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24th January 2008

Bohemia’s Michelin Star Shines Brightly

2008 is set to be an exciting year for Bohemia Bar & Restaurant in Jersey with the introduction of the fantastic Chef’s Table on 1st February; hot on the heels of yesterday’s announcement that the restaurant’s talented and dedicated team have retained a Michelin star for the fourth year running. 

The Michelin award is the most recognized and influential gastronomic rating in Europe and is awarded sparingly. The inspectors have been in the business of evaluating and recommending restaurants for over a century and only the very best are awarded stars.  
Managing Director of The Club Hotel & Spa and Bohemia, Lawrence Huggler says: "We are delighted to have been able to retain our Michelin star for a fourth year and it is a testament to the fantastic quality of service and food that chef Shaun Rankin and his team at Bohemia delivery every day. It is especially pleasing to be awarded a star in the year we will be opening a fantastic new Chef's table, two private dining rooms and enlarging the restaurant with a new more secluded section which can be closed off for private usage.”
Chef Shaun Rankin also commented on yesterday’s news: "As we prepare to begin work in our brand new kitchen and launch the Chef's table next week, news of our Michelin star has given the whole team a fantastic boost.  We are honoured to be viewed amongst the best in our field."  - ENDS
For further information, please contact:

Nicola Eastwood or Jenny O’Brien

Orchid Communications

Telephone:
01534 888992

Email:

nicola@orchidcommunications.co.uk

Notes to Editors
The Michelin Guide – Great Britain & Ireland 2008

The 2008 Michelin Guide includes 4,567 establishments, with everything from farmhouse B&Bs to luxury hotels, and from pubs to three star restaurants.  This makes it a must-have for anyone who regularly stays in hotels or enjoys eating-out; whatever their budget. Of the 4,567 entries, only 107 have Michelin stars.  One of the keys to the success of The Michelin Guide is its independence.  Michelin’s inspectors visit the establishments in complete anonymity and settle every bill.  In this way, they are in the same situation as any other ordinary client.  They make their judgements in all objectivity, without any favours in return.  This method is unique in Europe, and represents an irreplaceable guarantee of reliability.

Additional information can be found at www.michelin.co.uk
Developments at The Club Hotel & Spa

The new Chefs Table facility, believed to be one of the first in the UK outside London, will be located in the hub of the Michelin-starred kitchen and will overlook the main cooking area.   Parties of up to six diners will be able to watch Chef, Shaun Rankin as he and his team prepare a sumptuous seven-course meal, developed especially for the table.     The Chef’s Table is proving to be the island’s ‘hot ticket’ with an eight week waiting list already created.  The facility will be available on Fridays and Saturdays at the outset but may have to be extended if demand remains at this level.

In addition, three new private dining and event spaces have been created to satisfy the huge demand from both local and from overseas clients, for events at Bohemia Bar & Restaurant and The Club Hotel & Spa.  The new private dining rooms will cater for parties from four to 50 for lunch or dinner and up to 120 for cocktails and will have a selection of menu options. 

Additional information can be found at www.theclubjersey.com and www.bohemiajersey.com 
