
SCOTTISH hotel revenues 
soared during the Common-
wealth Games as hoteliers en-
joyed a bumper month, accord-
ing to new figures. 

The monthly hotel survey 
by accountants BDO showed 
July rooms yield (revenue) rose 
16.4% to £74.20 compared 
with a UK figure of  £53.28; 
£50.59 in England and £45.80 
in Wales.

In Glasgow, average room rev-
enue soared 73.3% in July, from 
£45.31 to £78.53; Edinburgh 
revenues were down 1.5% 
from the previous July but, at 
£81.86, remained the highest 
figure in Scotland. 

Aberdeen room revenues 
were said to be up 7.8% to 
£75.27 in July, while revenue 
in Inverness slipped 4.6% to 

news

A Games win for 
hotel revenues

Rooms yield soared during showpiece event, new report claims

£56.53.
Alastair Rae, a partner in the 

property, leisure and hospital-
ity sector at BDO, said there was 
a “fantastic Commonwealth 

Games effect” on occupancy 
and revenue levels in Glasgow. 

“Added to the continued per-
formance of  Edinburgh and 
Aberdeen, this propelled the 

• Tony and Giuliana Pierotti, with Warren Paul (left) and chef Aldo Zilli. 
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• The Commonwealth Games boosted hotel revenues in Glasgow during July.

urban hotels in Scotland to a 
strong performance,” he said.

“Whilst revenues remained 
strong during July, the fall in 
occupancy rates would tend to 
indicate that prices may have 
peaked. There will undoubtedly 
be an increase in August but 
whether this can be sustained 
into the autumn remains to be 
seen, but let us hope so.”

Denis MacCann, chairman 
of  Greater Glasgow Hoteliers’ 
Association, said: “I think the 
story of  the Games is that it was 
a huge success, not just for ho-
tels, but for the entire city.

“Glasgow learned from Lon-
don’s experience and the prices 
were not any more expensive 
than Edinburgh during the Ed-
inburgh Festival. It’s the mar-
ket dictates the price.”
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Italian businesses honoured

A GLASGOW restaurant 
manager has been 
shortlisted for the title of 
UK Restaurant Manager 
of the Year.

Aimee Duncan of the 
Butchershop Bar & Grill 
is among six managers 
who made the final of the 
awards, organised by The 
Academy of Food & Wine 
Service.

The winner will be 
announced at an event in 
London on November 17.

ITALIAN businesses from 
across Scotland were honoured 
at a special awards ceremony in 
Glasgow’s Thistle Hotel on Sun-
day night (October 26).

The second annual Scottish 
Italian Awards saw Tony Piero-
tti, owner of  Glasgow’s Piccolo 
Mondo restaurant, presented 
with the Lifetime Achievement 
award in recognition of  his 50-
year career in the industry.

Other winners on the night 
included Celino’s in Glasgow, 
which took the award for Best 
Bistro, while its chef  Chris 
Rouse was named Italian Chef  
of  the Year; and Edinburgh’s 
Divino Enoteca, which took the 
awards for Most Romantic Res-

taurant and Best Restaurant 
Design, with parent company 
Vittoria Group named Best 
Multiple Operator and its La Fa-
vorita outlet taking the award 
for Scotland’s Best Pizza.

Little Italy in Dumfries was 
named Best Italian Restaurant, 
while the award for Best Deli 
went to Eusebi’s in Glasgow, 
which also picked up the award 
for Best Marketing Team.

Rigatoni’s in Edinburgh was 
named Best Family Restaurant; 
the award for Best Wine List 
went to Capo Landa in Muir-
head; Pietro’s Deli in Glasgow 
took the award for Favourite 
Italian Business and La Lanter-
na in Glasgow took the award 

The Red Brolly Inn celebrates landmark
THE firm behind Perthshire’s 
Red Brolly Inn claims to have 
served 10,000 customers in 
the first six months of  opera-
tion.

Gillian Ainslie, acting opera-
tions manager at the venue, in 
Ballinluig, said the new inn has 
appealed to locals and those 
from further afield.

“We already have our regu-
lars,” she said “Local people 

around here were so glad I 
think to see something new 
and modern created out of  the 
former Ballinluig Hotel so I am 
glad to say that they have sup-
ported us in our vital first six 
months, which can be make or 
break for new businesses.”

The inn is part of  the Dun-
blane-based Fusion Group, 
which also includes Old 
Churches House in Dunblane. 

• Derek Marshall of Gamba.

Gamba’s 
milestone
GLASGOW seafood 
restaurant Gamba 
celebrated its 15-year 
anniversary earlier this 
week with a special 
charity dinner.

The West George 
Street eatery was due to 
stage the event as SLTN 
went to press, serving 
a “reflective” ‘best of 
15 years’ menu created 
by chef patron Derek 
Marshall. Proceeds from 
the dinner will go to 
the Fishermen’s Mission 
– a charity which helps 
fishermen and their 
families.

Trade talks 
devo powers
TRADE groups joined 
forces last week to give 
their views on which 
powers might best be 
devolved to Scotland 
to create best trading 
conditions for the sector.

The Scottish Tourism 
Alliance, SLTA and 
BHA Scotland were 
represented at a meeting 
with Lord Smith to 
discuss issues such as air 
passenger duty and VAT.

A joint submission was 
due to be made to the 
Smith Commission this 
week.

for Scotland’s Best Team.
Warren Paul, founder of  the 

Scottish Italian Awards, said 

the standard of  entries to this 
year’s awards was “phenom-
enal”.
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