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Michael Quayle, Deputy Manager at Oval Events, comments on the Enodis Food
Service Group:

As England’s cricketers won back the ashes in front of a capacity crowd of 23,000, behind
the scenes at The Oval another winning partnership ensured the fans were catered for.

The Oval boasts 12 kitchens, 3 member restaurants, 50 boxes and 10 fast food kiosks.

The set up requires a huge range of equipment and after an exhaustive research process
Oval Events worked with dealer Howell-Cummings Ltd to install equipment from industry
favourite Enodis UK including Convotherm, Moorwood Vulcan, Delfield Sadia and Merrychef.

‘It is fantastic that one supplier can refit all the kitchen equipment,” said Michael.
‘And the process took just three days.

On match days we cater for over 3,500, all enjoy morning and afternoon teas in addition to
a three course lunch. We needed equipment to help cater for large numbers while providing
a gastronomic experience for quests. The speed at which Convotherm achieves core
temperature and holds it, is the best | have known.

The Oval’s unigue surroundings prove a popular location and we cater for all sorts of events with
numbers ranging from 5 to 500 people. The kitchen equipment never lets us down,” he added.

Enodis — One Company. Countless Solutions.
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Enodis UK Food Service Group

Hayes office: 4E Swallowfield Way, Hayes, Middlesex UB3 1DQ R
Sheffield office: Provincial Park, Nether Lane, Ecclesfield, Sheffield, South Yorkshire S35 92X E n n CI I S
Merrychef Ltd: Station Road West, Ash Vale, Aldershot, Hampshire GU12 5XA

Group tel: 0845 370 4888 www.enodisuk.com



