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Celebrating 30 years

We are currently celebrating our 30th year in business at Baldwins 

Omega and throughout this period, our passion for great fresh 

food, cooked in our ‘oven to table’ style, has not changed.

We continue as always to use entirely fresh market vegetables and 

we prepare all of our own soups and desserts. We butcher only the 

finest prime meats and we have an abundant supply of sparklingly 

fresh fish from our shores.

My wife Pauline and I have enjoyed the last 30 years tremendously, 

and we look forward to many more to come. Along with our 

fantastic team of long serving management, customer service 

and kitchen staff, we welcome you to Baldwins Omega, where we 

guarantee a first class luncheon or banqueting experience time 

after time after time.

Please browse our website and if you have any queries, contact us 

on 0114 255 1818 or email: mail@baldwinsomega.com

the Big ‘Un
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