


Located only three miles from Birmingham
City centre, Highbury offers the best of both
worlds. Excellent road and rail networks
make it easily accessible, yet, with its tranquil
and secluded setting, you could be forgiven
for thinking you were in the heart of the
countryside. Whether you join us for business
or pleasure, you are guaranteed a prompt
and efficient service and the very highest
levels of attention and consideration.

Our professional catering team are available
on site to provide quality cuisine for every
need. From a stylish finger buffet to an
elegant banquet, our catering manager will
be happy to suggest suitable menus and wines
to compliment your meal for any occasion.

Enjoy the privacy and tradition of this
magnificent Grade II listed mansion house.
The country setting, fine cuisine and the
personal service offered create exactly the right
atmosphere for business and hospitality
entertaining alike.

Exquisite detail - wood and alabaster
carvings, marquetry, decorative glass and
plasterwork characterise Highbury. The fine
marquetry panelling is patterned with
shamrock and ivy and this rich naturalistic
design is repeated throughout the house.

Highbury’s magnificent Main Hall extends
two storeys to the full height of the house. It
is overlooked by a minstrel’s gallery which is
accessed by the main staircase. The hall
provides an exceptional and versatile setting
for formal banquets, lunches, business
entertaining and conferences.

The Drawing Room, Morning Room and
Breakfast Room all lead from the Main Hall.
Each look out over Highbury’s south facing
terrace, grounds and surrounding parkland.
These and the west facing Dorothy Lloyd
Room are suitable for smaller conferences, as
syndicate rooms for breakaway meetings
during conference or for more intimate
dinners and luncheons. 

Highbury
Conferences &Banqueting

The Drawing Room The Main Hall
(set up for a conference) (setting up for a banquet)



Joseph Chamberlain was at the beginning of his career in national poli-
tics when Highbury was completed - and he valued his ‘country retreat’
highly.

It was in Highbury’s Library, with its exquisitely carved bookcases and
fine marquetry ceiling, that Chamberlain wrote many of his parliamen-
tary speeches. Within Highbury’s extensive gardens, Chamberlain culti-
vated his magnificent orchid collection. The orchid became Chamberlain’s
personal insignia and his buttonhole was seldom without one. Highbury
also became the fashionable setting for much large scale entertaining
among the prominent social and political circles of the day. Highbury re-
mained the family home until Chamberlain’s death in 1914.

We are proud of Highbury’s tradition. Fully restored to period, with an
elegant interior and parkland setting which belies its city location, High-
bury is one of the finest venues for banqueting, weddings and conferences
within the West Midlands.
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RH1 Highbury – Entire Ground Floor

Monday to Thursday 
Up to 5 hours £250
Additional Hourly Rate £50

Friday – Sunday 
Up to 5 hours £395
Additional Hourly Rate £80

RH2  Individual Meeting Rooms

Monday to Thursday 
(up to 5 Hours)
Drawing Room £150
Dorothy Lloyd Room £100
Breakfast Suite £100
Additional Hourly Rate £20

Friday - Sunday (up to 5 hours) N/A
Entire Ground floor to be booked

Ancillary services

Laptop £35
LCD data projector £35
Floral decorations. Call or email for a quote.

Crockery hire

Why not add that extra special touch to your event. 
We have designer Villeroy & Boch crockery available for
hire for up to 125 guests. Subject to layout requirements.

Cost per cover £2

Special Conditions

• The menus are a guide to the extensive range of catering
that can be provided.

• The Civic Catering team is rightly proud of its ability to
tailor its service to deal with your specific requirements
and particularly to meet any special dietary needs.

• The prices are based on a minimum of 50 full paying
adults, although smaller parties may be considered with
prior approval from the Catering Manager. 

• Final numbers and special dietary requirements must be
confirmed 10 working days prior to the function.
Increased numbers and additional special dietary
requirements after that date will only be possible by
mutual agreement (including the extra costs) between the
customer and the Catering Manager.

• When selecting a menu choice, one set menu is required
for all your guests with the exception of special diets and
children.

• Provisional bookings can be held for 14 days 

• A deposit equal to the room hire is required prior to your
event taking place – the deposit is strictly non-refundable
/ transferable.

• Customers cannot bring their own food onto the
premises, unless it is from one of our approved external
caterers.  Please note that different room hire charges
apply.

• Customers can bring their own drink into the premises,
but in all instances this will be subject to a corkage
charge.

• To the best of our knowledge all of our products are free
from Genetically Modified Organisms.

• Nut Allergies: Our range of desserts and cakes cannot
be guaranteed to be free from traces of nuts.

• If any of your guests have any food allergies, please
ensure that you bring these to our attention.

• All prices are subject to market fluctuations and are
correct at time of going to print.

Highbury Conference - Hire Charges

Prices are effective from 1 June 2014
All prices are exclusive of VAT, except room hire which is VAT exempt
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Who can use Highbury?

The facilities are available for use by private individuals and
external organisations in connection with the promotion of
Birmingham, annual dinners and private celebrations and
functions in support of charities.

How do I book?

The quickest way to make a provisional booking is to
contact one of the Venue Assistants on 0121 303 2050 
to discuss the outline details of the function and establish
whether a suitable date is available.

What happens next?

An invoice will be issued on receipt of the returned
documentation that was sent to you in the provisional
booking email.  The invoice must be settled within 30 days.
Your booking will be confirmed by email once the invoice
has been paid. Please note that deposits are strictly non-
refundable and non-transferable.

Can I see the facilities?

Yes. Please contact the booking office to arrange an
appointment with a Venue Assistant.

Can I arrange a tasting of the food and wines?

We can accommodate a food and wine tasting ahead of
your event, subject to a small charge. Please make
arrangements with a Venue Assistant.

When can I discuss the details of my event?

You will have a dedicated Venue Assistant who will guide
you through the booking process.  Your dedicated Venue
Assistant will contact you two weeks prior to your event to
record the details of your event.  A function sheet will be
emailed to you, along with the estimated costs for your
event.  This will give you the opportunity to review the event
details and make any amendments, as necessary.

Can parking be arranged?

Highbury has a private car park (locked overnight) and
ample on-street parking in the vicinity.

What about people with disabilities?

Highbury offers a small amount of disabled on site parking,
level access to the building and appropriate toilet facilities.

What if guests have special dietary needs? 

We offer a wide range of menus and are fully experienced
and sensitive in dealing with special dietary needs.

Is there a bar available?

Highbury Hall has a fully stocked bar.  Please ask for a
Venue Assistant for details of our bar tariff.

Do you have any preferred suppliers?

Civic Catering can provide you with a range of suppliers to
assist you with the planning of your event, based on
previous working relationships either as a supplier to Civic
Catering or as a previous exhibitor at events held at Civic
Catering venues.  Whilst our experiences have been
positive, Civic Catering does not endorse these suppliers.
Customers are asked to carry out their own checks on
suppliers to ensure that they meet with your satisfaction.

Are there any terms and conditions of hiring?

You must agree to the Conditions of Booking prior to your
function taking place. If your function includes
entertainment then you must agree to the Conditions of
Letting for Entertainment.

Who provides the catering?

Catering is normally provided by Civic Catering (in-house
caterers). Civic Catering can offer a wide range of menus
and are fully experienced and sensitive in dealing with
special dietary needs. The levels of actual provision possible
will be dependent upon the room booked. There is also an
Approved list of External Caterers providing Ethnic Catering
- please see separate insert for details.  Please note that
different Room Hire charges apply when using our
approved External Caterers.

Please note:
Floral decorations can be arranged via the council’s
contractor. 
A dance floor is provided as a standard facility in the
Drawing Room.

Frequently Asked Questions
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Breakfasts and light refreshments 

Ask about our free room hire deal when you book the Banqueting Suite (up to 3 hours) and spend 
£10+VAT, or more, per person subject to a minimum of 50 full paying guests. Conditions apply.
       

Breakfasts

BB1   Continental breakfast £10.50 BB2 Full English breakfast £12.50

         A selection of croissants and pastries Scrambled eggs 

         A selection of freshly baked breads Grilled back bacon

         Continental meat selection Lincoln pork sausages***

         Fruit and organic yoghurt Grilled and tomatoes and mushrooms 

         Sliced and whole fresh fruit Hash browns 

         Assortment of cereals A selection of fresh baked breads 

         Jams and preserves Jams and preserves 

         A selection of fruit juices A selection of fruit juices 

         Freshly brewed Fairtrade tea and coffee  Freshly brewed Fairtrade tea and coffee 

Light refreshments

LR1    Fairtrade tea/coffee* £1.95 LR7 Danish pastries (2 per person) £1.95

LR2    Fruit juice per litre** £3.45 LR8 Assorted tea fancy cakes £2.35

LR3    Bottled mineral water £2.30 LR9 Fresh fruit £0.85

LR4    Biscuits (2 per person) £0.70 LR10 Sandwiches (1½ rounds per person) £3.25

LR5    Mini croissants (2 per person) £1.95 LR11 Filled breakfast rolls £4.25

LR6    Muffin £1.75 (bacon, sausage, vegetarian sausage or egg)

*        Fruit teas, hot chocolate and decaffeinated coffee are available on request.

**       Orange juice provided as standard.  Other fruit juices are available on request, 
         including: apple, mango, pineapple or tropical.

***      Vegetarian sausages available, advanced booking required. 

****    Menu items made on the premises with egg are made with free-range eggs.

*****  The majority of our menu items are free from nuts.  We cannot guarantee that our products are free from nuts.  
         Please speak to us if you have a guest with a nut allergy to discuss the menu options available for you. 

All prices are quoted per person, unless stated, and are exclusive of VAT
Prices are effective from 1 June 2014
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Reception savouries and canapés

Canapés and nibbles (minimum 10 people)

AR1   Reception savouries                                         £2.50

Mixed olives 

Cheese straws, hummus, sour cream and chive dip 

Vegetable crisps 

Herb crostinis 

AR2   Canapé reception                                            £10.95

Suitable for pre-dinner and drinks receptions only

Choose 5 canapés from the following:

Hot selection                                                             Cold selection

Seared fillet of beef on chive mash*                                  Gravadlax, rosemary crostini and fennel puree*

Mini Cumberland sausage patties and spicy tomato tapenade Shredded duck breast, scallions and plum sauce*

Mini chicken jerk skewer poppers with sour cream dip       Tandoori salmon, quail egg and cumin seed potato

Lamb rilette lolly pop with sage and onion coating             Smoked haddock and dill tart

Spanish style slow cooked pork cubes with Morcilla puree  Roasted tomato, garlic and tarragon gazpacho 

Thai flavoured crab cakes with a hoisin dipping sauce       Chicken fillet strips with a honey and lemon thyme glace

Mini tempura battered cod medallions and chips               Shropshire blue and asparagus planter 

Yellow fin tuna brochette with bell peppers                        Roasted aubergine and courgette puree in 
Homemade onion and sweet corn pakora with carrot relish  a filo pastry horn 

Italian parmesan risotto croquettes 

Warm potato and colcannon scones 

*Subject to a £1 supplement per canapé item per person

Dessert selection

Mini pistachio muffins with a butterscotch topping 

Mini custard cream and raspberry tart 

Mini chocolate boxes of chocolate ganache and black cherry puree 

Deep fried cheesecake balls coated in plum powder

Watermelon and vodka shot with pomegranate seeds 

Mini honey cake with a saffron cream

AR3   Additional canapé items                                 £2.15

Additional cost per canapé item, having chosen a minimum of five canapé items

All prices are quoted per person, unless stated, and are exclusive of VAT
Prices are effective from 1 June 2014
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FF1  Bowl food                                             £19.25

Ideal for a drinks reception with a difference.  Why not combine our mini bowl dishes, designed to fit neatly 
into the palm of your hand.  Please select 5 items plus 1 dessert item.

Cold selection                                                           

Milano salami with vegetable anti pasta

Baked salmon with pickled cucumber salad 

Char grilled vegetables with baby mozzarella 

Citrus peppered smoked salmon and mango chutney 

Baby Caesar salad 

Prawn and chilli noodles

Chicken tikka salad

Cherry tomato and basil penne pasta 

Sweet potato and butternut squash salad 

Hot selection

Beef in Burgundy sauce with garlic potatoes 

Staffordshire pork sausages with Maris Piper mash and onion gravy 

Local faggots, black pudding and peas 

Chicken and asparagus with creamy mushroom sauce 

Lamb tagine on spicy cous cous 

Tandoori salmon with riata 

Chicken curry and rice 

Stir fried vegetable risotto 

Vegetable chow mein 

Thai fishcakes with stir fry vegetables 

Dessert selection

Mini pistachio muffins with a butterscotch topping 

Mini custard cream and raspberry tart

Mini chocolate boxes of chocolate ganache and black cherry puree 

Deep fried cheesecake balls coated in plum powder

Watermelon and vodka shot with pomegranate seeds 

Mini honey cake with a saffron cream 

Please note:  these items are not recommended for conferences

All prices are quoted per person, unless stated, and are exclusive of VAT
Prices are effective from 1 June 2014
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Buffets
Our finger buffets are perfect for working lunches, social events/meetings and as evening buffet for weddings 
receptions and parties.

FF1    Finger buffets £12.95
         All finger buffets include an assortment of meat, fish and vegetarian sandwiches, rolls and wraps.  
         Please select 4 items from the following list:
         
         Meat selection (hot) Fish selection (hot)

         Leek, pork and apple chipolatas Lemon sole goujons with tartar sauce

         Chicken tikka pieces Tempura prawns with a chilli dip

         Crispy battered chicken fillets with garlic mayonnaise Grilled tuna and salmon kebabs 

         Spiced lamb kebabs with mint tzatziki Crab and coriander cakes

         Spicy lamb samosas and mint yoghurt Smoked salmon and brie tartlet

         Meat selection (cold) Fish selection (cold)

         Chicken Caesar strips with croutons Fresh crab with lemon dill dressing on croustade

         Melton Mowbray pork pie Toasted ciabatta crostini with salmon gravadalax

         Chorizo and pimento frittata Thai sweet chilli tiger prawns 

         Japanese beef salad rolls and dipping sauce Dill scones, smoked salmon and horseradish 
         mascarpone

         Vegetarian selection (hot) Vegetarian selection (cold)

         Thai vegetable spring rolls and chilli dip Crunchy crudities with crème fraiche

         Spicy vegetable samosas and mint dip Onion and feta lattice

         Onion bhajis Shropshire blue and leek tarts

         Assorted vegetable quiche Halluomi kebabs with pesto dip

         Vegetable tempura kebabs with sweet and sour dip Tossed local salad leaves with granary croutons 

         Baked potatoes filled with mushrooms and onions, Sliced fruit 
         glazed with Welsh rarebit 

FF2    Cost per additional buffet item £2.15

All prices are quoted per person, unless stated, and are exclusive of VAT
Prices are effective from 1 June 2014
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KF1  Knife and fork buffets (minimum 20 people) £18.95

         Ideal for a working lunch, business meetings, social gatherings and informal dining.  Please select three 
         main dishes and one desert dish from below.

         Main dishes (select 3 dishes) 

         Meat selection                                                 

         Moroccan lamb hot pot with prunes and apricots with chilli and lemon cous cous

         Braised beef and ale pie with mustard mash            

         Pieces of chicken in a pesto cream sauce with Parma ham, leek and mushroom braised rice

         Chicken tikka masala, pilaf rice and naan bread     

         Strips of beef in Szechwan pepper sauce, mushrooms and red onions, served with sweet chilli noodles

         Lamb curry and rice

         Fish selection                                                   

         Baked cod, tarragon cream sauce, lozenges of asparagus, bell peppers and apple mash

         Thai flavoured fishcakes, stir fry vegetables and a plum sauce

         Loin of salmon with asparagus in a champagne and rocket sauce with baby new potatoes

         Seafood paella

         Macaroni, leek and smoked salmon cream sauce, glazed with parmesan

         Vegetarian selection

         Mediterranean pepper and courgette lasagne, Tuscan potatoes cooked in rosemary and garlic

         Baked butternut squash and stir fried greens and roasted mushroom paella 

         Thai aubergine curry sauce with coconut, mustard seed and cashews, pak choi and rice

         Spinach and ricotta cannelloni

         Roasted peppers filled with spicy cous cous with a plum tomato sauce, served with dauphinoise potatoes

         Creamy mushroom stroganoff served with braised rice

         Desserts (select 1 dish)

         Fresh fruit salad and cream

         Assorted cheesecake 

         Assorted gateau 

         Hot apple pie and custard 

         Fruit crumble and custard 

         Traditional bread and butter pudding 

All prices are quoted per person, unless stated, and are exclusive of VAT
Prices are effective from 1 June 2014
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Banqueting menu selector

Hot starters                                                                   

SS1    Carrot, pumpkin and smoked bacon soup              £4.25

SS2    Roasted parsnip and apple soup                             £4.25

SS3    Leek and potato soup                                             £4.25

SS4    Tomato and coriander soup                                    £4.25

SS5    Risotto of wild mushroom and butternut squash, toasted pine nuts on a bed of baby spinach £6.50

SS6    Seared salmon with prawn and saffron sauce          £9.25

SS7    Cod wrapped in pancetta served with a pine nut dressing £8.25

Cold starters

SS8    Duck liver pate and red onion marmalade               £6.75

SS9    Parma ham, buffalo mozzarella, olives, capers and aged balsamic vinegar £7.25

SS10  Honey roast slither of duck, orange salad, plum dressing and spiced plantain crisp £7.95

SS11  Citrus cured salmon, salsa, lime and black pepper crème fraiche with toasted dough bread £7.75

SS12  Seared fresh Cajun salmon on a bed of mixed salad with smoked bacon, 
         bell peppers and Caesar dressing                           £7.95

SS13  Tartar of spiced prawns, mixed salad and chutney dressing £8.15

SS14  Rocket, sweet pear, walnut and dolce latte cheese salad and shaved parmesan £5.95

SS15  A salad of melon and soft fruits with a mango dressing £4.75

Main course dishes 

MM1   Succulent chicken breast with a creamy wild mushroom sauce, dauphinoise potatoes, 
          carrots and asparagus                                          £17.25

MM2   Corn fed chicken wrapped in pancetta with a smoked paprika sauce, dauphinoise potatoes, 
          carrots and asparagus                                          £17.95

MM3   Pan fried duck served with olive oil and chive mash, blueberry sauce and a bean cassoulet £18.75

MM4   Slow roasted rack of English pork, creamed leeks with a bubble and squeak cake £17.25

MM5   Braised shank of lamb with a sweet potato and parsnip mash, green beans and a Burgundy sauce £21.95

MM6   Prime tournedos of beef topped with a peppercorn tapenade, served with rosti potato, roasted  
          Mediterranean vegetables and a red wine reduction £25.50

MM7   Roast sirloin of beef, mustard mash, roasted vegetables, Yorkshire pudding and a merlot jus £21.50

MM8   Seared salmon set on smoked salmon flavoured crushed potatoes, curly kale and a creamy
          lemongrass sauce                                                 £18.75

MM9   Pan fried sea bass with a pea risotto and a cherry tomato and fennel emulsion £19.75

MM10 Baked monkfish served with fondant potato, braised fennel and roasted green peppers with  
          a creamy red pimenton sauce                                £20.75

All prices are quoted per person, unless stated, and are exclusive of VAT
Prices are effective from 1 June 2014
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Banqueting menu selector (continued)

Vegetarian main course dishes                                 

VV1     Butternut squash and carrot rosti accompanied by a spicy tomato sauce 
          and griddled green peppers                                  £17.25

VV2     Mushroom risotto, glazed carrots, baby spinach and roasted artichokes £17.25

VV3     Roasted beetroot, green bean and brie tart with roasted vegetables £17.25

VV4     Three bean burrito served with leeks and a roasted red pepper sauce £17.25

Desserts

Cold desserts

DC1    Chocolate delice served with raspberry sauce         £5.30

DC2    Brandy snap basket with succulent berries and creamy vanilla ice cream £5.30

DC3    Homemade lemon tart with citrus dressing             £5.30

DC4    Chocolate profiteroles                                            £5.30

DC5    White and dark chocolate confection with figs and honey £5.30

DC6    Black cherry cheesecake with butterscotch sauce     £5.30

Hot desserts

DH7    Marmalade bread and butter pudding with vanilla sauce £5.30

DH8    Sticky toffee pudding with toffee sauce                   £5.30

DH9    Chocolate brownie with white chocolate ice cream £5.30

DH10  Apple and rhubarb and cinnamon crumble with traditional egg custard £5.30

Cheese board 

CE1    A selection of English and European cheeses served with biscuits, grapes, celery and cherry tomatoes £5.50

Cheese platter (serves 10)

CE2    English and European chesses served with an assortment of biscuits, grapes, celery and cherry tomatoes £30.00

After dinner

AR1     Filter coffee or tea with a mint crisp                        £2.30

AR2     Chocolate petit fours                                             £2.80

All prices are quoted per person, unless stated, and are exclusive of VAT
Prices are effective from 1 June 2014
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Highbury - Evacuation Procedure

H = FIRE EXITS

A Through french windows

B Through the chair stores (into Main Hall)

C Pass by the spiral staircase (to the quadrangle)

D Through the kitchen door (follow exit signs)

E Through main door

HA

HC

H B HD

HE

Q ASSEMBLY POINT

COATS

DISABLED TOILET

BABY
CHANGING
ROOMS

MAIN
ENTRANCE

MALE
TOILETS

FEMALE
TOILETS
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Styles & 
Capacities

Main Hall Drawing
Room

Dorothy Lloyd
Room

Breakfast
Room Suite

Entire
Ground Floor

Conferences
Board Room 
Theatre
High Sherrif
Herringbone

Formal, Top
Table & Sprigs
Maximum
6ft round tables
4ft round tables

Weddings
Civil ceremony
Formal sit-down
Buffet

30
120
32
70

100
80
54

N/A
100
100

26
80
28
48

56
50
42

N/A
N/A

20
40

N/A
N/A

N/A
N/A
N/A

N/A
N/A
N/A

16
N/A
N/A
N/A

N/A
N/A
N/A

N/A
N/A
N/A

N/A
N/A
N/A
N/A

N/A
N/A
N/A

N/A
N/A
N/A

Technical 
Information

Length

Width

Area

Height (max)

Height (min)

Door Height

Door Width

Blackout

Windows

13 amp sockets

Telephone points

12.05m 
39’7”

8.86m
29’

107m2 
1148ft2

11.13m
36’7”

4.13m
13’7”

2.3m
7’7”

1.08m
3’6”

No

No

4

0

9.07m
29’9”

7.15m
23’6”

65m2
699ft2

4.2m
13’9”

4.2m
13’9”

2.2m
7’3”

1.02m
3’4”

Yes

Yes

8

1

9.56m
31’5”

5.6m
18’5”

54m2
578ft2

3.9m
12’9”

3.9m
12’9”

2.2m
7’3”

1.02m
3’4”

Yes

Yes

8

1

5.3m
17’4”

5.2m
17’

28m2
295ft2

3.9m
12’9”

3.9m
12’9”

2.2m
7’3”

1.02m
3’4”

Yes

Yes

6

1

Ground Floor Plan
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Location Map

Highbury Hall is situated just three miles
from Birmingham City Centre and New
Street Station with its major intercity
connections. Birmingham International
Airport and the National Exhibition Centre
are just over ten miles from Highbury Hall.
The surrounding motorway networks,
including the M42, M40, M5, M6 and M1,
are within easy reach.

Directions to Highbury Hall from 
the City Centre
Follow the Bristol Road (A38 Bromsgrove)
from Birmingham’s City Centre. The Bristol
Road crosses the Middle Ring Road at the Lee
Bank Ring Road and follow the A38 for just
under one mile. Turn left at Priory Road
(B4217). Continue straight ahead into
Edgbaston Road (B4217) past The County
Cricket Ground on the left. Turn right at the
first traffic island into Russell Road. Continue
straight ahead into Queensbridge Road. 
Turn right into Yew Tree Road. Highbury has
a concealed entrance on the left hand side 
of the Road .

Parking
There is substantial free parking for vehicles
within Highbury Hall’s grounds.

Highbury Hall
Conferences & Banqueting
4 Yew Tree Road
Moseley
Birmingham
B13 8QG
Telephone 0121 303 2050

Highbury is also available for private hire
and offers conference, banqueting and
meeting facilities. For further details please
call and we will be happy to plan your event
with you.



Highbury
Conferences&Banqueting

4 Yew Tree Road
Moseley

Birmingham B13 8QG
Telephone 0121 449 6549

Highbury

For further information on any events listed please
telephone 0121 449 6549.

Highbury is also available for private hire and offers con-
ference, banqueting and meeting facilities. If we are un-

able to meet your needs other centres available are:
Council House 0121 303 2318/2050

Birmingham Museum and Art Gallery 0121 303 3253
For further details please call and we will be happy to

plan your event with you.




