VisitEngland Assessment Services

VisitEngland
Hotel Sheraton
Summary
RATING SCHEME QUALITY SCORE
Quality Assessed Food Outlet 66%
VISIT DATE VISIT TYPE
31 October 2024 Day Assessment
CONTACT

Mrs Elizabeth Brown / Ms Alison Bacon Proprietor / Manager

Hotel Sheraton provides a good dining experience with a well established service, meeting its
market well.

A knowledgeable and friendly team .

The property meets the VisitEngland Taste scheme achieving the Quality Assessed level.
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Quality Rating
How the Overall Quality Rating is Achieved

When VisitEngland assessors visit, they will evaluate and give a quality score to all assessed
elements.

Elements in each section are scored as follows:

0 Unacceptable
1 Acceptable
2 Quite Good
3 Good

4 Very Good

5 Excellent

In order to achieve accreditation, an overall score of at least 45% is required. To achieve the
‘Highest Quality Assured’ rating, an overall score of at least 80% is required.

Additionally, all individual elements must score 1 (acceptable) or higher.

An overall score below 45% or an individual element score of 0 (unacceptable) will result in a
fail.
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Hotel Sheraton

Quality
66% Assessed

SCORE PERCENTAGE RATING

General 17 68%
Exterior: First impressions 3
Interior: Quality & Maintenance 4
Cleanliness: Bar/Restaurant/WCs 4
Presentation: Table Appointment 3
Ambience 3

Hospitality & Friendliness 14 70%
Bar 3
Food Service 4
Restaurant Drinks Service 4
Arrival & Departure 3

Service & Efficiency 12 60%
Bar 3
Food 3
Restaurant Drinks Service 3
Arrival & Departure 3

Food Quality 27 67%
Menu: Choice & Balance 3
Menu: Food Served Matches Menu Description 4
Food: Presentation of Dish 1 3
Food: Quality of Dish 1 3
Food: Presentation of Dish 2 4
Food: Quality of Dish 2 3
Food: Presentation of Dish 3 3
Food: Quality of Dish 3 4
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General

Externally, the building is well maintained with clear signage.
Attractive grounds and the entrances were noted to be litter-free ensuring a positive first
impression.

Decoration throughout the lounge, restaurant and bar was stylish with quality fabrics and
furnishing throughout.

The bar is well stocked and provides a good selection of drinks.

Comfortable seating in the bar and lounge areas.

There is a variety of tables and chairs which are well spaced, allowing for ease of use by
customers.

The dining tables are neatly presented with use of good crockery, cutlery and glassware.

Very good standards of cleanliness noted throughout the property

Hospitality & Friendliness

A pleasant greeting from Leo in the dining area and directed to the table.
Dan was chatty and friendly providing a very good standard of hospitality.
Polite service from the bar staff.

Service & Efficiency

A well established and efficient service provided, meeting its market well.

The menu was on the table and the order was taken for the starter and main course.
A bread roll was offered, and the starter was delivered.

The dish was cleared and the main course was then delivered in good time.

Apple sauce was offered with the pork dish.

Plates were cleared at a good pace and a dessert and tea or coffee was offered.
These were also delivered in good time.

Food Quality

Halloween Menu

Starter

Devils Squeal - Ham Hock terrine

Homemade ham hook terrine filled with tasty ham and served on a slices of rustic olive bread with
a tasty, sharp piccalilli. A good standard of presentation of the dish.

Main Course

The Demon Butcher - Slow roast loin of pork

Slow roasted loin of pork served with sage and onion stuffing, roasted potato, medley of seasonal
vegetables, sweet apple sauce and a rich roast gravy.

A base of fresh green beans, leek, cabbage with slices of pork, roasted potato, and crisp crackling,
drizzled with roast gravy. A colourful dish.

Dessert
Sweet Poison - Pear and Frangipane tart
Homemade pear and frangipane with a light shortcrust pastry base and topped with crunchy

almonds served with vanilla ice cream. A tasty tart with good flavours.

Tea served with milk and chocolate mints
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Local Produce

Local Ingredients
Local Suppliers
Staff Knowledge
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Useful Numbers

Customer Support 01256 338350

All property enquiries, including VisitEnglandAssessmentServices@aamediagroup.co.uk
assessments, reports, ratings, signage,
training, and logo requests

Assessment Services Accounts 01733 207324

All financial and payment enquiries VECreditControl@aamediagroup.co.uk

Useful Links

Online Details Portal

Change your online information on http://www.ratedtrips.com/update-your-profile
RatedTrips.com; add up to 20 photographs

and showcase your facilities.

Business Support

Advice and support for your business, including training www.ratedtrips.com/business-support
opportunities and discounts.

Participant Benefits
Exclusive offers and discounts to help your business www.ratedtrips.com/participant-
benefits

Participant offers and discounts
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Discover more at www.ratedtrips.com/participant-offers

Got a question? — email us at contact@ratedtrips.com
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VisitEngland Inspection Appeals Procedure

Proprietors who wish to appeal against the results of a VisitEngland assessment carried out at
their establishment must follow the procedure outlined below:

1. Any appeal must be made in writing to VisitEngland Assessment Services within 21 days of the original
report being received.

2. The Appeal should detail the main reason for the appeal.

3. Should the appeal be about the level of star rating proprietors should ensure that their establishment
meets all the necessary minimum requirements outlined in the Quality Standards booklet (a PDF or
hard copy may be requested from Customer Services).

4. Appeals will be formally acknowledged within 7 working days of receipt of the appeal together with a
form to organise an appeal visit on an overnight basis.

5. The appeal visit will be subject to a non-refundable fee which will not be organised until full payment
had been received.

6. Once the application and fee is received, an appeal visit from a member of the senior assessor team
will take place within 4-6 weeks of receipt (Subject to the establishment's availability).

7. The findings of the appeal visit will be fed back in the normal way of both discussions and a report
following the visit.

8. The outcome of this report will supersede the previous visit and will be final.

Appeal Visit Fees (non-refundable) are available on request from Customer Services.
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