
Over 100 different 

cask ales

sourced from 

over 20 breweries

fantastic live music from

Jerome McMurray 

(Fri Evening)

Jaywalkers

(Sat 7pm)

And The Why And Wherefores

(Sat 9pm).

Scrumptious food to

Tickle your taste buds. 

The Met is a registered charity:
Registered charity no. 701879

Please donate your unwanted vouchers using the box at the ticket desk.
These will go to support the workshops and events The Met runs as a charity throughtout the year. 

Phoenix, Heywood
Monkeytown Mild 
(3.9%)  Classic 
northern mild; rich, 
luscious, easy drinking 
& full bodied.

Spotland Gold (4%) 
Pale, with a distinct 
hop taste.

Greenfield, 
Saddleworth

Black Five (4%) Malt, 
toffee, chocolate and 
fruit combine with a 
smooth finish.

Osset, West 
Yorkshire

Pale Gold (3.8%) A 
light coloured hoppy 
session bitter.

Big Red (4%) Deep red, 
malty Yorkshire bitter.

Marble, 
Manchester

Manchester Bitter 
(4.2%)	 Pale yellow 
with hops, passion 
fruit, tropical fruit and 
citrus notes.

Ginger (4.5%) Intense 
amber beer with a 
ginger bite.

Howard Town, 
Glossop

Bleaklow (3.9%) 
Halcyon and crystal 
malt combine in this 
citrusy session beer.	

Wren’s Nest (4.2%) 
Award winning light 
hoppy beer, with 
pioneer and cascade 
hops.

Mallinson, 
Huddersfield

Hcmf//ale (3.9%) 
Golden bitter with fruity 
and spicy aromas and 
a citrus finish.

Chocolate Stout (4.1%) 
Made with green and 
black organic 
chocolate.

Fernandes, 
Wakefield

Centennial (4.1%) Light 
coloured hoppy beer, 
with American 
centennial hops.

Riverhead, 
Marsden

Galena (4.5%) New 
beer with galena hops. 
Full bodied & bitter.

Williams Bros, 
Alloa Scotland

Fraoch Heather Ale 
(4%) Light amber ale 
with a floral peaty 
aroma.

Holden, Dudley
Golden Glow (4.4%) 
Pale, golden beer, with 
gentle sweetness and 
light hopping.

Jarrow, Tyne & 
Wear

Rivet Catcher (4%) 
Light, smooth and 
subtly fruity.
 

Crown, Sheffield
Stannington Stout (5%) 
Black beer with 
espresso coffee and 
bitter chocolate notes.
 
Sam Berry IPA (5.1%) 
Dark IPA, refreshing 
with floral notes and 
bitter sweet aftertaste.

Millstone, 
Mossley, Oldham

True Grit (5%) Hoppy 
strong ale with mellow 
bitterness and citrus 
aroma and taste.

Steel City, 
Sheffield

Nightmare on Henry St 
(5.2%) Hoppy hoppy 
hoppy! Serious beer 
with Amarillo hops.

Available at CAMRA’S Bar...

Wharfebank, 
leeds

Camfell Flame (4.3%) 
Chestnut coloured 
premium ale with a 
roasted flavour.

Great Orme, 
conwyn bay

Ormes Best (4.2%) 
Traditional mid brown 
best bitter.

Tiger Top, 
wakefield

Autumn (3.4%) A malty, 
amber ale. 

Bank Top, Bolton
Port O’ Call (5%) Dark 
and mysterious ale with 
ruby port added for 
depth of flavour.

Flat Cap (4%) Pale 
bitter with a citrus 
aroma and hoppy citrus 
finish. 

Gold Digger (4.1%)
Golden with a citrus 
aroma and a touch of 
spiciness.

Old Slapper (4.2%)
Blonde bitter with an 
initial fruitiness and a 
hoppiness in the finish.

Santa’s Claws (5%) A 
rich and fruity copper 
coloured beer with a 
hoppy finish.

Broadoak Moonshine 
(7.5%)
Green Valley Scrumpy 
(7%)

Gwynt Y Draig Black 
Dragon (7.2%)

Hecks Farm Cider (6%)

Reddaways Cider (6%)

Thatcher’s Cheddar 
Valley (6%)

Sam’s Cider (6%)

Weston’s Old Rose 
(7.3%)

Broadoak Perry (7.5%)

Moores Perry (6%)

Ciders & Perrys...



Outstanding 
Brewery, Bury

OSB (4.4%) A copper 
coloured ale, with a light 
bitterness and distinctive 
citrus hop finish.

SOS (4.4%) Light brown 
beer, dry and intensely 
bitter with an incredible 
blast of late hop 
dominance.

Blond 
(4.5%) Pale 
appearance, 
lightly 
bittered with 
flavours 
towards 
citrus and 
floral.

Ginger (4.5%) Light 
brown beer with a 
noticeable hint of ginger.

Smoked Out (5.0%) A 
mid brown beer brewed 
with traditional smoked 
lager.

Standing Out (5.5%) A 
pale golden ale, dry and 
bitter with a good load of 
hop aroma.

Stout (5.5%) Thick jet 
black bitter with liquorice 
and strong roast flavours 
to finish.

Pushing Out (7.3%) A 
pale golden ale, very 
strong distinctive dry 
flavour with a 
unforgettable hop 
aroma.

Pilsner (5.0%) Crisp 
sharp and clean.

White (5.0%) A cloudy 
wheat beer 
with earthy, 
spicy, 
lemony 
flavours. 
**Winner 
of 2009 
Bury Beer 
Festival**

Amber Bock 
(6.0%) Brewed with 
amber malt and 
authentic bock yeast.

Leyden Brewery, 
Bury

Nanny Flyer (3.8%) Pale 
gold with citrus & hop 
aroma.

Balaclava (3.8%) Deep 
copper with bittersweet 
tones.

Black Pud (3.8%) 
Creamy dark mild.

Light Brigade (4.2%) 
Light Ale with good 
hoppy aroma.

Forever Bury (4.5%) 
Ruby ale with a balance 
of fruit and malt.

Raglan Sleeve (4.6%) 
Dark ale with roasted 
flavours.

Oyster Stout (4.5%) 
Black and creamy, 
surprisingly smooth.

Crowning Glory (6.8%) 
Dark winter warmer.

Harvest Home (4.3%) 
Light golden colour and 
strong in citrus fruit 
flavours.

The Mistral (4%) Light 
golden bitter with a 
smooth fruity hop aroma 
and a subtle bitter 
aftertaste. 

Greenmill, 
Rochdale

Greenmill Gold (3.6%) 
Golden session bitter.

Anthracite (3.8%) Black 
bitter with a robust malt 
flavour and a good hop 
finish.

A Bitter T’Ale (4%) 
English bitter well 
hopped with fuggles and 
styrian goldings.

Chief (4.2%) Single malt 
ale heavily hopped with 
American varieties.

Wheat Beer (4.3%) 
Refreshing lighly hopped 
clear wheat beer.

Northern Lights (4.5%) 
A premium single malt 
ale well hopped with 
aurora hops.

Zenith (4.5%) Golden ale 
with a hint of spices and 
a good hop finish.

Pumpkin Ale (4.5%) 
Seasonal brew made 
with homegrown roasted 
pumpkin and spices.

Pearly Gates (5%) Well 
hopped English style IPA.

Big Chief (5.5%) Big 
Brother to Chief.**SIBA 
2010 National strong 
bitter champion**

Irwell works 
Brewery,

ramsbottom
Pilot Pale (4%) Pale 
summer beer brewed 
using pilot hops & NZ 
hallertau aroma

Copper Plate (3.8%)
Traditional copper bitter 
with a complex flavour 
using five hops.

Steam Plate (4.3%) A 
golden, medium 
sweetness & strong hop 
aroma best bitter.

Regional Beers...

Rudgate Brewery
Ruby Mild (4.4%) Nutty, 
rich, ruby ale. **York 
CAMRA Champion Beer 
of Britain 2009** 

Otter Brewery, 
Devon

Otter Bitter (3.7%) Light 
& fruity with a refreshing 
bitterness.

O’hanlons, Devon
Port Stout (4.8%) Dark 
brown with ruby hints & 
a massive nose of 
roasted grain.

Abbeydale 
Brewery, Devon

Moonshine (4.3%) Pale, 
straw coloured bitter with 
a floral aroma and citrus 
taste.

Dark Star, Sussex
Espresso (4.2%) Black 
beer with espresso 
beans giving a rich 
coffee aroma.

Winter Meltdown (5%) 
Deep bronze with 
chocolate malts & 
Chinese stem ginger.

Triple F, Hampshire
Altons Pride (3.8%) 
Golden brown hoppy 
bitter with citrus notes.

Exmoor, Somerset
Wildcat (4.4%) Single 
hopped, hints of berries, 
chocolate, toffee & 
caramel.

Quartz, 
Staffordshire

Heart (4.6%) Copper ale 
with hints of toffee & 
vanilla with a nutty, 
sweet finish.

Wyre Piddle, 
Worcestershire

Piddle On The Pump (4%)
Refreshing pale bitter 
with a crisp & clean 
hoppy flavour.

Adnams, 
Southwold

Gunhill (4%) Dark 
aromatic ruby beer with 
barley malts.

The Bitter (3.6%) Copper 
coloured beer, late and 
dry hopped with fuggles.

Wadworth, Devises
Horizon (4%) Light 
coloured ale, easy 
drinking and full 
flavoured.

Brewdog, 
Aberdeen

Trashy Blonde (4.1%) 
Straw coloured ale from 
the quirky Scottish 
brewers.

Thornbridge
Jaipur (5.9%) Award 
winning IPA soft & 
smooth with a hoppy 
taste accentuated by 
honey.

Purple Moose, 
Portmadoc

Snowdonia (3.6%) 
Refreshing pale ale with 
pale and crystal malts.

Dunham Massy
Chocolate Cherry Mild 
(3.8%) A dark beer with 
a hint of cherry.

Big Tree (3.9%) A golden 
session beer, full bodied 
with a balance of hops 
and malt. 

Dunham Porter (5.2%) 
Old style English porter, 
dark and creamy and 
packed with flavour.

Rossendale
Floral Dance (3.8%) A 
full bodied, pale and 
fruity session beer.

Halo Pale (4.5%) Citrusy, 
pale ale brewed with 
cascade aroma hops.

Hameldon Bitter (3.8%) 
An unusually dark 
traditional bitter with a 
dry aftertaste.

Sunshine (5.3%) Hoppy 
golden beer with citrus 
characters and a dry, 
spicy finish.

Lymestone, 
staffordshire

Einstein (5%) A pale ale 
brewed with German 
hops.

Windsor & Eaton
Knight of the Garter 
(3.8%) Citrus and hoppy 
flavoured golden ale.

Redemption, 
london

Redemption Pale Ale 
(3.8%) Golden amber 
with floral hops, a toffee 
sweetness & dry bitter 
finish.

Naylors, 
keighley
Cravenbrau 
(3.8%) A 
pale, 
lightly 
coloured 
beer 
made 
with lager malt.

Fire Cracker (4.3%)Mid 
brown ale with hints of 
treacle toffee.

Bonfire Toffee (4.4%) A 
blonde, premium ale.

Peerless, 
birkenhead

Dark Arts (4.1%) Dark, 
robust with a hint of 
coffee and chocolate.

Fugglehop (4.1%) A dark, 
mildly hopped ale 
brewed using fuggles.

Mansfield, 
Nottinghamshire

Old Bailey (4.8%) Gentle 
bitterness and biscuit 
malt flavour.

Wychwood 
Brewery, 

oxfordhire
The Dogs Bollocks (5%) 
Pale golden ale, with a 
robust fulsome aroma 
that hangs low. 

Conwy 
Celebration (4.2%) 
Amber in colour with an 
explosion of hops on the 
taste buds.

Welsh Pride (4%) A 
copper coloured, easy 
drinking session bitter.

Honey Fayre (4.5%) 
Golden,  refreshing and 
thirst quenching Welsh 
honey beer.

Atomic, 
rugby

Reactor 
(4.5%) A 
moreish, 
pale 
golden ale 
with a 
lingering 
hoppy finish.

Available at MALT’S bar...

In the last 5 

years alone, 

13 new Micro 

Breweries have 

opened in the 

North West.

Welcome to second Bury Beer Festival hosted by The Met & real ale bar 
Malt. This weekend you can sample over 100 fantastic beers 

from more than 20 different breweries, listen to live music from Jerome McMurray, 
Jaywalkers and The Why And Wherefores and try a delicious range of food from 
Automatic.

Don’t leave without voting for your beer of the festival 2010!

On Twitter? You can share your 
thoughts with fellow ale fans by 
using #bbf10

k

There are over 700 brewers 
in the UK, 
producing around 2,500 
real ales. 
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