when the new holiday inn
at solstice park close to
stonehenge was being
planned, something rather
special was needed to

power the state of the art
kitchen at the
development.
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the only way to go was bespoke. space commis-
sioned falcon foodservice equipment to make a
unique one piece cooking island to make a really
big impact.

finished in high gloss black enamel, this monster
was lovingly hand-built at the falcon foundry
under the watchful eye of space’s steve fear.
before making its way down from stirling to
stonehenge, the unit was rigorously tested to
ensure it would perform, be energy efficient and
last.

now installed centre stage in the hotel kitchen,
the island has everything the team needs. a sink,
worktops, refrigeration, chargrills, fryers, pasta
cooker, open top burners, solid top oven range
and chrome griddle are all close to hand. these
make it easy for the kitchen to get freshly cooked
dishes away to the 120 cover restaurant and the
40 cover bar.

"we wanted the kitchen to be as much of a talk-
ing point as the restaurant itself,” matt bills says.
“"we certainly achieved that; with space’s help,
we've got a kitchen that’s not only the power-
house of a kitchen that never stops, but also a
show piece in itself. it’s truly a thing of beauty,
and has many admirers.”

as well as the design of the kitchen, space also
looked after the supply and management of the
entire kitchen project from start to finish, helping
ensure the brasserie doors opened on time and in
budget




