used by CGC is sourced from 
Yorkshire. 

Birtwistles - beginning as a family butcher shop over 100 years ago, serving 
a diverse range of clients offering a comprehensive product line. All meat is 
sourced from the UK, including Yorkshire and the North West.

Deli Fresh - fresh produce, dairy, dry goods and a huge range of speciality 
ingredients. Deli Fresh sources ingredients from Yorkshire and Lancashire.

Direct Seafoods -  all seafood is sourced from the UK, including Hampshire, 
Cornwall, Devon, Poole and Scotland. Where they have to source 
internationally they do so directly with the fisherman or farm where they 
possibly can. 



Our Food



























































CGC Event Caterers is a long-established caterer with a 
distinctive British identity.

Find out more by visiting the website here.

Contact us:
Phone
Email

https://cgceventcaterers.co.uk/
tel:01132876387
mailto:info%40cgceventcaterers.co.uk?subject=

