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Your Dream Our
Comm i tmen t

We are committed to fulfi l l ing all  your needs and requirements to
make your day everything you’ve dreamed of.  Choose from one of

our wedding packages or build your own custom package to
perfectly f it  your vision! 

Contact our team for more details.



CIVIL WEDDINGS AT 
THE GREAT BARR HOTEL

Civil  Wedding Room Hire- £395

All of our wedding packages include banqueting room
hire, use of our cake stand, red carpet arrival, room layout

and registration table. You can also receive discount
room rates providing that your meal numbers exceed 40
people. We can also arrange our courtyard area for your
arrival drinks, pictures and canapés (weather permitting)

Access to the civil ceremony room can be given from 7am on the
day of the wedding, this will allow yourself or your dressing company

to set up any special requirements for your special day. Music for
your ceremony must be arranged by yourself. 

Note to remember: For your civil ceremony we require two registrars
present. Notice of the marriage must be given to the superintendent

registrar of your local registry office. Please contact them for
additional advice, guidance and pricing.

Brides Pre Wedding Stay- £120
Including a continental breakfast and a bottle of iced sparkling

wine to the room for 3 people. Early access for hair, makeup and
beauty professionals

Dessert truck hire
At an extra cost we can also supply a dessert truck which is a
great way to keep your guests entertained. Prices on request

Guest overnight rates
Favourable discounted rates when you book direct (breakfast included)

Resident DJ hire- £295
Note to remember: If you arrange your own DJ then the
appropriate insurances and certificates will be required





Orch id Wedd in g P l an
Up to 40 Guests & 80 evening guests

2025 From £2996 - £4390 (Saturdays)

Hire of the banqueting event room
Red carpet arrival

White table linen and napkins
A welcome drink for each one of your guests (sparkling wine or glass of house white)

A three course meal for each of your guests using the orchid menu selector 
Sparkling wine as a toast drink for each of your guests

Evening buffet for 80 guests
Bar through to 12:30am

Complimentary room for the Bride and Groom
Garden area for photographs

Free parking for you and your guests
Additional wedding guests £47.95 per person and buffet guests £21.50 per person

2026 prices wil l  be subject to a 5% increase



Whi te Rose Wedd in g P l an
Up to 50 Guests & 80 evening guests

2025 From £4130 - £5500 (Saturdays)

Hire of the banqueting event room
Red carpet arrival

White table linen and napkins
White Chair covers with White sashes 

A welcome drink for each one of your guests (prosecco or pimms)
Your choice of three canapés from our canapé menu

A three course meal for each of your guests using the white rose menu selector 
Tea, coffee and chocolate mints

Prosecco as a toast drink for each of your guests
A glass of house wine per wedding breakfast guest

Evening buffet for 80 guests
Bar through to 12:30am

Complimentary room for the Bride and Groom
Garden area for photographs

Flower wall
Free parking for you and your guests

Additional wedding guests £64.95 per person and buffet guests £35 per person

2026 prices wil l  be subject to a 5% increase



The Grea t  Wedd in g P l an
Up to 60 day guests & 80 evening guests

2025 From £7995

Hire of the banqueting event room
Red carpet arrival

White table linen and napkins
White chair covers with white sashes

Top table floral arrangement
Personalised name and menu cards

Cake stand and knife
Two welcome drinks for each one of your guests (  beer, wine, pimms) Choose 2 only

Your choice of three canapés from our canapé menu
A three course meal for each of your guests using the great menu selector 

Tea, coffee and chocolate mints
Champagne as a toast drink for each of your guests

Two glasses of premium wine per wedding breakfast guest
Evening buffet for 80 guests from our Great buffer selector

Bar through to 12:30am
Garden area for photographs

Free parking for you and your guests
Wedding host 

Changing room for your guests on the wedding day
Inclusive room for Bride and Groom on the wedding night with a bottle of chilled champagne and full english breakfast

Additional wedding guests £64.95 per person and buffet guests £35 per person

2026 prices wil l  be subject to a 5% increase



Canapé Menu
Tomato and Basil Bruschetta

Vegetable and Sweet Chilli Spring Roll
Vegan Samosa 

Honey Glazed Sausage Bites
Wild Boar Pate with Plums 

Goat Cheese Caramelised Red Onion 
Guacamole Cup 

Cucumber Canapés with Whipped Feta, Sun-dried Tomatoes & Basil

Selection of Smoked Salmon Canapés in different flavours- 
-Smoked Salmon, Cream Cheese & Cucumber Square 

-Smoked Salmon, Horseradish & Parsley Sandwich
-Smoked Salmon & Thai Crab Roulade

-Poached Smoked Salmon Roll with Lemon & Pepper 
-Smoked Salmon, Beetroot & Orange Triangle 

Selection of filled chocolate cups
-Salted Caramel
-Creme Brule 

-Raspberry Infusion 
-Lemon Posset 

-Banoffee

Vegan Brownie Bites
Lemon Drizzle Bites

Mini Chocolate Eclairs 



Orch id Menu Selec t o r
To Start

Roasted tomato and red pepper soup
Served with a warm crisp roll

Cream of vegetable soup
Served with a warm crisp roll

Chicken liver pate
Served with toast red currant jelly and salad

To Follow
All main dishes are served with chefs selection of seasonal vegetables 

Oven baked chicken breast
In a white wine, cream and mushroom sauce served with roast potatoes 

Pork medallions 
With calvados sauce, served with dauphinoise potatoes 

Seabass
In a dill and white wine sauce served with sautéed potatoes

S
s

To Finish
Homemade white chocolate and raspberry creme brûlée

with shortbread biscuits
 Eton mess cheesecake

Apple pie 
Served with custard

Chocolate mousse
Served with berry fruit coulis 

S
s

Please choose 1 dish from each course. We can offer alternatives for anyone with dietary requirements, please ask for additional details



Inc lus i v e  Orch id Bu f f e t  
A selection of sandwiches with chef’s selection of fillings

Served on white or brown bread
Warm sausage rolls
Cheese pastry rolls 

Lamb samosa 
Vegetable somosa 

Crisps

We can offer additional items priced per person

Thick cut chipped potatoes £3.95
Crispy chicken bites £4.25
A quiche selection £3.95

Potato wedges £3.95
A pizza selection £4.50

Salad bowls £18.95 (Serves 10 people)
Chefs sweet collection £5.25

Cheese platter £8.75
Tea, coffee and mints £3.95



Whi te Rose Menu Selec t o r
To Start

Winter or spring vegetable soup
Served with a warm crisp roll

Palma ham toasts
Served with toasted sourdough and red current jelly

Duck and orange pate
Served With toast and salad

To Follow
All main dishes are served with chefs selection of seasonal vegetables

Chicken supreme
Served with a red wine jus and roast potatoes 

Traditional roasted sirloin of beef 
Served with a Yorkshire pudding, roasted potatoes and rich roast gravy

Fillet of sea bass
In a dill and white wine sauce served with sautéed potatoes 

Sweet potato wellington
Served with a pomodoro sauce 

S
s

To Finish
Homemade white chocolate and raspberry creme brûlée

with shortbread biscuits 
Eton mess cheesecake
Chocolate torte (GF) (V)

Glazed lemon tart
Served with fresh strawberries and Chantilly cream 

S
s

Please choose 1 dish from each course. We can offer alternatives for anyone with dietary requirements, please ask for additional details



Inc lus i v e  Wh i t e  Rose Bu f f e t  
A selection of sandwiches with chef’s selection of fillings

Served on white or brown bread

Warm sausage rolls
Cheese pastry rolls 

Chicken skewers
Salad selection

Pizzetta
 Mini fish & Chips

Coleslaw

We can offer additional items priced per person,
please see the orchid menu slector for options 



The Grea t  Wedd in g Menu Selec t o r
To Start

Chefs full selection of soups 
Served with warm crisp roll

Tomato and red onion toasts 
Served with toasted sour dough and balsamic glaze

Duck and Orange pate 
Served With toast and salad

Charred leek and goats cheese tartlet
 With a tomato and basil pesto 
Traditional prawn cocktail

Served with gem lettuce and a marie rose sauce

To Follow

All main dishes are served with chefs selection of seasonal vegetables

Oven baked chicken breast
Served with a red wine jus and roast potatoes

Traditional roasted sirloin of beef
Served with a Yorkshire pudding, roasted potatoes and rich roast gravy

Fillet of salmon
Served in a dill and white wine sauce 

Sweet potato wellington
Served with a pomodoro sauce

Braised lamb shank 
 Served with a creamy mash, mint and red currant jus 

Tender roasted turkey 
Served with pigs in blankets, stuffing, cranberry sauce and a flavoursome jus 

S
s

To Finish

Homemade creme brûlée
with shortbread biscuit

Homemade chocolate bread and butter pudding
Served with a vanilla custard 

Strawberry and kiwi pavlova 
Dark chocolate and salted caramel brownie

Served with home-made caramel panna cotta with chocolate shard 
Baked honeycomb cheesecake
Homemade Baileys chocolate sauce 

S
s

Please choose 1 dish from each course from our entire menu
selection. We can offer alternatives for anyone with dietary

requirements, please ask for additional details 

To Relax

Tea & coffee and petit fours



Inc lus i v e  Grea t  Wedd in g Bu f f e t  
Choose one buffet option 

Cleaver BBQ Buffet

Pulled pork sliders
Honey glazed ribs 
Salt and pepper chicken wings 
Chipotle BBQ sausages 
Roasted aubergine 
Fries
Salad selection 
Onion rings 

                 £3.00pp supplement

A very British tea party

A selection of finger sandwiches
A quiche selection 
Warm sausage rolls 
English garden salad 
Scones with clotted cream and
jam along with mini desserts 
Freshly brewed tea or coffee
with a petit four 

It ’s  posh party favourites

Beef burgers
Hot dogs with onions
Chef’s selection of pizza
Mini fish and chips 
Mac and cheese
Fries
Rainbow salad 
Crispy chicken canapés 

Add jelly shots for £1.20 per person
and finish the posh party off in style 

If  these buffets are not to your taste,  we can build a buffet selection for
you at an additional cost.  Prices on request 

We can offer additional items per person, please see the orchid menu
selector for options 



Accommoda t i on f o r  you r  gue s t s
 Weekend rates from £75.00 for a standard double or Twin room, per night,  bed &

breakfast 

Single rooms from £60.00 per person, per night bed & breakfast 

All  rooms are subject to availabil ity,  a credit/debit card guarantee wil l  be required at the
time of making a booking via our Reservations Department:  

we wil l  issue your event with a promo code so that your guests get the best rate on the
market at the time of booking

0121 357 1141  
(Please quote the name of the event you are attending to obtain this Special  Event Rate)



Disco ve r  us 
The Great Barr Hotel is  located in Great Barr,  Birmingham, which is

approximately six miles northwest of the city centre.  Located just off
the A34 it  offers easy access to transport l inks,  including the M5 & M6

motorways.

The Great Barr Hotel
Pear Tree Drive,  

Great Barr,  
Birmingham, 

B43 6HS



Te rms and Cond i t i on s
Conference and Banqueting Terms and Conditions 
DEPOSITS AND PAYMENTS 
The hotel can only consider a bedroom or function room booking as definite when a letter of confirmation has been received by the hotel and where applicable,  a deposit or full  payment has also been received.
The hotel reserves the right to request payment of a deposit at any time prior the holding of a function, the amount of which wil l  be determined by the hotel.  Should the customer fail  to pay such deposit within
seven days of being requested to do so, the hotel may treat the booking as having been cancelled by the customer. All  deposits are non refundable and non transferable.  Final numbers and payment for private
functions, i .e.  Wedding Receptions, are required four weeks prior to the event.  
CREDIT 
Credit facil it ies must be agreed prior to the commencement of the function. All  accounts incurred against this agreement wil l  be invoiced. All  invoices are due on presentation and any queries not raised within
7 days shall  be deemed to have been approved as presented. 
LICENSING AND STATUTORY REGULATIONS
Relevant governing bodies throughout the British Isles require clients of the hotel to comply with the regulations regarding “Fire Precautions Act 1971” relating to music,  dancing and entertainment covering all
functions held in this hotel.  Clients are also reminded to maintain free access to fire exits at all  t imes. The provisions of the l icensing Act 1964 (as amended) must also be observed. 
3rd PARTY PERSONAL INSURANCE 
The hotel shall  not be held responsible for the death or bodily injury arising from any cause whatsoever to:  
(a) Persons visiting the allocated rooms on behalf  of,  at the invitation of,  or at the request of the customer, whether such death or injury occurs within the allocated rooms or in any other part of the hotel.  
(b) Persons employed by the Hirer during the period of hire whether such death or injury occurs within the allocated rooms or in any part of the hotel.  CLOAKS AND PERSONAL PROPERTY
The hotel does not accept responsibil ity for the property of customers or guests.  Cloakrooms are provided for the convenience of customers and guests but any goods deposited in the cloakrooms are
deposited at the owner’s risk and without any obligation on the part of the hotel.  Insurers can be recommended by the hotel to cover the function. 
EQUIPMENT STORAGE 
The hotel wil l  assist clients,  where reasonably possible,  with the storage of equipment,  etc.  The hotel does not accept any l iabil ity for loss or damage to any item of equipment,  furniture, stock or the l ike.
PROFESSIONAL BODIES AND PERFORMING RIGHTS 
The hotel reserves the right to object to the employment by customers and guests of any photographer, toastmaster,  band, musician or other persons in connection with any function and wil l  without
obligation be pleased to give customers and guests the benefit  of their advice or recommendations in this connections.  It  shall  be the responsibil ity of the customer to ensure that where applicable,  Performing
Rights Society forms are completed by any band or musicians employed by the customer. 
CORKAGE 
No wines or spirits may be brought into the allocated rooms by the customers or guests for consumption on the premises 
FINISHING TIMES 
Functions are required to finish at the time agreed when the booking is made. Extensions to this time may not be possible.  
CANCELLATIONS 
In the event a customer cancels a booking, then a charge wil l  be payable by the customer equivalent to the losses suffered by the hotel as a result of such cancellation. This amount shall  be in addition to any
deposits taken. 
Charges:  
2 months 100% 
3 months 80% 
4 months 60% 
5 months 50%
 6 – 12 months 40%
NON-ARRIVAL CHARGES 
Bedrooms reserved in conjunction with functions are regarded as being guaranteed and in the event of non-arrival,  the charge for one nights accommodation wil l  be made, unless notified otherwise the
remainder of the reservation wil l  then be cancelled.  
GENERAL LIABILITY
 The hotel wil l  not be l iable for any failure to provide the services contracted in the following circumstances:  
i)  Industrial  action by hotel employees.  
i i)  Industrial  action by the staff  of a major supplier.
i i i)  Fire,  l ightening, aircraft impact,  explosion, riot and civil  commotion, malicious damage, storm, tempest,  f lood, burst pipes,  earthquake and impact.  
iv) Postal  bookings which do not reach the hotel.  
v) Breakdown of plant any failure to supply to hotel of gas,  electricity,  water services,  etc.  
vi)  Any other circumstances beyond their reasonable control.  
Without prejudice to the foregoing and without inferring any l iabil ity against them the hotel undertakes to take all  possible action to alleviate any such inconvenience. 
The contract shall  not be assignable.  
This contract shall  be governed by and construed in all  respects in accordance with the law of the country in which the hotel for which the booking is made is situate.  
DAMAGE 
The customer shall  be responsible for any damage caused to the allocated rooms or the furnishing, utensils and equipment therein by any act,  default or neglect of the customer, sub-contractors or guests of
the customer and shall  pay to the hotel on demand the amount required to make good or remedy any such damage. 

All  bookings made arising out of this Agreement wil l  be deemed subject to the above conditions.  
This Agreement does not affect any rights which the customer may have under the Hotel Proprietors Act 1956 where that applies.



Sales@thegreatbarrhotel.com
www.thegreatbarrhotel.com

0121 357 1141  

Your Pe r f e c t  Day Awa i t s


