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The Glass House Restaurant is run by our
dedicated Hospitality and Culinary Arts
students under the supervision of expert
tutors who have worked in some of the
best known hotels and restaurants in the
country. We can seat up to 65 people and
are available for private parties of 30 or
more, with menus designed around your
specific requirements.

Throughout 2016/17, we will continue to
host special themed evenings which will be
hosted by our talented students. We hope
you are able to join us for one or two of
these spectacular events this year, they fill
up quickly so be sure to book in advance.

We look forward to seeing you soon.

The Hospitality & Culinary Arts
Department




The Food

At The Glass House Restaurant we use only the finest, locally-produced, seasonal
ingredients. All of our dishes are prepared fresh daily and all of our menus include
vegetarian options.

We offer a unique gourmet dining experience that is equal to the food and service you
would receive in the finest hotels and restaurants.

Hospitality and Culinary Arts students
develop and design the dishes used for
The Glass House Restaurant services, from
spring onion potato blinis with swiss eggs
on the brunch menu, to seared chicken
breast satay with peanut dipping sauce on
the lunch menu. Our dinner menus can
be even more complex and appetising,
ranging from green pea créme brulée with
a pistachio crumble, to braised beef short
rib with horseradish cous cous.

Patisserie students at The Glass House
Restaurant are also continually developing
their skills and creativity, with the daily

production of flavoured speciality breads
daily, whilst supplying sweet breakfast
pastries, topped with homemade jams,
custards and glazes. They work daily to
produce, cakes, gateaux, mousses and
pastry goods for all restaurant services.
These desserts are all presented using the
students’ ideas, and of course composing
miniture versions in their classic afternoon
tea offering.

If you have any specific dietary
requirements, please let us know at the
time of booking.



The Service




Brunch

£3.00

Additional £150 for second menu item.
Tuesday 10.30am - 12.00pm

Last orders 11.30am

Afternoon Tea

from £5.00 to £7.50
Friday 12.00pm - 2.30pm
Last orders 1.15pm

Afternoon Special

from £1.50 to £3.50

A choice of small main courses and hot/
cold desserts.

Friday 12.00pm - 2.30pm

Last orders 1.15pm

2 Course Lunch

£6.00

Thursday 12.00pm - 2.30pm
Last orders 1.15pm

3 Course Lunch

£7.00

Thursday 12.00pm - 2.30pm
Last orders 1.15pm

3 Course Dinner

£12.00

Thursday 6.00pm - 930pm
Last orders 7.15pm



Throughout the year we host a variety of special themed events and offers that you can
take advantage of. For further details please visit theglasshouse.salfordcc.ac.uk

Lunch & Dinner Parties

Please note for parties of 10 or more (Lunch/Dinner) we require a deposit of £5.00 per
person which is non-refundable. This is to be paid at the time of booking. We also require
you to pre-order your food. Large parties can be catered for with selected dishes from our
banqueting selection. Deposits can be paid to the reception staff at our Walkden Centre.
Proof of payment must be presented to the restaurant staff on the day of dining.

The Glass House Restaurant is open during term time only.
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How To Book
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