
 

 

Foster delivers excellence to The Parcel Yard

Fuller’s Selected:
5 x Eco Pro Counters

1 x Blast Chiller

1 x Prep top 

1 x Undercounter freezer

2 x Ice machines

2 x Eco Pro Coldrooms

10 x Maxiglass bottle cooler Gamko

Client: Fuller Smith & Turner
Location: London Kings Cross Station
Project Partner: Court Catering Equipment

Call: +44 (0)843 216 8800  Fax: +44 (0)843 216 4700  Email: sales@foster-uk.com
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Fuller’s and Foster Refrigerator have a relationship 
which brings together two brands with a well-
aligned emphasis on quality and customer 
service.  Fuller’s positions itself at the top end 
of the traditional British ‘pub experience’, 
serving only the finest beer and food.  Indeed, 
Fuller’s mission statement is “we aim to be the 
benchmark in retailing and brewing, delivering 
Quality, Service and Pride in everything we do,” 
a statement which is as both succinct and a 
perfect reflection of the brand’s quality standards.

Fuller’s operates approximately 400 pubs, hotels 
and inns around London and the south of the 
UK, and the Chiswick-based business can trace its 
brewing roots as far back as 1829, so it is natural 
that tradition is as much at the core of Fuller’s 
DNA as quality. In forming partnerships with 
suppliers, Fuller’s looks for businesses that can help 
further its own objective of delivering high quality, 
and as anyone in the catering industry knows, 
high quality refrigeration is a core component 
of the business that cannot be compromised. 

Foster, which carries the Royal Warrant and which 
supplies some of the world’s leading hotels and 
restaurants, is well known as a manufacturer 
which puts engineering excellence at the top of 
its agenda. One of the most important aspects 
of the company’s reputation is its ability to 
design and build specialist refrigerators that are 
engineered for specific roles in the kitchen, from 
storing fresh fish and meat to ice creams, sorbets, 
wines, fresh vegetables and fresh salad crops. 
Fuller’s also values relationships with suppliers 
where the underlying philosophy is one of a 
partnership, where consultancy and advice goes 
hand in hand with a tailor-made service.  The 
partnership approach is one of Foster’s defining 
characteristics, and the company’s ability to 
consult and advise on every aspect of a project 
such as The Parcel Yard, applying skill and years 
of experience to deliver the best possible solution. 

So, Foster’s were aware that Fuller’s priority was 
that The Parcel Yard should have what is required 
to produce food that customers will keep coming 
back for time and time again, combining culinary 
skills and creativity with fantastic, perfectly 
preserved ingredients.

It’s a core belief within Foster that its role as a 
supplier of refrigeration products is far more than 
simply manufacturing cabinets to chill food. Foster 
never loses sight of the fact that refrigeration 
is all about the food and all about the taste. 

The Parcel Yard was a new site to be created out of 
the far broader King’s Cross station development, 
and being a Grade 1 listed building, it was never 
going to be a straightforward project. What is 
now beautiful pub was once a dilapidated former 
postal ‘parcel yard’, a site which now boasts two 
incredible floors whilst still showcasing many 
of the original features throughout. It is now a 
perfect place for people to enjoy fine food and 
drink, whether they are travelling on the nearby 
trains or simply want a fantastic setting to enjoy 
lunch, dinner or a quiet drink. The beautiful 
premises as we see it today, effortlessly going 
about its business, belies the very difficult project 
that was involved in converting an historic Grade 
1 listed site into a fantastic new pub, not mention 
all the trials and tribulations that go in hand 
with renovation works going on at a busy railway 
station.  But the finished result is quite spectacular 
and it is already gaining quite a reputation.
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Summarising the project, Tony Hogan 
says: “In short, Foster and Gamko 
ticked all the boxes. But it’s about 
so much more than Fuller’s simply 
needing to source refrigeration 
products. Where Foster makes a 
difference is the absolute delivery of 
quality, both in terms of the products 
themselves but also in terms of the 
service and aftercare provision.”

Demand more. Choose Foster

This project was entirely new and not a refit. In 
these circumstances there is a clean sheet of paper 
on which the entire requirements of the pub need 
to be considered and catered for. Gamko makes 
a fantastic and attractive range of beverage 
cabinets that are highly flexible and perfect for 
a high-quality bar such as this where beverages 
are as important to the business as the food.”

Like Foster products, Gamko is all about quality 
refrigeration that promises to deliver chilled 
beverages in the best possible condition.

As Fuller’s clearly states on its website, “global 
warming and the detrimental impact of human 
activity on the environment may be the greatest 
challenges ever faced by mankind. While lasting 
solutions to these problems can only be delivered 
through concerted and coordinated action from 
governments around the world, Fuller’s must 
play its part, shaping its business activities to 
limit the effects on our natural environment.”

It’s therefore fantastic that Foster has been able 
to be a part of the process through which Fuller’s 
delivers its objective to provide a great dining 
and drinking experience, but also to be a part of 
achieving its broader environmental objectives.

Tony Hogan, Project Manager from Fuller, Smith 
& Turner, says: “Refrigeration is always going 
to be a key consideration as all the dishes are 
freshly prepared from fine ingredients, and also 
because the pub serves food all day, which makes 
the kitchen a busy environment and which also 
makes refrigerators work very hard for their living!”

Dan Pratt, Account Manager at Foster Refrigerator, 
says: “Our customer’s like the fact that Foster 
builds specialist refrigerators that cater for specific 
roles within a busy commercial kitchen. With a 
project like The Parcel Yard, we are able to look 
at specialist storage solutions for produce for the 
entire range of ingredients and pride ourselves in 
applying our products to the best possible effect, 
working in partnership with clients to ensure 
that when the food ends up on a customer’s 
plate it is the very best that can be achieved”.

Foster Refrigerator is part of the ITW Group of 
companies, which also boasts another specialist 
refrigeration brand within its portfolio. Gamko 
is well known for manufacturing and supplying 
a range of high-quality, professional coolers for 
the bar and leisure industry.  It was therefore 
the case that the alliance between Foster and 
Gamko allowed for the provision of an entire 
refrigeration solution, both ‘back of house’ 
and ‘front’ of house in the bar area. Dan Pratt 
continues: “Gamko and Foster have recently 
formed a far closer working alliance, and a project 
like The Parcel Yard is a perfect example of how 
that alliance works so wonderfully well in practice.


