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AVAILABLE NOW

For more information contact:

‘george.hammond@foodfornow.co.uk






 DAIRY-FREE,

GLUTEN-FREE,
FLAVOUR-PACKED.

NATURAL YOG

1kg 134989

Our Natural Yog is thick, creamy and
designed especially for caterers. No
added sugar, no sweeteners, just delicious
coconut yoghurt. Try in breakfast bowls,
smoothies, dips and desserts.
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MANGO & PASSION FRUIT YOG

16069 C135834

Zingy, velvety and perfectly portioned for
food service and cafe operators.
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STRAWBERRY YOG

12 x 80g C56003450

Sweet and fruity strawberry yog, perfect
for schools, hospitals and cafes.
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~ WHAT STUDENTS WANT

@ PREMIUM SERVES
AT ACCESSIBLE PRICES

? FLAVOUR EXPLORATION
AND NEW EXPERIENCES

GENEnAnggg

STUDENTS ARE DRINKING DIFFERENTLY. DRINKS & OCCASIONS
ARE YOUR SPIRITS KEEPING UP? G5 Wi sTrone P

,@ SPRITZES & LONG SERVES
WITH LOWER ABV APPEAL
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DRIVE FOOTFALL. INCREASE SPEND. CREATE EXPERIENCES.
gfuﬁfmf; oon{ M wan{ a drink. @ wani an eccagion.

Whitley Neill and Dead Man's Fingers provide the flavour-led brands
that help Student Unions create memorable moments throughout the academic year.

LET'S GROW TOGETHET

Speak to your local Sales AVAILABLE T
Representative to discuss DIt N T T
ranging opportunities, menu FURLARSING MEMDERS UNLY

development and student
activation support
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UNIWEAR

UNIVERSITY FASHION

FREE
FULFILMENT &
DROP SHIPPING ~
SERVICES

We handle the logistics, so you can focus
on what matters most - your students.

a R
WE PICK, PACK & SHIP - YOU STAY FOCUSED

NO UPFRONT COSTS WE PICK, PACK & SHIP DROP SHIPPING DEDICATED SUPPORT
No stock to buy, Orders are picked, Your students receive Our team is here
no risk to take. packed and shipped their order with your to support you
We handle it all. directly to your branding - not ours. every step
students. of the way.

CR0O2_V2.0 HOODIE

Our best-selling hoodie. ‘
Built for comfort, made to last and

perfect for student merchandise.

PREMIUM QUALITY MADE TO BRAND
Soft feel fabric with Ideal for Pold,
a modern fit long-lasting

print results

BUILT TO LAST
Durable, hardwearing
and student approved

ETHICAL CHOICE ‘
SEDEX certified.
Better for people
and planet.







BRAND NEW

PRODUCTS, FLAVOURS
& delicious taste

1
Brand New Baguettes Brand NBV; Emﬁ?mg
%" Brand New Crogue.»« <2y |

Monsieurs

We have fantastic new additions to our existing range, from our Mexican
Chicken Croque Monsieur, three new baguettes, four brand new Gluten Free
Brioche Rolls, Cream Cakes & more to come! Stock up today!

Contact us at info@tiffinsandwiches.co.uk or 01274 494939

2

TIFFIN i tiffinsandwiches.co.uk

SANDWICHES

& MUNCH MUNCH MORE!
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MARLISH

SUSTAINABLY SOURCED SPRING WATER & MIXERS

Marlish is produced using 100% renewable energy from solar
and wind power! And there is so much more to celebrate...

Produced ¢ ac,(a ed on
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Over 8000 trees Flanjrul

on Marlish Farm Nor”‘lum\auland
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By stocking Marlish, we will plant a tree for you on Marlish
Farm to capture carbon and support wildlife biodiversity.




John Dubber - Students’ Union UcCL
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FINEST FLAVOS
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ENJOY RESPONSIBLY. bedrinkawarecouk TABASCO and the DIAMOND LOGO are trademarks of and licensed by Mcllhenny Co.
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WITH HEART &

Maybe it's our American roots, but we like
to keep things simple. Top-quality beans,
roasted and blended just right - that's
what makes great coffee. We throw in

a dash of wit for good measure, giving S e a &: W PV

you uncommonly smooth coffee that'll

put a smile on your face. Estp B e p

COFFEE

[=lam :EI. FIND OUT MORE

4% ABOUT SEATTLE’S BEST
fi% (kept secrf)







3 flavours, 1 line, 1 keg

Contact your Account Manager, Lisamain@heineken.couk

7{ FLAVOURWAVE

Multi-Fount Technology ENJOY @ RESPONSIBLY bedrinkaware.couk






Building a Better SU: Inside
Wolverhampton Students’ Union
Transformation

When Wolverhampton Students’ Union set out to secure a new home on
campus, the project was about far more than relocating services or
refurbishing a building. The ambition was to create a vibrant, commercially
sustainable space that reflects today's students’ needs while remaining
future-ready.

Achieving this required a collaborative approach, bringing together the Students’ Union,
the University Estates team, a specialist retail consultancy, and the expertise of NUS
Charity Trading Support. The result is not only a transformed space for students but also
a blueprint for how students’ unions can approach major capital projects with
confidence.

rsity of Wolverhampton

Students Union




5 WMIIIM TEQUILA

NOW AVAILABLE

IN 4 DELICIOUS FLAVOURS

Take your Tequila offer to the next level with El Sueiio.
We're here to support so please reach out & speak to our team.

TEAM TRAINING | ACTIVATIONS | POS | COMPETITIONS

LOFFEE
TEQUILA

TEQUILA GOLD



A Clear Brief

From the outset, the project was driven by a clear strategic vision. Tom Clarke, Chief
Executive Officer of Wolverhampton Students’ Union, and Claire Kerry, Head of Social
Enterprise, established an ambitious brief grounded in a strong understanding of both
student needs and commercial sustainability.

Recognising the scale and complexity of the project, they engaged The Retailer Group
(TRG), a commercial consultancy with deep experience in retail, hospitality and leisure
environments. Gordon MacPherson of TRG worked closely with the Students’ Union and
the University's Estates team to translate the initial concept into a practical, deliverable
design, from the overall building footprint to the finer details of its look and feel.

Concept to Blueprint

One of the first priorities was determining how every part of the building would function.
Rather than viewing the space as one large venue, each area was designed with a
specific purpose, including social spaces, café, bar, games room, back-of-house
operations and student support services. This detailed planning ensured that every
square metre had a clear purpose, balancing student needs with operational efficiency
and commercial performance.

Working alongside the University's Estates team on the enabling works, TRG helped to
identify the structural and mechanical constraints that would shape the design, feeding
these back into the concept to ensure ambition and practicality remained aligned
throughout. The enabling work phase is often where projects run into difficulty; here it
was treated as an integral part of the design process rather than an afterthought.

Colouration, branding and the overall aesthetic were also developed collaboratively to
create a space that would feel distinctly Wolverhampton: vibrant, welcoming, and
designed around the way students engage with their union.
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NUS Services: Getting the Offer Right

While the physical design evolved, equal attention was given to the commercial offer that
would bring the building to life. Working alongside the SU and TRG, Alison Inch and Adam
Parton from Trading Support helped shape the catering operation from the earliest stages
of the project.

Their expertise informed the design of the kitchen, equipment specification, storage,
refrigeration and customer flow, ensuring the facilities would operate efficiently from day
one. By considering every stage of the customer journey, from queue management to
waste disposal, the team avoided unnecessary costs and created a space that works as
effectively behind the scenes as it does for students.

A Model Worth Replicating

The project’s success lay in genuine collaboration. Rather than working independently,
the SU, The Retailer Group, the University's Estates team and Trading Support shared
expertise, challenged ideas and made decisions collectively throughout the project.

Tom Clarke and Claire Kerry provided strategic leadership and knowledge of their
students. Gordon MacPherson and The Retailer Group brought the commercial and retail
expertise to translate that into a workable design. Alison Inch and Adam Parton ensured
the operational realities of food and beverage service were baked in from the beginning.
And the University's Estates team provided practical grounding in what the building itself
could accommodate.

For those considering their own estates projects, whether new builds, relocations or
major refurbishments, the Wolverhampton approach offers a clear lesson: invest in the
right expertise early, keep all stakeholders genuinely involved, and treat the enabling
work and the concept design as two sides of the same coin. The result is a space that
works not just on the day it opens, but for years to come.

Tom Clarke joined Wolverhampton Students’ Union as Head of Belonging in 2022 and has
served as Chief Executive Officer since November 2024.

Claire Kerry worked in commercial and marketing roles across the sector from 2017
before joining Wolverhampton Students’ Union as Head of Social Enterprise.

Gordon MacPherson of The Retailer Group specialises in commercial strategy, retail and
hospitality design, project coordination and cost control, as a Strategic Partner to NUS
Services. www.theretailer.co.uk



http://www.theretailer.co.uk/

THE NATION DESERVES

HOTS:

BST ESTABLISHED

TRY ONE OF THEUIKS

==/ ALL OUR
- PASTIES ARE
SERVED AFTER
FIRST BAKE

PART OF THE SAMWORTH BROTHERS GROUP SAMWORTE
INDUSTRY LEADING REPUTATION AND SCALE FOCUSED ON YOUR BUSINESS EVERY DAY Food & Family since 1896




MARKET LEADING PASTY & HOT FOOD TO GO BRAND
_ AN EXTENSIVE RANGE THAT CATERS FOR ALL DAY PARTS
: HAND-CRIMPED PASTIES, MADE IN CORNWALL

Co,
N¥wgyy 7P

BRAND COLLABORATIONS & LIMITED EDITIONS

ALWAYS INNOVATING, MAKING HOT FOOD A DESTINATION. WE PARTNER WITH LEADING BRANDS TO DRIVE GROWTH FOR OUR PARTNERS
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ONE TOUCH PACKAGING SOLUTION

SIMPLE SOLUTIONS TO MAKE HOT TOWER FOOD-TO-GO AN EASY TO MANAGE CATERING OPTION
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FOR MORE INFORMATION CONTACT - GEORGINA.ADAMSFOODFORNOW.CO.UK



Creating a safe, welcoming and
responsible environment for
students has always been important
to our movement. Students’ union
bars and social spaces play a vital
role in campus life, offering places
where students can relax, connect
with friends and enjoy themselves in
a safe and supportive setting.

Best Bar None (BBN) recognises,
promotes and rewards venues that
demonstrate outstanding social
responsibility, helping students’
unions demonstrate their
commitment to safety, welfare, and
responsible operations.

As we launch the 2026-27 Best Bar
None scheme, a few updates have
been introduced to ensure the
accreditation reflects current
legislation, emerging risks, and best
practice across the sector.

What's New for 2026-27?

This year's scheme includes several
changes to the assessment criteria,
with some questions moving between
Essential and Bonus.

NONE

Safer Socialising

Here's just a few of the changes then
we'll arrange focus groups to run
through all of them once sign-up has
closed.

Preparing for Martyn's Law

A new section has been introduced
covering Martyn's Law and venue
security measures. While some of
these requirements will initially be
assessed as bonus criteria, they will
become essential requirements by
the next assessment cycle so it's
worth familiarising yourself with the
changes. This gives venues the
opportunity to begin embedding
these practices now and prepare for
upcoming legislative changes.

Streamlined Assessment Criteria
To make the assessment clearer,
some existing criteria have been
consolidated into single questions.
For example, separate requirements
relating to weapons and drugs
policies have been combined into a
broader Contraband Policy
requirement for the 26-27 scheme.


https://www.nusconnect.org.uk/resources/bbn-26-27-assessment
https://www.nusconnect.org.uk/resources/bbn-26-27-assessment

Evidence Requirements
Several areas now require additional
supporting evidence, including:
e Customer signage informing
visitors about search procedures
o Evidence of staff actively
circulating and engaging within
customer areas
e Proof that security staff have
received training on venue
policies
o Documentation of venue
evacuation procedures
* Recorded noise monitoring
processes
e Completion of ProtectUK and ACT
Awareness training
In response to sector-wide concerns,
the assessment will also include new
questions on drink spiking prevention
measures and greater focus on
gambling — which may impact Bongo's
/ Lingo Bingo.

The community experience section
has been reduced, with event-specific
questions removed from the
assessment.

BEST -
NONE

Safer Socialising

Alongside the core BBN
accreditation, venues can also
achieve enhanced accreditation by
evidencing two optional activities:
Listen for Life - The NTIA campaign to
reduce hearing loss by 50% in young
adults across the UK within the next
5-10years.

Accessibility - Ensuring the venue
has considered customers and staff
with disabilities and put measures in
place to support them.

While BBN accreditation is certainly
no small undertaking, the time and
effort involved are well worth it. We'll
be sharing the new BBN toolkit soon,
which will make the process much
easier.

We look forward to working with
venues across the movement
throughout 2026-27 and celebrating
those that continue to set the
standard for safe, responsible and
welcoming student social spaces. If
you haven't already signed up, you
can do so here.


https://forms.gle/DUS47jVFR9YrHabR6
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— COCKTAILS —

THE RTD COCKTAIL EVERYONE’S TALKING ABOUT

(¥) 13.5% ABV FOR A REAL COCKTAIL EXPERIENCE

() NO SHAKER. NO HASSLE. JUST SHAKE, SIP & ENJOY.
(¥) PERFECT FOR ANY OCCASION - AT HOME OR ON THE GO
(¥) BOLD FLAVOURS. ICONIC PACKAGING.

(¥) UNMISTAKABLY BUZZBALLZ.

No1RTD IN THE UK(BY VALUE
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Inclusion: What's Said vs.

What's Delivered

Across the UK, the conversation around gender, identity and access has become louder,
more politicised and, in many cases, less useful for the people expected to deal with the
reality of it on the ground. Legal interpretation has shifted following the UK Supreme
Court ruling on the Equality Act 2010. Guidance is still evolving through the Equality and
Human Rights Commission, and organisations are reviewing their positions in real time.
But venues do not operate in theory. They operate in live environments, with real
customers, real pressure and real consequences. And increasingly, they are being left to
interpret all of this without the clarity they need.

That is where the problem now sits. Whatever is happening at policy level, the
responsibility is being pushed downwards. It sits with operators, managers and frontline
teams who are expected to make sensitive judgment calls in busy, high-pressure
environments. These are not controlled situations. They happen quickly, often in front of
other customers, and usually at the exact moment someone feels uncomfortable,
exposed or vulnerable. If you run a venue, you already know this. You do not get time to
stop and check guidance. You deal with it there and then.

At the same time, venues are dealing with rising costs, business rates and a trading
environment that is becoming harder to sustain. Layered on top of that is a more
uncomfortable reality that operators will recognise immediately. Venues are
increasingly being burdened with the shortcomings of public services in protecting the
public realm. Crime, street-level disorder and customer vulnerability are growing
concerns, particularly in high footfall areas, yet venue staff are expected to manage the
impact in real time.

That creates a contradiction that is becoming impossible to ignore. On one side, venues
are being asked to reduce noise, reduce impact and operate within tighter constraints.
On the other hand, they are being relied upon to absorb the consequences of a public
realm that is under strain. That is not just unfair, it is unsustainable. Across the country,
different cities are taking different approaches, but the pattern is the same. In Bristol,
the expectation around inclusive spaces is strong, but the operational reality is still
inconsistent and evolving.



Brighton & Hove has gone further in trying to embed inclusion into licensing and safety
expectations, which is a step in the right direction, but policy alone does not tell staff
how to respond when something actually happens.

In Manchester, there is a clear commitment to inclusion and night-time safety, but
delivery ultimately depends on how individual venues interpret that intent and whether
their teams are equipped to act on it.

Across Scotland, the wider legal and political debate has created even more uncertainty
for operators trying to maintain consistent, inclusive environments.

It's no wonder, then, that the government is pushing towards a more growth and
investment-driven, permissive approach to licensing. That shift reflects a recognition
that in some areas, local strategies have become too restrictive, too cautious and too
disconnected from the realities of running a night-time economy. When nightlife is
treated as something to contain rather than something to support, the result is
predictable. Investment slows, culturally important spaces become more fragile, and
operators are left carrying an increasingly difficult balance of expectation, responsibility
and cost.

For venue operators, this creates a very real tension. You are expected to deliver safe,
inclusive, well-run environments while navigating inconsistent policy, rising financial
pressure and increasing responsibility for what happens beyond your front door. At the
same time, you are being asked to interpret complex and evolving expectations around
inclusion, often in the most sensitive and high-pressure moments.

This is where things either hold or fall apart. Because in those moments, it comes down
to your team. Not your policy document. Not your website. Not your values statement.
Your team. Do they know how to respond when someone feels uncomfortable or
challenged? Do they understand how to manage a situation without escalating it? Do
they recognise vulnerability early enough to act? Do they know how to protect
someone’s dignity while protecting the venue?






Inclusion: What's Said vs. What's Delivered

If the answer is unclear, there is a gap. And right now, too many teams are being left to
rely on instinct. Instinct is not enough. Assumption is not enough. If your staff are
guessing, then you are exposed, and so are your customers.

This is exactly why Ask for Clive matters. Not as a badge or a statement, but as a
practical tool for operators who want to get this right. This is about giving teams the
confidence and clarity to respond properly, not perfectly, but professionally. It's about
embedding behaviour, not just messaging. It's about making sure that when something
happens, your team knows what to do in the moment. Because ultimately, this is about
safeguarding service delivery. This is about driving a culture shift.

The venues that will lead through this period are not the ones reacting to headlines.
They're the ones investing in their people, setting clear expectations and making sure
their teams are prepared for the reality of the job. They understand that inclusion, safety
and service are not separate conversations. They are the same thing. The landscape will
continue to evolve. Guidance will become clearer over time. But until then, the
responsibility sits with venues. So the question is not whether this is complicated - it
clearly is. The question is whether your team is equipped to deal with it. Right now, too
often, they're not. This is exactly why the Night Time Industries Association is backing
Ask For Clive as a direct route to help venues navigate an increasingly complex and
sensitive landscape. The focus must remain where it belongs: on behaviour, risk and
effective frontline response. Fear around trans people does not match the evidence.
Risk is not about identity; it is about behaviour.

Ask for Clive gives venues a practical, evidence-based
framework to build safer, more welcoming
environments through professionalism, confidence
and care, rather than confusion or fear.

Silvana Kill (She / Her)
COO Night Time Industries Association /
Chair Ask For Clive



https://askforclive.com/
https://askforclive.com/

Maximise Taste,
Minimise Costs
— your ideal RIVIERA
post mix partner!

—DRENKS CDS—

» Fantastic quality post mix range, challenge
us to a taste test!

* Amazing value, huge improvement in
GP and cash margin versus branded

alternatives.
* Equipment installed free of charge with fast
installation time. 10 BIBS
+ National technical services, local support FREE
manager. upon post mix

installation!
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“Dispensing Quality” rivieradrinks.co.uk

Available to purchasing members only
ordernusconnect.org.uk/promotions
Contact Robert Darfi for more information / rdarfi@rivieradrinks.co.uk / 07787532002



TRADING AWARD
WINNERS

For those unable to join us at Trade Convention, here's the winners of the
Trading Awards:

Biggest improvement on scores (Retail)
University of South Wales Students' Union

Best overall display /presentation (Retail)
Students’ Union UCL

Catering Purchase Value
Keele Students’ Union

Hot Beverage Purchase Value (Catering)
Liverpool Guild of Students

Licensed Purchase Value
Sheffield Students’ Union

Best overall Shout About Evidence (Licensed)
Salford SU

Congmfu/a*ions to alll



“l
USS ree 27!

Busy nights. Big crowds. Zero interruptions.

Air Products helps student unions and student
bars keep service running smoothly... whatever
the demand.

Designed for high-volume venues, the
CarboStoreTM system provides a reliable,
continuous CO2 supply so the drinks keep
flowing without disruption. No last-minute
changes. No storage headaches. Just dependable
dispense when you need it most.

«  No more cylinder ordering
No heavy lifting for staff
= No changeovers during service

Less hassle, more time serving students.
Els;j"_" (5] can: 0800389 0202
ﬁ'i:f.'."- E-mail: APUKINFO@airproducts.com

0 I_;.!I.f' 4 Website: scan the QR code PRODuéM'lg é'



COCKTAIL PROGRAMME
AWARD WINNERS

For those unable to join us at Trade Convention, here's the winners of the
Cocktaillecompetition which took place on the first day of the event and
included entries from the Cocktail Programme:

The finalists were:

Max James from Warwick Students’ Union =2
e for Purple Thunder N o
J‘ Dylan Nausa-Pinnington from Queen Mary Students’ Union
> for Strawberry Matcha-Tini
Liam Richardson from Lincoln Students' Union -
for Short But Sweet i,
fs > Kate Murray from Lincoln Bishop University SU
¥ for Kate's Cosmo
- Holly Mason from The SU Bath &5 20

for The Coco-Marko-Margo

And the winner was... Q«. )

Dylan Nausa-Pinnington from Queen Mary Students’ Union
for Strawberry Matcha-Tini

Congmfu/afions fo alll



SPOTLIGHT ON: MOONSHINE VODKA

During the 1920s, the prohibition of alcohol came into effect across
the USA, making the manufacture and sale of alcohol illegal.
Prosperity was on the rise and so was social change, with social
change being fuelled by one thing; Moonshine.

Moonshine was home-brewed alcohol produced illegally under the
cover of darkness and guided by the light of the moon.

Moonshine Vodka was produced in honour of the prohibition story
and the journey to modern life as we know it today.

A premium spirit produced in the UK, Moonshine vodka is made
with 100% French wheat grain spirit.

ABV: 37.5%

Availability: 70cl & 1.5L

Email Adam.alexander@lwc-drinks.co.uk
for more information.

MCDONSHINE

.
VQDKA ED IN THE UK FROM IMPORTED PREMIUM S71F




BEST BAR NONE
AWARD WINNER'S

Most improved
Aston Students’ Union

Best Newcomer
Queen Mary Students’ Union

Hertfordshire Students’ Union

NUS Policies and Compliance Award sponsored by LWC
University of Sussex Students’ Union

NUS Community Engagement & Social Responsibility Award sponsored by Old J
University of Bradford Union

NUS Safety & Security Leadership Award sponsored by Molson Coors
Lincoln Students’ Union

NUS Innovation in Venue Management Award sponsored by Molson Coors
Kent SU

NUS Staff Training & People Development Award sponsored by White Claw
Queen Mary Students’' Union

NUS Customer Safety & Welfare Award sponsored by Thatchers
Nottingham Trent Students’ Union

Congmfu/aﬁons 1o alll
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11 Vodka Red Bull

Tall Glass, Stacked Ice, 25ml Vodka, Lime Wedge,
Full Cold Can of Red Bull Energy Drink
Pulled, Not Poured.

Tequila Peach Bull i

" REIAE!
Tall Glass, Stacked Ice, 25ml Tequila, Lime Wedge, omion

Full Cold Can of Red Bull Peach Edition ::; i il §
Pulled, Not Poured. i .
=

Peach Paloma

Tall Glass, Stacked Ice, 25ml Tequila,
Grapefruit Juice, Sugar Syrup, Lime Wedge,
Full Cold Can of Red Bull Peach Edition
Pulled, Not Poured.
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ARTISAN BREADS

national union of students
OFFICIAL FOOD2GO PROVIDER

l NEW

00K

SAME
WONDERFUL TASTE

SANDWICHKINGUK COM ;2=

01132426031 SALES@SANDWICHKINGUK.COM E Lt
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	Building a Better SU: Inside Wolverhampton Students’ Union Transformation
	When Wolverhampton Students’ Union set out to secure a new home on campus, the project was about far more than relocating services or refurbishing a building. The ambition was to create a vibrant, commercially sustainable space that reflects today’s students’ needs while remaining future-ready.

	NUS Services: Getting the Offer Right While the physical design evolved, equal attention was given to the commercial offer that would bring the building to life. Working alongside the SU and TRG, Alison Inch and Adam Parton from Trading Support helped shape the catering operation from the earliest stages of the project.
	Their expertise informed the design of the kitchen, equipment specification, storage, refrigeration and customer flow, ensuring the facilities would operate efficiently from day one. By considering every stage of the customer journey, from queue management to waste disposal, the team avoided unnecessary costs and created a space that works as effectively behind the scenes as it does for students.
	A Model Worth Replicating The project’s success lay in genuine collaboration. Rather than working independently, the SU, The Retailer Group, the University’s Estates team and Trading Support shared expertise, challenged ideas and made decisions collectively throughout the project.
	Tom Clarke and Claire Kerry provided strategic leadership and knowledge of their students. Gordon MacPherson and The Retailer Group brought the commercial and retail expertise to translate that into a workable design. Alison Inch and Adam Parton ensured the operational realities of food and beverage service were baked in from the beginning. And the University’s Estates team provided practical grounding in what the building itself could accommodate.
	For those considering their own estates projects, whether new builds, relocations or major refurbishments, the Wolverhampton approach offers a clear lesson: invest in the right expertise early, keep all stakeholders genuinely involved, and treat the enabling work and the concept design as two sides of the same coin. The result is a space that works not just on the day it opens, but for years to come.
	Tom Clarke joined Wolverhampton Students’ Union as Head of Belonging in 2022 and has served as Chief Executive Officer since November 2024.
	Claire Kerry worked in commercial and marketing roles across the sector from 2017 before joining Wolverhampton Students’ Union as Head of Social Enterprise.
	Gordon MacPherson of The Retailer Group specialises in commercial strategy, retail and hospitality design, project coordination and cost control, as a Strategic Partner to NUS Services. www.theretailer.co.uk
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	Creating a safe, welcoming and responsible environment for students has always been important to our movement. Students’ union bars and social spaces play a vital role in campus life, offering places where students can relax, connect with friends and enjoy themselves in a safe and supportive setting.
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	Inclusion: What's Said vs. What's Delivered
	Brighton & Hove has gone further in trying to embed inclusion into licensing and safety expectations, which is a step in the right direction, but policy alone does not tell staff how to respond when something actually happens.
	In Manchester, there is a clear commitment to inclusion and night-time safety, but delivery ultimately depends on how individual venues interpret that intent and whether their teams are equipped to act on it.
	Across Scotland, the wider legal and political debate has created even more uncertainty for operators trying to maintain consistent, inclusive environments.
	It’s no wonder, then, that the government is pushing towards a more growth and investment-driven, permissive approach to licensing. That shift reflects a recognition that in some areas, local strategies have become too restrictive, too cautious and too disconnected from the realities of running a night-time economy. When nightlife is treated as something to contain rather than something to support, the result is predictable. Investment slows, culturally important spaces become more fragile, and operators are left carrying an increasingly difficult balance of expectation, responsibility and cost.
	For venue operators, this creates a very real tension. You are expected to deliver safe, inclusive, well-run environments while navigating inconsistent policy, rising financial pressure and increasing responsibility for what happens beyond your front door. At the same time, you are being asked to interpret complex and evolving expectations around inclusion, often in the most sensitive and high-pressure moments.
	This is where things either hold or fall apart. Because in those moments, it comes down to your team. Not your policy document. Not your website. Not your values statement. Your team. Do they know how to respond when someone feels uncomfortable or challenged? Do they understand how to manage a situation without escalating it? Do they recognise vulnerability early enough to act? Do they know how to protect someone’s dignity while protecting the venue?
	Inclusion: What's Said vs. What's Delivered
	Silvana Kill (She / Her) COO Night Time Industries Association / Chair Ask For Clive

	TRADING AWARD WINNERS
	For those unable to join us at Trade Convention, here’s the winners of the Trading Awards:
	Congratulations to all!

	COCKTAIL PROGRAMME  AWARD WINNERS
	For those unable to join us at Trade Convention, here’s the winners of the Cocktail competition which took place on the first day of the event and included entries from the Cocktail Programme:
	The finalists were:
	And the winner was...
	Dylan Nausa-Pinnington from Queen Mary Students’ Union  for Strawberry Matcha-Tini

	Congratulations to all!

	BEST BAR NONE AWARD WINNERS
	Congratulations to all!
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