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Alastair Storey, Chairman and Chief Executive, BaxterStorey

Alastair’s approach to business:  “Great companies flourish when they expertly blend long term vision with the implementation of the highest standards of integrity and the constant pursuit of excellence in all that is done.”

Ranked as the 3rd most influential professional in the food service management sector
 and the 2007 recipient of the Food Service Caterer Award
, Alastair Storey is one of the UK’s most prolific builders of business and industry food service management operations. Throughout his 30 year career in the catering sector, Alastair has been responsible for driving standards and growing highly profitable operations that deliver cutting edge services.
As Chairman and Chief Executive, Alastair leads a £275m privately owned venture and is responsible for delivering the overall strategy and ensuring the business remains focused on its commitment of excellence to clients, customers and staff.

Alastair began his independent business life when he started Wilson Storey with Keith Wilson in 2000.  The aim was to create a business that would rapidly ascend to become the leader in its sector by building a catering operation fuelled by a passion for a delivering fresh food, excellent customer service and a truly outstanding career opportunity for its teams.
In 2001 the business merged with Halliday Catering to become Wilson Storey Halliday (WSH).  Within 3 years Alastair achieved the original aim as WSH became the UK’s leading independent food service management provider with a turnover of £75m.  This position was entrenched further in November 2004, when he oversaw the merger of WSH with BaxterSmith, creating BaxterStorey.  In 2007 the business took a further step in the market with the acquisitions of Benugo and Holroyd Howe, making it the fourth largest food service operator in the UK. Today, Alastair’s vision of creating a food service management business that has the operational power and expertise of a multinational and the service commitment of an owner managed business has come into fruition with BaxterStorey.
Before WSH, Alastair worked for Sutcliffe Catering (part of the Granada group) for 25 years.  In his final role as Group Managing Director he was responsible for almost doubling turnover from £500m in 1996 to £920m in 1999, when he left to start his own operation. 

Alastair is a keen sportsman – he frequently cycles and having taken up skiing in the last couple of years, he now skis on a regular basis.  A knowledgeable Formula 1 fan, a season is never complete without attending several races. Following his Scottish heritage, Alastair began collecting contemporary Scottish art 15 years ago.  Not forgetting his years in catering college, Alastair regularly puts his culinary skills into practice and entertains friends regularly.  Alastair is married with five children.

He holds a BA in Hotel and Catering Management and has further qualifications from leading institutions including Harvard Business School. He is a Fellow of the Institute of Hospitality and in 2008 he was a South East finalist in Entrepreneur of the Year Awards, he was also a finalist in 2003. He is also one of the Hot 100 entrepreneurs ranked by Strathclyde University’s Essential alumni entrepreneurial network. 
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� Caterer and Hotel Keeper Magazine, Hot 100 list 2006


� As warded by Cater and Hotel Keeper Magazine, July 2007





For further information, please contact:  Adrienne Cohen, Director, hothouse

Tel: 01923 776060 / Email: adrienne@hothousecomms.com


[image: image1.jpg]