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Britannia Hotel 1870-2021: A House of Influence
Britannia Hotel first opened its doors in 1870. Vibrant in its splendour, the
establishment soon became a unique gathering point, where the latest
news and trends were shared between visiting dignitaries and Trondheim
residents; the cultural and social hub of Norway’s third-largest city.
Since reopening in 2019, Britannia Hotel has once more become
a destination in itself. A uniquely designed and curated hotel, staffed
with heritage, style and vision. An exciting venue, a meeting place for all
generations, a place for pleasure and the creation of lasting memories.
A House of Influence.

Today, the internationally renowned food and drink scene is one of
the region’s biggest draws. The best seafood in the world is supported
by amazing produce, countless breweries and distilleries and organic
meat production. Local food has always been at the centre of Britannia’s
cuisine and you can read more about how the hotel’s innovative chefs are
upholding these values later in this guide.

Origins

Visionary politicians, explorers, Parisian fashionistas and international
stars of screen and stage have graced the hotel’s hallowed halls. History
has been made within this house, shaping Norwegian culture for a century
and a half.
Britanna was the eminent explorer Fritjof Nansen’s preferred lodgings,
and the venue for his briefing to the geological societies of the world
about his intrepid explorations into the Arctic North. Nansen later used
the hotel to meet with the great leaders of Norway’s independence to
plan the nation’s sovereignty
The acclaimed playwright Henrik Ibsen often shunned Olso in favour of
Trondheim and Britannia, and from 1889 Kaiser Wilhelm II would holiday
here every summer. During the 20th Century, Britannia Hotel was visited
by Norwegian Kings Haakon VII and King Olav V during their respective
crowning and consecration ceremonies at Nidarosdomen Cathedral. In
1969 Queen Elizabeth II and the Duke of Edinburgh stayed, with records
showing they enjoyed a meal in Palmehaven with a menu including oxtail
soup, trout, saddle of lamb and Britannia Cheesecake.

Britannia is a large, classic city residence, known as the world’s most
Northerly ‘Grande Dame’ Hotel. The oldest part of today’s building is the
imposing, cream coloured façade, which dates back 1897.
The name Britannia was chosen by the original founder Andreas Myhre,
to attract British aristocracy who had travelled thousands of miles to fish
the region’s epic rivers, the so called ‘Salmon Lords’. Myhre placed a plaque
on the façade which read ‘we speak English and we serve tea at 5pm’.

The region
The epic nature, imposing landscapes and bountiful waterways have drawn
travellers to the middle of Norway for 1,000s of years. The uncrowded
and unexpectedly beautiful city of Trondheim continues to attract a
wide range of guests.
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Guests, past and present

Full renovation 2016-2019
The hotel re-opened 1 April 2019 after a multi-year $160 million dollar
renovation. The newly renovated Britannia Hotel is a celebration of
cutting-edge Norwegian and Scandinavian design and artworks. Beds
are by the celebrated Swedish handmade bedmaker, Hästens. Bathrooms
are a feast of Carrara marble.
Read about all the details in the press release about the interior
architexture of the hotel, starting on page 14.

The owner
The rebirth of the Britannia is the brainchild of Norwegian financier, Odd
Reitan, who was born in Trondheim in 1951 and who, at age 15, developed
the dream of owning Britannia. He features prominently in the Forbes
and Bloomberg lists of global billionaires.

The Leading Hotels of the World
Britannia is just the fifth hotel to be accepted to the prestigious Leading Hotels of the World network in the Nordic region, a membership
organisation with 400 hotels worldwide. Acceptance is judged on 800
individual quality standards, which were achieved pre-opening and
which the hotel will be judged on, in order to remain a member for many
years to come.
Britannia offers 233 rooms including 23 suites, six restaurants and bars
– including its original Palm Court - a spa, gym and indoor swimming pool.
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About Us
Meet the Owner and the Managing Director

Rooms & Suites
Britannia Hotel has 255 rooms, including 11 suites

Odd Reitan, Hotel Owner
The rebirth of the Britannia is the brainchild of Norwegian financier, Odd
Reitan, who was born in Trondheim in 1951 and who, at age 15, developed
the dream of owning Britannia. He features prominently in the Forbes and
Bloomberg lists of global billionaires.
When Reitan was 15 years old, he realised that Britannia Hotel held a
uniquely special place in Trondheim’s esteem. “I was going to have dinner
with my parents at the hotel. The then owner and director stood in the
foyer and welcomed the guests. I thought that was very proper. They were
so nicely dressed, wore tuxedos and bowties,” explains Reitan, who begun
to picture himself in the role.
Reitan’s background is in commerce. He founded the grocery chain REMA
1000 in 1979, which by the 90s was present in every Norwegian town or
village with over 10,000 inhabitants. Today he is co-owner and CEO of
Reitangruppen, a wholesaler and retail franchiser, with real estate and
franchises in Norway, Sweden, Denmark, Lithuania and Latvia.
Britannia is his first hotel. It is both the fulfilment of his life’s dream and
his gift to Trondheim.

All rooms come with handcrafted Hästens beds, Carerra marble bathrooms,
turn-down service as standard, access to Britannia Spa and Fitness, concierge
service and complimentary à la carte breakfast in the iconic Palmehaven.

Mikael Forselius, Managing Director
Having grown up on farms in Sundsvall, Sweden, Mikael Forselius became
an honorary ‘Trønder’ (resident of Trøndelag) after moving to Norway in
1995. Forselius has since won numerous accolades for his contribution
to the region’s food culture, opened several restaurants and headed
prominent hotel groups.
Forselius was classically trained at the Grand Hotel in Stockholm. It was
during his subsequent work on the Royal Yacht, Carlskrona, where the
young chef first discovered his natural talent for inspiring a diners’ interest
in the source of the food, through his passionate storytelling. He went on
to became Head Chef of the Røros Hotel 1995 and was instrumental in
establishing Rørosmat; a collaboration between the local food producers.
He has also published many award-winning cookbooks, including his
book on Foraging, which won Cookbook of the year. His awards include
The Farmer’s Chef of the Year, Hotelier of the Year, Trøndersk Matpris,
Trøndersk Mat Ambassador and the coveted Ingrid Espelid Matkulturpris
for his contribution to food culture. Forselius was previously Head Chef
and Food & Beverage Manager at the new Rica Nidelven in 2003 (where
he curated the breakfast which went on to win ‘Best Breakfast in Norway’
for 13 years running) and was head of the Røros Hotel Group before joining
Britannia in 2016.
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Our beautifully designed and curated signature suites come with one bedroom, a large en-suite marble bathroom, with the option of an adjoining
second bedroom. Guests are invited to enjoy the comfort of these spacious
room, complete with many luxury touches.

All suites include:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Breakfast buffet, with à la carte options, in the iconic Palmehaven
Complimentary access to our Britannia Spa and Fitness
Free in-room TV channels and Chromecasting
Bed by Hästens
Bathrobe and slippers
Fully stocked minibar with cool drinks and sweet and salty snacks
Safety deposit box
Nespresso machine and a kettle
Hairdryer and straightener
Turn-down service
Fresh flowers and fruit
Complimentary in-room bottled water
Full range of amenities by Maison Francis Kurkdjian
Complimentary high-speed internet access
Duvets and pillows from Norvegr

All rooms include:
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Choice of à la carte breakfast in the iconic Palmehaven
or bagel basket breakfast in Brasserie Britannia
Complimentary access to our Britannia Spa and Fitness
Free in-room TV channels and Chromecasting
Bed by Hästens.
100% cotton linens. Down duvets and pillows from Høie.
Bathrobe and slippers
Fully stocked minibar with cool drinks and snacks
Safety deposit box
Nespresso machine and a kettle
Hairdryer
Fresh flowers and fruit
Complimentary in-room bottled water
Iron and ironing board
Full range of amenities by D. R. Harris
Complimentary high-speed internet access
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Food & Drink
Britannia Hotel’s 4 restaurants & 2 bars
Jonathan Grill

Speilsalen

+47 73 800 802 / jonathan@britannia.no
Restaurant Manager: Kjetil Henriksen
Head Chef: Odd Ivar Jørgensen

+47 73 800 805 / speilsalen@britannia.no
Head Chef: Christopher Davidsen
Wed–Sat: 18:00–24:00, Chef’s table seating: 20:00
(Saturday Lunches: 12:30 to 16:00)

Opening Hours:
Mon-Sun: 17:00-23:00

Speilsalen (the ‘Mirror Hall’) has for generations been a room of countless
conversations and fine dining. A dinner here was unlike anything else in
town, encircled by beautiful mirrors and reminiscent of a palace ballroom.

The raw heaviness of Jonathan Grill lies in its pure and honest charm:
an explosion of fire, wood and stone. Meat, fish and local produce were
traditionally stored in the depths of the hotel. Stepping into Jonathan you
are greeted by a substantial fridge, with dry-aged meats, game and poultry.
Fresh seafood and hand caught shellfish are also available, alongside local
vegetables. Honest materials which the diner is invited to cook over the
elements, on Japanese tabletop grills. All ingredients are expertly prepared
and delivered to the table, accompanied by signature sauces and sides,
for an experience-rich culinary adventure, unrivalled anywhere in Norway.

Now, World Champion Chef and Bocuse d`Or silver medalist 2017 Christopher Davidsen has established his first signature restaurant, Speilsalen
at Britannia Hotel. Today, the restauarnt mirrors the spectacles of the past
and is already one of Norway’s most prestigious restaurants.
In his constant search for gastronomic excellence at the highest levels,
Davidsen is creating a culinary journey unlike any other, with a focus on
perfecting the elements of surprise. At Speilsalen, the finest handpicked
Norwegian produce is prepared with the utmost care and respect; no detail
is overlooked, and taste is the foremost goal of every effort. To complement
Davidsen’s creations, the four-time Norwegian wine sommelier champion
Henrik Dahl Jahnsen is in charge of wine and other beverage pairings.

Alternatively, diners can choose to eat in the à la carte side of the restaurant,
where award-winning chefs will take on the grilling, preparing everything
from Japanese Wagyu beef to local hand-caught scallops on their signature
Robata grills. Sit back, enjoy the extensive drink list, soak up the history
and enjoy the making of memories.

Awarded first MICHELIN star, February 2020.

Brasserie Britannia

Palmehaven

+47 73 800 803 / brasserie@britannia.no
Restaurant Manager: Kjetil Henriksen
Head Chef: Odd Ivar Jørgensen

+47 73 800 800 / event@britannia.no
Britannia Executive Head Chef: Espen Aunaas
Breakfast Head Chef: Øivind Tiller

Opening Hours:
Mon–Fri: 06:30–23:00
Sat-Sun: 08:00-23:00
Pull up your Citroën 2CV and roll into Brasserie Britannia for a classic
French dining experience. The cornerstone of Britannia Hotel, this decoratively-tiled brasserie is a high tempo drop-in eatery for everyman and
everywoman. Informal, alive with people and pulsating with great dishes.
Whether it’s a barista coffee and a fresh croissant with your morning
newspaper, dinner with your colleagues or Sunday brunch with your
grandkids/grandparents, Brasserie offers the perfect setting to indulge
in quality food, at an affordable price point. No fuss, comfort classics like
croque monsieur and onion soup, underpin an ever-changing, seasonal
menu, with dishes such as oysters, grilled langoustine, foie gras terinne,
moules frites, grilled entrecôte, classic crème brûlée and café gourmand.
Inspired by classic Paris and Lyon restaurants, with an American twist, à
la Balthazar in New York. Take a glass of wine at the bar while the waiter
skates across the floor to clear your marble-topped table, or enjoy one
of the 14 beers on tap.

8

Breakfast:
Mon–Fri: 06:30–10:00 / Sat–Sun: 08:00-11:00
Lunch: Mon–Thur 11:30-16:00
Afternoon Tea: Fri-Sun 13:00-17:00
At the heart of the Britannia there is the glass-domed Palmehaven (‘Palm
Court’), first unveiled in 1918 and long Trondheim’s meeting place for
socialites, artists, musicians and intellectuals. The reborn Palmehaven
hosts breakfast, lunch, brunch, afternoon tea and dinner.
To this day Palmehaven holds a special place in many people’s hearts, a
leafy oasis in the centre of town. Sit at one of the delicately laid tables, with
palm shadows draped across your serving of afternoon tea, piano playing
handsomely in the background. Bite into handmade pastries, delicious
finger sandwiches, scones with jam and local cream, and sip on flutes of
Champagne. Listen to the warming sensation that you are now an actor
in a new generation of stories, where Royalty has dined over the ages.
Breakfast includes a luxurious buffet but also an à la carte menu, from which
guests can order made-to-order hot dishes, like Eggs Benedict, oatmeal
with different toppings, minute steak and smoothie bowls. All meals will
reflect the season, with strict adherence to 5-star service.
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Meetings and Events
A space for every occasion - elevate your expectations

Vinbaren
+47 73 800 803 / event@britannia.no
Vinbaren Manager: Thomas Andersen

Twelve meeting rooms in a variety of sizes, spread over two floors, in a
specillay-adapted wing of the hotel

Opening Hours:
Wed-Fri: 16:00–24:00 / Sat: 13:00-01:00
(closed Sundays, Mondays and Tuesdays)

Each room features state-of-the-art wireless audio & video. These all
new, and beautifully decorated spaces provide comfortable seating areas,
ample daylight and attentive service from our dedicated conference and
culinary teams. Ideal for meetings, incentives, conferences and events
from 10 to 300+ guests.

Britannia’s Vinbaren (‘The Wine Bar’) is a living cellar. A bar and three tasting
rooms, lined by 10,000 of the world’s best bottles. To step down into this
hallowed space is to immerse yourself in one of the broadest selections of
wines found anywhere in Norway, accompanied by the finest cheese and
cured meats, and served by some of the greatest sommeliers in the region.
In their quest to create Norway’s best wine list, Vinbaren scoured producers
from all over the world, acquired bottles not on the market anywhere else
and secured exclusive vintages. Vinbaren is excellent on French, Spanish
and Italian wines, and exceptional on some of the lesser known wineproducing countries. They have acquired wines from legendary names
such as Domaine de la Romanée-Conti and Château Pétrus (France),
Château Musar (Lebanon) and Gaja (Italy) and secured many worldfamous producers for wine tasting masterclasses and winemaker’s dinners.
Hundreds of the wines are available by the glass.

Britannia Bar
+47 73 800 800 / event@britannia.no
Head Bartender: Øyvind Lindgjerdet
Mon–Thu: 11:00–01:00
Fri-Sat: 12:00-02:00
Sun: 12:00-24:00
Head Bartender at Britannia Bar, Øyvind Lindgjerdet, has used stories
as weird and wonderful as government approved piracy during the
Napoleonic Gunboat Wars, the role of fish in bringing an end to Norwegian
prohibition and the influence of a teetotal highway patrol officer named
Leif Olsen, to create a series of new signature cocktails.
Lindgjerdet dove into the history of both Trondheim and Britannia Hotel
to create the menu, which grows with new stories and flavours over time.
Enjoy these stories and more, in the luxurious setting of Britannia Bar,
where excellence is experienced in every sip. Lindgjerdet and his team offer
expert knowledge in all things bottled, priding themselves in delivering an
impressive array of whiskeys and gins, served in classic contemporary style.
There are half a dozen Champagnes available by the glass, an excellent
selection of classic cocktails and a range of the light meals to while away
the day and embrace the evening.
Awarded Best Cocktail Menu in Norway 2020.
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More than a hotel
Trondheim’s Largest Art Gallery
Spa & Fitness
A modern, elegant oasis of tranquillity

Britannia owner Odd Reitan and CEO Mikael Forselius set out to create
a hotel which appealed to art lovers all around the world. The result is
a three-part art programme which has already attracted national and
international attention.

Spa

Fitness

Beautifully designed, the new Britannia Spa is a modern, elegant oasis of
tranquillity. Enjoy a good massage or choose your preferred treatment
in the extensive menu. The spa boasts six treatment rooms, a heated
lap pool, sauna, steam room, ice bath, mineral pool, gym, infrared cabin
and much more. With experiences tailored to your individual needs,
Britannia Spa offers the ultimate in relaxation and rejuvenation for both
the mind and body.

In Britannia Hotel’s 200m fitness room you will find top-of-the-range,
modern training facilities. There is a wide range of exercise equipment in
addition to free weights, squat racks and other equipment for functional
training. If you want a cardio workout you can choose between a range of
treadmills, spinning bikes, cross-training machines and rowing machines.

Firstly, in collaboration with the Trondheim Art Museum, which owns
one of Norway’s finest art collections, several hundred of the museum’s
works of art are displayed at the hotel. A unique collaboration between
a hotel and a top art institution. Many of the hotel’s corridors feature
paintings and graphics signed by major Norwegian and international
artists. Guests can walk to their rooms in the company of both new and
old works of art.

Each week there are several workouts in small groups with either one
of the hotel’s expert personal trainers or a local specialist instructing.
The group workouts are variated, dynamic and adapted to the needs of
the group, and are free to all hotel guests. We also opperate seasonal,
guided runs and ourtdoor yoga sessions.

Secondly, Britannia Hotel has purchased a lot of art for its own collection. For example, Van Gogh’s Ear by the artist duo Elmgreen & Dragset,
which can be found in the reception at Britannia Hotel. The sculpture is
a diminished edition of a nine-metre-tall sculpture which was exhibited
at Rockefeller Plaza in New York in 2016.

Guests and Britannia Members can also employ the services of a personal
trainer for to boost their workouts and meet their goals.

In the hotel’s banquet hall, Britannia Hall, hangs Norway’s largest triptych.
It also possible the largest work of art in the country which was produced
as a collaboration. Two of Norway’s leading living painters, Håkon Bleken
and Håkon Gullvåg, created the 12-meter-long and four-meter-high oil
paintings, which depict a number of well-known Trondheim motifs.

The 1,400m spa and fitness area includes a 12.5m lap pool, flanked with
deep, comfortable loungers and soft lighting for the perfect unwinding
experience. The Spa’s treatment menu has been developed by a handpicked team of spa and fitness professionals, with varied backgrounds and
skillsets, to ensure you receive the correct treatment for your needs. The
menu includes a range of massages, wraps & scrubs, facials pedicure &
manicure, gentlemen’s spa and a specially developed series of treatments
for kids and teens. Britannia Spa uses products by ELEMIS (UK), Vitalis
Dr Joseph (Italy, organic) and Pino (Germany, organic).
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As a guest at Britannia Hotel, in addition to top-notch food and drink,
great rooms, a unique spa and five-star service, you are guaranteed an
art experience of the highest class. With over 1,000 works of art on the
walls at any given time, the establishment is not just a hotel, but also
Trondheim’s largest gallery.

During 2020, Britannia Hotel’s own art collection will be expanded with

yet another significant work of art, when the sculpture Meeting Point by
Franz West, arrives from the Tate Modern in London. The sculpture will
be placed outdoors on the second floor of the conference department.
With its considerable size it will surely be a solid eye-catcher.
Many of the hotel’s bedrooms are decorated with works from Britannia’s
collection. Over the years, the hotel’s owners have made significant purchases of both Norwegian and foreign artists. Guests can enjoy paintings
signed by many of the country’s leading contemporary artists, including
Jakob Weideman, Lars Tiller, Inger Sitter and Jens Johannessen.
The third great art experience you get as a guest at the Britannia Hotel is
the two major annual Britannia artist exhibitions. Each exhibit is a sales
exhibition, accompanied by a book about the artist’s works. The first exhibitor was Norway’s foremost contemporary artist Håkon Bleken (2019),
who was followed by one of the country’s foremost graphic artists Arnold
Dahlslett (2020). The third exhibitor will be an exciting painter named
Turid Mathiesen Kvålsvoll, appearing later in 2020. Anyone designated
as a Britannia artist also gets a suite named after them, with their work
displayed on the walls.
And if these unique exhibitions and collections of art were not enough,
the paintings in Salong Wedel Jarlsberg also house an interesting story
from the hotel’s past. Large motifs of Trondheim, which were painted
in 1929 by the young architect student Jarle Berg. Besides being a gifted
young painter, Berg was also a renowned party animal and regular guest
of Britannia Hotel’s fashionable restaurant, Palmehaven.
Unfortunately, his finances did not always match his appetite for food
and drink, so Berg was ‘commissioned’ to decorate the walls of the dining
room as means of payment. Visitors to Britannia have been reaping the
visual rewards ever since.
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Press Releases
THE INTERIOR DESIGN OF BRITANNIA HOTEL
Pro duc e d June 2019, up date d Januar y 202 1.

INTO: The design and renovation of the modern hotel
is all about providing carefully curated mirrors into the
hotel’s past. It’s also about creating actual mirrors. The
Collector spoke to Britannia’s designers Linda Gram
Egede-Nissen and Hanne Gathe about the task
BEGINS//
The historical Britannia Hotel in Trondheim opened in
April 2019, following a three-year, top-to-toe refurbishment. During the years it was closed, the hotel underwent a major renovation and new build, with the interior
deign led by myself and Hanne Gathe from Metropolis
Architecture and Design in Oslo.
After years of neglect this beautiful hotel from 1870
shines again in a modern classical style, inspired by its
long history and with a nod to the British. Today, Britannia
offers 233 beautifully designed rooms and suites, with
marble tiled bathrooms, Hästens beds, classical tapware
and all the amenities you will expect from a five-star
luxury hotel.
The rooms all have a bespoke wall moldings, with
beading created from designs found in photos of the
old hotel. The bathrooms are all marble clad, with each
category going up in quality of stone and complexity of
marble pattern. We travelled to the Carrara mountains
in Italy to hand-select the slabs that suited the hotel, with
Ellingard getting the job to install and supply.
The larger suites have incorporated several British
suppliers, such as the wallpaper from Fromental, brass
bathtubs from Catchpole and Rye, lighting from Heathfield & Co and Best & Lloyd. The TVs have been disguised
behind tinted, floor-to-ceiling mirrors and the all the
rooms have a large minibar with coffee making facilities.
If you need ice, you will find the machines near the lifts,
beautifully set into the walls with a frame in Lilac marble
from Turkey and brass framing. It’s all about the detail
in a project like this.
The marble-clad hotel lobby welcomes you in with
carefully selected marble from the Carrara mountains,
a modern take on the classical chess pattern in a Bardiglio and Carrara marble. The ceiling moldings have been
made in the UK to match original moldings and two large
chandeliers from Lasvit provide the finishing touch.
Arne Korsmo’s legacy
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The inspiration for the extensive use of marble in this
lobby came from architect Arne Korsmo’s refurbishment
in the 60s. He clad almost the entire ground and lower
ground floor in an exclusive Calacatta gold marble. This
was the starting point for the lobby’s design. One of the
first things you notice on your way in is the gold phone
box on the righthand side. This is one of the items still
left from Korsmo’s refurbishment, along with the stair-

case leading you down into the lower ground floor. We
covered the walls in faceted mirrors to reflect light down
into the lower ground and to emphasize the beautiful
details in the marble staircase, which Korsmo had so
beautifully executed.
The furniture has been upholstered in darker fabrics
to ground the design and a stunning marble fireplace
surround from the English brand Chesney’s gives a warm
focal point by the concierge desk. We found carved flowers
in all the old wooden doors on the first floor and have
used the motive throughout, from the columns to the
staircase. The main staircase has an iron railing with gold
flowers on one side and a wooden railing on the other.
This is a nod to the two eras of the hotel, the original
wooden hotel prior to 1897 and the railing designed by
Korsmo in 1963.
Downstairs you find the hotel’s main toilets. The men’s
toilet closest to Jonathan was inspired by the London
tube stations, with classical tiling in patterns you will
find in stations such as Regents Park in central London.
The women’s toilets were perhaps the best preserved
remnants of Kosmo’s renovations. Clad in pale pink mosaic, this became the inspiration for the new women’s
toilets. They now have mixture of feminine colours, with
soft white marble tiles complimented by pink mosaics
and a large central unit with grey travertine basins. We
wanted this area to have space, so groups of girlfriends
could sit by the oval shaped makeup tables. A little nod
to Korsmo’s 60s design, with a modern, elegant feel.
Designing the eating experience
Britannia has got several restaurants, all with different interior styles with different cuisines. The modern
Brasserie with its variety of tiles, including those on
the front of the bar, which have been sourced from the
same supplier that delivers the glazed metro tiles to the
London underground. Oversized bespoke lighting crowns
the space, with the glass balls being made to match some
original wall lamps found in the hotel. You will find these
glass balls being used throughout, from the brasserie,
to the cocktail bar to the large installation lighting in the
convention centre.
The cocktail bar had original wood panelling that was
unfortunately so damaged with rot we were unable to
salvage it. So, we had them remade, although lightened
to bring more light into a formerly very dark space.
We’ve opened up the wall between the old salons that
were once just used for functions, bringing new life to
the oldest part if the hotel. The original fireplace from
1870 has been restored, as have the wall murals from the
1920s which were painted by an artist as payment for
his stay at the hotel (hung in the inner salon). The new
entrance to the bar and Jonathan has gorgeous mirror
clad panelled walls and a lift clad in mesh.

Palmehaven, built in 1918, is the heart of the hotel.
With its grand granite columns and palms, this was one
of the areas we spent the longest considering. This space
is so deeply rooted in Trondheim’s history and also a
listed space, so we had to tread lightly. Working closely
with Trondheim’s town historians, the original patterns
have been brought back to the walls and the new stone
floor is closely matched with the stone pattern that was
once there.
There is also a rustic restaurant in the basement,
Jonathan Grill, which serves a selection of meats cooked
in different ways. Inspired by restaurants in London and
Stockholm, we used a mixture of textures on the walls and
floors. A mural wallpaper by Wall & Deco in the largest
dining room and a mixture of leather and fabrics, make
this the perfect space for informal dinners with friends
and family. Most of the original cellar walls have been
kept creating cosy smaller spaces within the restaurant.
Beneath the Brasserie you will find the wine bar (Vinbaren). Take the tiled stairs or the lift covered in brass
like mesh mimicking the old caged lifts that would have
been in the hotel in the 1890s. Vinbaren was once the
piano bar of the hotel, but it had been closed for years.
The use of vaulted ceilings, limewashed brick and rustic
materials makes this a cosy and informal space. With
almost every wall space covered with wine, you move
through from the bar area, to the lounge and to the
inner tasting room where you have access to the most
exclusive wines.
Spa
Britannia’s original spa has received a new reception
area and wardrobes in a new theme; the new design
nods towards colonial tropical. You are met by a wall of
greenery leading you into the stunning reception area.
Last but not least the hotel has a brand new convention centre, with several meeting rooms, large mingling
spaces, all decorated beautifully with modern classical
furnishings and bespoke lighting. This part of the hotel
was built brand new and as such the design did not need
be too classical, but it still needed to feel like it belonged
to the same hotel. Marble tiling throughout really makes
this convention centre stand out from the masses.

Speilsalen
In the fine dining restaurant, Speilsalen, the original
architecture had been maintained, with fishbone flooring
being made to match the damaged original floor and a
beautiful English landscape wallpaper from Fromental
replacing the worn wallpaper installed in the 80s.
This year, we undertook a new task in Speilsalen is to
create a more vibrant restaurant with chefs and sommeliers stations, showcasing the chefs’ prowess. Speilsalen
is a listed room, so the design needed to be unique, but
also “blend in” with the surroundings in a tasteful manner.
Our experience from the first year told us that acoustics
in the room require the use of softer materials. We have
used one of the patented designs from Christopher’s
plates to create a unique mesh surrounding the back of
the kitchen counters, creating a softer and more smooth
impression.
In the entrance we are implementing a wardrobe with
mirror to create a “bigger impression” in the entry area.
Very much on brand! There is now a caviar station and
a wine room for private tasting during dinner, so we can
create a more unique experience.
//ENDS
FOOTNOTE:
Linda and Hanne were contracted to the design work
under their previous employer, Metropolis. Since the
completion of the Britannia project, Linda and Hanne
have joined forces and opened an interior design company.
Their showroom is in Behrensgate in Frogner.
Contact Information:
Interior Designers:
Linda Gram Egede-Nissen
linda@gathegram.com
Phone: +47 909 51 407

BRITANNIA HOTEL’S BEST ROOM: THE TOWER SUITE
Pro duc e d Novemb er 2019, up date d D e c emb er 2020

When Reitangruppen purchased and renovated Britannia Hotel, Odd Reitan, the hotel’s owner since 2016,
had a dream to create a stunning presidential suite. A
space which would both reflect the building’s 150-year
history and elevate the property into the upper echelons
of international hospitality. Here he introduces the Tower
Suite; a 220m² luxury living space, which will make every
guest feel like royalty.
A benchmark of international quality
In taking on the Olympian task of renovating Britannia
Hotel in Trondheim, Odd Reitan knew there were many
challenges to overcome. A three-year, $150 million, topto-toe renovation will always unearth some obstacles.

The creation of the Tower Suite, however, was perhaps
a challenge of the new owner’s own making.
The architects, designers and project managers had
to be on top of their games in order to deliver on the
brief: a 220m² penthouse, built into the hotel’s previously
unoccupied dome, which adorns the famous façade of
Trondheim’s White Swan. To the developers’ credit, the
end product is a luxurious living space which reaches
new heights, a flag-bearer of the hotel’s quality, which
has come to represent the scale of Reitan’s ambition.
“Peter Albert Claussen and his wife Cecilie Debes
Myhre were the owners of Britannia Hotel when its famous white façade was established in 1897. P.A. Claussen
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signed the beams in the tower during its construction,
and we found his signature during the renovations,”
explains Reitan. “The tower has always been an iconic
part of the city’s skyline, one of 15 such towers built
by the hotel’s architect, Karl Norum. Ironically had the
building been built today, it is highly unlikely that such a
construction would be approved. We wanted to take the
heritage of the hotel and find ways of making it relevant
for the next 150 years.”
Sitting atop Britannia Hotel’s historic 1897 building,
housed (in part) within the iconic tiled dome, the Tower
Suite is a treasure-trove of details which Reitan insisted
on in order to make sure the hotel became ‘world class’:
“A five-star hotel needs a presidential suite. Somewhere
everyone can feel like royalty for a night.”
Elevate your expectations
The elevator to the Tower Suite opens into a private
lobby, which can only be reached by residents of the
suite. The suite is accessed through two more lockable
doors, to ensure a high level of security; an important
consideration for guests who value privacy and peace
of mind. Previously Trondheim was underserviced for
residents in this segment, but he introduction of the
Tower Suite makes the city a more desirable destination
for high-profile individuals.
Britannia Hotel offers a premium transfer service and
seamless check in, with the option to take an elevator
from the secure underground carpark without going
through the public areas of the hotel. The Tower Suite
can also be combined with up to 14 further rooms, to
house larger entourages.
The first room you enter is the grand dining room,
with space for up to 10 diners around the purpose built,
polished wood dining table, with brass feet and a high
gloss finish. Private dining can be arranged, serviced by
a discrete hatch from the suite’s own kitchen. Everything
is on the menu, from family meals to banquets curated
by celebrity chefs, with dishes tailor-made to the residents’ tastes and preferences. The table and chairs were
designed by Britannia Hotel’s interior architects Linda
Gram Egede-Nissen and Hanne Gathe (Metropolis AS) and
produced specially for the Tower Suite by Hotel Concept.
Visual Comfort have provided the chandeliers for the
dining room (and the adjoining living room). The highlight
of the dining room, however, has to be the wall-length,
floor-to-ceiling, temperature-controlled wine cabinet. A
veritable mini cellar of 200 bottles, with wines ranging
from the classic Burgundies to Britannia’s own Champagne
from house Ayala. The wine racks can also be stacked
according to the guests’ preferences too, taking advantage of the hotel’s living wine cellar, Vinbaren, which has
10,000 bottles in its repertoire. This private wine bar has
everything you need for your in-room dining and events,
with great sommeliers on hand to help you choose and
pour the wine, should you require.
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There is a two-sided fireplace with marble mantlepiece,

which connects the dining room to the living room. The
lounge area includes a 65” TV, a writing area with an
Eichholtz desk, and a luxurious, bespoke four-piece sofa,
also designed and created exclusively for Britannia. A
well-stocked wet bar takes pride of place, ensuring refreshment is never out of reach.
“The bar is custom designed to stand out as a ‘jewel’
in the suite,” explains Linda Gram Egede-Nissen, the
interior designer from Metropolis, who was involved in
the renovation of Britannia Hotel from conception. “A
functional wet bar where you can mix drinks, but also
an outstanding focal point. Hammered brass basin, glass
hanging shelves and an antique mirror backsplash to make
the bar optically bigger than it actually is. In addition to
the large wine cellar in the dining room, and the grand
piano in the library, the bar is the focal point of this level.”
The whole South wall of the Tower Suite is lined by
an enormous floor-to-ceiling window, with bullet-proof
glass and three levels of blinds. The blinds are controlled
by digital panels on the wall, with options to vary the
light, warmth and privacy: a setting for every setting.
The lights, fireplaces and heating are all controlled in
the same manner.
Three steps above the living area is the library, built
into the dome of Britannia Hotel’s tower. The original
wooden beams are exposed, providing a direct window
into the hotel’s illustrious past. The windows themselves
are small portholes, through which, when perched on tiptoes, guests can peer across the snow-covered roofs of
Trondheim. There is another fireplace, walls lined with
lovely volumes of books, a drinks trolley which can be
tailored to the guests’ preference, ample games and a
stunning old chandelier, which was salvaged from the old
hotel, renovated and fitted perfectly into the library’s
surrounding.

But first, a good night’s sleep
When the evening’s entertainment draws to a close,
the sleeping arrangements could not be more comfortable. The bedroom has a bed from legendary Swedish
bedmakers Hästens, with a custom designed headboard
and bedskirt.
“Our strategy was to create a hotel which is a destination in its own right,” says Bjarte Gjerde, Britannia
Hotel’s Project Manager for the four years spanning the
renovations. “We developed a Michelin-starred restaurant,
a top cocktail bar and international standard Spa-Fitness
area, as well as refreshing the restaurant concepts to
attract the city’s population.”
“When it came to the rooms, the best way to stand
out from the crowd is to concentrate on the ‘core of
the room’. I insisted we buy Hästens, recognised as the
world’s best beds, found only in the best bedrooms in
the world. Britannia is the only large hotel in Northern
Europe that has Hästens beds in all rooms.”
There is ample cupboard space throughout the bedroom, with wallcovering from Arte. The rest of the wallpaper in the bedroom is provided by Phillip Jeffries, one
of the world’s leaders in natural, textures and specialty
wall coverings. The bedroom TV is cleverly hidden in a
marble topped counter, the perfect viewing while snuggled in bespoke bedsheets by Amet and plush duvets by
Norvegr. The chandelier is by Arteriors.
And then there is the bathroom, a heavenly space if
ever there was. The golden bathtub by Catchpole & Rye
will dominate most Instagram feeds, with adjoining double

shower and separate toilet. The three vanity mirrors
are custom designed and have built-in LED lighting. A
lower makeup desk, beautiful Italian Calacatta marble
throughout, custom designed velvet chair, pendant
lights by Best&Lloyd, full size toiletries by Maison Francis
Kurkdjian and rare Fromental wallpaper complete the
experience. It’s a bathroom fit for royalty.
“The Tower Suite brief was to design something
unique, something never seen before in Scandinavia, a
one of a kind suite fit for a president or royalty,” explains
designer Egede-Nissen. “We needed to address security,
accessibility and create a suite fit for several competing
demands, like hosting private parties, special occasions,
events and families. Some clients want to bring their own
staff or chefs: we needed to accommodate for that. Some
families just want privacy, so we needed to accommodate
for that too. Many considerations had to be taken into
account in the design process.”
The Tower Suite takes pride of place in a previously
unoccupied part of the hotel; Britannia’s domed tower,
which has always been the stand-out feature of the
hotel’s exterior. Today the tower is also the home of its
most iconic interior.
Contact info:
William Lee-Wright
Creative Editor
Britannia Hotel
(+47) 4727 6680
william@britannia.no

BRITANNIA RECOGNISED AS ONE OF NORWAY’S BEST BREAKFASTS
Pro duc e d Novemb er 2019.

Astonishingly, there is also a grand piano within the
tower library; a newly renovated Schimmel. The piano
previously stood in the hotel’s palm court where it was
played by, amongst others, Benito ‘Beni’ Buoso, who
entertained audiences in the hotel for over 50 years.
Music has always been central to guests’ experiences at
Britannia, a venue which was a hotbed for performance
even before the opening of the hotel in 1870 (the manor
house which predates the hotel used to host popular
recitals). So, it was natural that Tower Suite be built
around the same fundamentals.
“Odd Reitan insisted that the room be built around
the piano,” said Linda. “It took five men to manoeuvre
it into the room and my pulse was racing as we tried to
negotiate it into the space. But it fits perfectly, and can
you imagine the incredible intimate concerts that this
room will host?”
The tower library is a wonderful dark coloured snug,
the perfect space to compliment and contrast with the
light open space of the living room below. Together with
the dining room and the plush marble guest bathroom,
there is ample entertaining space in the suite.

Just six months after re-opening, Britannia is excited
to announce that it hosts one of the two best breakfast
in Norway. The hotel – which recently completed a three
year, top-to-toe, $150 million renovation – was rated 2nd
in Twinings Best Breakfasts 2019, where 400 hotels were
judged nationwide.
“We are really proud of the result, an achievement
which we never expected to make in such a short period
of time,” smiles Mikael Forselius, Managing Director of
Britannia Hotel. “It demonstrates that if you dare to
be different and challenge the norm, you can succeed
through promoting sustainability and quality.”
The award is a recognition of the tireless work by all
the kitchen and waiting staff, who get up at the break
of dawn every day, to ensure Britannia guests wake to
a five-star breakfast experience. It is also credit to the
passionate work of dozens of local suppliers, with whom
the hotel has collaborated to create signature products
and high-quality ingredients.
Øivind Tiller, Sous Chef and breakfast leader, has been
personally responsible for developing many elements of

the breakfast, including travelling the length and breadth
of the county to create bespoke Britannia cheeses with
Gangstad Gårdsysteri, dairy products with Røros Meieriet, a range of meat products with Røros Kjøtt and
much more.
“We set ourselves the goal of creating a five-star hotel breakfast, where quality trumps quantity,” explains
Øivind. “The result is a sustainable breakfast, where
only the best ingredients and products are selected and
presented on an elegant and delicious buffet. In addition,
we have compiled an exciting à la carte menu, with both
classic dishes such as Eggs Benedict and Eggs Royale,
accompanied by more modern and trendy dishes such
as acai bowls and avocado on toast.”
“Everything is made in our own way.”
Øivind elaborates on why Britannia Hotel choose to
move focus away from the standard large buffet format
found in other hotels:
“At large buffets, guests often think that they should
try absolutely everything. They over stock their plates
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and the hotel ends up throwing away a lot of food. We
think this is a tradition that needs adapting for modern
thinking. Food waste is neither good for the environment
nor profitable. We have a smaller buffet with a range of
the most important and best products, including hot
food for those on the go. Most is local and homemade.
Plus we encourage guests to order from the à la carte
menu, which is included in the room rate, and is the perfect start to the day.”
Breakfast is served in Britannia’s venerable palm court,
Palmehaven, which was established in 1918 and has been
the heart of Trondheim society ever since. Refurbished to
its original glory, with calming fountain and high starry-sky
glass ceiling, the room and the service standards within
make for a relaxing, elegant start to the day.
Espen Aunass, Britannia’s Executive Head Chef, explains
the challenge of launching a breakfast of international
five-star standard:
“Of course, starting with an à la carte breakfast in
Norway at a large hotel is a demanding challenge,” admits
Espen. “But we have been fortunate enough to receive
glittering feedback from our both our domestic and
international guests so far, rewarding us for our commitment to high quality. The à la carte options are included
in room rate, and so far we are seeing that 70% of our
guests are taking advantage of this fantastic breakfast.”
“There are a couple of items which can be purchased
for breakfast diners looking to make their meal extra special: for example Speisalen’s own caviar can be purchased
as an option, as can foie gras and Iberico bellota ham.”
“A focus on seasonal produce has always been part
of the plan. Guests will notice breakfast ingredients
changing with the season. Now in autumn, for example,
we offer a lovely chanterelle omelette, a roast ‘beef’ of
elk, and blueberry juice from Mikkelhaug from Levanger,”
concludes Espen.
Guest at Britannia’s breakfast receive a small baker’s
basket on arrival, with pastries, fresh sourdough bread,
rolls, croissants, homemade Røros butter and homemade
jam that varies according to the season (with many more
homemade breads and sweets available on the buffet and
the menu). Everything is baked in house. The bakers are
the first ones up creating this masterpiece, the start of a
team effort, which has now been recognised by Twinings
Best Breakfast 2019.
Extra quotes:
“This is a great team performance and something
many can be proud to be a part of,” says Restaurant
director Ida Dønheim, of the team’s podium finish. “The
result highlights everyone who has contributed and I am
personally delighted to be part of a wonderful team of
chefs and talented waiters who do an amazing job every
day for our guests.”

18

“We are a large hotel and the breakfast is part of an
overall experience for our guests. Many staff contribute

to creating the ambience: from the doorman to the concierge and receptionists who welcome you with a smile,
to the cleaners and housekeeping staff which make the
hotel shine.”
“Our waiters are professional, cheerful and attentive.
They follow up in a nice way and ensure you feel special
as a guest. Service is important to us and something
we focus on. We serve coffee and tea at the table, and
breakfast is delivered to the same standard you would
expect of a high-class restaurant, with a table orders
and personal service,” says Ida.
“This is just the start. We intend to use this recognition of what we have achieved in the first six months to
inspire us to be better, to innovate and to continue to
impress and wow our guests.”
A little more information about the breakfast and the
competition:
Britannia Hotel serves guests breakfast in Palmehaven, included in the overnight rate. There are also tables
available Monday-Friday for non-resident guests who
want to experience a five-star start to the day. Cost is
350,- NOK. Table booking is required.
‘Twinings Best Breakfast’ considers 400 hotels in the
preliminary round before county winners and semi-finalists are selected. All county winners and semi-finalists
are assessed in a separate round before the very best
are selected for the final and judged by an external jury.
The finalists are announced in August and the winner is
announced in October.
Britannia Hotel was number two in the award for
Twinings Best Breakfast, Norway’s Best Breakfast 2019.
The jury (2019) consisted of:
Lars Erik Underthun: Norway’s first medal winner
in Bocuse d’Or, manager of the Feinschmecker Restaurant
and former president of Bocuse d’Or Norway
Wenche Andersen: Norway’s “breakfast chef
number one” through TV show Good Morning Norway.
Also a renowned cookbook author and food journalist,
and recipient of the Honorary Award during the 2017
Gold Route
The 3rd juror is a well-kept secret! Someone
with extensive industry experience…

BRITANNIA TO HOST MICHELIN GUIDE NORDIC STAR REVELATION 2020
Pro duc e d D e c emb er 2019, adapte d from Guide.Michelin.c om

On 17 February 2020, a stellar assembly of the Nordic
countries’ leading chefs and restaurant owners will be
meeting in Norway’s dynamic food mecca of Trondheim
for the launch of the MICHELIN Guide Nordic Countries
2020.
Speaking about the announcement, Gwendal Poullennec, International Director of the MICHELIN Guides, said:
“We are looking forward to celebrating the best Nordic
restaurants in Trondheim. Over the years the city has
become one of the culinary centerpoints in the Nordic
countries. Trondheim is a hub of fresh ideas and valued
traditions, and this mix is reflected in the gastronomic
scene of the city. The top restaurants are showing a really
high level of innovation and sustainability, while using the
best produce the region has to offer.”
Hosted by Visit Trondheim, the Star Revelation event
will shine a spotlight on the Nordic countries’ newly
starred restaurants in front of selected guests, chefs
and members of the press at Olavshallen Concert Hall,
followed by a dinner for all the guests at Britannia Hotel.
“This is fantastic news for the Trondheim region,
and a milestone for the local cuisine. We can’t wait to
welcome food-loving guests in February next year. This
is a unique opportunity to put Trondheim on the world
map as a gastronomic must-see destination. Here you
will find haute cuisine restaurants with innovative cooking
of the highest quality alongside simpler local establishments. All sharing the same commitment to promoting
the country’s finest products and a love for the origin of
Nordic flavours”, says Tanja Holmen, Director of Travel
at Visit Trondheim.

Selected media and journalists will receive their invitations during January 2020. Michelin will share a press
release containing the complete list of the restaurants
receiving star distictions, immediately after the presentation.
MICHELIN Guide Nordic Countries
The first edition of the Michelin Guide Nordic Countries
came in February 2015. Next year will mark the first year
in which the guide will be distributed in Norway. Norway
has a total of eight star restaurants in the 2019 edition
of the guide: one three-star (Maaemo in Oslo) and seven
one-star (Contrast, Galt and Statholdergaarden in Oslo,
Credo and Fagn in Trondheim, and Sabi Omakase and ReNaa in Stavanger). The 2020 edition of the guide will be
available sale at selected bookstores the day after launch.
Michelin, the leading mobility company, is dedicated to
enhancing its clients’ mobility, sustainably; designing and
distributing the most suitable tires, services and solutions
for its clients’ needs; providing digital services, maps and
guides to help enrich trips and travels and make them
unique experiences; and developing high-technology materials that serve a variety of industries. Headquartered
in Clermont-Ferrand, France, Michelin is present in 170
countries, has more than 125,000 employees and operates
67 tire production facilities which together produced
around 190 million tires in 2018. (www.michelin.com)

Bente Holm, Director of Tourism at Innovation Norway
is also celebrating the news, saying: “We congratulate
Trondheim on being picked out as the host for the first
Michelin Guide Nordic Countries Star Revelation in Norway. This is a unique opportunity to be given international
attention, and an opportunity to show off what the region
of Trondheim has to offer in terms of food, culture and
history. For several years, the city of Trondheim has
been highlighted as a destination with excellent culinary
experiences, and now with the branding Home of Nordic
Flavours, this will also benefit the rest of Norway as a
travel destination. The choice of venue of the Michelin
Star Revelation in 2020 is recognition of the great work
we have done in positioning Trondheim and Norway as
a culinary nation.”
The Minister of Industry, Torbjørn Røe Isaksen is thrilled,
and gives Trondheim his best wishes for the launch in
2020, commenting: “It is certainly great that Michelin
wants to host this event in Norway, and I’m personally
rooting for everything that is contributing to enhancing
the quality of food. I hope that the attention given to
Norway as a culinary nation will contribute to an increase
in small and medium sized businesses, more jobs and a
wider range of food service offerings. Congratulations
to Trondheim, and good luck with the event!”
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A TRØNDERSK SPREAD, FIT FOR THE MICHELIN GUIDE NORDIC STAR REVELATION 2020
Pro duc e d Februar y 2020

A menu consisting of ingredients from Trøndelag’s
forests, mountains, rivers, fjords, fields, greenhouses and
farms, will melt the tongues of Michelin Guide Director,
Gwendal Poullennec, and his 500 guests when they dine
at Britannia Hotel on Monday 17th February.
The diners, encompassing Michelin-starred chefs and
food journalists from all over the world, will be treated to
a spread which Britannia Hotel Director, Mikael Forselius,
is sure will melt their hearts.
“We are using the rarest kind of raw materials,” says
Forselius of the cocktail dinner which follows the first
Michelin star ceremony ever to take place in Norway.
“There is a reason Michelin has chosen Trondheim as
the place to present Michelin Guide Nordic Countries 2020.
Trondheim has taken over the role as the food capital
of Norway. We have some of the best raw materials and
several of the best professionals.”
Food experts around the world know that Norway is
home to excellent salmon. However, the region’s other
seafood, shellfish and vegetables often go under the radar.
Head Chef and Owner of Trondheim restaurant Credo,
Heidi Bjerkan, who in 2019 was awarded Michelin’s first
sustainability award, and also received her first Michelin
star, focuses on other delicacies from sea and land.
Bjerkan points specifically to shellfish and vegetables,
which feature prominently on her menu. Britannia Hotel’s head chef Christopher Davidsen, silver winner at
Bocuse D`Or, shares her passion for seafood. In addition
to serving a special lunch in his signature restaurant
Speilsalen, before the ceremony, Davidsen will also be
a guest chef at The Home of Nordic Flavours Michelin
Dinner the evening before the awards, where Bjerkan is
guest of honour.
The dinner follows a press tour on the Trøndelag coast
to seafood Mecca, Hitra, allowing visiting food dignitaries
the chance to experience a farm-to-table experience of
the highest order.
Greetings from Paris
Eighty Michelin stars have brightened the skies over
the Nordic countries in recent years. There may be
more on Monday, as hinted at by Gwendal Poullennec’s
comments on the Nordic restaurant scene:
“Michelin’s inspectors continue to discover exciting
restaurants, and the Nordic region offers something
unique,” enthuses the Michelin Guide Director. “The
diversity of the restaurants and the ambitious development make the Nordic countries something special for
food lovers all over the world. Not only do chefs continue
to develop their technical skills, they also show ways to
reduce food waste while focusing on local ingredients
and a more plant-based diet.”
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The heart of the reindeer
Supporting local suppliers is a fundamental part of
Britannia Hotel’s philosophy. Farmers, brewers, gardeners, fishermen, hunters, gatherers ... they are not just
resources, they are members of the team.
Britannia has collaborated with several manufacturers
to create unique products, such as cheese in collaboration
with Gangstad Gårdsysteri, and cured meat products in
collaboration with Røroskjøtt.
For the Michelin feast, Britannia has used raw materials
such as eggs from Galåvolden farm, mountain trout and
reindeer heart from Stensaas, other delicacies from the
wilderness courtesy of Hognamat, scallops from Seashell,
sea urchins from Statsnail, vegetables and potatoes
from Viken Gartneri and bone marrow from Røroskjøtt.
Using these enviable local products, Restaurant Director Ida Dønheim and her staff have taken the challenge
to show the Michelin Guide Director and his guests that
Britannia Hotel is a five-star hotel deserves of its position
as a Member of The Leading Hotels Of The World and, not
least, the honour of hosting Michelin Star Revelation feast.
Dønheim’s troops include Norway’s most decorated
sommelier; Britannia Head Sommelier and Speilsalen
Restaurant Manager, Henrik Dahl Jahnsen, who in turn
manages a team of expert waiters.

Britannia Hotel is perfectly situated, surrounded by
the best meat, fish and vegetables that Norway has to
offer. Chefs and restauranteurs are moving back to the
area, inspiring a new approach to Nordic cuisine, and influencing the products offered by surrounding producers.
At Viken Østre Gartneri in Frosta, for example, there
has been a huge growth in the variety of the herbs grown,
as requested by chefs in Trondheim. The broadening
range has inspired many menus in turn.
“Among chefs, especially at restaurants with a more
luxurious menus, there has always been a market for
small herbs which are used to decorate dishes,” explains
Ragnhild Viken, the farm’s manager. “Previously, the herbs
were widely used as a garnish, an eye-catcher that should
lift the dish visually. Now chefs are more concerned with
herbs which complement the taste in the dishes.”
The Viken farm on Frosta a three-hour drive away from
the Britannia Hotel can show an impressive family history
as vegetable growers dating back to the 17th century.
Today, it is greenhouses that dominate production and
make it possible to grow 400,000 pieces of heart lettuce,
one and a half million crisp lettuce, 80,000 salanova,
30,000 romano lettuce, one million spring onions and
over a million herbs a year.

of such magnitude during his apprenticeship.
When Simen and the rest of the apprentices began
at Britannia, they went on a deer hunt with the hotel
director, a study tour that ended with Mikael Forselius
letting the young chefs slaughter and prepare the meat,
ready for Britain’s eminent chefs.
And now Simen will be standing in the kitchen taking
part in both the preparation and the actual cooking of
the Michelin feast.
Waitress apprentice Klara Kowaliszyn is no less thunderstruck. The 18-year-old from Poland will serve the
500 invited Michelin guests at the Britannia Hotel. When
asked if she is nervous or horrified, Klara replies “No!
This is going to be a fantastic and exciting evening. I am
looking forward to it.”
“Everyone should feel like a king and queen at Britannia.
No guest is more important than any other,” the 18-yearold smiles, before grabbing a wine glass with her gloved
hands and almost polishing it carefully, until it shines like
a Michelin star.

Deer hunting and Michelin party
Simen Teigum Slettede is a kitchen apprentice at
Britannia Hotel. Never in his wildest dreams had the
18-year-old imagined he would be working on an event

Øyvind Tiller, the breakfast manager, has for a long
time worked with the local raw material producers to
secure top products for the Michelin meal, including the
charcuterie, and will of course be up at the crack of dawn
the next morning to ensure breakfast is of an equally high
standard. Mats Berntvik, Britannia’s “rock and roll baker”,
will work tirelessly through the night and his sourdough
will also be served on the evening of the awards.
And as if that’s not enough: Executive Head Chef Espen
Aunaas, pastry chef Cathrine Nilsen, top chef Mikael Leiknes and maître d’s Vibeke Kjøl Wåde and Carlos Alvheim
are reported to be in their shape of life just before the
Britannia Hotel in Trondheim opens its doors to the first
Michelin Guide feast ever in Norway.
Five star service is all about the details, and every
member of the team is crucial for delivering a service
worthy of the event.
World class
Having food and beverage producers in the neighbourhood allows the restaurants to serve short-travelled
products that carry the flavour of the region, rich in
storytelling. The continent’s most successful restaurants
promote local produce. World-class cuisine is elevated
when the chefs not only know how to utilise their products
but know how to communicate their origins and qualities.
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BRITANNIA’S SPEILSALEN RESTAURANT WINS FIRST MICHELIN STAR
Pro duc e d Februar y 2020

The newly renovated luxury hotel’s gourmet restaurant among the major winners at the first-ever Michelin
Guide to the Nordic Countries announcement in Norway.
February 18, 2020: Speilsalen, the gastronomic tasting
menu restaurant at the newly renovated Britannia hotel
in Trondheim, Norway, was awarded its first Michelin star
during last night’s Nordic countries awards ceremony.
“A dream has come true,” said Head Chef Christopher
Davidsen about both the Michelin success and the task
of creating his first signature restaurant, Speilsalen. “I
am very proud of my team and what we have achieved
in less than a year. It is also very gratifying to see even
more Norwegian restaurants receiving well-deserved
honors and recognition from the guide.”
“It is fantastic that Christopher and the team at
Britannia have received a star after such a short time. I
really didn’t expect that. Christopher is a visible proof of
the winning culture we want to have in Reitangruppen,”
said proud Britannia owner, Odd Reitan.
Just ten months was all Bocuse d´Or silver award-winning Chef Davidsen, aged 36, needed to bring home a
Michelin star in the hotel’s first year of operation - a feat
that was met with cheers in Olavshallen, the concert
hall in Trondheim, during the first-ever Nordic Michelin
Awards in Norway.
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Director of Marketing
& Communication
(+47) 934 58 696
peter@britannia.no

WILLIAM LEE-WRIGHT
Creative Editor

“The Michelin star follows a number of fantastic reviews in national and international press, praising both
our food and the newly renovated hotel. We are incredibly
happy and humbled by the response,” said Britannia Hotel
Director, Mikael Forselius.

(+47) 4727 6680

Trondheim Mayor, Rita Ottervik, was among the guests
who joined the celebrations when Speilsalen received its
first Michelin star:

www.britannia.no

“This means a lot to Trondheim. We now have three
Michelin restaurants. This greatly contributes to putting
the city on the map, nationally and internationally, as the
food capital of Norway. We are very proud! We have a
strong culinary culture in Trondheim and Trøndelag, which
has been built up over time, with world-class restaurants
and ingredients,” said Ottervik.
The historical Britannia Hotel in Trondheim, Norway’s
third largest city, re-opened in April 2019, following a
three-year, $160 million, top-to-toe refurbishment. The
historic hotel was also the venue for the official Michelin
awards cocktail dinner and after party on the night of the
awards, with Michelin Guide Director, Gwendal Poullennec,
and his 500 guests.

william@britannia.no

A selection of press photos can be found here.
Photographer credit for can be found in the file name.
Photos are not to be forwarded to third parties nor edited or manipulated without prior consent
from Britannia Hotel or Speilslen. Download pin available on request.

For more information about Britannia, Speilsalen and
all dining, spa and other activities at the hotel, please
visit: https://britannia.no/en/.
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