Center Parcs has recently
had a £122 million
investment, which has
changed the face of their
four UK sites. Stylish,

spacious new places to
stay, eat and relax have
been created across the
breadth of their estate.
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chilaren’s menu.

With a constant flow of guests to feed every day, the
design had to be hard working and flexible as well as
look the part. Space’s team led by James Scott opted
for bespoke stainless steel units with built-in sinks,
dishwashers and refrigeration for the back bars, whilst
out front, warm oak laminate and gleaming granite
tops cut a stylish dash. The whole effect is modern,
bright and welcoming.

One of the finishing touches installed by Space is an
ingenious frost top — a slab of frozen granite for
customising ice cream. Diners choose from the
mouth-watering selection of ice cream and toppings,
have them specially mixed to order and then take them
away in a chilled container. Inspired!

“Space was instrumental in redesigning Center Parcs’
existing eateries and creating designs for the
innovative work we have realised across our estate”
says Guy Brooks, Senior Project Manager for Center
Parcs. “Despite facing very tight timescales and
challenging working environments, they delivered on
time and in budget.

“They also looked ahead; things that were learned as
we completed stage one have been applied to stage
two so the next phase of our redevelopment is going to
be even more spectacular. Space played a central role
in this development and we’re looking forward to them
doing the same in the next.”




