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Events & Celebrations at Holiday Inn
Birmingham-Bromsgrove
Here at Holiday Inn Birmingham-Bromsgrove we appreciate that, no matter what
the occasion, you want your event to be unique and memorable.
We have a large variety of options available for you to consider, from all-inclusive
packages to events being tailored to you personally – we’ve got you covered.
With a variety of suites seating anywhere from 30 to 180 guests, meaning you
can either choose to have something intimate and informal, or large and lavish.
Our main suite, the Fairfield Suite, is a beautifully decorated and self-contained
with its own private entrance and bar areas. We can even give you a red carpet
on arrival to make you and your guests feel extra special.
With 110 bedrooms available, you can finish the evening in comfort. With all of
the necessities to make your stay feel like a home away from home. Even better,
you can wake up and enjoy a full-English breakfast in our brand new restaurant,
Cow on the Hill.
Whatever the cause for celebration, our ethos is that we adapt to you - not you to
us. We will guide you through every aspect of planning your event from canapés
to entertainment.

Holiday Inn Birmingham - Bromsgrove Information
Our Team:

Chris Dutton, General Manager
Rebecca Peniket, Operations Manager
Laura Wise, Food & Beverage Manager
Vanessa Butterworth, Sales Office Manager
Lianne Butterworth, Sales Office Co-ordinator

Our Ratings & Affiliations: Rated AA 4 Star
Our Location:

Our Nearest:
Major Town:
Motorway Junction:
Train station:
Airport:
Our Facilities:

Nestling in the Worcestershire countryside, the Holiday
Inn Birmingham - Bromsgrove is located only half a
mile from Bromsgrove town centre. Our location is
convenient for the UK's second city, Birmingham, and
offers excellent access to the West Midlands in
general. The hotel is minutes away from both the M42
and M5 and is less than a 30 minute drive from
Birmingham

Bromsgrove
Birmingham
M5 Junction 4 & 5
M42 Junction 1
Bromsgrove Station
Birmingham International

(0.5 miles)
(15 miles)
(2 miles)
(2 miles)
(1 mile)
(22 miles)

Car parking for 220 cars
10 event suites with natural daylight and air
conditioning
110 en suite bedrooms
24 hour room service
Same day laundry & dry cleaning
Broadband internet access throughout the hotel
Cow on the Hill Restaurant, Lounge Bar & Sun Terrace
Revive Health Club with 11 meter indoor pool. Sauna,
steam room, spa pool and air conditioned fitness
suite
revive Spa with treatments available

Accommodation Facilities: 110 bedrooms as follows:
3 bedroom suites
9 executive double bedrooms/ 3 executive twin
bedrooms
67 standard double bedrooms / 16 family rooms
11 standard twin bedrooms
1 accessible bedroom
All bedrooms are fully refurbished and offer:
Complimentary WiFi
Air conditioning
En suite facilities with bath & shower
Mini fridge and tea and coffee making facilities
Large business desk
Full use of revive Health Club with our compliments
Our food:

The Cow on the Hill offers a contemporary menu and
serves breakfast, lunch and dinner, 7 days a week.
Light meals and snacks are served in the Lounge Bar
until late, and room service is available 24 hours a day.

Private Dining & Celebrations
We have a variety of suites available for every occasion, from grand lavish
occasions to more intimate events. Please contact the hotel for the costs of hiring
out any of these suites.
Room
Fairfield Suite
Fairfield 1
Fairfield 2
Stone Suite
Chaddesley Suite
Finstall

Minimum Numbers
80
40
25
10
10
10

Canapé Menu

Delicate canapés can be served as an appetizer during your event. Please
choose from the following selection:
Pate and Roasted Pear
Asparagus & Parma Ham
Butternut and Hummus Bruschetta
Feta and Pesto Vine Tomato
Smoked Salmon & Saffron with Cream Cheese
Goats Cheese Lollipops (v)
Smoked Salmon and Cucumber Candy Swirls (gf)
5 Spice Pork Belly Bites (gf)
Sun Blushed Tomato and Black Olive Tapenade Crustni (v)
Brie & Avocado Toasts with Roast Garlic (v)
Select 4 for £6.00 per person.
Extra canapés can be added for £1.00 per person, per additional item. For a
bespoke selection of canapés, our Head Chef will be happy to help.
Drinks Receptions
To follow are some of our suggestions on how you might like to welcome your
guests. Complimentary use of a private bar can be offered in most of our function
suites.

Reception Drink

Price

Reception Drink

Price

Glass of house wine (125ml)
Pimms
Summer Punch
Mulled Wine
Sherry (single)

£5.25
£4.95
£4.95
£4.95
£2.60

Bucks Fizz
Sparkling Wine
Kir Royale
Glass of Champagne
Orange Juice (jug)

£3.90
£4.95
£6.00
£7.80
£8.50

Set Banqueting Menus
Our 3 course banqueting menus are ideal for formal dining events. We ask you to
choose one starter, one main and one dessert for all – choice menus are to be
discussed directly with the hotel.
Please select a total of 3 starters, 3 mains and 3 desserts to offer to your guests – from
£25.00 per person
Starters
Roast Parsnip & Cumin Soup with Toasted Garlic Crouton (V) (GF)
Spiced Chicken & Coconut Soup (GF) (DF)
Roasted Pepper & Plum Tomato Soup with Chilli and Coriander Oil (V) (GF) (DF)
Caramelized Red Onion & Grilled Goats Cheese Tart served with Dressed
Seasonal Leaves (V)
Goats Cheese Bon Bon, Dressed Seasonal Leaves with Beetroot Mayo & Red
Onion Chutney (V)
Classic Prawn Cocktail with a Bloody Mary Sauce and Sliced Avocado
Char Grilled Vegetable Terrine with a Tomato & Chilli Chutney (V) (GF) (DF)
Upgrade of £1.50 per person
Slow Cooked Ham Hock & Braised Leek Terrine with a Pea Puree and Toasted
Sourdough
Game Terrine with Dressed Seasonal Leaves & a Roasted Onion & Garlic Puree
(GF)
Beetroot Cured Salmon Grandlax with a Pickled Fennel Remoulade (GF)
Grilled Maceral with a Spiced Tomato & Beetroot Puree (GF) (DF)
Upgrade of £3.50 per person

Devonshire Crab served with Spring Onion & Chive Mayonnaise, Rocket Leaves &
Grilled Sourdough
Bread
Seared Scallops with a Tandoori Yoghurt Dressing & Pickled Cucumber (GF)
Smoked Salmon Terrine with Avocado & Pickled Radish
Pan Fried Scallops with Parsnip Puree, Black Pudding and a Spiced Apple Sauce

Set Banqueting Menus Continued

Mains
Roast Chicken Breast with a Pine Nut and Parmesan Crust served with a Tarragon
Sauce
Indonesian Chicken and Coconut Curry with Coriander Rice and Minted Crème
Fraiche
Spiced Butternut Squash Risotto, Grilled Goats Cheese and Dressed Rocket (V)
(GF)
Mixed Bean and Pepper Cassoulet with Fried Spiced Haloumi (V) (GF) (DF)
Fried Aubergine, Plum Tomato & Black Olive Pasta with a nut free Basil Pesto and
Penne Pasta (V) (DF)
Slow Cooked Lamb Shank with a Red Wine and Rosemary Sauce (GF)
Baked Salmon with a Minted Pa Puree, Chorizo Butter and Buttered Mash (GF)

Upgrade of £2.00 per person
Seared Duck Breast with a Fondant Potato and Blackberry Cracked Black Pepper
Sauce (GF)
Herb Crusted Lamb Cutlets with Potato Dauphinoise and Red Wine Reduction
Pan Fried Seabass Fillet with Sweet and Sour Peppers, Samphire and Sweet
Potato Fondant (GF)

Monk Fish Tails with Cherry Tomato & Spring Onion Risotto, finished with warm
Lemon Olive Oil (GF)

Upgrade of £4.00 per person
Beef Fillet with a Wild Mushroom and Stilton Gratin and a Red Wine and Veal Jus
(GF)
Grilled Rump Heart cooked medium with Confit Tomato and Fondant Potato
served with Pepper and Sage Sauce (GF)

Set Banqueting Menus Continued

Desserts
Baked Vanilla Cheesecake with a Blackberry & Raspberry Compote (GF)
Citron Tart with a Raspberry Coulis (GF)
Chocolate Brownie with Cornish Clotted Cream (GF)
Lemon & Lime Cheesecake with a Mango Puree
New York Baked Cheesecake with a Meringue Crumb & Fresh Strawberry
Panettone & Dark Chocolate Bread & Butter Pudding with a Vanilla Cream
Warm Apple Tart with Vanilla Ice Cream
Lemon Tart with Raspberry Compote
Fresh Raspberry Eton Mess & Vanilla Mascarpone
Sticky Toffee Pudding with Toffee Sauce & Clotted cream
Apple & Blackberry Crumble with Traditional Custard
Exotic Fruit Salad with Coconut Ice Cream and a Mango and Mint Salsa (DF) (GF)

Upgrade Cost – £1.00 per person
Individual Knicker Bocker Glory, Strawberry & Vanilla Ice Cream
Chocolate Tart with Banana Ice Cream & Toffee Sauce
White Chocolate & Raspberry Cheesecake
Monk Fish Tails with Cherry Tomato & Spring Onion Risotto, finished with warm
Lemon Olive Oil (GF)

Evening Buffets
We have a variety of buffets on offer to suit every occasion. Below are several
examples to offer you some inspiration, however please do not hesitate to get in
touch for further menus that we have on offer.
Evening Finger Buffet – £14.50 per person
Selection of Traditional sandwiches & Mini Assorted Rolls
Plus 5 of the following
Caesar Salad Bowl with Herby Garlic Dressing (v)
Leek, Brie and Cranberry Tartlets (v)
Mediterranean Mixed Salad Bowls with Lemon and Coriander Dressing
Platters of exotic Fruits with Natural Yoghurt and Honey
Thai Infused Chicken Kebab Skewers
Mini Minted Lamb & Minted Roast Vegetable Sliders
Tandoori Infused Chicken Kebab Skewers
Pulled Pork Mini Burgers with Apple Sauce
Thai Infused Prawn Kebab & Vegetable Skewers
Southern Spiced Mini Chicken Sliders with BBQ Sauce and Melted Mozzarella
Home-made Sausage & Ham Hock Rolls
Mini Chicken Fajitas
Hoisin & Honey Glazed Sausages
Peri-Peri Chicken Wings, Garlic & Chive Mayo
Sweet Potato Fries
Spiced Potato Wedges
Rustic Flat Bread Tomato & Mozzerella Pizza Breads with Pesto
Additional items can be added for £2.50 per person, per additional item.

Pulled Pork Buffet - £20.95 per person
Salads
Crunchy Nut Coleslaw
Potato & Sweet Red Onion Salad
Dressed Seasoned Mixed Leaves
Spiced Rice Salad
Garlic & Thyme Baby New Potatoes
Selection of Salad Dressings
Hot Buffet
Hot Pulled Roast Pork Leg
Hot Pulled Honeyed Roast Ham
Spicy Vegetable & Bean Burgers
Lime and Coriander Roasted Vegetable Kebabs
Buttered Corn on the Cob
Sweet Braised Red Onions
Roast Gravy
Floured Warmed Baguettes and Soft Baps
Dessert
Strawberries and Vanilla Trifles
Fresh Seasonal Platters of Fruit

As an alternative to the menus suggested, please see the following BBQ menu
which are offered for al fresco dining during warmer months. There is to separate
hire fee for use of the Barbeque and Chef, subject to availability. Please note that
in the event of inclement weather food will be cooked inside and alternatives may
be offered where appropriate
BBQ Menu - £24.95 per person
Hot Buffet
Texas Style Beef Burgers
German Smoked Hotdogs
Thai Infused Chicken Skewers
Spicy Vegetable & Bean Burgers
Lime and Coriander Roasted Vegetable Kebabs
Salted White fish with Garlic and Parsley Butter
Sides
Crunchy Nut Coleslaw
Potato & Sweet Red Onion Salad
Dressed Seasonal Mixed Leaves
Spiced Rice Salad
Buttered Corn on the Cob
Sweet Braised Red Onions
Warmed Baguettes & Soft Baps

Desserts
Chocolate & Orange Profiteroles
Fresh seasonal Platters of Fruit
with Honeyed Yogurt

Can’t decide between a sit down meal and a buffet? Then go for something in the
middle with our hot fork buffet.
Salted Baked Potatoes
Hot Fork Buffet - £21.95 per person
Selection of Dressings
Choose 4 mains and 4 desserts
Mains
Rich slow Cooked Beef Bourgingon with Baby onions and Red wine
Kashmiri Style Chicken Curry with Coconut & Almond Rice
Baked Fillet of Hoki with Roasted Vine Tomato, Garlic & Olive Sauce
Wild Mushroom and Feta Stuffed Chicken Supreme with Crispy Pancetta and
Spinach Sauce
Rosemary and Minted Lamb In a spiced Tomato and Port Jus
Baked Fillet of Salmon with Asparagus and Champagne Sauce
Sides
Continental Mixed Dressed Leaves
Crunchy Nut and Saffron Coleslaw
Sweet Potato & Caramelized Red Onion Salad
Curried Spiced Vegetable Rice
Platters of Cured Meats with Chutneys
Selection of Warm freshly baked Breads
Garlic, Lemon & Herb Baby New Potatoes (v)
Roasted Medley of Root Vegetables (v)
Parmesan and Spinach Mash Potatoes (v)
Buttered Seasonal Greens (v)
Dessert
Assiette of desserts
(Selection of desserts)

A Little Something Extra...
Please see the following suggestions of how you can enhance your event further.
Please note that all prices given below are prices from; exact prices will be given
depending on availability and the number of guests attending. All prices include
VAT, service and installation.
Item
DJ (7.00 pm - 1.00 am)
Floral table decorations
Balloon cluster
(3 helium filled)
Balloon cluster
(5 helium filled)
Table confetti (per table)
PA system & microphone

From
£ 300.00
£ 15.00
£ 10.00
£ 13.00
£ 2.00
£ 80.00

Theming and Entertainment
We recognize that at times, something extra is needed to make an event
Successful. Our event specialists can suggest a whole host of ways to give
corporate events or private dinners a twist.
If you’re looking to theme your event, whether it’s James Bond, Las Vegas Showtime, Wild West or Charlie & The Chocolate Factory, our Holiday Inn events team
will add a wow factor.
We specialise in corporate entertainment and have a wide range of options
available for all events, large and small. We can provide everything needed to
entertain any audience including bespoke entertainment centred around your
organisation or your group of friends and family if it is a private celebration.
Let us know if you have a theme in mind and we will be happy to recommend
some suppliers!

Birthday and Celebration Packages
If you’d rather be spending your time organising the fun bits of the party, why not
opt for one of our all-inclusive party packages? We have packages available for
adults parties, children’s parties and even proms!
Glitz Package
Inclusive of room hire from 6pm-1am, DJ & Dancefloor, balloon clusters per table
of 10. Minimum numbers of 80 apply
Fridays at £18.00 per person | Saturdays at £20.00 per person | Sundays at
£16.00 per person
Assorted Sandwiches plus 3 items form the below:
- Nachos with Dip (v)
- Chicken Satay Skewers
- Onion Bhajis (v)
- Vegetable Samosa’s (v)
- Trio of Marinated Chicken
- Prawn Cocktail Platter
- Selection of Fritattas (v)
- Sausage Rolls
- Vol au Vents
- Pizza Slices (v)

- Duck & Hoi Sin Spring Rolls
- Mini Samosa’s & Dip (v)
Yogurt & Mint dressing (v)
- Homemade Sausage Rolls
- Chicken Skewers with Thai Spices
- Nachos with Chilli Dip (v)
- Deep Fried Quorn Fillets
with a Sweet Chilli Dip (v)
- Mini Burgers with Tomato Relish
- Crisps (v)

Additional buffet items at £2.50 per person, per item
Gam Package
Inclusive of room hire from 6pm-1am, DJ & Dancefloor, balloon clusters per table
of 10. Minimum numbers of 80 apply
Fridays at £28.00 per person | Saturdays at £30.00 per person | Sundays at £26.00 per
person
(3 course menu to be chosen from the following menu - same menu for all guests)
Carrot & Sweet Potato Soup (v) or Chicken Liver Parfait
~~~
Chicken Supreme with White Wine & Asparagus Sauce
or
Herbed and Peppered Salmon Fillet with Tarragon and Hollandaise Sauce
or
Wild Mushroom and Butternut Linguine (v)
~~~
Vanilla Baked Cheesecake with Raspberry Coulis
or
Chocolate Treacle Brownie with Chantilly Cream and Salted Caramel
Tea, Coffee and Mints can be added for an additional £2.50 per person
Deposit of £200.00 required for Glitz package and deposit of £500 required for
Glam package - deposit is non-refundable. Full balance required 4 weeks prior.
Terms & Conditions apply.

Why not treat Mum-to-be with a little celebration before
her new arrival?
From an afternoon tea with a few close friends or a full on get together with all of
the girls, we have something to suit everybody.
Here are just a few of our many varied buffets available :

- £10 per person

- £15 per person

- Assorted Sandwiches
- Vol Au Vents
- Scones served with Jam & Cream
- Tea and Coffee served with mints

- Assorted Sandwiches, Wraps & Rolls
- King Prawn in Filo Pastry
- Chicken Satay Skewers
- Vol Au Vents
- Mini Desserts (v)
- Tea and Coffee served with mints

After the little one has finally arrived, why not celebrate
their arrival in style?
Whether you would like to hold a family gathering after the Christening service, or
hold a naming ceremony here, we will work with you to create a day as unique as
your new baby.
Please contact us to discuss the above menus, or to speak to us about
something a little different.

Wine list available upon request

Please note: room hire charge may apply if private dining option required.
Café area available at no charge, however please discuss this with the
hotel as subject to availability and this can limit numbers,

Don’t forget that we can also offer suggestions for:
* Proms
* Engagements Parties
* Charity Events
and much more!
Contact our team now on 01527 576 600

Terms & Conditions –Events
Definitions
In this agreement:
‘Booking Contract’ means the attached booking contract which sets out your requirements and the price payable ‘Booking
Value’ means the total price payable as shown on the Booking Contract ‘Contracted Numbers’ means the number of
guests as shown on the Booking Contract; ‘Event’ means the event as set out in the Booking Contract ‘Hotel’ means the
Holiday Inn Birmingham Bromsgrove ‘Revised Booking Value’ means the total price payable following a reduction in
Contracted Numbers;
1. CONFIRMATION OF YOUR BOOKING
Confirmation of booking shall only be accepted once the Booking Contract is signed by you and returned to the Hotel, with a
non-returnable deposit of an agreed amount until this date your reservation remains provisional.
2. PAYMENT
The agreed deposit is required to confirm your booking. This is non-refundable and non-transferable.
A prepayment amounting to 30% of the remaining balance is required six months prior to the event.
A prepayment amounting to 80% of the remaining balance is required three months prior to the event.
Full payment is required along with final numbers 4 weeks prior to the event. This is non-refundable and
non transferable.
If any pre-payments become overdue we reserve the right to cancel your function. Where the confirmed booking has been
made on behalf of another party, the person or company making the booking will be liable for all payments and costs unless
expressly described otherwise, in which case the payment methods above apply.
3. CANCELLATIONS
We strongly recommend that you insure your event against cancellation, this is because once your event is confirmed we will
need to raise cancellation charges if it does not go ahead. The agreed deposit amount is non-refundable and nontransferable in any event. If cancelled within 6 months of the date, 30% of the remaining balance If cancelled within 3 months
of the date, 80% of the remaining balance If cancelled within one month of the date, full payment is due All charges
mentioned above are based on the numbers and charges agreed at time of confirmation. Cancellation of any part of this
reservation should be advised to us verbally in the first instance. This must be followed up by you in writing and you will
receive confirmation of this from us in writing within one week. Your booking cannot be released for re-sale until this process
is complete. Cancellation will take effect on the day we receive written notification from the signatory on the contract.
4. AMENDMENTS OR CANCELLATION BY THE HOTEL
The Hotel may cancel your booking in the following circumstances:
If the Hotel, or part of it, is closed due to circumstances beyond our control;
If in our reasonable opinion, we consider that the Event or the persons associated with it might damage the reputation of the
Hotel or otherwise cause damage to the Hotel;
In the event of cancellation for any of the reasons specified in clauses above, the Hotel will refund any advance payments,
less any costs already incurred in organizing your event. In the event of cancellation in accordance with clause
The Hotel will refund any advance payments in full. The Hotel shall not have any further liability to you. Should the Hotel, for
reasons beyond its control, need to make any amendments to your booking we reserve the right to offer an alternative choice
of facilities within the Hotel and of a similar standard. Any amendments to your booking will be undertaken after discussion
with you and the Hotel will offer the option of a refund at its discretion.
aforementioned. It is the event organiser’s responsibility to ensure that this is communicated to all guests attending the
event.
If any guests of the event are found to bring in their own alcohol which they are then found to be consuming at the events,
then the undersigned to this entire contract will be deemed liable for corkage charges for these items.
5. REQUIREMENTS AND RESTRICTIONS
We must give our prior approval to any external, suppliers including bands or entertainers, which you want to use in
connection with your booking; we may refuse approval for any reason.
You must not fix anything to the walls, floors or ceilings of the Hotel without prior permission.
The Hotel has a responsibility under the terms and conditions of the Hotels Liquor Licence, to prohibit the consumption of
any beverage not purchased at the property. The Management team reserve the right to confiscate any alcohol found on a
person if we believe it could violate those conditions aforementioned. It is the event organiser’s responsibility to ensure that
this is communicated to all guests attending the event.
If any guests of the event are found to bring in their own alcohol which they are then found to be consuming at the events,
then the undersigned to this entire contract will be deemed liable for corkage charges for these items.
Please note that purchase and consumption of alcohol by under18s attending your event is against the law. Also the attempt
by an adult to purchase alcohol on behalf of a child under 18 is also against the law. By signing this agreement you agree to
take responsibility for ensuring that this does not happen.

Corkage charges are set out as follows:
Bottle of Spirits – any size or ABV - £100
Bottle of Wine – any type - £30
Packaged can/bottle of lager, bitter, cider, alcopops - £5 per can/bottle

Name:_________________ Signature:______________________________ Date:_____________

If any member of your party or any external suppliers behave in an inappropriate manner, we may ask you and/or the
relevant people to leave the Hotel.
We have to comply with various licensing and statutory regulations when running our Hotel; you agree to act in accordance
with our reasonable instructions in complying with such regulations, rules and requirements.
6. EXCLUSION OF LIABILITY
Although nothing in this agreement excludes or limits our liability for death or personal injury caused by our negligence we
shall be under no liability to you for any indirect loss or expense (including loss of profit, loss of business, depletion of
goodwill, loss of goods, loss of contract, loss of use or any special, indirect, consequential or pure economic loss, costs,
damages, charges or expenses) arising out of a breach by the Hotel of this contract.
The maximum liability of the Hotel shall be no greater than the amount paid by the client in respect of any booking.
7. INDEMNITY
You will indemnify the Hotel from and against any and all liability and claims, costs, demands, proceedings and damages
resulting or arising from the Event, you, your guests or any outside contractor.
8. DAMAGE
It is the policy of the hotel to charge for any damage caused to its property by any activity undertaken as part of the Event.
Where necessary the Hotel will call upon the services of an independent arbitrator to undertake an evaluation of any
damage.
9. THIRD PARTIES
This contract is made for the benefit of the parties to it and (where applicable) their successors and permitted assigns and is
not intended to benefit, or be enforceable by, anyone else.
10. SEVERANCE
If any clause (or part of a clause) of this agreement is found by any court or administrative body of competent jurisdiction to
be invalid, unenforceable or illegal, the other provisions will remain in force.
If any invalid, unenforceable or illegal provision would be valid, enforceable or legal if some part of it were deleted, that
provision will apply with whatever modification is necessary to make it valid, enforceable and legal.
11. ENTIRE AGREEMENT
This agreement constitutes the entire agreement and understanding of the parties to it and supersedes any previous
agreement between the parties relating to the subject matter of this agreement.
12. GOVERNING LAW
This agreement shall be governed by and construed in accordance with the law of England and Wales. Each party
irrevocably agrees to submit to the sole jurisdiction of the courts of England and Wales over any claim or matter arising under
or in connection with this agreement or the legal relationships established by this agreement. I agree to abide by these terms &
conditions of booking.

On behalf of client:
Name:
Signature:
Date:
Position (if applicable)

