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LATEST NEWS


Opening date for Marco Pierre White’s Blackpool restaurant revealed


The brand-new Marco Pierre White restaurant in Blackpool is set to open its doors on 1 May 2024. 

Guests wanting to dine in the new restaurant, which is called Marco’s New York Italian, can now reserve a table to make sure they are the first to try out the mix of Italian-inspired dishes and American classics.

Forming part of the complex being built as part of the Talbot Gateway regeneration project, the restaurant is located within the four-star Holiday Inn hotel and follows an agreement between Blackpool Council and Black and White Hospitality, which is the franchising arm of Pierre White’s restaurant business.

Katherine Gonzales-Moore, Food & Beverage Operations Manager said: “Interest and excitement has been building as we’ve been able to reveal more of the actual building.”

“To announce that guests can now start to reserve a table will only add to the anticipation of dining in a Marco Pierre White inspired restaurant.”

“We’ve now appointed most…

Read more...


Taste of spring arrives across Marco Pierre White Restaurants


A selection of new seasonal menus that are perfect for the spring have been launched across the Marco Pierre White restaurant estate.

Including the Steakhouse Bar & Grill, New York Italian and Chophouse brands, new dishes include a range of seasonal specials on the main à la carte plus brand-new spring set menus. There are also new pudding menus that has been brought out for the time of year.

Darre Coslett-Blaize, brand director said: “It’s vital that in order to attract guests back again and again we provide as wide a variety of menus as possible throughout the year. This new spring launch does just that and we can’t wait to serve it to guests old and new.”

“Very few restaurant brands bring out seasonal menus every quarter and is why our venues have remained popular destinations for eating out to a wide range of guests.”

“They also reflect Marco’s ethos of serving up-to-date dishes that are not only in keeping with the time of year but use ingredients that…

Read more...
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