
 

 

 

 

CHARVET IN SCOTLAND  
 
When considering a new kitchen cooking range, factor in how 
many years the range is likely to last. Even in the busiest of 
establishments, Charvet ranges easily last 10 years, with many 
achieving 15 years plus of service! 

On that basis Charvet offers exceptional value for money. 

Recognising the requirements of today’s professional chefs and kitchen 
designers, Charvet offers equipment with a material, component and 
build quality second to none. Ranges built by Charvet are the hallmark 
of many quality establishments, where chefs require performance, 
reliability, ergonomics and hygiene levels without compromise.  

Here is a selection of Charvet sites in Scotland. 

 

Restaurant Martin Wishart, Leith 
 
Martin Wishart gave Edinburgh its first Michelin Star in 2001 and the Charvet cooking 
range looks as good as the first day it was installed. 

Now eleven years old, Martin 
Wishart chose Charvet based on 
his experience of the ranges while 
working with Marco Pierre White. 

“It’s as good now as it was on day 
one,” he says. “We regularly serve 
300 plus covers in a week and a 
good amount of that is the six-
course tasting menu, which gives 
an idea of how many pans we get 
through. 

“The Charvet range maintains its 
heat very well and also spreads the 
heat evenly. The plating up bar at 
the front is a great option and we also use it to keep the sauces warm. 

“The range is serviced every six months and apart from the usual issues with 
thermocouples and once needing to replace a hinge on the oven door, we have had no 
real issues with it. I would have to put Charvet first as my choice of range.” 



Royal Yacht Britannia 
 
Also in Leith, Charvet features in the top deck galley kitchen serving The Royal 
Deck Tea Room; the range is also used for functions in the State Dining Room. 
Another Charvet range joined Britannia in late 2012. 
 

 

Scotch Malt Whisky Society – Edinburgh 
 
Features a Pro 800 wall suite, with gas solid tops and open 
burners with efficient and versatile 8Kw double crown 
burners.  
 
 

David Bann – Edinburgh 
 
Features a Pro 800 wall suite, with a 4.5 metre one-piece 
top, with extended plating shelf area. 

 
 
 
 
 



Lodge on Loch Lomond Hotel  
 
Features a front of house Charvet cooking suite, chargrills and double solid top 
800 series with extended plating shelves, plus an 800 suite in the function 
kitchen. 

 
 

 
 
 
 
 
 
Am Birlinn, Dervaig, Isle of Mull 
 
Since opening in 2009 Am Birlinn has 
quickly built a reputation as one of the best 

restaurants 
on the Isle of 
Mull. The 
kitchen 
features a 
Charvet Pro 
800 wall 
suite, with 
one-piece 
extended 
plating area. 
 



The Isle of Eriska 
Hotel & Spa  
 
Four prime cooking 
equipment manufacturers 
were scrutinized but it was 
Charvet’s flexibility that won 
the day. “Neither the 
cheapest nor most expensive 
of the options considered,” 
according to Beppo 
Buchanan-Smith, whose 
family has owned the 22 bed 
hotel and estate since 1973. 

Three things proved 
conclusive: - 

“We felt the tall chimneys on the back of the 800 series heavy duty suite would 
help get the heat out of kitchen more quickly. The ovens generate incredible 
heat and the choice of utilities gave us the exact layout we wanted, but not at an 
extortionate price.” 

Why such a large range? The restaurant serves a seven-course table d’hote 
meal, using nine plates per person, 45 covers. The range is set up so one side is 
meat, fish and sauces while the other is on starters and vegetables. 

“When we are flat out we need as much space as possible,” says Smith.  

(Kitchen installed by RH Morton: “Morton’s delivered the job on time, on budget and to 

a higher specification than I anticipated,” says Beppo Buchanan-Smith.) 

 
Stravaigin – Glasgow & The Ubiquitous Chip 
 

 
Features all Pro800 Charvet ranges.  
 
Says owner Ronnie Clydesdale: "Whilst 
other ranges have come and gone, the 
Charvet Range I've had for over twelve 
years has remained and survived two 
complete kitchen relocations and 
refurbishments and as a result we now 
have Charvet installed at all three of 
our restaurants; Stravaigin, Stravaigin 
2 and The Ubiquitous Chip." 


