The Circus Hotel

The newest member of The Circus family, The Circus
Hotel opened in October 2008 directly across the Ro-
senthaler Platz from The Circus Hostel. Continuing
The Circus traditions of a friendly welcome to the city,
the Hotel has been designed to reflect the company’s
ongoing commitments to hospitality, individuality
and sustainability.

“The Circus Hostel represents who we are, what we
stand for, and where we see ourselves at this point in
our lives. In our twenties we built the Hostel we
dreamed of when we travelled. At the end of our thir-
ties some of our requirements have shifted, and the
Hotel was the logical next step. The Circus Hotel re-
flects our continuing commitment to a philosophy of
hospitality that is human without being formal, warm
and communicative, and represented by people
given space to be themselves without pretence or
falseness.”

Christian Goppert, Managing Partner
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Each of the 64 rooms has a bathroom with rain sho-
wer, television, WiFi, telephone and a safe for valu-
ables with integrated power outlet. Alongside this,
every room has been individually designed and fur-
nished by the interior designer Sandra Ernst. Her de-
sign philosophy is a straightforward one. It should be
simple without being minimalist, helpful and self-
explanatory, and most of all it should make you smi-
le.

“l wanted something beyond the ordinary, bright and
cheerful, with individual pieces and elements that
are hand-crafted and carefully selected. Each room
should be a space | would like to live in myself. Most
of all art and design should not be ‘in your face’...it
should be there to discover and explore should you
want to...and take the time to look.”

Sandra Ernst — Interior Designer

Photo: The Circus Hotel from Rosenthaler Platz

Outside the rooms, The Circus offers a range of servi-
ces designed to make a guest’s stay in the city truly
special. Guests can make use of iPods loaded with
Berlin music, laptops and DVD players, Smart cars,
Segways and bikes...all of which are available at re-
ception. Walking tours of the city leave daily from the
Hotel, and the staff are on hand 24 hours a day to
answer any questions as well as any number of tips
and tricks to help the guests make the most of their
time in Berlin. For those who need some time out
from the hustle and bustle of the city streets, the
peaceful courtyard provides a comfortable space for
respite and relaxation.

“As a Berliner it is important for me that the guests
experience Berlin — not only the Wall and the Bran-
denburg Gate — but also other, less well-known cor-
ners of the city, such as the cafes around the Zi-
onskirche, the relaxation park in Marzahn, or the la-
keside beer garden on the Orankesee. Our receptio-
nists are as diverse as the city itself and that is why
they are there...to help our guests see the very diffe-
rent sides Berlin has to offer.”

Katrin Schonig — General Manager

Also on the ground floor is the restaurant Fabisch.
Head Chef Roman Bigalke and his team have created
a menu based on a commitment to modern, healthy
German cuisine. Much attention is placed on seaso-
nality, sourcing local ingredients, as well as the use
of suppliers committed to the highest standards of
sustainable agriculture and treatment of animals.

Fabisch is also home to a team of international and
highly trained bartenders, who have developed a
cocktail menu that has already placed Fabisch firmly
on the nightlife map, as well as being featured in Mi-
xology, Germany’s leading magazine for bar culture.
Fabisch also is home to a varied programme artistic
and cultural of events, such as live music every Fri-
day evening.
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Another aspect of The Circus Hotel that is very impor-
tant to the philosophy of the company in general is
that of sustainability. This is understood to mean as
doing as much as possible to minimise as much as
possible the ecological impact of the Hotel, as well
as aiming to be a positive member of the surrounding
neighbourhood and community. Some of the activi-
ties already undertaken at The Circus Hotel include
the combination of the heat and power unit to increa-
se energy efficiency, the installation of a solar-energy
plant on the hotel roof, energy saving lighting and a
commitment to using green electricity from C02-free
sources.

“The Circus Is not a business. It is the invitation of
those representing the house to be a guest in our
space, in our city and in our country. It is an offer to
help where help is needed. It has an economical si-
de, but in it’s core, it’s not a business, it’s an invita-
tion.”

Andreas Becker — Managing Partner

Circus Hotel — Staff Profiles

KATRIN SCHONIG

Hotel Manager

“When we opened the hotel we wanted to create not
only something that was new, but also something
different.”

Born in Berlin, only a stones throw from the Circus
Hotel, Katrin has lived and worked in the United Sta-
tes and England, before settling once more in her ho-
me town. As the manager of the Circus Hotel, she is
responsible alongside the partners of The Circus for
the direction of the business and the day-to-day run-
ning of the house, but she likes nothing more than to
be working the reception and welcoming guests to
the hotel and her city.

ROMAN BIGALKE

Head Chef

“At Fabisch our role is to give our guests an insight
into German cuisine.”

From Stralsund in the north of Germany, Roman mo-
ved to Berlin in 1989 — the year the Wall came down.
Having worked as a chefin 4 and 5 star hotels in Ger-
many and France, Roman joined the Circus as Head
Chef for the restaurant Fabisch, where he developed
the menu concept and leads a team of five cooks.

SANDRA ERNST

Interior Design

“Design should be simple without being minimalist,
it should be useful and self-explanatory, it should be
individual, and it should make you smile.”

Sandra was born in Reutlingen, southern Germany,
and as long as she can remember has been always
drawing, building and otherwise using her hands.
She studied product design in Potsdam, and has
been in Berlin for over fifteen years. Responsible for
the design and look of The Circus Hotel, she has
been involved in the planning, organisation and de-
sign of The Circus Hostels in all locations.

JARED GOLDMAN

Bar Manager

Out of the middle of Middle America, Jared worked
back and forth across the United States and Canada
on luxury trains until he began his European adventu-
re a decade ago. As Bar Manager at the Circus, Jared
is responsible for both Goldman’s Bar and the Bar at
Fabisch, where he has developed the drinks menu
alongside Head Mixologist Gabe Toldi.

Reviews and Media Comments

“Magnificent value with plenty of aesthetic style.”
New York Times, 12th July 2009

“The Circus crew has upped the ante once again with
the opening of this stylish outpost in late 2008.”
Lonely Planet, 2009

“A young hotel for young and hip guests from around
the world.”
Max City Guide, 2009

As of August 2009, The Circus Hotel was rated 1st
out of 625 hotels in Berlin by visitors to Tripadvi-
sor.com, with 100% approval rating.

For further information please contact Paul Scraton, Company Communications,
The Circus GbR, Weinbergsweg 1a, 10119 Berlin, Germany
Tel: +49 (30) 2000 3939 / Email: paul.scraton@circus-berlin.de / Web: www.circus-berlin.de




