Premier Inn – Lytham St Annes – March 2017

Not sure quite where to start with this particular Premier Inn review, the hotel certainly has character if nothing else. 

Premier Inn Blackpool East (M55, jct4), as its affectionately known, is an elder statesmen of the brand. That’s rather a kind way of saying it’s in dire need of refurbishment and coincidentally as if to prove my point, one is due in the very near future. 

Even the heavily carpeted floorboards in the hallway creaked in time to my footsteps, how unlike a corporate behemoth is that? 

Rather annoyingly, the first room allocated to me, no' 215, refused to properly warm up, even when the in-house thermostat was cranked up to it’s visible maximum of 24’C. I later learned, that all heating is controlled centrally at reception and room thermostats are ultimately restricted to 23’C, this regardless of what’s actually showing on the dial. (
After some small discussion with reception, the issue was promptly sorted and I was offered room no' 214 as a consequence. 

All worked well, including the very, very small TV. Hmmmm. 

There’s nothing intrinsically wrong with older hotels and I’ve certainly stayed in many an ‘Old Lady’, over the years, if you’ll forgive the informality of the parlance. 

Whilst most observers would generally accept that it is the staff that truly mark out a establishment as being special and not simply the in-room facilities that constitute it’s physical presence, having only TWO free power-points (plugs), in the WHOLE room to recharge mobile devices (shavers not included), is just not sufficient in 2017. Can you just imagine the arguments that would undoubtedly ensue within a (digital) family, over who charges what and when? Refurbishers please take note!  

Moving on to my evening at the attached ‘Plum Tree Farm’ Carvery for dinner, this was truly an experience that will be remembered for some time to come. 

Logistically speaking, the pub is absolutely huge. There is even a dedicated children’s area so parents can escape for a while whilst knowing their little ones are safe. 

When I initially arrived around 20:20, there was a full Pop Quiz in progress, which I was to discover was to continue till 22:50. Now, that really is the definition of good value at a quid per participant. It’s just a shame that there wasn’t a larger audience to enjoy the performance and spectacle. 

The rounds were many and varied but at times, seemed utterly confusing, not only to me but to the other members of the audience as well. ‘Play Your Cards Right’ and ‘Wheel of Fortune’ were two rounds that I specifically remember. However, as the evening dragged on, I did rather begin to feel that there are times when you really can get too much of a good thing i.e., simple, is sometimes better!

Having enjoyed a quick pint as a precursor to dinner, this whist watching the quiz take place, I then unhappily discover that one of the main reasons for me visiting Plum Tree Farm, i.e., the Carvery, was being cleaned down, this at 20:45. 

As it was meant to operate till 21:00, I questioned one of the chef's as to why it had been closed so early? I was informed that it was due to a lack of demand. He obviously wasn't including me in his assertion. 

There was little point in pursuing my questioning as by now, all had literally been cleared away and so I settled down, with menu in hand and perused my culinary options. 

In the end, as I was meat hungry, I opted for a well-done steak (my choice, I was the one paying afterall!) ;-)

My Sirloin was actually very good and cooked exactly as requested. The vegetables on the other hand, specifically the onion rings & mushrooms, were fit for only for my four legged friend or better still, industrial consumption, such was their hardy exterior and obvious long history. 

To finish my meal, I ordered three scoops of their delicious looking ice cream which was I'm happy to say, absolutely delicious! Unbelievably for me, I even struggled to finish it all, such was the magnificent portion served. 

No table service but overall, good prices and when ordered and cooked fresh, the food was good enough to eat. 

I must acknowledge here, the kind and courteous service I received whilst dining from my server. Given that the vegetables accompanying my steak were so very poor, I was bound to make mention of this fact when eventually asked if I had enjoyed my dinner. 

The sympathetic response I received from my server appeared utterly genuine and the consequential offer of a free glass of wine, this in order to my rectify to an extent my unhappiness, further exemplified his concern, and no, I'm not so easily bought! Lol! 

When finally settling the bill at the bar, no Table Service remember, the nice gentleman manning the till took the time to heavily impress upon me the importance of customer feedback. Now, as someone who is constantly under such regular scrutiny via the Trustpilot feedback forum, I am well used to receiving such personalised judgements. 

Feedback per se', is hugely important, at least for those companies and organisations that wish to properly progress and not simply stagnate and or, laurel rest! However, be careful what you wish for as occasionally, you may be forced to hear some uncomfortable truths. 

Put simply, what wasn’t prepared freshly for me that evening was just dire and in my view, unfit to serve. 

To be equal and fair here, I should just mention that the very same gentleman swore blind that ALL my vegetables were cooked fresh as was the steak. What he wasn’t aware of though, was that I had arrived early enough to still witness the Carvery in last-gasp operation with the aforementioned said vegetables, still very much on display. 

His pursuance of pride in his product and uniform was almost commendable but in truth, completely misplaced in my view. Sometimes, you should just tell it as it is and move on…     

Staying on the subject of Plum Tree Farm, their Breakfast experience turned out to be a very odd one indeed. There appeared a general lack of choice as regards their buffet selection that was certainly at odds with what I was normally used to expecting at a Premier Inn. What was available, was kept luke-warm within the long Carvery unit that had been utilised so heavily the previous evening. 

Poached or boiled eggs could still be ordered fresh from the kitchen but that was about it, all other options were effectively self-service. As a fan of cooked-to-order brekkies, I requested 2 medium poached eggs and then preceded to load my plate with ancillary’s i.e., bacon, mushrooms and the odd baked bean. I then waited patiently for my eggs to appear in order to properly complete the ensemble.  

As the rest of my breakfast was already largely tepid, waiting was not an issue however, the eggs when they arrived certainly were. Edwina Currie as some of you may remember, said little of any real value whilst in government as a junior Health Minister except, for that infamous chance remark over eggs and salmonella. 

Well, I have a feeling Ms. Currie may have well been referring to my very own uncooked and near raw eggs when she was prompted to make her career changing remark. How such poorly prepared eggs could have been allowed to leave the kitchen by any authentic cook or chef, is simply beyond me. 

Whilst the server was very apologetic about their uncooked offering, in reality, by then it was all a little too late. When the replacements finally arrived, looking and smelling I have to say more like poached eggs should, the rest of the breakfast plate was well past redemption.     

Not then my most memorable Premier Inn breakfast and certainly not one worth the £8.99 demanded. 

Overall, position is central’ish without being centralised. If you seek an on beach experience, this then is not the place for you. I was on business so for me, this was just fine as there were few tourists evident and I was served almost immediately when I initially entered. 

Can I honestly recommend the Premier Inn, Blackpool East as a destination of choice? 

Well, it served my purposes reasonably well and therefore, I may well return again one day, though probably not until it’s impending and necessary revamp has taken place.  

Safe and as always, happy travelling.

Phil

