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Master Chef, Andy Gabbitas, comments on the Enodis kitchen at Thornbridge Hall: merrychef

Thornbridge Hall, in the heart of the Peak District, is one of the UK’s most exciting venues.
Contemporary yet elegant, it caters for events from parties to product launches, film shoots
and meetings of any size.

The brief for the Enodis UK Food Service Group was to install a banqueting kitchen to
cater for parties of up to 500 while also running efficiently for smaller numbers and as a
development kitchen. The final inventory includes equipment from Moorwood Vulcan,
Convotherm, Merrychef and Delfield Sadia - all Enodis products.

Sheffield-based Chef Andy Gabbitas provides the catering at many Thornbridge events.
He is delighted with the solution provided by Enodis UK:
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‘It's tricky to plan menus for a satellite kitchen,” he said. ‘But Thornbridge has a fantastic #_:_———- — m—
kitchen. The equipment always steps up to the mark, whatever’s on the menu.
We recently catered for 350, only cooking the main course steaks once everyone was seated.’ |
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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 d I S
Merrychef Ltd: Station Road West, Ash Vale, Aldershot, Hampshire GU12 5XA

Group tel: 0845 370 4888 www.enodisuk.com



