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Mange, the London-based events caterer, is today named as the first UK caterer to win approval 

as a fully-certified sustainable fish and seafood supplier, enabling clients to be served 

environmentally-friendly produce at its functions. 

The caterer’s ground-breaking certification by the Marine Stewardship Council and Aquaculture 

Stewardship Council comes as consumers turn to sustainable produce following the success of 

the Blue Planet II television series. 

The MSC and ASC non-governmental organisations are committed to addressing unsustainable 

fishing, responsible aquaculture, and safeguarding future seafood supplies.  

The first certification of a UK caterer means that clients can choose to only have chain-of-custody 

certified sustainable fish and responsibly farmed seafood products at Mange events. 

Anthony Issroff, founder and managing director of Mange, said: “We are seeing a change in 

consumer behaviour as public attention turns to the catastrophic impact of over-fishing and 

pollution of our seas” 

“Mange has always striven to use responsibly-sourced, sustainable produce. We strongly believe 

in maintaining the longevity of the marine produce we sell. It’s a real honour to win formal 

accreditation for our sustainability credentials. Diners and consumers around the country are 

responding to Sir David Attenborough’s rallying call to do more to protect the marine 

environment.”        

George Clark, MSC’s Senior Commercial Manager, said: “Mange has been providing fantastic food 

and service for our organization for nearly ten years. We look forward to other caterers following 

their lead and helping to transform the seafood market into a sustainable business.” 

Mange has been established since 1993, opened its Clerkenwell kitchens in 2013 and caters for 

events at venues such as LSO St Luke’s and the South Bank Centre. 
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