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THE COUNCIL HOUSE is a Grade II* listed building of
exceptionally crafted detail. Architect H. R. Yeoville Thomason
designed the building following the theme of a Venetian Palace
in classical Renaissance style. Built around a central courtyard
from which the Council Chamber, Banqueting Suite, Lord Mayor’s
Parlour and Committee Rooms lead, Birmingham Council House
remains one of the nation’s outstanding Victorian buildings.

Joseph Chamberlain laid the foundation stone in 1874 and the
official opening ceremony in 1879, marked an event of historic
importance. For the first time, Birmingham’s industrial might was
gathered in the seat of this ‘provincial parliament’, presiding over
what become know as the ‘best governed City in the world’. Its
central location offered the citizens of Birmingham greater access
to the democratic process and from these philanthropic
beginnings grew the guardianship of modern Birmingham. The
Council House is still the official office for the Lord Mayoralty and
leading members of the City Council.

Today the Council House continues to offer exceptional facilities
for meetings, banqueting and hospitality. it has provided a setting

of distinction for many Royal visits, meetings
of local, regional, national and international
significance and it is a prestigious venue for
business and social functions. The elegance
and detail in the interior and the imposing
exterior render the Council House one of the
City’s most impressive venues for Civic and
corporate entertaining.

The Council House in Victoria Square is at the centre of the city.
It links Birmingham’s financial and business district with the world
class International Convention Centre and the National Indoor
Arena, which are just five minutes by foot. Surrounded by art
galleries, theatres and shops, these magnificent facilities are easily
accessible from all major city routes. New Street Station with its
intercity connections is less than a five minute walk from the
Council House. Birmingham International Airport and the
National Exhibition Centre can be reached within ten minutes 
by rail.

The Banqueting Suite’s professional catering
team are experts of creative cuisine, produced
to the most exacting international standards
and sensitive to all dietary needs. The Civic
Catering manager preserves traditional values;
courtesy, care and discretion combined with a
prompt, efficient and personal service. The
catering team would be delighted to offer its
expertise and suggest menus and wines to
compliment any occasion.

Birmingham’s Lord Mayor, official host for the
City, performs a major role in welcoming
visitors and promoting Birmingham. The
Council House rooms have received and
welcomed Royalty, world leaders, media and
film stars, people from the literary world and
every type of business and organisation. The
ambiance of the rooms, reflecting the
sophistication and charm of the 19th Century,
creates a unique environment for business,
pleasure or a combination of the two.

The Banqueting Room

The  Banquet ing Su i te

The Drawing Room
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The Banqueting Room The Banqueting Room in Herringbone Layout

Chamberlain Room



THE MEETING and BANQUETING ROOMS situated on the first
floor of the Council house are reached by the ornate central
staircase leading from the main entrance. The decorative
chandelier which dominates the staircase is an original feature of
the building as are the marble statues of Queen Victoria and
Consort Prince Albert which grace the stairway. Frosted windows
bearing the City Coat of Arms encompass panels depicting scenes
from art, industry, drama, literature, science and music. Intricate
plaster carving decorates the domed ceiling that reaches 162 feet
above ground level.

The corridor at the head of the staircase runs the entire length of
the Banqueting Suite, finally leading to the glass corridor. here,
elaborate wrought iron work supports glass and mirrored panels
complemented by high dado panelling in oak. The corridor is the
access point from the Council House to Birmingham Museum and
Art Gallery’s Round Room, Industrial Gallery and Edwardian Tea
Rooms.

The Banqueting Suite extends almost the full length of the Council
House and has a central position at the head of the main
staircase. the arched windows that run the length of the Suite give
impressive views across Victoria Square and the City. The
Banqueting Suite, which can accommodate 450 guests in total,
divides into three areas; the Central Reception Area, the
Banqueting Room and the Drawing Room.

The Reception Area leads to a balcony above the Council House
portico - from which many dignitaries and personalities have
appeared to crowds assembled below in Victoria Square. The
minstrels’ gallery spanning the main doors of the Suite, now
houses the modern lighting and amplification equipment.

The Council Chamber is a semi circular room with fixed tiered
seating facing a central rostrum. The Chamber seats up to 145
including 5 rostrum seats. There are also 90 seats within the
public gallery. The panelled Chamber displays Italian walnut
carvings and painted screens depicting Truth and Justice. For
more than a century, history has been
made within this room. Imagine the
voices of notable politicians, business
people and dignitaries resounding
through the Chamber with votes cast;
issues debated and disputes
democratically settled.

The Chamber regularly houses the Council in
session. With its modern microphone facilities
it is exceptionally well equipped for
presentations, annual general meetings and
conferences of all types.

We are justifiably proud of the Council
House banqueting and meeting rooms.
Please contact us on 0121 303 2050, 
we would be delighted to plan your event
with you.

The Glass Corridor

The  Counc i l  Chamber

The Council Chamber
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Chamberlain Room Hire Charges

RH1   Monday to Friday
         Up to 4 hours £100
         Up to 8 hours £190
         Additional hourly rate £25

         Saturday & Sunday
         Per booking up to 8 hours £280

Banqueting Suite Room Hire Charges

RH2 No minimum catering spend

Monday and Friday
Per hour (minimum 4 hours) £230

Tuesday, Wednesday or Thursday
Per hour (minimum 4 hours) £250

Saturday and Sunday
Per hour (minimum 4 hours) call/email for a quote

RH3   Minimum £1500 catering spend

         Monday and Friday
         Per hour (minimum 4 hours) £140

         Tuesday, Wednesday or Thursday
         Per hour (minimum 4 hours) £160

         Saturday and Sunday
         Per hour (minimum 4 hours) call/email for a quote

Ancillary Services

Set-up of cash/credit bar – from £100 
(minimum spend conditions apply)
Attended cloakrooms – per hour £30
Laptop £40
LCD data projector £40
Dedicated/Technician call/email for a quote
Floral decorations call/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.
Cost per cover £2

Breakfast Meeting Offer – 
Free Room Hire 

Book the Banqueting Suite from 7am to 10am for your
breakfast meeting and get the room hire free.  Subject to 
a minimum spend of £10 + VAT per person, minimum 
50 guests*.

Available Monday to Friday only

*conditions apply

Day Delegate Rate 

£29.50 + VAT

Book the Banqueting Suite between 9am and 5pm,
weekdays only.  Minimum 60 delegates.*

Includes:
Tea, coffee and pastries on arrival
Tea and coffee mid-morning refreshments
Finger buffet lunch, fruit juice and water
Tea and coffee afternoon refreshments

Available Monday to Friday only

*conditions apply

Charities & Not-for-profit Organisations 

10% discount on room hire only*

*conditions apply

NOTE:  Room Hire is VAT exempt
            All other charges quoted are exclusive of VAT

Special 
Offer

Special 
Offer

Special 
Offer
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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 the service to deal with your specific requirements
and particularly to meet any special dietary needs.

• The prices are based on a minimum of 60 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.

• A deposit equal to £10 + VAT per delegate applies for
bookings on the day delegate rate and breakfast
meeting special offer – the deposit is strictly non-
refundable / transferable.

• Customers cannot bring their own food onto the
premises, unless it is from one of our Approved Caterers.
Please note that different Room Hire charges apply.

• Customers can bring their own wine 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.

Who can use the Banqueting Suite?

The facilities are available for use by external organisations
to host events in connection with the promotion of
Birmingham.

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.  You will be sent a
provisional booking email and your booking will be held
for a period of two weeks.  Should you wish to proceed with
your booking then we would ask that you complete and
return the documentation that has been emailed to you
within the provisional booking email. 

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.

Frequently Asked Questions
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Can parking be arranged?

Access can only be provided for unloading and loading.
There are no parking facilities for guests attending an 
event at the Council House; however the Council House 
is centrally located near to many car parks and is easily
accessible by bus or train.  Please ask for our location 
map or refer to the section ‘Floor Plans, Technical
Information & Location’.

What about people with disabilities?

The Council House offers a small amount of on site
parking, level access to the building, lifts to all floors and
appropriate toilet facilities. An induction loop system is
available in the Drawing Room.

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?

There is no fixed bar at the Banqueting Suite, however 
we have a fully stocked mobile bar that can be made
available, subject to the charges indicated under 
‘Ancillary Services’.

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.

Coatrails and microphones are provided as a standard
facility.

Entertainment can be staged within the Banqueting Suite
and a dance floor can be provided as a standard facility.

Frequently Asked Questions (continued)
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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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First Floor Plan

COURTYARD
ON BASEMENT 

LEVEL

Access is available at ground floor level for people with disabilities.
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Technical Information

Styles & 
Capacities

The Banqueting
Room (1)

Reception (2) The Drawing
Room (3)

The Banqueting
Suite (1,2, & 3)

Chamberlain
Room

The Council
Chamber

Theatre Style 200 N/A 200 N/A 45 N/A

Conference Style 80 N/A 80 N/A 22 N/A

Fixed Seating N/A N/A N/A N/A N/A
150 (+70 

Public Gallery)

Reception/Finger
Buffet

250 N/A 200 450 45 N/A

Dinner/Luncheon 150 50 150 350 40 N/A

Seated Buffet 80 40 80 200 40 N/A

Wedding

Civil Ceremony N/A N/A 150 150 N/A N/A

Formal sit-down 150 N/A N/A 150 N/A N/A

Buffet 80 N/A N/A N/A N/A

Evening Reception N/A N/A 250 N/A N/A N/A

Technical
information

The Banqueting
Room (1)

Reception (2) The Drawing
Room (3)

The Banqueting
Suite (1,2, & 3)

Chamberlain
Room

The Council
Chamber

Length 19m 62' 10m 32'6" 19m 62' 48m 156'6" 9.15m 30' N/A (circular)

Width 9m 30' 9m 30' 9m 30' 9m 30' 7m 23' N/A (circular)

Area (Nearest
Sq.M./Sq.Ft.)

171 sq.m. 
1860 sq.ft

90 sq.m. 
975 sq.ft

171 sq.m. 
1860 sq.ft

432 sq.m.
4695 sq.ft

78 sq.m. 
847 sq.ft

N/A

Door Height (Access)
2.83m 

9'3"
2.83m 

9'3"
2.83m 

9'3"
2.83m 

9'3"
2.5m 
8'2"

2.78m 
9'1"

Door Width (Access)
1.35m 

4'5"
1.35m 

4'5"
1.35m 

4'5"
1.35m 

4'5"
1m 
3'5"

1.53m 
5"

Windows Yes Yes Yes Yes Yes Yes

Blackouts Yes Yes Yes Yes Yes Partial

Sockets (Double) 12 6 13 31 11 1+ (3 single)

TV Aerial Points N/A N/A 1 1 1 1

Microphone Points 5 2 2 9 N/A Full System

Telephone Points 2 N/A N/A 2 3 N/A

t. 0121 303 2050 www.birmingham.gov.uk/catering

excellence as standard

Free WiFi available throughout the Banqueting Suite



Access to Council House

The Council House is very accessible for rail, bus and cycle users as 
well as for visitors on foot.

New Street and Snow Hill Stations are at the centre of the national rail network.
Both stations are within 10 minutes walk of the the Council House.

Most bus services terminate or travel through the City Centre. Stops are located
within 5 minutes walk of the Council House.

There are public cycle parking bays in Chamberlain Square (between Council
House Extension and Central Library). For authorised users there are facilities
within the Underground and Courtyard Car Parks.

The area in and around the Council House is pedestrianised with routes taking
you east to the main shopping centres and west to the ICC, NIA, Brindley Place
and Broad Street.

Controlled
Access Point

CAP

Public Parking 
Spaces

Cycle Parking

Traffic Lights

One-Way
Traffic System

Pedestrian
Zone

Signed Route
to Council Point

Location

FROM THE M5, JUNCTION 3
Take the junction 3 exit from the M5 and follow signs A456 to
Birmingham West and Central. After 5 miles move to the right hand lane
to continue along the A456 through the underpass. You will emerge into
Broad Street, shortly passing the International Convention Centre (on
left). Stay in left lane (you will see a large black glass office block ahead),
turn left continue ahead to traffic lights and down Summer Row (A457) to
next island - round island and back up Summer Row to take first left into
Charlotte Street. Continue to Newhall Street, turn right up hill through
traffic lights to take 2nd right, Edmund Street to stop at security barrier.
You will be directed around into the Council House courtyard.

FROM THE M6, JUNCTION 6
Leave the M6 at junction 6 and follow the signs for the City Centre (A38).
After approximately 2 miles the road becomes elevated. Continue
following the A38 and go under tunnel (St. Chad’s Circus Queensway)
keeping in the left hand lane. As you emerge from tunnel, filter left
following the signs for International Convention Centre. i.e. rejoining the
dual carriageway. DO NOT GO UNDER THE NEXT TUNNEL! Go up the
hill to the traffic lights, turn left into Newhall Street, take 2nd right into
Edmund Street, at the top stop at security barrier. You will be directed
around into the Council House Courtyard.
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Continuous Alarm - 
Fire Evacuation
Requires an immediate and full
evacuation of the Council House
Complex.

Those evacuating should:

= Use the nearest available route
and fire exit

= Avoid returning to own office to
collect personal belongings,
coats etc

= Assist those with disabilities to
exit the building to an area of
safety

= Proceed to nominated assembly
point for building and await
further instructions

Assembly Points
Council House - Iron Man, 
Victoria Square

Council House Alternative Evacuation
Point (when events taking place on
Victoria Square)
- St Philips Cathedral

Council House Complex - Plan and Fire Exits

Banqueting Suite - Evacuation Procedure

Pulsed (Intermittent) Alarm -
Bomb Alert Evacuation
Requires an immediate and full
evacuation of the Council House
Complex.

Those evacuating should:

=Undertake a cursory search of work
area but do not touch anything
suspicious

=Where possible take your own and
colleagues bags / belongings with
you to assist with searching

=Use the nearest available route and
fire exit but leave doors open to
help disperse any blast

=Assist those with disabilities to exit
the building or to an area of safety

=Proceed to nominated assembly
point for building and await further
instructions

Assembly Points
Whole of Council House Complex -
St Paul’s Square

Alarm Testing
Weekly on Wednesdays at 10:00 hrs
(Fire Alarm) and 10:15 hrs 
(Bomb Alert)
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B i r m i n g h a m

C o u n c i l  H o u s e

G r a n d  S t a i r c a s e



B i r m i n g h a m  C o u n c i l  H o u s e

t h e

Banque t i ng

Suite
V i c t o r i a  S q u a r e  B i r m i n g h a m  B 1  1 B B

0 1 2 1  3 0 3  2 0 5 0

banqueting.suite@birmingham.gov.uk

http://www.birmingham.gov.uk/banquetingsuite




