


our meeting rooms come 
with many free extras 
including projectors, 

internet, and the odd 
suit of armour

Planning a meeting, conference or event? Let our 
Conference Advisors be your knights in shining 
armour. They’ll help you choose from our 1100 
great value meeting rooms, so there’s no need to 
battle with the budget. We’ve everything from city 
centre hotels to 14th Century castles, all ready for 
action with free internet, LCD projector, flipcharts 
and a whole host of refreshments. That’s a cast 
iron guarantee.

For information or reservations
contact BSI
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As a travel professional, your clients depend on you to 
make the most of their travel experience. Wyndham Hotel 
Group encompasses approximately 7,090 hotels and 
593,300 rooms in 65 countries, featuring 13 of the 
industry�s most recognisable brands from economy to 
upscale.

Plus, with Wyndham Rewardsfi, the largest loyalty 
program in the hospitality industry based on the number of 
participating hotels, every stay can be even more 
rewarding. Learn how our network can work for you.

For more information or reservations, contact BSI.
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competitions Please refer to the BSI web site for terms &
conditions and to enter any of these competitions,
go to www.bsi.co.uk/competitions

The CLOSING DATE for all competitions in this issue is Friday 21st October 2011

WIN A STAY AT THE ICONIC MAJESTIC HOTEL IN HARROGATE
WITH BARCELÓ UK.
PRIZE INCLUDES A TWO NIGHT STAY AT THE BARCELÓ HARROGATE MAJESTIC HOTEL
FOR TWO PEOPLE IN A STANDARD TWIN OR DOUBLE BEDROOM.
SUBJECT TO AVAILABILITY. VALID TO 31ST AUG 2012.

Barceló UK is offering you the chance to win a fantastic two night bed and breakfast stay for
two at the iconic Barceló Harrogate Majestic Hotel, ideally located in the heart of the
beautiful spa town. The hotel has been stylishly enhanced and refreshed, and 29 of the
hotel’s 167 spacious bedrooms have received a contemporary flourish, including luxurious
new furniture and modern décor.

Several of the 15 meeting rooms have also been rejuvenated, including the elegant Main
Dining Room, which now features rich gold and purple furnishings and fully-restored
chandeliers. With flexible, stylish meeting rooms, WiFi access and exciting new team
building packages, the Majestic is the venue of choice in the thriving business destination
of Harrogate. Relax between meetings in the new Majestic Bar and Lounge, featuring
a handsome coffee bar, or unwind after work in the upgraded Health and Leisure Club
including a range of pampering treatments at the Orchid beauty rooms.

Question: How many meeting rooms does the Majestic have?

WIN A ONE NIGHT STAY AT AN ELITE HOTEL
INCLUDING DINNER BED AND BREAKFAST.
PRIZE IS BASED ON ON TWO SHARING A DELUXE BEDROOM.
SUBJECT TO AVAILABILITY. VALID TO 31ST OCTOBER 2011.

Elite Hotels offers four superb hotels of distinction including Ashdown Park in East Sussex,
Tylney Hall in Hampshire, The Grand Hotel in Eastbourne and Luton Hoo in Bedfordshire. As
members of Small Luxury Hotels of the World, each award winning property offers superb
leisure facilities, indulgent Spa treatments and exquisitely appointed suites and bedrooms.

Each hotel is equipped with a selection of excellent conference and banqueting suites and
syndicate rooms of varying sizes, offering everything for the conference delegate and
business traveller. All hotels are steeped in history, providing a stunning backdrop to any
event.

Conveniently situated in the South East, they are all within easy access of London and the
M25, and both Heathrow and Gatwick International airports.

The dining experience at Elite Hotels has a reputation for fine cuisine in luxurious
surroundings. Each of hotels restaurants have been awarded 2 AA Rosettes and are
committed to providing outstanding service in a friendly atmosphere.

Question: Name the award each hotel restaurant has won



Britannia Hotels offer 36 properties 
based in key locations throughout the UK 
with excellent facilities for both the 
corporate and leisure markets.

Our hotels provide a variety of facilities in 
practical and inspiring surrounding for 
any conferences, small meetings, AGM’s,
exhibitions or social events and boast a 
great range of leisure and entertainment 
facilities for delegates.  Our hotels have
excellent transport links to major airports 
and motorways based in London,
Manchester, Liverpool, Birmingham,
Aberdeen, Newcastle, London and many 
more locations.

Britannia now has over 7,000 bedrooms 
and our conference facilities can 
accommodate from 2 to 4,000 delegates,
with free Wi-Fi.  A large number of hotels 
also host exhibitions and important 
social occasions, from weddings to
graduations.

Each of our hotels have a unique 
character to compliment any occasion, so 
why not see what’s going on at Britannia 
hotels.

For more information or reservations - contact BSI

GRANGE TOWER BRIDGE HOTEL
in the heart of the City of London

For more information or reservations, contact BSI

370 inspirational guest bedrooms and suites

Stunning spa and health club

Vibrant in-house restaurant and grill room

Sophisticated lounge bars
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competitions Please refer to the BSI web site for terms &
conditions and to enter any of these competitions,
go to www.bsi.co.uk/competitions

The CLOSING DATE for all competitions in this issue is Friday 21st October 2011

WIN A TWO NIGHT WEEKEND STAY FOR 2 PEOPLE IN AMSTERDAM.
PRIZE EXCLUDES TRANSPORT. SUBJECT TO AVAILABILITY. VALID TO 31ST DECEMBER 2011.

Did you know NH Hotels has some “Victorian” hotels?

Try this quiz and identify our properties with the word Victoria in their name.
To help you with the quiz we have displayed the name of the city where
each property is located. You can win a fantastic free stay in Amsterdam.

1. .............................. Granada
2. .............................. London
3. .............................. Barcelona
4. .............................. Madrid

WIN A TWO NIGHT BREAK FOR TWO IN OUR BRAND NEW PROPERTY
GRAND CENTRAL HOTEL, GLASGOW.

Principal Hayley Hotels and Conference Venues is a collection of 24 landmark city centre
hotels and dedicated conference and training venues across the UK and Europe. From
gothic manor houses to stylish city centre boutiques, from modern purpose-built conference
and training venues to grand Victorian hotels we have it all.

Whether you're organising an event, staying away on business or looking to relax and
recuperate, we have unique hotels and venues that offer you a diverse choice, whilst never
compromising on the service you receive.

You've got iconic city centre hotels, close to business districts, shops and local transport
links, or you've got venues in idyllic grounds where the peace and quiet allows you to get
away from it all and truly relax.

Question: How many properties are in the Principal Hayley Collection?

ENJOY CHAMPAGNE ON ARRIVAL IN THE GLAMOROUS CHAMPAGNE CENTRAL PLUS DINNER ON
YOUR FIRST NIGHT IN THE DELICIOUS TEMPUS RESTAURANT. THE PERFECT WAY TO ENJOY
GLASGOW. SUBJECT TO AVAILABILITY. VALID TO 1ST DECEMBER 2011.



WIN ONE NIGHT WEEKEND BED AND BREAKFAST ACCOMMODATION
AT THE RADISSON EDWARDIAN GUILDFORD FOR TWO GUESTS.
IN A DOUBLE OR TWIN ROOM, PRIZE INCLUDES FULL ACCESS TO SPA. SPA TREATMENTS AT OWN COST.

SUBJECT TO AVAILABILITY. TO BE TAKEN ANY FRIDAY, SATURDAY OR SUNDAY BEFORE 30TH JUNE 2012.

Radisson Edwardian Hotels are to open a new luxurious four star deluxe hotel in
the centre of Guildford this Autumn.

The 185 bedroomed hotel will feature two restaurants, dining terrace, two bars,
a spa, gym, swimming pool, sauna and steam room.

The hotel will also boast a large conference room to cater for receptions for up to
250 delegates with a further 3 syndicate rooms. All these rooms will have the
latest presentation technology supported by in-house expertise to ensure that
every event runs seamlessly.

The Radisson Edwardian Guildford opens on the 29th September 2011.

Question: When does the Radisson Edwardian Guildford open?

coffee
zone
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WIN AN EXCLUSIVE WEEKEND BREAK FOR TWO WITH
BED & BREAKFAST AT ARORA HOTEL GATWICK CRAWLEY.
MUST INCLUDE A SATURDAY NIGHT STAY, AND SUBJECT TO AVAILABILITY.

Arora Hotel Gatwick Crawley is an exciting, contemporary deluxe hotel. Uniquely positioned in
Crawley Town centre, with direct platform access to Crawley mainline train station. Gatwick
Airport is a mere 6 mile drive and Brighton is just 30 minutes away. Offering excellent connectivity
links to M23/A23 and M25 motorways, the Arora is the ultimate venue for all your business,
leisure and social requirements.

This exceptional hotel features 432 superbly appointed bedrooms, state of the art conference and
events facilities, plus a luxurious health and fitness centre.

Combined with magnificent fountains at the entrance and a stunning four storey waterfall
cascading into the Atrium, the facilities also include the Palm Bar-Deli, Galluci Italian Restaurant
and our stylish Morgan's Pub.

Extensive on-site car parking is also available.

Question: What is the name of the nearest airport to Arora Hotel Gatwick Crawley?



twilight zone

by Bob Papworth
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Normally, hotel industry press releases are penned by
educationally-challenged “media studies graduates”
who wouldn’t know a news story if it smacked them
somewhere tender, and are therefore not worth the
emails they are written on.

Ever so occasionally, however, one oozes to the
surface of the PR slick and catches the jaundiced
eye…

Such as this, which I promise you is absolutely
genuine. “Each of the 170 hotel apartment [sic]
features a balcony with picturesque view of
kitchenette and living or dining area.”

Brilliant! Breathtakingly, mind-bogglingly brilliant! All
hail, and huzzah, for the in-room balcony…

In these cash-strapped times, when clients all around
are whining about cutting costs and how they can’t
afford to pay room rates that are already lower than
the IQ of your average fungal infestation, why
shouldn’t hoteliers respond in kind? No funds, no
frills. No pay, no perk.

And what better place to start than with the
elimination of those costly outdoor balconies? All
those doors and windows and hinges and catches
and railings and suchlike – who needs ’em? Sod the
sunset – just look at that “kitchenette and living or
dining area”.

By and large, the hospitality industry is famously –
well, hospitable, really. Hoteliers routinely give us
stuff that we never knew we wanted, let alone
needed, and certainly don’t have at home.

Doormen. Telephones on the bathroom wall. Dry-
roasted peanuts, lightly chilled, in a small fridge, in
the bedroom. Those (carpeted!) luggage trolleys with
in-built brass hanging rails.

For the celebrity A-listers, all that’s a given. Take
spas, for example – there are more than enough
Ayurvedic tantric thalassophiles* with more money
than sense out there, who will happily pay
handsomely for the privilege of being immersed

thehive

headfirst in a seaweed-infused broth of boiling yak’s
milk,** and it would be churlish to turn away the
proffered platinum cards.

For all the penny-pinching rest, not least the
moaning Minnies who quibble at the cost of room
service but happily purloin the top-end toiletries, it’s
payback time.

And, boy, is there plenty of scope. For starters,
there’s the runner. At some point in the early
Noughties, some interior design bloke with a couple
of yards of fabric left over decided it would be a
good idea to drape the stuff across the foot of the
hotel bed, for absolutely no reason whatsoever.

Now, everybody’s got the blasted things. They’re
pointless, and they cost money. Get rid of them.

Meeting room pens and paper are another ‘must-
have’ destined to become a ‘must-go’. Nobody,
even from the shallowest end of the gene pool,
turns up at a business meeting without something
to write with, and on.

Those branded pens (or, worse, pencils, which
rather imply the guests can’t be trusted with ink)
and pads of paper (admittedly only three sheets) are
pointless, and they cost money. See above.

Oh, and light switches. Next time you check into a
hotel room, count the light switches. Trust me,
you’ll be amazed, if not ever-so-slightly unnerved.
All but a few are pointless, and they cost money.
See above, above, again.

Jogging tracks, pillow menus, DND cards, scatter
cushions – the cost-cutting opportunities are
endless. And now I come to think of it, even the
indoor balcony is a bit superfluous.

Bring it down to ground level and call it “the floor”.
That’ll teach them to cut costs.

* Yes, all right, I made that up.
** And that. I’m not big on spas.
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Now that the BBQ season is well under way, why not try some new 
recipes to entertain  your guests  during the late  summer months.  
Barbecuing can be so much more than throwing sausages onto a hot 
grill; here are a few tips on how to create some more exciting dishes. 

John   Woodward
Group Executive Chef, De Vere Venues 

WIN 2 nights B&B at a De Vere Venue of your choice, including dinner on 1 night where you can

sample John Woodward’s delicious recipes! Just answer the following question...

How many minutes should the foiled salmon rest for?

To enter please visit: www.bsi.co.uk/competitions

Enter our
FREE

competition!

Tandoori style leg of lamb with riata-slaw

Pulled lemon and ginger salmon with Jersey Royal kebabs

Serves 6-8 people
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INSPIRING VENUES 
WITH OVER 280 
UNIQUE MEETING 
ROOMS...

REFRESHING 
BREAKS  
TO INSPIRE...

VARIED AND 
EXCITING MENU 
CHOICES...

...BUSINESS IS BRIGHTER 
WITH MERCURE HOTELS.

Meet with Mercure
Mercure hotels offer all the inspiration and flexibility to  

help delegates get the most out of their meetings. We don’t 
just provide great venues: our passion for service means 
we take care of the details, from ensuring that individual 
objectives are realised, to offering a menu that perfectly  

suits everyone’s tastes. So everything’s possible.

For more information or to make 
a reservation, please contact BSI 

700 Hotels worldwide


