
 

 
Backstage and Catering Rider 

 
Dressing Rooms - MUST be lockable, secure and warm and MUST contain: 
 

• Dressing tables with mirrors  
• Clothes rail with hangers 
• Iron and ironing board 
• Soap and hot running water 
• Enough seats for the occupants 
• Toilets / washroom / showers 
• Towels 

 
Refreshment - To be provided on band’s arrival in Dressing Room: 
 

• Tea (Earl Grey and English Breakfast) and coffee in sufficient quantity for 10 people 
• 2% milk, sugar and a kettle (no UHT milk, half & half or creamers, please) 
• 8 x 500 ml plastic bottles of sparkling water 
• 10 x 500 ml plastic bottles of still water (this includes stage water)  
• 1 x carton of fruit juice 
• A selection of soft drinks to include Coca Cola and diet options 
• Selection of fresh fruit 
• Chocolate 
• Savory snacks - a selection from the following: nuts, chips, flavored popcorn, flavored rice cakes 

 
Meal 
Provided and served in the Dressing Room or Green Room in the period immediately after sound check and 
before performance. Allow 90 minutes.  
 

• HOT dinner, especially in winter, with salad and vegetables. 
• In terms of protein, performers appreciate whatever is provided: but please note that strong fish 

and excessive cream or cheese dishes are to be avoided. NO BRASIL NUTS OR PEANUTS. 
• Dessert. 
• Sandwiches and canapés to be avoided. 
• WE REQUIRE 2 VEGETARIAN MEALS & 1 VEGAN MEAL. We appreciate that the vegetarian meals, 

especially the vegan one, has a protein element to it. 
 
Please contact Arts Mangement Group one week in advance to confirm exact requirements. 
 
Buyout - Only if pre-negotiated. 
The venue will pre-book a restaurant within easy walking distance of the venue for the period after sound 
check. Alternatively, venue will supply takeaway menus and place order on behalf of the UOGB upon their 
arrival at the venue. 
 

Please contact Alisa Herrington with any quesitons: alisa@artsmg.com 


