
About Us
We are PASTRAMI NOW. Founded by Adam and Rich,two friends with a shared love of cooking 

and a special interest in curing meat. We took that passion to create a Street Food 

business serving delicious Pastrami and Salt Beef sandwiches. 

Our Pastrami and Salt Beef is cured and slow cooked at home. We serve it to you hot 

with pickles, cheese and our amazing Pink and Green sauces. If that’s not enough of a 

fill we also serve it up with great side dishes, a zippy coleslaw and German-style 

potato salad. Every sandwich comes with a gherkin as standard. 

What We Do
We run a street food stall selling delicious Pastrami 

and Salt Beef sandwiches with our own unique twist 

We cook everything from scratch, including all our 

sauces. We take a huge amount of provide in the food 

we serve. 

We're a mobile business able to take our setup just 

about anywhere. We are able to set up at a diverse 

range of event including food markets, outdoor 

events, beer festivals and brewtaps. 

As well as that we are available for private hire 

including weddings.We have an adaptable menu to meet 

your needs. 

Get In Touch
To Book us for your next event please contact us on 

hello@pastraminow.com // 07840 312537 

www.pastraminow.com
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GRUB Food Fair, Manchester 

Levenshulme Market, 

Manchester 

Manchester University Food 

Market 

Magic Rock Tap, Huddersfield 

Beatnikz Republic Brewery, 

Manchester 

Blackjack Brewery Manchester 

Plus Various weddings and 

private functions 

Where We've Traded


