Introducing
Premier Inn
Our brand, values
and what we bring
Premier Inn is the UK’s favourite hotel brand
We offer great service, value, dependability
and consistency to our guests nationwide –
that is our brand promise.
We’re passionate about delivering great hotels into new
locations and aspire to make a positive difference to the towns
and communities that we become a part of.
We have a great story to share – from how we create new jobs
and support our team members with best-in-class training to
how we work with local communities during the planning and
development of new sites, we strive to set high standards and
make meaningful investments.

Facts about Premier Inn hotels
• P
 remier Inn is a successful hotel business with
the largest network of sites across the UK
• A
 ll Premier Inn hotels in the UK are operated
directly by Whitbread Plc – a FTSE100 company
founded in 1742

• 9
 7% of Premier Inn customers book their
stays direct (most via the premierinn.com
website and app)
•	Premier Inn hotels appeal to leisure and
business customers all year round

•	We are known for offering excellent quality
•	Whitbread, Premier Inn’s parent company,
and value for money
employs nearly 30,000 people directly and offers
industry leading training programmes
•	Premier Inn was rated the UK’s top hotel
chain for the 4th year in a row by Which?
•	60% of trading Premier Inn hotels are freehold
in 2018
properties owned by Whitbread Plc

The Premier Inn
offer
Premier Inn is a family-friendly and flexible
hotel brand. Our guests are business travellers,
leisure-seekers, staycationers and those looking
for a longer stay.
Whatever the reason for staying at Premier Inn all our guests
appreciate the consistently good quality accommodation
that we offer at fair prices and the ease of booking with us.
Key features of Premier Inn hotels:
• Fast electronic check-in and 24-hour staffed receptions
• Level-access bedrooms with an excellent bed

Our rooms and approach to design

•	
Disabled friendly hotels with lifts and Universally
Accessible rooms at all Premier Inns
• Hot powerful shower
• Guest flexibility – bikes and sports equipment welcomed

Every Premier Inn is bespoke – we design
hotels to fit within the context and character of
the local area. We do not have pre-determined
or ‘off the shelf’ design formats.
However, our bedrooms are consistent and
great quality. This helps us to ensure comfort,
and good value for money for our guests.
A standard Premier Inn bedroom is a little over
21 sq m, with a comfortable king-sized Hypnos
bed, a flat-screen TV plus en suite bathroom
with a power shower.

The rooms are flexible and can be set up
as a double room (king-sized bed only), a
twin room (a king-sized bed plus a single
sofa bed) or a family room which can
accommodate up to two adults and two
children. All Premier Inn bedrooms are
well insulated and energy efficient.
Every hotel includes a number of
disabled-friendly rooms to suit all our
guests’ needs.

• On-site or near-site car parking options
•	Easy to use online booking platform with checks on
group bookings
• Excellent customer service
• Consistent and easy to understand pricing
• High standards of cleanliness

Our food and beverage offer
•	We integrate different restaurant formats into
Premier Inn hotels depending on the location

Thyme: Within Premier Inn hotels; aimed at hotel guests;

focused on breakfast with a limited, good value evening menu

Beefeater: Adjacent to Premier Inn hotels; attracts external
guests; mid-market steak-based offer; licensed bar

Bar+Block: Inside Premier Inn hotels in urban and connected

Cookhouse & Pub: Adjacent to Premier Inn hotels;

•	Our restaurant brands at new Premier Inn
hotels include Bar + Block Steakhouse,
Beefeater, Cookhouse & Pub and Thyme
•	Smaller Premier Inn hotels provide a limited
evening menu
•	We serve the famous Premier Inn breakfast
at all our hotels
Unlike ‘full service’ hotels we do not expect our
guests to dine in when they stay with Premier
Inn. Instead we offer the choice of eating in our
restaurant formats or eating and drinking out
in the local area. We’re about offering a flexible
hotel experience.
locations; majority external guests; mid-market steak-based
offer; feature cocktail bar

attracts external guests; family-oriented pub format

Identifying
new locations

We take a flexible
approach to
property acquisition
and development

Although our network covers many locations in the
UK, there are more places people want to find us.
Our detailed network planning process helps us to
find these locations and extend our presence.

When we build new hotels we also have the
flexibility to:

Once we have found a new location, or have
identified a high-performing hotel which would
benefit from being extended, we work closely
with local authorities, landowners, developers
and property partners to bring high-quality
developments forward.
Find out more on our requirements:
www.whitbread.co.uk/property-and-suppliers

• Develop freehold or leasehold sites
•	
Work closely with development partners to
enable a site to be redeveloped
•	Design in the most appropriate Whitbread
restaurant

Planning and new site development
From early engagement before a planning application is made through to how we integrate into
towns and communities once the doors are open, you will find us open and proactively forging
successful partnerships.
•	We look to engage at the outset with local
authorities
•	We seek to be open and inclusive with
communities ahead of submitting planning
applications
•	We work with a number of experienced
contractors who understand the importance
of our reputation to Premier Inn

•	We recognise that Premier Inn can act
as a catalyst for wider development and
economic regeneration – we will always work
with local partners to maximise the positive
impact and benefits of our investment
•	
We are successful at working with our supply
chain, such as building contractors, to make
the most of local training and employment
opportunities arising from our developments

•	Take a long-term view on all new developments
Whichever route we take, the hotels are built
to our exacting standards and are invested
in regularly.

Employment opportunities

A people business

Whitbread is a people business and
one of the UK’s biggest employers
– we employ nearly 30,000 people in
the UK, Ireland and Germany and we
are responsible for many more jobs
through our supply chain. As we grow,
we are creating around 1,000 to 2,000
new jobs a year.

People are the heart of our business and they always will be.
Our sustainability programme, ‘Force for Good’, runs across
Premier Inn – our supply chains, support centre and sites,
enabling people at every step of the Premier Inn experience
to live and work well.
The programme has three pillars of activity: Opportunity,
Community and Responsibility:

FORCE FOR GOOD

Enabling people to live and work well

Great service is at the heart of what we do
which means we invest heavily in recruiting
and developing our people.
We firmly believe there are no barriers to
entry in working for Whitbread and no limits
to ambition.

OPPORTUNITY

We run an award-winning career and talent development programme investing £12 million every
year on training our teams. The fundamentals for our people and jobs story are:
•	
No zero hours contracts – all of our team
members have full time or flexible contracts.
•	
We always recruit locally – we partner
with Job Centre Plus to advertise and fill
roles, ensuring the benefits of our new
developments are retained locally
•	
We have a focus on attracting people from
NEET backgrounds – we target 50% of new
site roles to be taken by NEETs

•	
We are a flexible employer – we offer
returning to work initiatives, split shifts and
packages to suit our team members
• A
 ll Premier Inn employees are paid at or
above the National Living Wage
•	
Our Pay for Progression model enables
team members to be rewarded for
developing skills and abilities through
tailored training programmes

COMMUNITY

A team where everyone Making a meaningul
can reach their
contribution to
potential – no barriers
the customers and
to entry and no limits communities we serve
to ambition

RESPONSIBILITY
Always operating in
a way that respects
people and planet

We will have industry
leading training
and development
schemes

We will make a
positive contribution
to the communties
we serve

We will be the most
inclusive hospitality
business

We will raise £30m

We will reduce

for our chosen charity
partners by 2021

our environmental
impact

We will champion the
employment of under
represented groups

We will support the
wellbeing of our
customers

We will always
do business the
right way

We will source
responsibly and
with integrity

Apprenticeships and work experience

Community

We offer a broad range of qualifications and
Apprenticeships from level 2 through to the
new level 5 programme.

We seek to make a meaningful contribution
to the customers and communities we serve.
We have a long-standing relationship with
Great Ormond Street Hospital, which is our
company charity, and have raised over £14m
since the partnership began in 2012.

Our Apprenticeship programmes, delivered
in partnership with training provider Lifetime,
provide opportunities for people to enter
the workplace and benefit from training and
development whilst they work.

All Premier Inn team members can undertake
an apprenticeship with us.
To date, more than 3,300 full-time
apprenticeships, 4,150 work experience
placements and 3,750 employment
placements have been set up across Premier
Inn and Whitbread restaurant brands.

As well as supporting Great Ormond Street
on a national scale, we also support team
members in their fundraising efforts.
We have two charity schemes in place – Give
& Match via Payroll Giving and Raise & Match
which matches up to £750 for individual and
£1,500 for group fundraising efforts.
Our new site teams also contribute many
hours toward local charitable initiatives,
donated by the company, as part of the
process of opening new Premier Inn hotels.

Responsibility

Supply Chain

We have a long track record of building sustainable hotels – we design our new hotels to
include a range of features to reduce energy and resources across power, water, waste and
everything we do in our hotels.

We work closely with our supply
partners to ensure they follow our
commitment to sustainability and
support our environmental targets.

Operationally, we have a range of measures in place:

• T
 he vast majority of our suppliers are UK
based and many of our products, particularly
food and beverage, are sourced in the UK.
•	Wherever our products come from, our
responsible sourcing programme ensures they
are sourced in an ethical and sustainable way.

Across heating, lighting,
cooling and hot water – we
use innovative technology
and equipment to
reduce overall energy
consumption

Driving down waste –
we’re committed to a
better use of resources.
In 2018-19, we had a
diversion from landfill
rate of over 99% from
direct operations



Our designs follow
the Low Energy Hotel
Design philosophy and
we optimise the thermal
efficiency of our buildings



We buy 100%
renewable
electricity for all the
sites we own

•	Through our supply chain, we consolidate
deliveries to our hotels to reduce vehicle trips,
and ensure that deliveries are made at times
which will not disturb guests or neighbouring
residents, maintaining Premier Inn’s Good
Night Guarantee.
•	During the construction of new Premier Inn
hotels we encourage our principal contractors
to use local sub-contractors and suppliers
wherever possible.

Single-use plastic
reduction – we’re
reducing unnecessary
single-use plastics used in
our operations and head
offices. In 2018-19, we
removed over 10 million
plastic straws.

We are innovating by
trialling new battery
power cells at select
sites to reduce peak
power demand

More information on our responsible sourcing
programme, including how we sustainably source
our timber, palm oil, cotton, fish and ensure high
animal welfare standards across our supply chain,
can be found on the Whitbread website:
www.whitbread.co.uk/sustainability

Find out more about our brands, property strategy
and target locations at www.whitbread.co.uk
or follow us on social media for further insight into our
business and what we bring.
LINKEDIN:

Whitbread Property

INSTAGRAM:

@whitbreadcareers

or contact James Anderson, Whitbread Property
Communications Manager on: 07850 944798

