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The young and enthusiastic
couple have transformed
most of the interior mixing
Farrow & Ball paint and
richly coloured Sanderson
fabrics. All 14 bedrooms
have been themed crossing
between urban chic and
decadent opulence. As well
as the Oakroom restaurant,
there are three private dining
rooms available for between
10-20 people for a choice of
themed dining experiences
such as a Caribbean fiesta,
American wild west, or
Hollywood red carpet
parties. A great way to
celebrate a special
occasion.

As well as offering fabulous
food and accommodation,
Cheryl and Wayne also host
a great programme of
regular events: Disco’s with
Karaoke, Live music
evenings, Sunday lunch with
Santa. With their ‘Grease’
theme party nights being
almost fully booked for
December, they are also
holding a New Year's Eve
‘Rock around the clock’
party extravaganza with
luxury buffet and dancing all
night! Working alongside
Cheryl and Wayne is
Cheryl’'s sister Sonia, who is
also responsible for the
success of their annual Bull
Fest. A full day of live local
bands playing to a packed
crowd with all money raised
going to the East Anglian Air
Ambulance and St Nicholas
Hospice in Bury St
Edmunds.

The meal
We were seated in The
Oakroom Restaurant and

admired the soft, warm
ambience of pale, neutral
walls, crystal lighting and
chocolate leather seats.
With a comprehensive menu
to choose from, for starters
we had sweet chilli chicken
spring rolls, homemade with
local chicken and served on
a bed of rocket and red
chard, plus a plate of
smoked salmon and local
asparagus. For a main
course we decided that one
of us would have to try their
signature dish of ‘fillet steak
tower’, which appeared as a
spectacular towering pile of
char-grilled slices of best
fillet beef covered in a
creamy pepper sauce and
resting on parsnip and
potato rosti. It looked
fabulous,and tasted
fabulous. | ordered the oven
baked cod with tomato and
prawns served on creamy
mashed potato with a white
wine sauce which was
delicious. Matthew Cooke,
the new Head Chef, makes
the most sublime mashed
potato! With the generous
portion sizes of both courses
plus the large dish of
vegetables that
accompanied the main
course, we were already
feeling rather satisfied. That
said, | can’'t do a proper
review without tasting the
puddings! So a nougat,
caramel and peanut lumpy
bumpy together with a piece
of malteser cheesecake
from the handmade dessert
menu duly followed.

It has to be said that this is
one of the best reviews |
have ‘had’ to do so far. The
standard of food, great

service and friendly
welcoming atmosphere were
second to none.

As recent winners of the
regional ‘Best Newcomer of
the Year' in Great Britain
Pub Awards 2008, Cheryl
and Wayne have a lot to be
proud of and are always
guaranteed to offer you a
warm and friendly welcome.



