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SOPHISTICATED 
CHARM
Wining and dining at 
Petersham Nurseries

Sweet spot
A look at the garden centre 
staple that is cake

 GROWTH SPURT
How has Dean’s Garden 
Centre fared since its 
expansion?
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G R A N D 
D E S I G N S
Following a redesign of The Bothy at Dean’s Garden Centre, 

restaurant manager Richard Nursey, head chef Marcus 
Georgiou and partner Helen Jones explain to Charlotte 

Mellor why the coffee shop underwent more than a facelift

On the day that I visit The Bothy at 
Dean’s Garden Centre, the specials 
board boasts dishes such as a trio of 
Holme farmed venison; rosti potatoes 
with Sand-Hutton asparagus, poached 
egg and hollandaise sauce; and a fresh 
East Coast dressed crab salad.

Compiled by head chef Marcus Geor-
giou, his approach to the specials is pretty 
much representative of the coffee shop 
itself. So much so that to call it a cof-
fee shop feels like doing it an injustice. 
But this is what The Bothy team and its 
customers continue to call it, even after 
a completely new building was erected 
between 2016 and 2017 to accommodate its 
growth and increase covers from 90 to 250. 
That’s a pretty sizeable coffee shop.

THAT LOCAL FEEL
“We still call it a coffee shop because the 
previous one was,” explains Helen Jones, 
Dean’s Garden Centre partner and daugh-
ter of founders Mr and Mrs Dean. Restau-
rant manager Richard Nursey, who has 
been with the business for more than 25 

years, agrees that they wanted continuity 
for returning customers, but adds that the 
size of the operation then is incomparable 
to now.

The build, like the specials menu, is 
physical evidence of this. Looking to 
ref lect quality, the building has been 
acoustically engineered with beams and 
homemade bricks. Similar to the focus 
on local produce in dishes, the team used 
local companies where possible in the new 
build, such as Walker & Nicholas Archi-
tects.

The local feel of The Bothy was evident 
from the moment I sit down with Geor-
giou, Jones and Nursey, as a couple of 
customers leave and say a fond farewell to 
the team.

“The vast majority of our customers are 
loyal regulars,” says Nursey.

“Some come every day,” adds Georgiou. 
“Some come for breakfast, some have a 
scone, some come for tea time. We get a 
slightly different crowd on a weekend now 
– slightly younger.”

This slightly younger crowd, they tell 

me, is made up of young families, late 
teenagers, mid-20s, couples and groups of 
friends from the local village of Stockton 
or York city. To accommodate those with 
young children, besides a contemporary 
menu, a small family area has been added 
to the back of the dining area as part of 
the build. Take into account the outside 
terrace that provides a space for custom-
ers to sit among the foliage when the 
weather is kind, and The Bothy has become 
much more than an addition to the garden 
centre.

“The coffee shop is a destination now 
following the development,” says Nursey. 
“This time of year, when everything’s fresh 
and lush, it is spectacular. The whole site 
had that lift. It was just more reason to 
give people to come. People say, ‘why come 
to a garden centre in January or February? ’ 
but we’re full almost every day.”

While Nursey takes pride in stating 
that the coffee shop doesn’t rely on pass-
ing business or tourism, there’s little doubt 
that the business does benefit from it. The 
Coastliner bus that travels from Leeds to 
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Scarborough stops virtually right outside 
Dean’s. Jones also lists school groups, 
multiple sclerosis groups and care home 
visitors as frequenting the coffee shop 
“because it’s easy, there’s plenty of room 
and it’s all on one level.”

The trio before me are keen to stress the 
importance of keeping customers front of 
mind and that they are key beneficiaries of 
the development. However, what has great 
impact on guests, almost always has equal 
or even more impact on staff.

OPERATION GAME
When explaining the reason behind con-
tinuing to call The Bothy a coffee shop, 
Jones stresses that it was also reassur-

“We get a slightly 
different crowd on a 
weekend now -  
slightly younger”
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ance for staff. And you can see why. The 
dramatic increase in covers to almost 
three times the previous, the larger space 
to cover and clean, and a completely new 
environment to get used to may have been 
asking a lot for team members of a garden 
centre café. Not only that, but due to the 
different size and layout, new procedures 
also had to be put into place and new 
equipment was installed that front and 
back-of-house were required to learn and 
adapt to.

“It took a few months,” admits Geor-
giou. “We were busy from the day we 
opened, and it was hard going. Some peo-
ple were like fish out of water. They had 
to learn very quickly. The only thing that 
suffered was waiting times. The speed at 
which the orders were coming, people were 
waiting a bit longer than we were happy 
with. But that was always going to happen 
opening a new business.”

The style of service saw one of the 
biggest changes to the operation. If the 

dining room is close 
to full, guests are 
shown to a free table 
and required to take 
their table num-
ber to the counter 
to order food and 
drink, which is then 
brought over to their 
table by a member of staff.

“Apart from how many staff you need, 
I was worried about customers going away 
from the counter and sitting down at the 
table with nothing,” says Georgiou. “It was 
just alien to me. But if people had to wait 
for their drinks, the queue would be all the 
way down the restaurant. This way, the 
queue is contained and it works. We have 
signage explaining the procedure, but if 
people do forget their table number when 
they get to the till, they usually point and 
the staff can identify which table it is.”

Of course, upsizing the catering offer 
demanded more staff and a recruitment 

A WHOLE LOTTA HISTORY

“Back in the ‘80s, we had a coffee machine 
with little cups of powdered solution,” 
describes Jones. “People were asking for 
drinks. Then it became a drink and some 
cake. There was a demand, and very quickly 
people wanted meals. My dad designed it all, 
even though he had no catering background 
whatsoever. Starting the garden centre in 
the first place was an enormous risk for them. 
This was a field, they bought the house next 
door and he built it from scratch. When we 
opened that first week in March 2017, we were 
greeting people on the door and explain-
ing the new service arrangements. So many 
people came in and said, ‘Your dad would 
have loved this.’”

Nursey adds: “Mr Dean designed the coffee 
shop back in 1991, and we had the conserva-
tory, so we seated about 90-odd even then, 
which is quite sizeable. We ran that coffee 
shop for 25 years, pretty much unchanged. It 
was credit to the original concept and design 
that we could cope. But, where we are now, 
it’s just a different animal.”

process that took the number on the books 
to somewhere around the 45 mark. Howev-
er, so busy was the restaurant that agency 
staff were taken on to alleviate some of 
the pressure. By his own admission, Geor-
giou says it could have gone better, but, as 
bad as it got, it also could have been worse.

“We got to Mother’s Day very quickly – 
week two of being open. I’ve been in some 
busy restaurants, but I’ve never seen any-
thing like that Mother’s Day! There were 
orders all over the wall and the machine 
was still chucking them out. That was a 
real slog and the most pressure I’ve been 
under. But we got through it. It could have 
been a mitigating disaster.”

“I’ve been in some busy  
restaurants, but I’ve never  

seen anything like that  
Mother’s Day!”
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Fortunately, things are far smoother 15 
months on, to the point where the team 
are able to look to where they’d like to take 
The Bothy, now that it has gotten used to 
its fancy new home.

THE FUTURE
Needless to say, the partners put in substan-
tial investment into the evolution of The 
Bothy. A whole new building, an outside 
terrace, a new design, new materials, a new 
kitchen, a new menu – all of this time, 
money and effort was not going to be for 
nothing, but for the next stage of the life of 
The Bothy.

The team have put a plan into action of 
how they will review the coffee shop’s per-
formance. The first year was spent gaining a 
reputation – with the coffee shop account-
ing for about one-third of all sales, you could 
say this is going pretty well. The second 
year will be spent assessing the reputation, 
looking at margins and sneaking prices up 
to where, Georgiou argues, they deserve to 
be. The third year following the development 
will hopefully reap the benefits of all the 
work that came before it.

In order to accommodate this growth 

with the food offering, Georgiou has some 
big plans in mind that will further comple-
ment the space.

“Before we opened, we talked about 
theme nights,” he explains. “We could do 
two or three a year, such as a Caribbean 
night. You can imagine a steel band outside 
in the evening, Caribbean food on a bar. We 
could sell 200 tickets like that [he clicks his 
fingers]. When you have a venue like this, the 
things you can do are fantastic.”

Furthermore, The Bothy is licensed – a 
characteristic that is increasing across 
garden centre catering. Following certain de-
tails in order to adhere to the requirements 
of that licence, there are plans to introduce 
local English wines to the menu, alongside 
regular global wines from the likes of Chile 
and Australia.

Future ideas across food and drink have 
been inspired by the premises in which they 
are being served. Georgiou expresses a desire 
to match the quality of the food to that 
of the venue. While cautious to not do too 
much too quickly, if the building continues 
to inspire him on everything from the spe-
cials to theme nights, then there’s no telling 
how big The Bothy could become.




