26th September 2006

Celebration as The Club Hotel & Spa and Bohemia Restaurant achieve highest ever AA rating in the Channel Islands

Staff at The Club Hotel & Spa and Bohemia are celebrating after they became one of the highest rated hotels in the UK at the exclusive AA Hospitality Awards in London yesterday (25th).

Bohemia was awarded four rosettes by the 2006 AA Restaurant Guide – the first restaurant in the Channel Islands to ever receive the honour. Meanwhile, The Club Hotel & Spa was awarded four red stars in the 2006 AA Hotel Guide for demonstrating excellence in every area. The combination of four red stars and four rosettes is the highest ever rating for a Channel Island hotel.

The awards have delighted owner Lawrence Huggler: “It is fantastic news, not only to confirm the exceptional reputations built up by the hotel and restaurant but also for the team, who have all worked extremely hard to achieve this international recognition.” he says.
The news was announced at a special awards lunch at The Dorchester Hotel, which was attended by over 400 guests, including award winners and senior and high profile members of the hospitality industry. General Manager Tim Phillips, Head Chef Shaun Rankin and Food & Beverage Manager Dimitri Marqueteau were there to represent The Club Hotel & Spa and Bohemia Restaurant.
There are fewer than 25 restaurants in the UK given the high status of four rosettes and the award follows Bohemia’s prestigious Michelin star, which was first awarded in 2005 and retained this year.

Bohemia’s chef Shaun Rankin says it has been the restaurant’s ambition to receive a Michelin star and four AA rosettes since opening its doors three years ago. “This is a huge achievement for us and I am extremely proud of the whole Bohemia team, without whom this would have been impossible. The four rosettes are the result of a lot of hard work but it feels fantastic to have reached our goal,” he says. 

The restaurant would have been inspected about seven times by the AA over the past 12 months to ensure that its high standards were consistent and worthy of the four rosettes. 

According to the AA Restaurant Guide, it now ranks Bohemia as being “among the best restaurants in the British Isles where the cooking demands national recognition. These restaurants will exhibit intense ambition, a passion for excellence, superb technical skills and remarkable consistency. They will combine appreciation of culinary traditions with a passionate desire for further exploration and improvement”.

Shaun says that as well as being wonderful news for his staff and the restaurant, the four rosettes are also good news for Jersey. “An award of this kind brings exposure on a national scale and the more Bohemia is written and talked about in glowing terms, the more people it attracts, not only to the restaurant but to Jersey. The Island has always been recognised for good food because of the wonderful local ingredients but it has never had four rosettes before. ” 

He says that people are now travelling to the Island just to eat in Bohemia and he points out: “If they come for the weekend, they will eat somewhere else for the second night. The four rosettes therefore help to put both Bohemia and Island on the map.” 
Hotel manager Tim Phillips says: “It is wonderful to have been awarded four red stars and four rosettes by the AA and even more satisfying that we are only just a year old. This award and more importantly all the great feed back we have been receiving from our customers will inspire us to push even harder as we enter our second year.” 
ENDS
Notes to editors:

· Bohemia has gone from strength to strength since it opened in 2003. In addition to the four AA rosettes and Michelin star, the restaurant has been named as one of Egon Ronay’s top 25 restaurants in the UK and last year won a Cateys Award – the hospitality equivalent of the Oscars – for Best Menu of the Year. 
· The Club Hotel & Spa open at the end of August 2005 and continues to gain fantastic reviews including listings in Harpers & Queen spa guide and the spa was rated as “superb” by Elle Magazine France.
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