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Don't just take our word for it...

Read what the industry thought of The National Restaurant, Pub & Bar Show 2025

OUR BUYERS...

“I've always loved participating in The National
Restaurant, Pub & Bar Show. It continues to be one of
the best opportunities in the year for our awesome
sector to come together, connect, and share great
ideas and plans!”

DAVID MCDOWALL, CEO, STONEGATE GROUP

“The National Restaurant, Pub & Bar Show is the
foremost event within UK Hospitality for sharing ideas,
networking and identifying new and exciting brands,
businesses and ideas.”

GAVIN SMITH, CEO, PIZZA PILGRIMS

“l come to the show because it’s a great place to see
the latest innovations. The National Restaurant, Pub &
Bar Show has been really inspirational for me.”

AMBER WOOD, CEO, NWTC

“The National Restaurant, Pub & Bar Show is a
valuable forum for insight, innovation, and practical
ideas. A must-attend for anyone serious about the
future of hospitality.”

MARCEL KHAN, CEO, THE FULHAM SHORE (FRANCO MANCA & THE
REAL GREEK)

“The National Restaurant, Pub & Bar Show is a
wonderful occasion for us to understand what’s
going on in our industry and how we can find the next
food trends.”

STEVEN MANGLESHOT, GLOBAL EXECUTIVE CHEF & BRAND
AMBASSADOR, WAGAMAMA

nrpbs.co.uk

OUR EXHIBITORS...

“The National Restaurant, Pub and Bar Show is where
we do business with serious industry leaders.”

SAMUEL CRESSWELL, SENIOR ENTERPRISE SALES MANAGER, UBER
EATS

“This was our first year participating at The National
Restaurant, Pub & Bar Show and we are really
impressed with the leads.”

SERHII OSTAPCHUK, UK EVENT MANAGER, MONIN

“This show should be a cornerstone of any
commercial plan - the ability to meet so many
customers both current and new is unrivalled.”

ASHRAF LILES, TRADE MARKETING MANAGER, LAMB WESTON

“The National Restaurant Pub & Bar Show provided
a fantastic opportunity for us to connect with a
diverse range of businesses. It gave us the chance to
share our brand story and communicate the purpose
behind what we do.”

JOE MATHISON, HEAD OF STRATEGIC PARTNERSHIPS, BLUE LIGHT CARD

“The National Restaurant, Pub & Bar Show is a

fixed date in our diary! The perfect show to meet

new buyers, showcase our innovations and build
relationships. We met some of our biggest clients here
when all other marketing methods have failed us.”

ANGELA CAMPBELL, SENIOR ACCOUNT MANAGER, CRAFTIS

“We had a very productive show and managed to
secure some real big-ticket leads”

RUARAIDH MACLEOD, MANAGING DIRECTOR, KYLEMARK UNIFORM

#NRPBS26
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OUR BUYERS...

“Such a brilliant show, possibly the best one ever. |
thoroughly enjoyed the presentations, panel debates
and innovation.”

PAUL PAVLI, NED, MY YUMMY COLLECTION

“It's massively important to attend this show because
it gives me so many innovative ideas and solutions for
changing consumer tastes of the future”

MARTIN WOLSTENCROFT, CEO, ARC INSPIRATIONS

“l go to The National Restaurant, Pub & Bar Show to
meet suppliers and hospitality leaders. It’s a great
opportunity to see what’s new and how we can use
innovation to solve problems.”

GEMMA GLASSON, MANAGING DIRECTOR, WAHACA

“The National Restaurant, Pub & Bar Show is
amazing and | attend every year. It is so important
for us to meet all the suppliers and see all the latest
innovations.”

JAMES BROWN, CEO, PREZZO ITALIAN

“I come to The National Restaurant, Pub & Bar Show
to spend time with great hospitality leaders. It’s
important for my industry to be here”

CHRISTOBELL GILES, MANAGING DIRECTOR, VAGABOND WINES

“We always look for competitive edges, partnerships,
new tech providers and innovation - there is a lot of
that going on at The National Restaurant, Pub & Bar
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Show!
TOM JAMES, MANAGING DIRECTOR, BILL'S RESTAURANTS
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OUR EXHIBITORS...

“A huge range of potential customers came to our
stand. | am sure we will gain many orders!”

NICK SKIDMORE, SALES DIRECTOR, ECODRINKWARE

“The National Restaurant, Pub & Bar Show was the
perfect way to launch our new product into the
marketplace. We were thrilled with the response and
will be back next year!”

CATHERINE PARRY, MANAGING DIRECTOR, OFF THE WALL DRINKS

“Having not attended The National Restaurant, Pub
& Bar Show for a few years, | wasn’t sure what to
expect. But | left really impressed by not only the vibe
and layout, but also the quality of visitors and leads.
This was a serious show, for people who take the
future of their business seriously.”

STEVE, FRONA BRAND AMBASSADOR, DRINKSTUFF

“Great show to be immersed amongst industry experts
and likeminded individuals. A captive audience all
wanting to achieve the same goals, success.”

JJ BARNETT, BUSINESS DEVELOPMENT MANAGER, BOSE PROFESSIONAL

“This is our go-to trade show in London, where we
come to meet and do business with restaurants, pubs,
and bars”

PHIL GRATTAN, WAREHOUSE MANAGER & CUSTOMER SALES, LUMEA

“We have exhibited at The National Restaurant, Pub
& Bar Show for the past four years — this is where we
come to do business with senior hospitality leaders.”

PANDORA MOUSLEY, MARKETING EXECUTIVE, MOTH DRINKS

For more information or to book a stand contact:
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Stephen Herring, Event Manager
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Joey Ellis, Commercial Manager
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+44 (0)1273 916792 | jellis@divcom.co.uk

Charlotte Stace, Senior Account Executive
+44 (0)1273 077314 | cstace@divcom.co.uk
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