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IF YOU HAVE AN ALLERGY OR FOOD INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY
 STAFF FOR THE ALLERGEN MENU. A DISCRETIONARY 10% SERVICE WILL BE ADDED TO THE BILL
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Butternut squash soup, toasted pumpkin seeds (VG)

Caesar salad, gem lettuce, parmesan, croutons, anchovy dressing

Old Spot pork terrine, watercress, piccalilli, toast

Roasted breast of chicken, chargrilled broccoli, fondant potato, salsa verde

Seabream, herb crusted potatoes, broccoli, lemon dressing

Sweet potato & lentil Wellington, green beans confit garlic & shallots (VG)

Chocolate brownie, chocolate sauce, crème fraîche (V)

Sticky toffee pudding, clotted cream (V)

Lemon posset, frozen raspberry (V)

MAIN

DESSERT

STARTER

SILVER
£48 for 3 course set menu

(1 / 1 / 1 with dietaries)



IF YOU HAVE AN ALLERGY OR FOOD INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY
 STAFF FOR THE ALLERGEN MENU. A DISCRETIONARY 10% SERVICE WILL BE ADDED TO THE BILL

Cauliflower soup, toasted sunflower seeds, curry oil (V)

Smoked salmon mousse, pickled cucumber, fennel, Carasau flatbread

Chicken liver parfait, red onion jam, cornichons, toast

Salt baked beetroot, goat’s curd, chicory, Granny Smith apple, mint (V)

San Daniele ham, celeriac remoulade, toast

Tiger prawn & crayfish cocktail, apple, cucumber, cos lettuce, cocktail sauce

Squash ravioli, romanesco, capers, raisins, rocket, parmesan, hazelnuts (v)

Roast corn-fed chicken breast, leg croquette, potato cake, 
grilled pointed cabbage, smoked bacon sauce

Slow cooked pork belly, chargrilled broccoli, potato boulangère, apple cream, cider sauce

Grilled fillet of seabass, caponata, pine nuts, basil, crispy squid, squid ink dressing

Roast salmon, pickled cucumber, new potatoes, dill, blood orange hollandaise

220g Dry aged sirloin steak, roast tomato, watercress, rosemary fries, peppercorn sauce

Eton Mess, vanilla cream, raspberries, raspberry sauce (V)

Vanilla & gingerbread cheesecake, marinated strawberries (V)

Chocolate pot, honeycomb, crème fraîche (V)

Sticky toffee pudding, pecan toffee sauce, vanilla ice cream (V)

Crème brûlée, almond biscuits (V)

MAIN

DESSERT

STARTER

GOLD
£55 for 3 course set menu

(1 / 1 / 1 with dietaries)

Burrata, marinated heirloom tomatoes, basil, black olive crumble (V)

Cornish fish soup, saffron rouille, croutons, gruyère

Lobster & prawn cocktail, cos lettuce, apple, cucumber, Marie Rose

Parfait of foie gras, chicory, pickled walnuts, apple salad, truffle dressing

Asparagus, San Danielle ham, parmesan, quail egg dressing

Roasted Chateubriand, confit garlic, watercress, fries, peppercorn sauce

Grilled fillet of cod, savoy cabbage, cauliflower purée, Maris Piper crisps, 
caper & tomato relish

Roast chicken, truffle mash, green beans, bordelaise sauce

Roast rack of lamb,potato dauphinoise, shallots, green beans, rosemary sauce

300g Ribeye, peppercorn sauce, fries

Wild mushroom & truffle tortellini, romanesco, capers, raisins, rocket, 
parmesan, hazelnuts (V)



IF YOU HAVE AN ALLERGY OR FOOD INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY
 STAFF FOR THE ALLERGEN MENU. A DISCRETIONARY 10% SERVICE WILL BE ADDED TO THE BILL

Cauliflower soup, toasted sunflower seeds, curry oil (V)

Smoked salmon mousse, pickled cucumber, fennel, Carasau flatbread

Chicken liver parfait, red onion jam, cornichons, toast

Salt baked beetroot, goat’s curd, chicory, Granny Smith apple, mint (V)

San Daniele ham, celeriac remoulade, toast

Tiger prawn & crayfish cocktail, apple, cucumber, cos lettuce, cocktail sauce

Burrata, marinated heirloom tomatoes, basil, black olive crumble (V)

Cornish fish soup, saffron rouille, croutons, gruyère

Lobster & prawn cocktail, cos lettuce, apple, cucumber, Marie Rose

Parfait of foie gras, chicory, pickled walnuts, apple salad, truffle dressing

Asparagus, San Danielle ham, parmesan, quail egg dressing

Roasted Chateubriand, confit garlic, watercress, fries, peppercorn sauce

Grilled fillet of cod, savoy cabbage, cauliflower purée, Maris Piper crisps, 
caper & tomato relish

Roast chicken, truffle mash, green beans, bordelaise sauce

Roast rack of lamb,potato dauphinoise, shallots, green beans, rosemary sauce

300g Ribeye, peppercorn sauce, fries

Wild mushroom & truffle tortellini, romanesco, capers, raisins, rocket, 
parmesan, hazelnuts (V)

Chocolate pot, honeycomb, crème fraîche (V)

Passionfruit cheesecake, lemon curd, Thai basil, ginger crumb (V)

Lemon posset, caramelised white chocolate, strawberry meringue (V)

Vanilla panna cotta, Champagne poached strawberries (V)

MAIN

DESSERT

STARTER

PLATINUM
£70 for 3 course set menu

(1 / 1 / 1 with dietaries)



Rotisserie lamb £700 serves 30-35 people 

Whole suckling pig £300 serves 8-10 people

Monk fish tails £80 each serves 4-6 people

Whole rump of beef £400

Whole beef sirloin on the bone £550 serves 16-20 people

Whole smoked celeriac £10 serves 2-4 people

Smoked beef & pork sausage £30 (10 per order)

Hummus, coriander, sumac (VG) 

  Boston lettuce salad (VG) 

Wood roasted potatoes, sour cream & spring onion (VG upon request)

Wood roasted vegetable salad, smoked garlic & coriander dressing (VG)

Chimichurri (VG)

Roasted garlic butter (VG upon request)

WOOD FIRED BBQ
We cook over an open fire & use a mix of 

English oak & charcoal

ALL OF THE ABOVE SERVED WITH

IF YOU HAVE AN ALLERGY OR FOOD INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY
 STAFF FOR THE ALLERGEN MENU. A DISCRETIONARY 10% SERVICE WILL BE ADDED TO THE BILL





IF YOU HAVE AN ALLERGY OR FOOD INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY
 STAFF FOR THE ALLERGEN MENU. A DISCRETIONARY 10% SERVICE WILL BE ADDED TO THE BILL

Pork scratchings
Honey mustard sticky sausages

Pork & duck sausage roll
Scotch egg with date ketchup & English mustard

Chickpea hummus
Sweet potato pakoras

THIS™ isn’t Chicken Nuggets (VG)

Halloumi fries
Harrisa yoghurt

Chilli bean mayo (VG)

Taramasalata & bread sticks
Smoked salmon mousse & toast

Crispy calamari
Prawn scampi, tartare sauce, aioli, lemon

Mackerel pâté

VEGETARIAN £35 

SEAFOOD £40 

CARNIVORES £40 

SHARING BOARDS

Chocolate brownie
Churros

Passionfruit posset 
Honeycomb, salted caramel & chocolate sauce

SWEET £25 

CHEESE £30 

Each serves five people

Selection of cheese, chutney, grapes & crackers





IF YOU HAVE AN ALLERGY OR FOOD INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY
 STAFF FOR THE ALLERGEN MENU. A DISCRETIONARY 10% SERVICE WILL BE ADDED TO THE BILL

Smoked salmon
Cucumber, crème fraîche

Korean chilli crab
Lime, coriander 

Jacket new potato
Sour cream, chive, caviar 

Black truffle arancini
Truffle mayonnaise (V)

Chickpea hummus
Preserved lemon, chickpea granola (VG) 

Salt baked beetroot 
Goats cheese mousse, red vein sorrel (V)

Vegetable pakora
Mint yoghurt (VG)

Bresaola 
Parmesan, rocket

Smoked chicken pâté 
Parsley, sourdough toast

Nduja croquettes
saffron aioli 

CANAPÉ
Choice of 4 for £14 per person
 Choice of 6 for £18 per person
Minimum order for 30 people



IF YOU HAVE AN ALLERGY OR FOOD INTOLERANCE PLEASE ASK A MEMBER OF OUR FRIENDLY
 STAFF FOR THE ALLERGEN MENU. A DISCRETIONARY 10% SERVICE WILL BE ADDED TO THE BILL

ALL SERVED WITH FRESH BREAD AND CONDIMENTS

BUFFET
£35 per person, minimum 20 people

Italian & Spanish charcuterie, pickled vegetables 

Oak smoked salmon, capers & lemon
 

Vegetable crudities, hummus & smashed avocado dip (VG)

 
Cauliflower & chickpea curry, lime coriander, steamed Jasmine rice (VG)

 
Slow roasted chicken, fennel & radish slaw, grilled lemon

 
Poached salmon, watercress & lemon mayonnaise, steamed new potatoes





All your guests can enjoy a glass of 
prosecco during the evening toast  

£5 per person
•

Upgrade to Champagne  
£9 per person

A selection of cocktails, prosecco & Champagne available to toast the Bride & Groom. 

The Button Factory can help you choose that ideal drink to start & end your night. 
Perhaps you would like something off the menu? 

Just let us know & together we can create the perfect drink to serve 
to your guests when they arrive.

THE DRINKS

Bacon roll & ketchup

Sausage in a roll & HP sauce

Fish finger roll, tartare sauce

LATE NIGHT SNACK
£6 per head

PROSECCO RECEPTION /  TOAST





Adjacent to The Button Factory is Birmingham’s 15 bed boutique 
townhouse stay-haven, including a luxurious Bridal Suite. 

All rooms are designed to make you feel right at home with comfortable beds, 
showers or bath tubs. Why not arrange a group breakfast with your guests 

the morning after your special day?

26 Frederick St, Birmingham B1 3HH    |    0121 236 4653

FREDERICK STREET
TOWN HOUSE



Our local registry office is Birmingham’s Registry Office, only a 10 minute 
drive away from The Button Factory. If you’re thinking of a church wedding, 
you could consider St Paul’s Church in the Jewellery Quarter, only a 
10 minute walk away. Other central churches include Birmingham City Church, 
St Michaels Catholic Church Moor Street, St Philips Cathedral Colmore Row
and St Martin’s Church the Bullring.

YOU’RE GETTING 
MARRIED. . .



CELEBRATE OVERLOOKING BIRMINGHAM’S FAMOUS CANAL

Find our stunning venue located on the old canal, just a short walk from 
Birmingham’s busy city centre. The Distillery stays true to it’s name, crafting 

Roundhouse Gin & offering a Gin School Experience. Our unique venue is split over 
two floors, with a gin bar & private event space on the first floor leading down to 

the pub & open kitchen dining area on the lower floor. The large terrace is the 
perfect space for an outdoor drinks’ reception, overlooking the canal.

DINE & DRINK

Aside from our eclectic selection of gins, we also offer fantastic food, 
with dishes created using quality ingredients in their purest form. 

From rotisserie & robata grill to wood-fired pizza, you can select the 
perfect dishes for a relaxed feast.

UNIQUE AREAS

With a number of event spaces on offer, The Distillery can accommodate a range 
of guest numbers, with the stunning main Gin Terrace holding up to 100 guests, the 
intimate, private Gin parlour holding up to 60 guests, or hire both of these spaces 

together across the entire first floor to host up to a total of 160 guests!

Relaxing chesterfield booth style seating across all areas & features 
such as our own working copper gin still accompanied by gorgeous 

natural lighting flooding in through large feature windows, 
The Distillery is truly the perfect venue for couples looking to celebrate 

a unique wedding with the wow factor.

4 Sheepcote St, Birmingham B16 8AE   |   0121 200 2223     
hello@thedistillerybirmingham.co.uk

OTHER VENUES IN 
THE COLLECTION
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