
Weddings
T H A N K  Y O U  F O R  C O N S I D E R I N G  

T H E  H A R B E R T  C E N T E R  F O R  Y O U R  W E D D I N G

W E  I N V I T E  Y O U  T O  C O M E  I N  F O R  A  T O U R  A N D  T E L L
U S  A L L  A B O U T  Y O U R  D R E A M  D A Y !

205-226-8800
www.theharbertcenterweddings .com

2019 Fourth Avenue North
Birmingham,  AL 35203



Facility Fees & Rental Information
Weddings

A T R I U M  &  S E C O N D  F L O O R
This  combinat ion  i s  su i tab l e  f or  weddings  o f  100  gues t s  or  l e s s .

The  Atr ium and Second  f l oor  a l so  o f f e r s  a  unique  and  soph i s t i ca ted  s e t t ing  for  r ecep t ions  o f  up  to  300  gues t s .
Friday :  $3 , 100 |  Saturday :  $3 ,600

B E E S O N  H A L L
Our most  popu lar  and  ver sat i l e  space  for  r ecep t ions ,  Bee son  Hal l  can  hos t  up  to  400  gues t s  f or  s eated
d in ing .  Thi s  space  can  be  used  as  one  great  ha l l  o r  d iv ided  into  three  s eparate  rooms ,  prov id ing  more

opt ions  for  smal l e r  weddings .
Friday :  $3 ,400 |  Saturday :  $4 ,600

A T R I U M  &  B E E S O N  H A L L
The  Atr ium can  s eat  1 50  gues t s  f or  a  c eremony,  wi th  addi t iona l  over f low seat ing  on  the  s e cond  f l oor

terrace .  Dres s ing  rooms  inc luded  for  the  br ide  and  groom.  
I t  i s  a l so  an  idea l  space  for  a  cockta i l  hour  be fore  your  recept ion  in  Bee son  Hal l

Friday :  $4 ,000 |  Saturday :  $4 ,950

R E N T A L  H O U R S
Eight  hour  renta l  ( inc luding set  up and breakdown) ;  $350 per  addit ional  hour
One hour  for  rehearsa l  ( scheduled according to  venue avai labi l i ty) ;  $125  per  addit ional  hour
Refundable  damage/c leaning deposit  $500

A M E N I T I E S  I N C L U D E D  W I T H  T H E  R E N T A L
Inventory  of  tables  and chairs
24 '  x  13 '  dance  f loor  -  Beeson Hal l  only
One wire less  lava l iere  microphone for  the  of f ic iant  (addit ional  avai lable  to  rent)
Use  of  the  screen and data  projector

S E C U R I T Y  &  P A R K I N G
Bui lding security i s required for funct ions scheduled outs ide normal business hours (M-F, 
8-5pm) at a rate of $35 per hour
Birmingham Parking Authority Deck #3 i s located direct ly across the street from our bui lding 
on 4th Avenue North . Vis i t their website for current rates and information . Some street parking 
i s a l so avai lable .

A non-refundable  deposit  of  $1 ,000 i s  required to  reserve  the  space
Pr ice s  Sub jec t  to  Change         Pr i c ing  a s  o f  05/01 /22

O U T S I D E  V E N D O R S
We require  your  to  use  our  cater ing and bar  services ,  but  we welcome a l l  other  vendors .



Catering Information
Weddings

C A T E R I N G
In-house  cater ing i s  provided by Southern Foodservice  Management ,  The Harbert  Center ' s
exc lus ive  fu l l - service  caterer  for  30  years .  Outs ide  cater ing i s  not  a l lowed,  with  exception to
wedding/ce lebratory  cakes .
Al l  menus  are  to  be  f inal ized ( 14)  days  pr ior  to  event .  Your  Event  Sales  Manager  can provide
you with menus  or  you may v iew them onl ine .  Our ta lented Chef  i s  happy to  personal ize  any
menu to  meet  your  speci f ic  needs .  
A complimentary  tast ing  for  up to  four  people  may be  arranged once  event  i s  conf irmed.  
Most  dietary  restr ict ions  and/or  food a l lergies  can be  accommodated,  advanced notice  i s
appreciated .  
Due to  l iabi l i ty  reasons  and current  Health  Department  regulat ions ,  food prepared and served
by THC may not  be  taken of f  the  premises .

A non-refundable  deposit  of  $1 ,000 i s  required to  reserve  the  space
Pr ice s  Sub jec t  to  Change

A L C O H O L
Outside  a lcohol  i s  not  a l lowed.  Any outs ide  a lcohol  wi l l  be  conf iscated and may result  in  event
terminat ion .  Management  and staf f  reserve  the  r ight  to  refuse  service  of  a lcohol  to  any guests
who appears  or  exhibits  character i st ics  of  being intoxicated .  Any disturbances ,  underage
drinking ,  or  consumption of  outs ide  a lcohol  can result  in  immediate  event  terminat ion .  
Bars  wi l l  c lose  (30)  minutes  pr ior  to  the  scheduled event  end t ime.

S T A F F I N G
Banquet  servers  are  inc luded in  the  cater ing pr ic ing
Bartender :  $125  each
Cashier  ( for  cash  bars  only) :  $ 125  each
Cake attendant :  $150  (per  100 guests )  ~  Includes  cake  table  l inens ,  p lates ,  forks ,  and attendant

L I N E N S
Standard black or  white  l inen tablec loths  and napkins  are  provided for  dining and food tables
at  no charge  i f  minimum food and beverage  requirement  i s  met .  Fees  wi l l  apply  for  addit ional
c loths  and/or  events  not  meet ing the  F&B minimum.  
I f  you plan to  br ing in  your  own l inens ,  we ask  that  you have  them del ivered here  at  least  (48)
hours  pr ior  to  your  event .  This  inc ludes  tablec loths ,  napkins ,  runners ,  over lays ,  etc .  P lease  note
that  i t  wi l l  de lay  the  process  of  sett ing  up for  your  event  i f  we do not  have  the  l inen in  advance .
Fee  for  day  of  l inen del ivery :  $250



Plated Dinner
Weddings

Plated  d inner  s e l e c t ions  inc lude  a  30  minute  pre -d inner  r ecept ion ,
Host ' s  cho i ce  o f  sa lad  & entrée .  Served  wi th  f r e sh ly  brewed  roya l  cup  co f f e e  & i ced  t ea ,  

warm d inner  ro l l s  wi th  but ter .

P R E - D I N N E R  R E C E P T I O N
Light  refreshments  for  your  guests  to  enjoy  pr ior  to  the  reception,  served for  30  minutes .

Imported & Domest ic  Cheeses  with  Seasonal  Fruits ,  Hot  Spinach Dip with  House-made Chips ,
Harbert  Center  Punch.




S A L A D
Clas s i c  or  Kale  Caesar  Sa lad -  Crisp
Romaine ,  gar l ic  croutons ,  grated
parmesan,  Caesar  dress ing

Spinach  Sa lad -  Crumbled bleu  cheese ,
smoked bacon,  watermelon,  ba lsamic
vinaigrette  

House  Sa lad -  Spring mix ,  s l iced
almonds ,  feta ,  cherry  tomatoes ,  choice
of  two dress ings

Apple  Walnut -  Mixed greens ,  diced
apples ,  dr ied cranberr ies ,  ce lery ,  red
onion,  creamy lemon dress ing  (+$0 .75
per  person)

All  food and beverage  pr ices  are  subject  to  20% service  charge  & 10% sa les  tax
Pr ice s  Sub jec t  to  Change

E N T R E E
Blackened  Shr imp -  Five  large  shr imp basted in  Creole
butter  with  diced Conecuh sausage ,  creamy gr its ,
zucchini     $29

Roasted  Air l ine  Chicken  -   Sun-dried tomato buerre  blanc ,
rosemary parmesan mashed potatoes ,  green beans     $29

Pan-Seared  Pork  Chop-  Peach gravy ,  smoked gouda gr i t
cake ,  braised kale     $28

Fi l e t  Mignon-  Truff le  potato  grat in ,  s teamed
asparagus ,  red wine  demi-glace      8oz .  $43/  Pet i te  $39

Portobe l lo  Mushroom Rocke f e l l e r -  Roasted Portobel lo
mushroom cap stuf fed with  sautéed spinach,  swiss ,  feta ,
and parmesan cheese .  With seasoned vegetables     $27  

Our menu i s  s easona l  and  changes  in  the  Spr ing  & Fal l .  Your  Event  Sa l e s  Manager  wi l l  prov ide  you  wi th
the  most  current  menu as  soon  as  i t  become avai lab l e  

We are  happy  to  per sona l i z e  any  menu to  meet  your  spec i f i c  needs  or  r eques t s  



Dinner Buffet
Weddings

Plated  d inner  s e l e c t ions  inc lude  a  30  minute  pre -d inner  r ecept ion ,
Host ' s  cho i ce  o f  sa lad  & entrée .  Served  wi th  f r e sh ly  brewed  roya l  cup  co f f e e  & i ced  t ea ,  

warm d inner  ro l l s  wi th  but ter .

P R E - D I N N E R  R E C E P T I O N
Light  refreshments  for  your  guests  to  enjoy  pr ior  to  the  reception,  served for  30  minutes .

Imported & Domest ic  Cheeses  with  Seasonal  Fruits ,  Hot  Spinach Dip with  House-made Chips ,
Harbert  Center  Punch.  

S A L A D
Salads  wi l l  be  pre - s e t  on  tab l e s

Caesar  Sa lad -  Crisp  Romaine ,  gar l ic  croutons ,  grated parmesan,  Caesar  dress ing

Spinach  Sa lad -  Crumbled bleu  cheese ,  smoked bacon,  watermelon,  ba lsamic  v inaigrette  

House  Sa lad -  Spring mix ,  s l iced a lmonds ,  feta ,  cherry  tomatoes ,  choice  of  two dress ings  

Apple  Walnut -  Mixed greens ,  diced apples ,  dr ied cranberr ies ,  ce lery ,  red onion,  creamy lemon dress ing
 (+$0 .75  per  person)

All  food and beverage  pr ices  are  subject  to  20% service  charge  & 10% sa les  tax
Pr ice s  Sub jec t  to  Change

D I N N E R  B U F F E T S
Southern-  Sty l e  Buf f e t  /  $28

 Golden Fried Chicken,  Smothered Pork Chops ,  Mashed Potatoes ,  Col lards  Greens  with  Ham Hocks ,  
Black-Eyed Peas ,  and Cornbread




Premium Buf f e t  /  $ 32
 Maple  Glazed Pork Chops ,  Carving Stat ion of  Roast  Sir lo in  of  Beef  Rosemary Roasted New Potatoes ,  

Green Beans ,  and Sweet  Corn 



Elegant  Buf f e t  /  $ 39
 Crispy  Fr ied Shrimp,  Carving Stat ion of  Beef  Tender loin ,  Smoked Gouda Potatoes  au  Grat in ,  

Asparagus ,  Creamed Spinach 

Buf f e t  a t t endants  can  be  added  for  $75  per  a t t endant  to  s e rve  your  gues t s  f rom the  buf f e t .  Otherwise ,  i t  wi l l
be  a  s e l f - s e rve  buf f e t .

We are  happy  to  per sona l i z e  any  menu to  meet  your  spec i f i c  needs  or  r eques t s  



Hors d 'Oeuvres Packages
Weddings

Packages  r equ ire  a  min imum o f  50  gues t s  to  order  

A L L  P A C K A G E S  I N C L U D E
Choice  of  Carving Stat ion :  

Roast  Turkey Breast ,  Smoked Ham,  Center-Cut  Pork Loin ,  or  Roast  Sir lo in  of  Beef
Assorted Imported and Domest ic  Cheese  with  Seasonal  Fruit

Vegetable  Crudité  Platter  with  Sour  Cream Dip 
Harbert  Center  Punch or  Sweet  Tea

Premium Recept ion  /  $ 33

Four  i tems from Chef ' s
Hors  d  'Oeuvres  and Two

Addit ional  Specia l ty
Stat ions

All  food and beverage  pr ices  are  subject  to  20% service  charge  & 10% sa les  tax
Pr ice s  Sub jec t  to  Change

We are  happy  to  per sona l i z e  any  menu to  meet  your  spec i f i c  needs  or  r eques t s  

Evening  Recept ion  /  $29

Three  i tems from Chef ' s
Hors  d  'Oeuvres  and Two

Addit ional  Specia l ty
Stat ions

Southern  'High  Noon '
Recept ion  /  $27

Two items from Chef ' s  d
'Oeuvres  and One Addit ional

Specia l ty  Stat ion
(only  avai lable  for  receptions

ending by  4 :00  pm)

C H E F ' S  H O R S  D  ' O E U V R E S

-Crawf i sh  Fr i t t e r s  wi th  Remoulade  Sauce

-Buf fa lo  Wings  wi th  Ranch  or  B lue  Cheese ,  Ce l ery ,  &

Carrot  St i cks

-Twice  Baked  Potato  B i t e s

-Hot  Sp inach  Dip  wi th  Saratoga  Potato  Chips

-Honey  Mustard  Chicken  Str ip s

-Pork  Be l ly  Skewers  wi th  App le  Cider  Gastr ique

-Gr i l l ed  Cheese  Wedges

-Sp icy  Crab  Dip  wi th  Cros t in i

-Smoked  Sausage  in  a  P i l l ow wi th  Di jon  Mustard  Sauce

-Mama ' s  I ta l ian  Meatba l l s  S immered  in  Red  Sauce

-BBQ or  Or ienta l  Chicken  Tenders  wi th  Roas ted

Vege tab l e s

-Pecan  Chicken  Sa lad  on  Southern  Yeas t  Ro l l s

-Assor ted  Canapes

-Clas s i c  Southern  Dev i l ed  Eggs

-Honey  Ham Sandwiches  on  Southern  Yeas t  Ro l l s

-Capre se  Sa lad  P lat t er

-Shr imp and Gr i t  Cakes

-Sa lami  and  Mozzare l la  Skewers

-Sun-Dr ied  Tomato ,  Mascarpone ,  Bas i l  Baguet t e

90  minute  s e rv i ce  t ime



Specialty Stations
Weddings

One hour  s e rv i ce  t ime  inc luded  in  packages

P A S T A  S T A T I O N

Served with  Baguette  S l ices ,  Parmesan Cheese ,  Red Pepper  Flakes  
Se l ec t  One :

-Angel  Hair  Pasta  tossed with  Vegetable  Marinara  Sauce  or  Alfredo Sauce
-Penne Pasta  tossed with  Beef  Marinara  Sauce  or  Gri l led  Chicken with Alfredo Sauce  

S L I D E R  S T A T I O N
Served with  appropriate  condiments

Se l ec t  Three :
Catf i sh  Po 'boy //  Muffuletta  / /  BBQ Pork //  Chicken Salad //  Pimento Cheese  //  BLT //  Hotdog //

Cheeseburger  

All  food and beverage  pr ices  are  subject  to  20% service  charge  & 10% sa les  tax
Pr ice s  Sub jec t  to  Change

We are  happy  to  per sona l i z e  any  menu to  meet  your  spec i f i c  needs  or  r eques t s  

M A S H E D  P O T A T O  B A R
Shredded Cheese ,  Chopped Bacon,  Caramel ized Onions  and Roasted Peppers ,  Roasted Garl ic  Butter ,  

Sour  Cream,  and Scal l ions

S O U T H E R N  G R I T S  B A R

Roasted Shrimp Salsa ,  Shredded Cheese ,  Chopped Bacon,  Col lard Green Pesto ,  and Diced Tomato Rel i sh  

C A E S A R  S A L A D  S T A T I O N
Romaine Lettuce ,  Parmesan Cheese  and Garl ic  Croutons  tossed in  our  House-made Caesar  Dress ing

T A C O  B A R

Served with  Hard and Soft  Shel l  Tacos ,  Shredded Cheese ,  Ci lantro ,  Ja lapenos ,  Avocado,  
Corn and Black Bean Salsa  and Coriander-Lime Slaw

Se l ec t  One :
Ancho Chi l i  Spice  Beef  / /  Pork Carnitas  / /  Chipot le  Chicken 

I C E  C R E A M  B A R  

Chocolate  and Vani l la  Ice  Cream with M&M's ,  Butterf ingers ,  Chocolate  Chips ,  Strawberr ies ,  Caramel
Sauce ,  Chocolate  Fudge ,  Peanuts ,  and Oreo Cookies  

Seafood Gumbo 
Gazpacho

Tomato Soup with Gri l led  Cheese  Bites
Sweet  Corn Chowder

Chicken Gumbo
Butternut  Squash and Shrimp Bisque

Crawfish  Bisque 
Potato  Leek

S O U P  S H O O T E R S
Se l ec t  Two :



Bar Services
Weddings

H O S T  B A R  
The costs  for  bar  services  and drinks  are  payed
for  by  the  event  host .  The host  can set  a  l imit

on cost  beyond which a l l  beverages  are  paid  for
by attendees .  Hosted bars  require  a  minimum of

$500 per  bar .  A $125  bartender  fee  
i s  a l so  charged per  bar .  

Advanced payment  for  service  i s  required .

Al l  l i quor  dr inks  conta in  1 . 5  oz  o f  a l coho l  
Bar  s e rv i ce s  must  end  30  minute s  pr ior  to  the  conc lus ion  o f  the  event  

All  food & beverage  pr ices  are  subject  to  20% service  charge  & 10% sa les  tax  
Prices  are  subject  to  change 

B E V E R A G E  P A C K A G E S

P R E M I U M  B R A N D S
One Hour  $ 15  / /  Two Hours  $23  / /  Three  Hours  $30

Each  addi t iona l  30  minute s  i s  $8  
Jack Danie l s  Tennessee  Whiskey

Dewar ' s  White  Label  Scotch Whiskey 
Crown Royal  Canadian Whiskey  
Absolut  Vodka //  Tanqueray  Gin

Malibu Coconut  Rum //  Jose  Cuervo Gold
House  Red,  White ,  & Sparkl ing  Wine

Domest ic  & Premium Beers






HOST   CASH
Domest ic  Beer

Premium Beer  

House  Red & White

House  Sparkl ing

House  Cocktai l s

Premium Cocktai l s

Top Shel f  Cocktai l s

Soft  Drinks

Bott led Water

$3 .75    $5 .00

 $4 .25    $5 .75  

$4 .75    $6 .00

$4 .75    $6 .00

$4 .75    $6 .25

$5 .75    $7 .50

$6 .25    $8 .75

$3 .00   $3 .50

$3 .00   $3 .50

C A S H  B A R  
Drinks  wi l l  be  made avai lable  for  guests  at  their
own expense .  Cash and credit  card payments  are
accepted .  The host  wi l l  pay  a  $125  bartender  fee ,

$125  cashier  fee ,  and $150  bar  service  fee ,  per  bar .
The bar  service  fee  i s  refundable  i f  a  minimum of
$500 (pre-tax/  service  charge)  in  sa les  i s  reached.

O T H E R  S E L E C T I O N S  
House  Red  & White  or  Spark l ing  Wine

$18 .95  per  bot t l e



Champagne  Mimosa  Punch  or  Peach  Be l l in i
Approx .  ( 30 )  4oz  s e rv ing  per  ga l lon

$36  per  ga l lon  



Pric ing  for  keg  beer  ava i lab l e  
upon  reques t

H O U S E  B R A N D S
One Hour  $ 1 3  / /  Two Hours  $20  / /  Three  Hours  $26

Each  addi t iona l  30  minute s  i s  $7  
J im Beam Kentucky Bourbon 

J&B Scotch Whiskey 
Seagram's  V.O.  Canadian Whiskey 
Finlandia  Vodka //  Beefeater  Gin

Bacardi  Light  Rum //  Jose  Cuervo Si lver
House  Red,  White ,  & Sparkl ing  Wine

Domest ic  & Premium Beers

 D O M E S T I C  B E E R  &  W I N E

One Hour  $9  / /  Two Hours  $ 15  / /  Three  Hours  $ 19
Each  addi t iona l  30  minute s  i s  $5  

Pr i c ed  per  per son



Next Steps...
Weddings

S C H E L D U L E  A  T O U R
Please  contact  your  Event  Sales  Manager  or  ca l l  205-226-8800 to  schedule  a  tour  of  our

venue .  Appointments  are  preferred due to  our  changing dai ly  event  schedule .  Most  tours
are  scheduled during the  week between 9am and 4pm.  Avai labi l i ty  for  after-hours  and

Saturday tours  depend on our  event  act iv i ty  during those  t imes .



G E T  A  Q U O T E

Your Event  Sales  Manager  can provide  you a  quote  that  wi l l  inc lude the  renta l  fees ,
cater ing based on your  est imated guest  count ,  and a l l  other  associated fees .  This  wi l l  p lace
a  two week tentat ive  hold  on your  date  to  a l low you the  t ime to  review your  quote  and ask

quest ions .  The quote  i s  nonbinding and wi l l  expire  after  two weeks .

B O O K I N G  &  D E P O S I T
A signed contract  and non-refundable  deposit  of  $1 ,000 are  required at  t ime of  booking
(deposit  i s  increased i f  within 90 days  of  event) .  A deposit  wi l l  not  be  accepted without

the  s igned contract ,  and your  event  i s  not  considered conf irmed or  your  date  reserved
unti l  both have  been received .  



A val id  credit  card i s  required at  t ime of  booking and wi l l  be  kept  on f i le  for  payments ,

outstanding misce l laneous  charges ,  or  credits  accumulated after  the  event .  We accept
credit/debit  card ,  money order ,  or  check .  Business/personal  checks  wi l l  not  be  accepted
within (30)  days  of  an event .  The Harbert  Center  reserves  the  r ight  to  cancel  any event

that  has  not  met  event  payment  pol ic ies .

We hope to hear from you soon!
205-226-8800

www.theharbertcenterweddings .com
2019 Fourth Avenue North

Birmingham,  AL 35203

T H E  H A R B E R T  C E N T E R


