
 

 

 

 

 

 

 

 
 

TASTE OF THE WEST 

AWARDS CEREMONY 2023 
 

MONDAY 6th NOVEMBER 2023 

SANDY PARK, EXETER 
 

 

TITLE SPONSORED BY 
 

 

 
 

 

 

 



 

ORDER OF THE EVENING 
 

6:15pm Welcome drinks and canapés served in The Estuary Suite, 2nd Floor 

7:45pm Ceremony begins with Hospitality & Retail Awards in The Exeter Suite, 1st Floor 

8:30pm Dinner is served 

9:30pm Product Awards are announced 

10:15pm Interval: Dessert is served with tea, coffee and chocolates 

11:00pm Product Awards continue… 

11:45pm Ceremony ends 

 

AWARDS MENU 
Canapés 

Pickled beetroot & goat’s cheese samosa (V) 

Lime cured mackerel bruschetta 

Yorkshire pudding, slow roast beef & horseradish 

A selection of olives supplied by West Country Olives 

A selection of crisps supplied by Burts Snacks 

Main Course 

Roasted chicken breast, black pudding croquette, grilled purple sprouting broccoli, 

shallot, thyme sauce (DF, NF) – gluten free option served to our gluten free guests 

Wild mushroom and chestnut ravioli, buttered spinach, white bean and truffle sauce, 

crispy shallots (V) 

A selection of bread from Shaldon Bakery and Rumwell Farm Shop, served with Trewithen 

Dairy butter 

Dessert 

Warm toffee apple granola pie; set vanilla custard, cinnamon sugar (V, NF) 
(gluten free option served to our gluten free guests) 

Vegan dark chocolate & orange tart, raspberries, coconut cream (V, VG, DF, NF, GF) 

After-dinner mint chocolates supplied by Hobbs Chocolates are served with tea and coffee 

Drinks 

Keltek Brewery, Rich’s Cider, Luscombe Drinks, Regency Wines 

 



PROGRAMME OF AWARDS 

AWARD SPONSOR 

Best South West B&B Source Trade Show 

Best South West Hotel Alliance South West 

Best South West Restaurant me~nu 

Best South West Fine Dining Harvey & Brockless 

Best South West Dining Pub Luscombe  

Best South West Café/Tearoom Clipper 

Best South West Street Food & Drink  Taste of the West Patron Members 

Best South West Casual Dining Alliance South West 

Best South West Butcher’s Shop Taste of the West Insurance Services 

Best South West Specialist Retailer/Delicatessen Old Mill 

Best South West Farm Shop NFU 

Best South West Online Retailer Black & White Asset Finance 
 

8:30pm         Dinner  
 

Champion Savoury Bakery Old Mill 

Champion Sweet Bakery & Desserts CLEAN 

Champion Chocolate The Food WorksSW 

Champion Confectionery InkREADible 

Champion Ice Cream & Sorbets Agrantec 

Champion Cheese Bath & West Showground 

Champion Dairy Product Quayside Technical Services Ltd 

Champion Sweet Preserve InkREADible 

Champion Pickles, Chutneys & Relishes InkREADible 

Champion Non-Alcoholic Cold Drink InkREADible 

Champion Charcuterie Speciality & Fine Food Fair 

Champion Burgers, Faggots & Meatballs Old Mill 

Champion Sausage Bishop Fleming and Trowers & Hamlins 

Champion Bacon Black & White Asset Finance 

Champion Meat & Poultry  CLEAN 
 

10:15pm          Interval: Dessert served with tea, coffee and chocolates 
 

Champion Fish Taste of the West Insurance Services 

Champion Ready Meals & Soups Agrantec 

Champion Snacks & Light Eats The Food WorksSW 

Champion Free From Product Goosemoor Foodservice 

Champion Vegan Product Quayside Technical Services Ltd 

Champion Egg Taste of the West Patron Members 

Champion Sauces & Accompaniments Bristol Labels 

Champion Hot Drink Bath & West Showground 

Champion Wines Spirits & Liqueurs Vale Labels 

Champion Cider Vale Labels 

Champion Beer Vale Labels 

The South West Sustainability Award Stancold 

No. 1 Place to Go Goosemoor Foodservice 

Reserve and Supreme Champion Product Black & White Asset Finance 

 



 

A huge thank you to the wonderful Taste of the West members and award 

winners who have helped contribute produce for tonight’s meal… 

 

Rumwell Farm Shop 

Shaldon Bakery 

Trewithen Dairy 

Fussels Fine Foods 

West Country Olives 

Keltek Brewery 

Rich’s Cider 

Luscombe

 

  

The Tracklement Company Ltd 

Hobbs Chocolates 

Burts Snacks 

Goosemoor Foodservice 

Brixham Fish 

Gibbins Butchers 

BDF Fresh Produce 

Regency Wines 

 

 

Scan the QR Code below to learn more about our suppliers: 

 
 
 
 
 
 
 
 
 

 
Our most grateful thanks and appreciation go to Craig Beacham, Head Chef at Sandy 

Park. We are also sincerely grateful to Emily Jackson, Ben Parsons and the entire event 
team at Sandy Park. 

 

 

Thank you to all our sponsors and partners, without your continued support these 

awards would not be possible.  

 

And finally… thank YOU for coming along this evening to show your love and support 

for the South West’s food and drink industry. We hope you’ve had a great night.   


