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Silverstone Circuit

Following the award of the catering and hospitality contract at 

Silverstone Circuit in February 2007, Aspire Hospitality is fulfilling its 

ground-breaking objective of providing restaurant style menus at 

large fixed site venues and events. High quality, fresh, local and where 

possible, organic produce are central to the offering together with high 

level, traditional cooking skills under the guidance of Steven Saunders, 

Creative Director and Fellow Master Chef of Great Britain.

Personally participating in all events at Silverstone, Steven oversees 

the hospitality and retail catering services, ensuring hosts and 

guests are sought out for feedback during the event. His passion 

for exemplary standards of food and service are at the core of 

Aspire’s culture and have already created a significant impact on 

customer views and hospitality bookings, as evidenced by the many 

endorsements we have already received.

This significant change in the way that the service is provided has 

also seen a marked increase in staff motivation and commitment, with 

chefs enthusiasm extending their culinary pursuits to meet customers 

and participate in the actual front of house food service, particularly 

in boxes and suites, finishing dishes and discussing menus with 

customers: a personal service intrinsic to the Aspire approach and one 

reflecting the ethos of an owner-managed company.

Whilst three years into the Silverstone contract, the quality of service 

in the hospitality areas and the reputation gained by Aspire has 

resulted in significant increases in bookings and excellent feedback by 

guests which saw an 86% excellent satisfaction rating from customer 

feedback forms issued by Silverstone staff.

Positive comments from our customers are increasingly being fed 

back by the Silverstone management team, an indication of which can 

be seen from the following endorsement by Richard Phillips, Managing 

Director, “Very good guys and nice to see catering becoming 

more important to the success of the venue”.

Whilst the benefits realised by Silverstone are already tangible, 

Aspire’s culture is one where we do not ‘sit on our laurels’ but rather, 

constantly look to the service provided for our clients, aspiring to 

excellence throughout.


