


Fantastic Refurbishment Planned!

The Park Gate Inn’s entrance area will be transformed as a cosy snug area 
with stone floors and open fires. The dining area will be completely 
repositioned as a premium space with new wall, floor and ceiling finishes 
and the addition of new light fittings and furniture. The conservatory will be 
overhauled as a new ‘orangery’ with to improve all year-round appeal. New 
French doors will be installed to allow easy access onto the new patio area. 
In addition, a new kitchen will be installed complete with prep area and 
walk in freezer. 

Externally, the Park Gate Inn will receive new exterior signage and lighting 
to enhance the sites kerb appeal. A new entrance pergola to the front will 
welcome in guests. At the rear of the pub we’ll be installing a new flagstone 
patio. Festoon lighting will be added to the garden area and conservatory. 

Great Demographics!

In the village of Cannock Wood and surrounded by the natural beauty of the 
Cannock Wood Chase you’ll find the Park Gate Inn, a gorgeous pub.  Being 
located within Cannock Chase the area has a massive number of tourists / 
walkers coming to enjoy the local countryside. 

Cannock Wood has almost 1,000 residents of a mature and affluent 
background and is the only pub within walking distance. The local area is 
densely populated with 45,000 people within a 10-minute drive away, and 
another potential 200,000 customers within a 20-minute drive away.

Tap into the Park’s Potential!

The Park Gate Inn already houses some fantastic natural finishes including 
stone floors, wooden beams, real fireplaces and an amazing garden area. 
The new refurbishment will enhance these features and add to them, 
helping the venue appeal to a broader range of customers. Whether it's 
locals looking to relax in the bar, visitors enjoying a day-out or couples 
wanting to share a delicious meal, The Park Gate Inn will offer something for 
everyone.
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