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A Taste of Canada Comes to Cabot Circus

Future Inns has appointed local chef, John Boyd, to help bring a taste of the hotel chain’s Canadian heritage to its new Bristol hotel, opening later this month in Cabot Circus.

The Chophouse Restaurant will be drawing on hearty traditional cuisine with a North America theme, with dishes to include four different cuts of steak, three types of chops and a full rack of baby back barbecue ribs, served with a choice of tantalising side dishes and garnishes and topped off with Bourbon barbecue sauce.  Its wide range of steaks and chops are to be sourced locally, and seasoned with a secret ‘rub’, before being char grilled over Mesquite wood chips for that authentic North American wood smoked flavour.

John, originally from Bedminster, trained at Gloucestershire College and currently supports the catering students at City of Bristol College. He has more than twenty years experience working for a variety of hotel chains in the UK, Europe and Malaysia, such as Marriott, Pan Pacific, Inter-continental and Holiday Inn.   

In his new role as head chef at The Chophouse, John will lead a team of ten preparing and cooking meals for guests and diners. 

John said: “I can’t wait for the doors to open and to be cooking for our first guests.  In this competitive marketplace, the team and I know we have to be ahead of the game.  We’re determined to produce dishes of the very best standard and quality so that diners choose to return again and again.”

Del Brett, Canadian entrepreneur and Future Inns managing director, said:  “Fantastic food is part of the unique package we offer our guests to enhance their overall experience.  At The Chophouse, rather than selecting a fancy, elaborate menu we have decided to focus our attention on delivering high quality basic North American themed dishes, which will offer excellent value for money and satisfy the healthiest appetite.  In John we’ve found a superb local chef with a wealth of experience. When the doors open, we hope Bristol comes for a taste of what we have to offer.”

Future Inns Bristol will officially open in September but it is taking bookings for its first guests from mid May. It follows the success of the group’s other hotels in Cardiff and Plymouth, which opened in 2005 and 2006 respectively.

The 149-bedroom hotel in the heart of the city's Cabot Circus represents a capital investment of almost £20m. On the top floor, enjoying panoramic views will be conference facilities that can seat 400 theatre-style and 200 banquet-style guests. The basement floor will host a jazz club, which will showcase national and local talent. The hotel will also offer a bar and free parking for 100 vehicles. 
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