When the Scarlets decided
to leave their 130 year old
home at Stradey Park in
Llanelli and move to a
brand new one, the new

stadium needed to have
the latest and very best
facilities to take the club
and its fans into the next
century.
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floor level In the south stand, where pre-match and
function food is prepared, cooked and rapidly chilled.
A Storer roll-in blast chiller and two Convotherm
combination ovens make light work of the job.

Up on levels two and three, meanwhile, there are ex-
tensive regeneration kitchens with ovens capable of
reheating 114 plates in 6 minutes. It's a highly stream-
lined operation which allows the chefs to turn out dish
after dish of consistently high quality food, vital with
800 covers to do at any one time.

Space worked closely with the project architect to
design all the bars onsite, installing energy-saving
glass-washing equipment and ergonomically designed
serving facilities, as well as devising the layouts for 13
hot and cold food and drink kiosks.

Each of the kiosks has four till points and compact but
hard-working food preparation areas, allowing the
team to serve up match day favourites like burgers,
hot dogs and beers, quickly and efficiently, and help
maximise revenues.

“We’re really pleased with the superb facilities Space
has created for us,” says Rob Earle from the club.
“Lots of companies shy away from the big numbers in-
volved in stadia, but not Space; they’ve done an excel-
lent job and we’re 100% confident that the facilities
they’ve given us will mean we can provide the kind of
quality offer we've set out to.”




