
Events
The beginning of October saw us support the 

Goostrey’s local art festival, Goosfest! We took 

Clementine, our mobile bar to Bidlea Dairy and 

showered guests at their 'The Art In The Barn' event 

with complimentary prosecco. It was a great way to 

introduce ourselves, and treat the local Goostrey 

community ahead of The Space Invader’s opening. 

We would like to take a moment to say a big thank 

you to the local Goostrey folk for the warm 

welcome!

Falling For Autumn/Winter at Cheshire Pub Co.
As leaves turn, and dark nights roll in, we’ve been busy stacking up the 

woodpiles, planning for festivities, and adding a dash of the usual 

deliciousness to our new autumn/winter menus. We can’t lie, it’s our 

favourite time of the year. When the fires are lit, the wine is poured 

and the beer is cold, there really is no better place to be than a 

Cheshire Pub Co. pub.
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Let’s Get Toastie
The Autumn/Winter season brings a new tasty toastie 

section to selected daily menus across our pubs. Currently 

at The Frozen Mop and Crown and Conspirator, the old 

school toastie section offers a little slice of heaven flavour 

for everyone.

When New Seasons Bring New Adventures
It’s true what they say, Autumn does teach is that change can be beautiful and 

so just as we get ready to wave goodbye to the vibrance of summer and 

welcome the snug of autumn and winter into our pubs, we’ve also been adding 

a new lease of life to our newest adventure in Goostrey.

After four long months, The Space Invader Goostrey, formerly The Red Lion 

is open! The renovation took some manpower and planning, but we got there! 

We enjoyed the journey, and we hope you love it as much as we do!

CPC Team Member of 
The Month
Meet Dan, he’s a star member of our team and has 

recently moved from The Frozen Mop kitchen to 

The Churchill Tree where he has lent his exceptional 

organisational skills. Dan has now been assigned 

kitchen assistant at our new pub The Space Invader, 

Goostrey and will be on hand to support the team on 

their launch. Dan is a positive and adaptable member 

of our back of house team. Thanks for everything 

you do Dan!
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WORK WITH US!
We are always looking for great people to join our team. We offer flexible hours to suit, with students and 

parents, and whether you have experience in hospitality, or just want to try something new, we offer full 

training for both front and back of house roles, and excellent benefits including early pay, staff discounts in 

our venues and flexible hours. Email your CV to jobs@cheshirepubco.com

LA

ST ORDERS

NIBBLE

(A tribute to the merry pickled and potted fish salesmen 
that used to bless our pubs with their visit at last orders 

often to an intoxicated audience)

HOME PICKLED
COCKLES AND CLAMS WITH 

TABASCO AND LEMON
MAYONNAISE

Every Friday, you can take our fresh Atlantic 
Cod, chips and peas home with you. Just pop 
by,  place your order and have a pint while 

you have a short wait.

Sign up to our mailing list for
latest news and offers at cheshirepubco.com
Scan the QR code to read on your phone / tablet.  

Message from Matt 
So into winter we go .. and although we would have liked the warm weather to continue, 
let’s be honest, we all know to expect some cold, blustery and, dare we say, snowy days 
during these dark months. On top of that the world’s going a little mad, so why not come 
and join us for a break from it all in front of our cosy open fires and comfort yourself with 
a cheeky glass or two. Maybe over in our new venue ‘ The Space Invader’ Goostrey

Throughout the colder months the menus will be full of dishes from nostalgic favorites to 
our signature take on home comforts. We also have our famous Sunday roasts and for 
something a little different in the way of a new small plates menu at the Crown and 
Conspirator, Bramhall to peruse, or a Vegan exploration of the Ottoman Vegan Empire in 
Bramhall.  

With sustainability and the environment at the front or our minds, we are now happy to announce that all our food and general waste 
is sorted on site and recycled. Measures have been taken in our new kitchens to bring in induction cooking, which focuses on turning 
off that gas. A drive has also been made to source supplies from sustainable sources such as 100% of our fish.

And whats next ?
A new pensioners menu to kick back at those price rises were all seeing, a calendar full of events for community fun and nights out, 
and something special happening in Tarporley…

Ma� 
Managing Director
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