
at Brewhouse & Kitchen Lichfield
FUNCTION & EVENTS



Brewhouse & Kitchen 
Lichfield is the ideal venue 
for parties, whether you're 
planning a small gathering 
or a large celebration. 

The brewpub takes pride 
of place as you enter 
the historic city centre 
of Lichfield, with its 
magnificent cathedral 
only a few minutes walk 
away. With lots of cosy 
dining areas and warm 
fires, downstairs offers a 
great dining experience, 
whilst the two lovely 
function rooms upstairs 
offer the option of a private 
space for celebrations, 
meetings, parties or large 
masterclasses, complete 
with private bar. 

We have a range of buffets 
and drinks packages, to make  
your event special.

Situated up a majestic staircase is 
The Watling Room with a number 
of multimedia facilities available 
including a flat screen TV for 
presentation use or to show off your 
latest homemade film. 
• �Location: Situated on the 1st floor

• �TV Screen: Perfect for meetings or 
displaying a photo reel

• �Capacity: Accommodates up to 50 
people buffet style or 30 seated for a 
special dining event If you’re planning a large gathering of 

up to 100 people we can book out our 
entire top floor for you! With a private 
bar and large floor capacity created 
by combining The Watling and The 
Ryknild Room, this area is calling for 
a party! 
• �Capacity: Accommodates up to 50 

people buffet style or 30 seated for a 
special dining event

With its own private bar, The Ryknild 
Room is perfect for special events! 
• �Location: Situated on the 1st floor

• �Projector/ TV Screen: Perfect for 
meetings or displaying a photo reel

The dynamic Snug with it’s long tables 
combined with the smaller groups of 4 
make it a great area for sharing dishes 
with a gathering of friends, and a floor to 
ceiling curtain allows some extra privacy.
• �Location: Situated on the ground floor

• �Capacity: Accommodates up to 18 
seated for a dining event

The Mercia Yard sits under the glittery 
lights of the garden, you can dine al fresco 
style with easy access to our fully-stocked 
bar, and If the weather is a bit chilly then 
you’ll be happy to hear that there’s a fire 
pit to keep you nice and toasty. 



Food Menus

s a n dw i c h  b u f f e t

s i lv e r 
3 focaccia fillings 
& 2 buffet plates

g o l d 
3 focaccia fillings 
& 3 buffet plates

b r o n z e 
3 focaccia fillings 

Egg mayo & mixed leaves V

Pulled beer can chicken, 
smoked bacon, mayo & rocket

Halloumi, roasted red peppers, 
sweet chilli, mixed leaves V

Roast beef & horseradish 

Spicy BBQ pulled shiitake mushrooms, 
rainbow slaw, mixed leaves  VE 

Smashed avocado & roasted 
red pepper VE

Minimum order size 8+ people

V VEGETARIAN DISHES   VE VEGAN DISHES

Some dishes may contain or have traces of nuts, dairy or gluten. Please ask a team member for our list of allergens. 

Our kitchen is an environment where gluten containing ingredients and other allergens are used. Whilst every care is 
taken during the preparation of your food, we cannot guarantee that NO cross contamination has occurred or that your 
food is completely free from traces of any of the allergens that may be present in our kitchen. Scan the QR code for 
allergen info. 100% of all tips go to the team. Adults need around 2000kcal per day. 

T O AST E D  f o c ac c i a  s a n dw i c h e s

B U F F E T  P L AT E S

Salt & pepper calamari, 
garlic & herb mayo

Buttermilk chicken wings, 
smoky beer-b-cue 

Halloumi fries, pink onions, sweet chilli V

Cauliflower wings, smoky beer-b-cue VE

Baby beetroot falafels, hummus VE 

SERVED WITH FRIES 
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Chocolate brownie bites Millionaire’s shortbread

Buttermilk chicken 
wings, smoky beer-b-cue 

Cauliflower wings, 
hot habanero honey V

Salt & pepper calamari,
garlic & herb mayo

Baby beetroot falafels, 
hummus VE 

Halloumi fries, pink 
onions, sweet chilli V

Iberico ham croquettas, 
aioli 

Beer cheese & garlic 
flatbread V

Roast beef & 
horseradish flatbread

House baked focaccia, 
extra virgin olive oil & 
balsamic vinegar VE

Seasoned skin-on fries V

D e s s e rt s

f i n g e r  b u f f e t

s i lv e r 

g o l d

Buttermilk chicken 
wings, smoky beer-b-cue 

Baby beetroot falafels, 
hummus VE 

Iberico ham croquettas, 
aioli

Halloumi fries, pink 
onions, sweet chilli V

House baked focaccia, 
extra virgin olive oil & 
balsamic vinegar VE

Roast beef & 
horseradish flatbread

Seasoned skin-on fries V

Minimum order size 8+ people

V VEGETARIAN DISHES   VE VEGAN DISHES

Some dishes may contain or have traces of nuts, dairy or gluten. Please ask a team member for our list of allergens. 

Our kitchen is an environment where gluten containing ingredients and other allergens are used. Whilst every care is 
taken during the preparation of your food, we cannot guarantee that NO cross contamination has occurred or that your 
food is completely free from traces of any of the allergens that may be present in our kitchen. Scan the QR code for 
allergen info. 100% of all tips go to the team. Adults need around 2000kcal per day. 
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We have a range of
buffets and drinks
packages, to make
your event special.



How to Book Other information

01543 224740
lichfield@brewhouseandkitchen.com
www.brewhouseandkitchen.com

All bookings require a £5 per person 
deposit to be able to confirm 

Brewhouse & Kitchen 
1 Bird St, Lichfield 
WS13 6PW

Public Car Park 4 mins walk away

We run Brewery Experience 
Days and Masterclasses on Beer, 
Whisky, Gin & Rum and these can 
be booked as part of your event to 
make it extra special!
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