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Bridging the gap between the past and the future our 
venues and surroundings will bring another dimension 
to your event, making it memorable, immersive and 
meaningful. There are ten award-winning Museums spread 
along the valley beside the wild River Severn - still spanned 
by the world’s first Iron Bridge. 

A huge amount of early industry survives as furnaces, factories, workshops, canals 
and the settlements of Coalbrookdale, Ironbridge, Jackfield and Coalport.

There are two main sites to choose from when considering your event or meeting: 
Coalbrookdale, home to the Museum of Iron, Enginuity and the Darby Houses and 
Blists Hill Victorian Town, complete with authentic 1900’s school, pub, bank, chemist 
and more. Our team building workshops and activities will add dynamics and energy 
to whatever you’re planning.

Select the icon below to find out more information about the venue...
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THE ENGINE 
SHOP

A Grade II listed Victorian building that can 
seat up to 300 cabaret style. This venue 
needs to be seen to fully understand its 
versatility and its character.

Originally a workroom filled with enormous pieces 
of machinery, the Engine Shop offers a unique 
banqueting, conference or exhibition space. As well 
as its stunning high ceilings and arched windows, the 
venue boasts easy vehicular access, a small theatre/
auditorium and a mezzanine breakout area. Adjacent 
to the Engine Shop is the Trust’s youngest visitor 
attraction – Enginuity. This museum can be utilised 
for your event by arrangement for breakout sessions, 
workshops, drinks receptions and more.

Hot Food 300Wifi Access

At Coalbrookdale



THE GLASS 
CLASSROOM

A light, airy, contemporary meeting 
room that can accommodate up to 
100, theatre style. 

A stylish space which forms part of the same 
building as the Covered Bays. It is ideal for training 
events, talks and shows. The Covered Bays and the 
Glass classroom are often hired together to provide 
versatility to your event and add contrast to the 
different elements of your day.

Hot Food 100Wifi Access

At Coalbrookdale



THE COVERED
BAYS

A stunning industrial warehouse with 
brick floors and Iron pillars which is ideal 
for exhibiting or for a breakout space for 
catering for up to 150.

The Covered Bays offers a striking and earthy industrial 
atmosphere. This is offset by beautiful lighting which 
adds the ‘wow’ factor to an otherwise blank canvas. 
Often used in conjunction with the Glass Classroom; this 
space has easy access and great character.

Hot Food 150Wifi Access

        The room was fantastic and perfect 
for our requirements
Debbie Byle 
“

“

At Coalbrookdale



THE BOARDROOM &
MEMBERS ROOM

An elegant Room with natural light and 
classic features. 

The attractive oak flooring and magnificent cast-iron 
fireplace in the Board Room make it an ideal venue for 
your board meeting or working lunch, with the adjoining 
Members Room perfect for smaller meetings.

Hot Food 100Wifi Access

       …. huge thank you for yesterday 
– as always you were amazing to work 
with and the venue was inspiring and 
delivered on all levels.

“ “

Sarah Bird, Destination Tourism Programme Officer, Telford & Wrekin Council.

At Coalbrookdale



Situated outside Coalbrookdale Museum of Iron; 
‘The Green’ is a beautiful lawn which cascades 
down to the Old Furnace and encompasses ‘The 
Boy & Swan Fountain’. This is the perfect location 
for a drinks reception and is a free extension of 
your booking which adds variety to your event. 

Coalbrookdale is truly the birthplace of Industry. This incredible site 
houses the Old Furnace where Abraham Darby I first perfected the 
smelting of Iron ore with coke instead of charcoal. His grandson, 
Abraham Darby III also cast the parts for the world famous 
Ironbridge in this same furnace.

THE
GREEN Hot Food 100+Wifi Access
At Coalbrookdale



THE FOREST
GLEN

Hot Food 100Wifi Access

Originally built by Henry William Pointon 
in 1889, the Forest Glen first opened its 
doors to visitors at Blists Hill Victorian 
Town in 1994 after having been 
carefully removed from its home at the 
base of Shropshire’s famous Wrekin 
and rebuilt at Blists Hill. 

This historic wooden-beamed tea room continues its 
long history as a lively, busy meeting place where you 
and your delegates can take advantage of all that Blists 
Hill has to offer.

At Blists Hill



THE NEW INN PUB 
AND CLUB ROOM

Hot Food 40Wifi Access

The New Inn Pub is an authentic C1900 
public house located at the top of the town 
along with the famous fried fish dealer, 
the chemists, grocers, butchers and many 
more engaging and fascinating exhibits. 

Enjoy a pint and a sing along in the main bar area or head 
upstairs to the beautiful tea room which caters for up to 
40 covers. 

       The facilities were fantastic and the 
staff were so helpful and supportive.“

“
Kirsty King, Commercial Services Manager: ICT, Telford & Wrekin Council

At Blists Hill



VENUE
HIRE

100

150

300

100

100

40

Board Room

Covered Bays

Engine Shop

Glass Classroom

Forest Glen (evenings)

New Inn Pub and club room (evenings)

Additional Facilities

Cash bar

Heater for Covered Bays x 1

Extra hour bar/music extension

Hire of Exhibits

Hire of Fairground

Hire of Merry go round

from £300 

from £425

from £350 

£850

£800

£150

£100

£100

£100

£350

£100

from £150

from £215

£175+VAT

N/A

N/A

Venue Capacity Corporate fee plus VAT Half day plus VAT

Price dependant on use
Please enquire 

N/A



TESTIMONIALS

Thank you so much for hosting our practice ‘Away Day’ yesterday. 
We all had a wonderful time at Blists Hill Victorian Town especially 
the treasure hunt which you so kindly organised for us. We all had 
many laughs and came away with more knowledge of the Victorian 
way of life. Lunch in the clubroom was just perfect.  Our visit to the 
Coalport China Museum in the afternoon was fascinating and our 
guide provided us with a clear insight into the working conditions 
of those who worked there many years ago. 

Carol Jones, Practice Manager, the Wand Medical Centre.

Lots of high praise for the food and how lovely it was – so thank you! 

Eli Wilkinson, Dyslexia Awards

I could not let another day pass without writing to thank for the 
terrific effort you put into making our evening at Enginuity so 
memorable and enjoyable.  At dinner afterwards, several of our 
number commented warmly on your role during the evening. I’m 
glad I thought to ask you to say a few words on our arrival, as it 
helped to set the scene for everyone whilst your enthusiasm was 
infectious. You could not have been more thoughtful nor have done 
more to make the evening successful. 

Christopher Stone, Bristol Savages, Oily Feathers

Just a quick note to thank you for a very enjoyable morning at Blist 
Hill on Thursday 16th June, everyone found the event thoroughly 
enjoyable, it was just what we were looking for and certainly helps 
when spending 2 days in intensive meetings to bring some fun and 
team building. A special thank you to all the team leaders who helped 
us through the exercise you set, the enthusiasm and determination to 
make our visit as positive as possible was fantastic. I am sure many of 
us will return to Blist Hill and spend longer to enjoy the museum, you 
have a fantastic facility and great people. 

Bill Marsh, Cargill

I write on behalf of Adrian Platt, the ALFED President and the 
Members of the Aluminium Federation for an excellent event 
that was held yesterday at Ironbridge Museum. We really 
appreciated the work that you and your staff did to make our 
event run smoothly. - The technical guys and the catering staff 
were very helpful and supportive - please pass on our thanks 
to them…We were delighted that …(our members) all approved 
with the style and the excellent venue we had chosen. Members 
commented on how interesting the venue was…Also, I really 
appreciated you being on duty all day during the event to ensure 
that all went well. 

Ann Gough, Administrator, The Aluminium Federation

On behalf of Telford and Wrekin Council I would like to say a huge thank
you for your support at our recent Education Showcase. The facilities 
were fantastic and the staff were so helpful and supportive, especially 
Gemma who went above and beyond to meet everyone’s needs.

Kirsty King, Commercial Services Manager: ICT, 

Telford & Wrekin Council

A belated thank you for helping us to organise a very successful 
evening on Tuesday. We have had lots of positive feedback from 
our members and we are pleased that many are planning to go 
back and see the museum again. The catering team looked after 
us very well... Please pass on our thanks to them. 

Terry Lipscombe  

The event team surpassed our expectations both in response to 
our demands and proactivity with our requirements; approachable 
and friendly and above all efficient. This is the reason why we 
rebook the Ironbridge Museum year after year for our event.

Ms Laine and Mr Tunstall , founders and organisers of Bridge,
international bedroom event.



IRONBRIDGE GORGE MUSEUM, 
Coalbrookdale, Telford, 
Shropshire, TF8 7DQ

GET IN TOUCH Tel: 01952 435941 
Web: www.ironbridge.org.uk
Email: venuehire@ironbridge.org.uk



CATERING 
INFORMATION
Prices exclusive of VAT. (v) denotes suitable for vegetarians. Vegan dishes can be provided on request.

Refreshments
All prices per head unless otherwise stated

BEVERAGES
Tea & coffee  £2.25     
Tea, Coffee and Biscuits  £3.50
Mineral (750ml)  £3.75
Orange or Apple juice (1 litre)  £4.25             

BREAKFAST ADDITIONS 
Sausage and bacon roll  £3.50                                     
Mushroom and tomato roll  £3.25 (v)
Fresh soft fruits with fresh yoghurt  £4.50 (v)
Selection of pastries and croissants  £4.00 (v)

SIMPLE SANDWICH PLATTER
£7.25 per person
Minimum 8 guests
Freshly made sandwiches on thick white, thick brown malted, 
thick wholemeal bread filled with:
l   Roasted chicken, mixed leaves, mango mayonnaise
l   Cheese, rocket and pickle (v)
l   Egg mayonnaise and rocket (v)
l   Tuna mayonnaise and sweetcorn
l   Ham lettuce and mustard mayonnaise

LUXURY SANDWICH & WRAPS PLATTER
£8.75 per person
Minimum 8 guests
Freshly made sandwiches on artisan breads, including 
rustic baguette, focaccia, rolls and flavoured wraps, 
and filled with:
l   Bacon, lettuce and tomato
l   Cheese, rocket and carmelized onion chutney (v)
l   Smoked salmon, dill, cream cheese
l   Egg mayonnaise and spring onion (v)
l   Harissa chicken, mixed leaves, mango mayonnaise
l   Roasted vegetable, brie and cranberry (v)

TEMPTING ADD-ONS TO GO 
WITH OUR SANDWICHES 
£3.50 per person (or £6 per person if ordered without a sandwich 
platter)
Minimum 8 guests
l   Asparagus and parmesan tartlet (v)
l   Red thai skewered chicken
l   Homemade scotch egg, piccalilli
l   Sticky glazed chicken wings
l   Mini cottage pie
l   Corn and coriander fritter,baby gem, chilli jam (v)
l   Goujons of white fish, tartare sauce
l   Mature cheddar scones, soft cheese and red onion marmalade (v)

Cold Buffet
£25.00 per person
Minimum 20 guests
Served with freshly cooked bread rolls
l   Asparagus and parmesan tartlet (v)
l   Forest Glen tender-stem broccoli tartlet (v)
l   Lamb and mint sausage rolls
l   Tabbouleh salad (v)
l   Baby leaf salad (v)
l   Roasted vegetables (v)

l   Lemon posset (v)

DELICIOUS TREATS
l   Sausage and bacon rolls  £3.50
l   Mushroom and tomato rolls  £3.25 (v)
l   Fresh soft fruits with fresh yoghurt  £4.50 (v)
l   Selection of mini pastries and croissants  £4.00 (v)
l   Victoria sponge  £3.25 (v)
l   Carrot cake  £3.25 (v)
l   Chocolate fudge cake  £3.25 (v)
l   Chocolate brownie  £3.25 (v)
l   Selection of mini muffins  £2.50 (v)

Hot Bowl Food
MAIN COURSES (CHOOSE 3)
l   Fish, chips and mushy peas
l   Belly pork, mini scotch egg, celeriac puree, cider jus
l   Baby tomato and shallot arancini, pea puree, 
   oriental spiced noodles (v)
l   Blade of beef, mashed potato, baby carrot, pan gravy
l   Shropshire fidget pie, parmentier potatoes, baby carrots
l   Wild mushroom, leek wellington pepper cream, parmentier potatoes,
   baby carrots (v)
l   Spiced chicken noodle salad

DESSERTS (CHOOSE 1)
£25.00 per person
Minimum 20 guests
Please choose three options from the main courses + one dessert selection
l   Apple burnt cream (v)
l   Strawberry sable, clotted cream (v)
l   Chocolate crumble, salted caramel sauce (v)
l   Eton mess (v)
l   Lemon posset (v)




