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New Wembley Stadium, London, UK

Living the dream

Walking out through the tunnel to the roar of the crowd at Wembley is
the dream of many a child. As we all grow up, the reality begins to fade
but an opportunity of a lifetime to get involved, really involved with this
prestigious, iconic location might still arise.

fulfilled the foodservice equipment

contract at the new National Stadium
provided just that opportunity. The catering
equipment consortium of AFE, working with
premier distributors Shine, delivered,
installed and commissioned the equipment
for the project worth in excess of £9 million
and thought to be one of the largest single
contracts of its kind.

Involvement with the partnership that

The capacity of the new Wembley is 90,000,
making it one of the largest all-seated,
covered stadia in the world. More than just
an arena for football; rugby, music events
and world-class athletics are also lined up to
take advantage of the revitalised stadium.

The days of being limited to having a pie and
bovril at half-time have gone the way of the
old Wembley towers. The requirement for
world-class catering is almost as important
as the venue itself. That includes corporate
entertainment for dignitaries and celebrities
who expect high standards of service no
matter what the location.

The final result is something that Shine and
AFE can really be proud of. Williams
Refrigeration provided the cold room and
refrigeration/freezing solutions while Falcon
Foodservice supplied the prime-cooking
equipment, selected from their extensive
portfolio. Serviceline completed the one-
stop shop service by installing and
commissioning all of the equipment.

The sheer scale of the installation meant
that those involved were required to have
project managers operating on-site at all
times. The Falcon equipment was delivered
as required, along with production line items
of refrigeration. Several items of the cook-
chill solution were bespoke to the site so
constant supervision was essential to
ensure everything was tailored to meet the
exact requirements of each area.

This ability to supply, install and project
manage on such a scale was the key reason
for the contract being awarded to the Aga
Foodservice Equipment -Shine consortium.




Falcon Foodserwce Equipment is the UK’s Ieadlng
manufacturer of prime catering equipment. Our facility
based in Stirling, Scotland provides the very latest in
manufacturing technology and techniques to allow us
to offer a wide range of high quality, reliable products.
With an extensive product portfolio that includes
ranges, fryers, grills, bratt pans, bains maries, combi
ovens and convection ovens,our brand portfolio
extends from heavy to light duty equipment and
includes the Chieftain, Dominator and Pro-Lite
brands.

www.falconfoodservice.com
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Williams Refrigeration is one of the world’s leading
manufacturers and suppliers of award winning
commercial refrigeration solutions for the global
foodservice and bakery industries. Our highly diverse
product range includes, cabinets, counters, prep
stations, blast chillers/freezers, bottle coolers, display
cabinets and modular coldrooms. Through ongoing
research and development we strives to meet
individual customer requirements while meeting the

latest energy, environmental, HACCP and food

safety legislation.

www.williams-refrigeration.com

meet the

Serviceline

Serviceline are one of the most experienced service
providers in the UK with unsurpassed attention to
aftercare and customer satisfaction. Through our
extensive network of engineers covering the whole of
Britain, we are committed to forging excellent working

relationships with clients by offering regular

maintenance and service contracts carried out at
intervals that are convenient to your schedule. All
servicing is performed by fully qualified engineers with
a wealth of training and experience.
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For over 30 years Shine have provided professional
catering environments within budget and on time using
our core in house services. Our knowledge and
experience have helped us become a leading specialist
contractor to the construction industry. With expertise
covering every aspect of foodservice from concept
development to Project Management and bespoke
product manufacture to installation and commissioning
the Shine has forged many partnerships with consortia
working on a wide variety of high profile projects from
stadia to Golf resorts to Navy destroyers.

www.afeserviceline.com

FOODSERVICE EQUIPMENT www.agafoodserviceequipment.com




