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Press Release


  WALNUT CLUB SURVEY PROVES ITS SUCCESS

Hathersage’s 100% ‘organic or wild’ restaurant and bar, The Walnut Club, is celebrating after independent customer research proves what they already hoped was true – the innovative venue and Novelli-inspired food really is a huge success with customers.

The independent survey, carried out recently by Ant Marketing over a cross section of 500 consumers, has returned a consistently high feedback rating for all the Walnut Club’s most important rating criteria. 94% of visitors rated their overall visit to the Walnut Club as excellent or good. With all questions relating to the food and venue scoring exceptionally high marks, the survey demonstrates that the stylish venue, relaxed ambience and Nicholas Wilson’s unique brand of ‘Novelli cuisine’ is proving as popular as ever with diners. 

Further examples of the exceptionally positive feedback are as follows:
How did you rate the food? 95% said Excellent or very good.

How did you rate the music? 94%said excellent or very good. 

(not inc people that didn't come on music night)

How did you rate the venue? 96% said excellent or very good.

How would you rate the menu? 96% said excellent or very good
How do you rate atmosphere? 93% said excellent or very good.

Sean O'Toole, general manager and director at The Walnut Club said: “The consumer survey was very important for us as it tells us we are getting most of the critical things right and that people are really enjoying every aspect of their visits. We already suspected this was the case from the amount of people we see coming back time and time again, but to find out that 84% of visitors go on to recommend us to others is brilliant and true recognition of what we have achieved so far.”

…/cont
The only results from the survey to come back with relatively low scores were the questions relating to whether people knew about ‘all the extras’ the Walnut Club can offer - such as a taxi service, and the recently launched children’s menu. 
Sean added: “Whilst the survey has shown the success of The Walnut Club, we have also learnt from what people have said; there is still a bit of an education job to do on the taxi service and the website, and in response to customer demand, we are creating an outside dining area which will be completed this month in time for the best of the summer weather.”
ENDS 







Notes to Editors

The Michelin star-aspiring Walnut Club is one of the UK’s first strictly Organic Restaurants, based in Hathersage in the Peak National Park. The head chef, Nick Wilson worked for seven years alongside Jean Christophe Novelli, and as head chef in several Michelin Star establishments during that time. Open daily from 12noon until 11pm, the Walnut Club serves a lunch and evening menu and has recently launched a Children’s Menu (available all week and until 6pm Fri and Sat Evenings). News about the Walnut Cub is spreading fast – not only regionally, but nationally too, with excellent reviews recently in The Independent Magazine and Virgin Trains’ Hotline Magazine. The stylish interior and mouth-watering food are truly starting to put Hathersage on the culinary map, and there are plans to expand the restaurant brand to other areas of the country in 
the future. The Walnut Club is becoming the place to be seen; celebrity visitors to the Walnut Club have already included Paul Newman, Michael Vaughan, Lynn Faulds-Wood and Clarissa Dickson Wright of Two Fat Ladies fame. Traditional Organic Sunday Lunch is available all day on Sunday. The venue hosts live Jazz / Crooner style music on a Tuesday, Friday and Saturday evening.

For further information or bookings contact The Walnut Club on 01433 651155, or visit the website at www.thewalnutclub.com


The Walnut Club, The Square, Main Road, Hathersage, S32 1BB
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Nick Wilson’s creative food – just one aspect of the Walnut Club experience consumers rated highly.
 





.../cont

Press enquiries

Jon Gardner, BeyondPR
Direct line 0114 296 7117. Mobile 07930 697773
e-mail: info@beyondpr.co.uk
Ref: WAL051 – Survey Results









