
How to Plan a Group Bottomless Brunch in
Birmingham That Everyone Will Enjoy

Getting the guest list and date right
The first step for any group bottomless brunch is settling on a guest count and a date that
works for most people. Bottomless brunch works best when the group is large enough to
create a lively atmosphere but not so large that service slows down or conversation becomes
difficult. A group of six to ten people is often the sweet spot for venues that offer shared dining
experiences. You want everyone to be able to hear each other and pass dishes around without
feeling crowded.

Once you have a rough idea of the numbers, pick two or three possible dates and send a quick
poll. Weekends are the natural choice for a leisurely brunch, but some venues also offer
bottomless options on weekdays for celebrations. When you confirm the date, ask everyone to
commit by a certain day. This avoids last-minute changes that can complicate table bookings.

Choosing the right venue for your group
Birmingham has a growing bottomless brunch scene, and the venue you choose sets the tone
for the whole afternoon. Look for a place that balances good food, generous drink options, and
an atmosphere that suits your group. If your group is celebrating a birthday or a hen do, you
might want somewhere with music and a bit of energy. For a relaxed catch-up, a quieter spot
with comfortable seating works better.

One option to consider is Lulu Wild, a Birmingham destination offering bottomless brunch with
dim sum, Chinese food and cocktails at Lulu Wild. The combination of sharing plates and a
drinks package makes it easy for a group to try a bit of everything without ordering individually.
The dim sum format means everyone can pick what they like, which helps when dietary needs
vary across the group.

Making the booking and confirming details
Once you have chosen a venue, book the table well ahead. For a group bottomless brunch, two
to three weeks of notice is usually enough, but for popular spots on a Saturday, a month is
safer. When you book, mention that it is a group booking and ask about the bottomless brunch
package details. Confirm the time slot, the duration of the bottomless period, and whether the
whole group needs to arrive at the same time.

It is also worth asking about minimum group sizes for the bottomless option. Some venues
require a minimum number of guests to activate the package. Check if a deposit is needed and



what the cancellation policy is. Share this information with the group so everyone knows what
to expect.

Planning for dietary needs and preferences
When you invite a group, dietary needs are almost certain to come up. Ask everyone in advance
about allergies, intolerances, and preferences. Vegetarian, vegan, gluten-free, and halal
requirements are common. A venue that serves dim sum and sharing dishes often makes it
easier to accommodate different needs because the food comes in small portions and many
dishes can be adapted.

If you are unsure about the options at your chosen venue, check their menu online or call
ahead. Let the venue know about any specific dietary requirements when you book. This gives
them time to prepare alternatives if needed. It also avoids awkward moments on the day when
someone cannot eat most of what is served.

Coordinating arrival time and group flow
One of the trickiest parts of organising a group brunch is getting everyone to arrive on time. For
a bottomless brunch, the clock usually starts ticking from the moment the first person sits
down. If people trickle in late, the latecomers lose out on drink time, and the group rhythm gets
disrupted.

Set a clear arrival time and ask everyone to be there fifteen minutes early. Choose a meeting
point near the venue, such as a nearby coffee shop or a landmark, so the group can gather
before walking in together. This also gives you a chance to sort out any last-minute changes or
latecomers without holding up the table.

Making the most of the sharing format
Many bottomless brunch venues, especially those offering dim sum and Chinese food, are built
around sharing. This works well for groups because it encourages conversation and lets
everyone taste a range of dishes. When the food arrives, encourage the group to pass plates
around rather than keeping dishes to themselves.

If the venue offers a set menu for the bottomless brunch, take note of what is included. Some
places let you choose a certain number of dishes per person, while others bring a selection to
the table. If there is flexibility, ask the group for preferences before ordering. This avoids
ordering too much of one thing and missing out on another.

For drinks, a bottomless package typically covers a set list of cocktails, beer, or sparkling wine.
Check whether the package includes soft drinks or mocktails for anyone who does not drink



alcohol. Some venues offer a separate non-alcoholic bottomless option, which is worth asking
about if your group includes non-drinkers.

Managing the pace of the meal
A group bottomless brunch can last anywhere from ninety minutes to two hours, depending on
the venue. The key to enjoying it is pacing. Encourage the group to order food early and not
wait for everyone to finish a drink before ordering the next round. The waitstaff will usually
come around to top up drinks, but it helps to flag them down when glasses are low.

If the venue allows it, order a second round of food partway through the meal. Sharing dishes
tend to disappear quickly, and having a steady flow of food keeps everyone satisfied. It also
gives the meal a natural rhythm that matches the drink service.

One useful resource for planning a group brunch is disqus.com, where you can find community
tips and venue recommendations from people who have organised similar outings. Checking
recent discussions there can give you a sense of what to expect at different venues and how to
handle common hiccups.

Adding a personal touch for celebrations
If the brunch is for a birthday, anniversary, or other celebration, a few small touches can make it
feel special without complicating the logistics. A personalised cake ordered in advance and
brought to the venue (with their permission) works well. Some venues will help with
decorations or a special dessert plate if you ask ahead.

Another idea is to arrange a small gift or card that circulates among the group during the meal.
This adds a warm note to the occasion without interrupting the flow of food and drinks. Just
keep it simple so the focus stays on the shared experience.

Handling the bill and tips
Group brunch bills can get complicated, especially when some people drink more than others
or order extras. The easiest approach is to split the cost of the bottomless package equally
among everyone who took part. Any additional food or drink orders beyond the package can be
paid individually.

Before the meal, decide whether one person will collect payments and settle the bill, or whether
the group will pay separately. If the venue allows separate bills, this saves a lot of mental
arithmetic at the end. If not, use a payment app to split the total quickly. Agree on the tip
amount in advance so there is no awkward discussion at the table.

https://disqus.com/by/bottomlessbrunchbirmingham/about/


For more detailed advice on group dining etiquette and venue selection, you can check
community discussions on disqus.com. Real-world experiences shared there often cover the
small but important details that make a group brunch run smoothly.

Final tips for a smooth experience
Arrive hungry and ready to share. A group bottomless brunch works best when everyone is in
the same mood: relaxed, social, and open to trying new things. If someone in the group is not
keen on sharing food or prefers a set menu, let them know the format ahead of time so they
can decide if it suits them.

Check the weather if the venue has outdoor seating or a terrace. Birmingham weather can
change quickly, and an outdoor table might not be as appealing if it turns cold or rainy. Ask the
venue about indoor options as a backup.

Finally, set a clear end time for the brunch. Some groups will want to continue the day
elsewhere, while others will need to head off. Knowing the plan in advance helps everyone
manage their time and energy. A well-planned group bottomless brunch in Birmingham can be
a genuinely memorable afternoon, with good food, good drinks, and good company at the
centre of it.


