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I write this introduction to the latest Colmore Life magazine as we 
come up for air following this year’s Heritage Week walks and talks.

The Business District was at the heart of heritage activity with our 
beautiful architecture and pioneering landowners taking centre stage 
in the city-wide celebrations.

Here at the BID we’re proud to play our part in events that tell the 
story of this incredible part of the city centre. We also take pride in our 
work leading the security schemes that ensure today’s Business District 
is as safe and welcoming as it can be, during the working day or for a 
night out with friends. Find out more about this on Page 5.

You can also pick up tips from the inspirational Paul 
Bassi who is sharing insights into his business life in his 
new book, Brick by Brick (Pages 12 and 13).

Plus, we asked an award-winning food blogger to 
pick a few Business District Christmas venues that 
should be on your list for this year’s office Christmas 
bash (Pages 18 and 19).

It seems odd to be mentioning Christmas so 
soon, but as this is the Autumn and Winter 
edition of Colmore Life, well, why not… season’s 
greetings to you all!

Michele Wilby, Chief Executive Officer, 
Colmore BID
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A DAY IN THE DISTRICT

HOBGOBLIN MUSIC

Hobgoblin has been providing 
musical instruments since the 
mid 1970s and its Birmingham 
store has a wide array of 
instruments, sheet music and 
other accessories, with a focus 
on folk and acoustic. Thinking 
of picking up a plectrum for 
the first time? This is the place 
to go.

8 Priory Queensway

DAMASCENA

For a breakfast with a difference 
head to this Middle-Eastern 
themed coffee house and 
delicatessen on Temple 
Row. We’ve tried the baked 
Manageesh flatbread topped 
with smoked beef Salami, 
cheese and herbs (£4.25) and 
can report that it’s a delicious 
way to start the day.

5-7 Temple Row West

1 BREAKFAST 4 ME TIME2 TO THE SHOPS 3 SEE THE SIGHTS

DAY OFF WORK? STICK AROUND, THERE’S PLENTY TO SEE AND DO

DID YOU KNOW? The rapidly-progressing 103 Colmore Row will comprise 223,631 sq ft of office space over 20 floors and 7,665 sq ft 
of restaurant space on the ground and top floors. At 346ft high it is the highest new office building under construction outside London.

BENJAMIN RYAN

Based on Edmund Street, 
Benjamin Ryan is an award-
winning salon offering a range 
of hair and beauty treatments 
for big days such as family 
weddings, or a simple escape 
and pamper session. Visit the 
website to check availability for 
some much-needed me time. 
You’ve earned it.

117 Edmund Street
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DIRTY MARTINI

Dirty Martini Birmingham’s cocktail menu is bold, brash and full 
of brilliant treats. Featuring all the classics and a daring selection 
including ‘Fancy Pants’ and ‘Rum Away With Me’, it’s a winner. 
There’s a decent selection of mocktails if you’re designated driver.

7 Bennetts Hill

6 ONE FOR THE ROAD

CHUNG YING CENTRAL

Chung Ying Central on Colmore Row is a popular Oriental bar and 
restaurant with a modern and contemporary décor. You’ll find a 
variety of dim sum, small plates, Cantonese classics and a cocktail 
bar. Keep an eye out for various happy hour promotions and offers.

126 Colmore Row

5 DINNER
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WHITEWALL GALLERIES

Whitewall Galleries in Snow 
Hill Square offers beautiful 
original paintings, collectable 
editions and sculptures from 
internationally acclaimed artists 
alongside the most exciting 
emerging talents. Look out for a 
series of ‘meet the artist’ events 
this winter, among them the 
acclaimed Fabian Perez.

9 Colmore Row

2
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Lowdown
DID YOU KNOW? Following the introduction of new branded uniforms, an innovative scheme by West Midlands Railway to 
donate ten tonnes of old staff uniforms to The Salvation Army to be debranded and reused has been nominated for two awards.

BID UPDATES ON LATEST SECURITY 
PROJECTS AND PARTNERSHIPS

Collated by Stacey Barnfield
Email: life@colmorebid.co.uk

P
rioritising safety and security 
across the District was one of 
Colmore BID’s key pledges when 
canvassing for a third term. And 
the BID is making good on that 

promise, recruiting new security officers 
and extending their hours of operation 
from 7am to 8pm, Monday to Friday. 

The enhanced security presence is 
paying dividends. Working in partnership 
with the police, the city council’s street 
intervention team and other agencies, the 
team has notched up a number of notable 
successes while tackling crime and anti-
social behaviour in the District. 

“On any given day our team could be 
dealing with drugs and alcohol abuse, 
robberies, assaults and other criminal 
acts,” says John-Jo Von Johnson, Colmore 
BID’s Street Operations Manager. 

“But there’s a co-ordinated effort to 
address these issues and together we’re 
making inroads. We’ve helped the police 
apprehend wanted suspects, foiled 
attempted street robberies and stopped 
shoplifters in their tracks to name just a 
few.”

The increased physical presence of the 
security team is a very visible aspect of the 
BID’s work but there’s other ‘behind the 
scenes’ activity going on as well. 

The BID has launched the Colmore 
Licensing Network, offering training on 
things like how to spot counterfeit notes 
and other issues relevant to the District’s 
leisure and hospitality venues.     

The BID has also provided specialist 
training sessions with expert input, 
covering topics such as counter-terrorism 
and cyber security. These have proved 
hugely popular and there are more 
sessions in the pipeline.  Self-defence 

sessions arranged with a local martial artist 
have likewise sold out. 

Clearly, businesses and individuals 
across the District place a high priority 
on these sorts of  issues  – as do others 
elsewhere. Recent research focusing on 
London based BIDs revealed that 90% of 
businesses rated safety and security as a 
top concern. 

Jonathan Bryce, Operations Manager 
at Colmore BID, is not surprised by the 
results. “It’s probably a fair guess that if this 

study was carried out across the country, it 
would yield similar findings,” he said.   

“Within the District I know from 
feedback from our security team, 
meetings with businesses and of course 
going through ballot, that keeping 
people safe and sound is a big issue. 

“It’s perhaps a matter of perception. 
For example, crime figures in Colmore 
Business District are relatively low, but it’s 
a subject that’s always in the news so that 
can distort the picture.

“However, statistics show that rough 
sleeping is on the up and with that 
comes a number of associated, complex 
issues. It’s visible and people are noticing 
it.” 

That touches on another aspect of the 
BID’s work around safety and security 
– working with vulnerable individuals 
within the District. 

“While our security team do tackle 
crime head on, they’re not just hired 
muscle,” said Jonathan.

“They do a lot of support work, be 
that sorting out a bed for the night 
for someone who’s sleeping rough, 
administering first aid or even just 
offering a friendly word to somebody 
who’s feeling a bit down.” 

The BID is now delivering occasional 
out-of-hours support via evening 
walkabouts undertaken with 
representatives from charities, faith 
groups and other agencies.

The idea behind the walkabouts is 
to provide reassurance at a time when 
those sleeping rough can feel especially 
insecure and to take action where 
possible to connect them to the support 
services that are there to help them.  

“Maintaining a pleasant, safe and 
welcoming environment is pretty much 
at the heart of what we do as a Business 
Improvement District,” said Jonathan. 

“We’ve always been focussed on this 
and with a mandate from our levy payers, 
we’ll continue to make this a priority in 
our third term.”

Working together 
for a welcoming 
Business District

The idea behind the walkabouts is to 
provide reassurance when those sleeping 

rough can feel especially insecure

AUTUMN/WINTER 2019

Words: Mark Farnan
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DID YOU KNOW? More than 17,000 visitors travelled from across the world to 
celebrate Black Sabbath and Home of Metal at Birmingham Museum & Art Gallery.

CHECK YOUR BREXIT RISKS
The West Midlands Combined Authority and 
Chambers of Commerce have devised a Business 
Brexit Health Check that highlights the areas where 
businesses could be at risk during Brexit. Take part 
in a survey and receive a personalised report. It’s 
that simple; if only Brexit were the same.
Visit greaterbirminghamchambers.com/brexit

  

KPMG celebrated this year’s 
National Numeracy Day through 
an exciting collaboration with 
Jewellery Quarter-based theatre 
company Stan’s Cafe and Holy 
Family Catholic Primary School in 
Small Heath.

KPMG’s commitment to 
increasing numeracy skills has 
seen them undertake a series 
of activities with young people 
across the city. Stan’s Cafe has an 
impressive track record of working 
with schools in creative ways 
to improve results, making this 
collaboration ideal. 

From discussions with school 
staff, Stan’s Cafe learnt that major 
barriers to building numeracy 
skills in young people include 
their ability to convert worded 
problems into mathematical 
equations and the confidence 
to press on when the answers 
don’t come easily. With these 
challenges in mind and inspired 
by the popular “escape room” 
phenomenon, the theatre 
company devised Space Escape – 
a practical maths adventure set on 
a distant planet.

Sat on floor mats illustrated as 
the surface of an alien planet, 
teams of students worked with 
KPMG staff to solve six space-
themed problems as a clock ticked 
down to zero hour. Each solution 
provided a digit towards the 
secret combination lock on a metal 
suitcase, which contained the 
launch button to safely bring the 
team back home.

Internationally acclaimed for 
their theatre productions, Stan’s 
Cafe also runs a sector-leading 
creative learning programme in 
the Midlands.

FINANCE GIANT GETS 
CREATIVE WITH MATHS

VR project 
gets under the 
skin of 1885 
Museum and 
Art Gallery

Step inside Birmingham Museum 
and Art Gallery as a virtual visitor 
in 1885 using the latest digital 
software.

Browsers can explore the 
building in 4K resolution from 
mobile, tablet or computer – 
anywhere in the world.

Birmingham-based reality 
capture company ScanTech Digital 
created the virtual tour as part of 
its sponsorship of Birmingham 
Heritage Week, which took place 
in September.

ScanTech Digital provides laser-
scanning, point cloud surveys, 3D 
modelling and virtual tours.

Heritage Week is an annual city-
wide celebration of Birmingham’s 
heritage, featuring more than 100 
tours, talks and events, many held 
in the Colmore Business District.

“We love exploring historic 
buildings and bringing them to 
life,” said Conor Nolan of ScanTech 
Digital.

To explore the Birmingham 
Museum and Art 
Gallery VR footage visit 
birminghamheritageweek.co.uk/

Scan the 
QR code 
from your 
phone to 
view the VR 
footage

AUTUMN/WINTER 2019

That figures! 
KPMG helps 
arts scheme
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Lowdown

Work is progressing on the multi-million-
pound refurbishment of the Grand Hotel.

GRAHAM has been appointed by funds 
managed by Starwood Capital Group 
to undertake the refurbishment of the 
Colmore Row building, providing one of 
Birmingham’s most iconic sites with a new 
lease of life.

Originally built in 1879 by Isaac Horton, 
whose family still own it today, The Grand 
Hotel is a Grade II* Listed building. 
GRAHAM will complete the final part of its 
refurbishment to create a 185-bedroom 
luxury hotel.

In addition to accommodation, the 
refurbishment by GRAHAM will include a 
lounge, destination restaurant and bars, 
gym facilities, conference and meeting 

rooms, commercial kitchens, and an 
external feature terrace. GRAHAM will also 
carry out the sensitive restoration of the 
prestigious Grosvenor ballroom.

The project is expected to complete in 
the second quarter of 2020.

Checking in on Grand 
Hotel refurbishment

EXCLUSIVE OFFER

For over 30 years, Long Travel has 
been catering to the discerning 
traveller, curating bespoke 
holidays and tailor-made 
itineraries to some of Europe’s 
most beautiful destinations such as 
Italy and Croatia.

Long Travel finds the best 
properties in the most unique 
locations, from rustic villas, 
romantic trulli, to stylish beach-
front hotels and have properties 
to suit all tastes. Their travel 
experts have visited each of the 

regions and tested every hotel to 
ensure customers receive the best 
knowledge and advice to plan 
their perfect holiday.

“We are proud to have won the 
British Travel Award for The Best 
Holiday Company to the Italian 
Peninsula four years running and 
strive to continuously offer our 
clients a truly unique holiday 
experience like no other,” said 
Janie Burt, Director.

To celebrate their first 
anniversary in their new office at 
63 Church Street, Long Travel is 
offering an exclusive 10% discount 
off to all Colmore Business District 
staff when booking a holiday 
with Long Travel using the code 
Colmore19.

For more information visit www.
long-travel.co.uk or call 01694 
722193.
Offer valid until 31st December 2019. Terms & 
Conditions apply.

Save 10% on 
holidays with 
Long Travel

New Year wellbeing sessions

AUTUMN/WINTER 2019

Colmore BID will be launching a new 
Wellbeing Series for 2020.

The BID is running the health-focused 
fortnight between 27 January and 7 
February, 2020. 

“The workshops will be accessible for all 
with sessions before work, during lunch 
and after hours. There will be seminars, 
workshops, physical sessions and exciting 
speakers. Most of the sessions will be 
free for those in the District,” said Katy 
Paddock, BID Events Manager.

“There should be something for 
everyone to get involved in.”

Email signmeup@colmorebid.co.uk 
for dates and venues.
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DID YOU KNOW? Talks to establish Birmingham as the first official ‘Tree City’ of the UK are being held between the city council 
and the Tree Cities of the World Network. Birmingham currently has over one million trees (equivalent to one per citizen).

Birmingham can rightly lay claim to 
having made a major impact on 
the world of popular music.

In fact, one of its most famous 
bands – legendary rockers and global 
superstars Black Sabbath – more or less 
invented the Heavy Metal genre – a 
fact celebrated at the Home of Metal 
exhibition in the city this year, the 50th 
anniversary of the band’s formation. 

But a new Brummie-based sitcom in the 
making portrays the humbler and often 
hum drum reality of rock and roll – and it’s 
the creation of a budding screenwriter 
whose day job is in the District. 

The Studio, set in a Birmingham music 
studio, follows the ups and (mostly) 
downs of a dedicated but somewhat 
delusional middle-aged musician whose 
dreams of rock superstardom frequently 
fall flat. 

Shot in a similar way to contemporary 
office-based comedy The IT Crowd 
(with a little bit of the silliness of 80s 
student centred sitcom The Young Ones 
included), The Studio is written by Paul 
Fielding, a Chartered Wealth Manager at 
finance firm Brewin Dolphin on Colmore 
Row. 

Paul, who is also a Director of Colmore 
BID and chairs one of its working groups, 
says that The Studio is loosely based on a 
real-life encounter he had with 
a wannabe rock star. 

“Years ago, I had guitar 
lessons and the guy 
that taught me was in 
his mid-50s,” explains 
Paul. “He’d been 
playing for years but 
he was still absolutely 
convinced that he was 
going to make it big in 
the music industry. Don’t 
get me wrong, I’m not 
one to knock people’s 
dreams, but it 
was quite funny 
listening to him 

talking about all the new material he was 
releasing. It wasn’t just him though. It 
was the quirkiness of the people in the 
music studio where I took my lessons. 
There were so many humorous characters 
there, so I sort of combined the story of 
my guitar tutor with this studio setting 
and that’s where I got the idea for the 
sitcom.”

Paul has had a long-held interest in 
scriptwriting. He completed a course 
at Birmingham City University to hone 
his skills and regularly attends the West 
Midlands Screenwriters Forum. He’s also 
a big fan of comedy.

“I just think there are so many real-life 
scenarios that you can turn into comedies 
and this one [The Studio] has been 
festering for years. I first started writing it 
about eight years ago.”

Paul entered an early draft of his script 
into a couple of competitions and 

while he didn’t win any awards, he 
was encouraged to keep working 
on it. 

“I didn’t have a clue what I was 
doing in the beginning,” he says. 
“But people saw something in 
the script, so I thought, ‘Right, 

let’s do this properly’ and that 
prompted me to not let it gather 

dust on a shelf.’” Through the 
forum, Paul met amateur 

writer and director 
Julian Austwick 

who is a member 
of the Sutton 

Coldfield Movie Makers Club. Paul 
pitched his idea to him and others in 
the club who were really keen to get 
involved and the production got off the 
ground, with filming commencing in 
April this year. 

The project has become something 
of a labour of love for Paul. He’s dipped 
into his own pockets to finance the 
production and, as well as writing the 
script, he’s filmed a segment, helped 
build sets and he even makes a cameo 
appearance in the episode. It’s also 
a family affair as one of Paul’s distant 
relatives (Chris Fielding who in his 
spare time is a singer in a covers band 
and works in the District at Gallagher 
Insurance) stars in the lead role. 

“I’ve sort of become quasi-producer, 
but I’ve managed to keep costs down. 
It’s cost hardly anything at all actually. 
Being involved with the filmmakers’ club 
has really helped. Even though they’re 
amateurs they’re really professional in 
their approach and so enthusiastic. 
They’ve got fully behind me and 
through them I’ve been able to call in 
a few favours sourcing venues, lending 
equipment and so on. “

Paul is currently putting the finishing 
touches to The Studio. He’s already 
written a second episode but before he 
starts shooting that one, he’s looking 
to distribute the pilot once the editing 
is done, and he’s got an idea where to 
premier it.  “The Colmore Cinema Club 
would be the perfect setting,” he laughs.

Words: 
Mark Farnan

‘THE STUDIO’ BECOMES LABOUR 
OF LOVE FOR BID DIRECTOR

Colmore
Than a Feeling

The Studio cast members Robin Slater, Ross Carradice, 
Chris Fielding (lead) and Kayleigh Chapmalin

Paul Fielding

AUTUMN/WINTER 2019



8

SMITH COOPER
Tom Joy, pictured, has been promoted to Assistant Manager 
in the specialist corporate finance team of accountants and 
businesses advisors Smith Cooper, who were last year named 
SME Advisory Team of the Year.

James Bagley, managing partner at Smith Cooper, said: 
“Here at Smith Cooper we firmly believe that business 
growth and success is best facilitated by investing in our 
specialist teams across all levels and disciplines of the 
organisation, ensuring team members are provided with 
ample opportunity to refine their skill set and progress within 
their field.”

Smith Cooper, who have an office on Edmund Street in 
Birmingham, have recently celebrated their most successful 
year yet, with Group revenue increasing by 25% to 
£19 million.

PWC
A leading female cyber 
security specialist has joined 
professional services firm 
PwC to bolster its growing 
Midlands-based cyber 
security team.

Vanessa Tufnell, pictured, 
has joined PwC as a senior 
manager based in the 
firm’s Birmingham office 
bringing an extensive 
professional network from 
working collaboratively 
with clients and sharing 
security knowledge with law 
enforcement, regulators, 
government and security 
professionals across 
industries.

Tufnell said: “I’m delighted 
to be joining PwC in the 
Midlands at a time when 
cyber security is a priority 
growth area for the firm. I 
look forward to bringing my 
knowledge and experience, 
particularly in the financial 
services sector, to help 
our clients navigate an 
increasingly challenging 
cyber risk landscape.”

A round-up of the 
latest Business 

District launches, 
relocations, 

appointments 
and promotions

Send your business news to 
life@colmorebid.co.uk

Movers&Shakers
TURLEY
Angela Reeve has been 
appointed as Turley’s Head 
of Planning for the Midlands, 
while Colin Morrison has 
been promoted from Head 
of Sustainability to Senior 
Director.

Reeve will lead the 
Midlands planning team, 
which is involved in several 
high-profile projects in 
Birmingham including major 
regeneration sites such as 
Paradise and Port Loop; 
and Peddimore, which is 
one of the most significant 
employment development 
opportunities in the UK.

Morrison will continue 
to lead Turley’s national 
Sustainability and EIA 
services, which operate 
across the UK with a team of 
expert consultants based in 
Birmingham, Bristol, Leeds, 
London and Manchester 
offices.

The promotions come 
following a period of growth 
and an increasing demand 
for trusted advisors in the 
Midlands market.

60 CHURCH STREET
Catalyst Capital, the European 
real estate investment and 
asset management firm, has 
sold a multi-let office building, 
60 Church Street, in the centre 
of Birmingham to Topland 
Group for £16.8 million, 
reflecting a net initial yield of 
6.75%. 

The 11-storey building, which 
is located at the corner of 
Church Street and Cornwall 
Street, was sold by Catalyst 
Capital’s second European 
fund, Catalyst European 
Property Fund II, which closed 
in 2016. It was extensively 
refurbished by Catalyst at a 
cost of £2.1 million to provide 
63,290 sq ft of office space. 
It is fully let to range of 
strong tenants, including The 
Economist, West Midlands 
Trains and Succession Wealth 
Group. 

Guy Wilson, a partner of 
Catalyst Capital, said: “This 
has been a highly-successful 
refurbishment and releasing 
project for us and we continue 
to look for similar value-add 
office property opportunities 
throughout the UK.”

Collated by Stacey Barnfield

AUTUMN/WINTER 2019
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FRONTIER DEVELOPMENT CAPITAL
Frontier Development Capital (FDC) has relocated its Birmingham 
headquarters to 45 Church Street.

The firm has moved its operations and 25 staff from Baskerville House to 
the heart of the Business District.

FDC provides access to investments of up to £10 million, and after 
making five new staff appointments in the last 12 months, the relocation 
will provide the firm with the space it needs to continue its expansion.

The move follows several high-profile deals such as supporting 
the management buyout of Hammonds – a national fitted furniture 
manufacturer and retailer employing 837 staff.

MDA CONSULTING
An international consultancy specialising in property and construction has 
announced the appointment of an experienced director to its expanding 
operations in the West Midlands region.

MDA Consulting has appointed Gary Church as Director to its Birmingham 
office as it meets the demands of a growing portfolio of clients. 

A vastly experienced property professional with more than 30 years’ industry 
experience, Gary Church is a former director of Gleeds, a regional director of 
Capita Architecture and company sales and marketing manager for Willmott 
Dixon Construction. He will be responsible for leading MDA Consulting’s 
Birmingham office and developing the consultancy’s work in the education 
sector nationwide. 

Pictured (l-r) Steve Jones, Managing Director; Rob McGuinn, Director (Leicester); David Hiley, associate; 
Gary Church, Director (Birmingham) – all MDA Consulting.

BUSINESSLIVE
The publisher of the 
Birmingham Post and 
Birmingham Mail and its sister 
website BirminghamLive has 
launched a new business-
focussed website.

Called BusinessLive, it 
brings together business 
coverage from all of Reach 
plc’s network of local 
newspapers across the 
country, including the 
Birmingham Post & Mail.

The launch of the new 
website did however 
signal the end of the old 
Birmingham Post website but 
the weekly print newspaper, 
which is now more than 
160 years old, continues in 
production.

Both the Birmingham Mail 
and Sunday Mercury are 
unaffected by the new launch.

BusinessLive’s coverage for 
the Birmingham area will be 
led by Tamlyn Jones from the 
company’s Church Street HQ 
with support from colleagues 
in Reach offices in Coventry 
and Stoke to ensure the 
new website reflects events 
from across the wider West 
Midlands region.

Marc Reeves, former 
Birmingham Post editor who 
now spearheads Reach’s 
Midlands operation, said: 
“While it was a tough 
decision to discontinue the 
Post website, we are already 
seeing our readers embrace 
the new focus of BusinessLive.

“Our commercial partners 
are also enjoying the fact they 
now have somewhere with 
such a sharp focus on business 
that they can advertise on and 
reach exactly the right kind 
of audience for their products 
and services.”

9

Marc Reeves

AUTUMN/WINTER 2019
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Movers&Shakers

RPS
Kuli Bajwa has been promoted 
to associate director at 
Colmore Row multidisciplinary 
consultancy RPS.

Bajwa, pictured, joined RPS 
in October 2015 as a project 
manager, and is currently 
involved in the delivery of 
landmark projects across the 
West Midlands.

These include Moda Living’s 
42-storey PRS development 
in Birmingham city centre and 
the two-storey extension and 
refurbishment at the Double 
Tree Hilton in Birmingham for 
Downing Investments.

She said: “RPS has provided 
huge help in enabling me to 
develop my skillset, and I’m 
looking forward to taking the 
next step in my career.

“Having more responsibilities 
for the operations of the 
business and the development 
of staff in the Birmingham 
office will be a new challenge 
and is something I’m excited to 
be involved in.”

Bajwa is the latest member of 
RPS’s Birmingham team to be 
promoted in recent months, 
following Cameron Austin-
Fell’s appointment to director 
earlier this year.

CBRE
CBRE has strengthened its planning and development team in Birmingham with the 
appointment of Simon Phillips and Mark McFadden. 

Phillips has joined CBRE as a director from Avison Young, where he worked for 16 years. 
A chartered town planner, his experience includes advising clients in the public 

and private sectors on spatial and strategic planning, employment land, economic 
regeneration, development and estate strategy.

McFadden has joined CBRE as a senior town planner from Arup, in London, where he 
became a chartered town planner and worked for three years on a variety of planning 
policy and development management projects for public and private sector clients. 

Martin Guest, managing director of CBRE’s Birmingham office, said: “Our planning 
and development team has an excellent reputation in the city, advising on a number of 
significant residential and mixed-use developments and transport infrastructure projects, 
including New Garden Square, in Edgbaston, and the HS2 Interchange, Solihull.  

“Simon brings with him a wealth of experience and, together with Mark, will be a 
valuable addition to the team. With a growing workbook of projects and clients to 
service, we’ll be looking for further talent to aid the team’s continued expansion.”

WESLEYAN
Wesleyan, the specialist financial services provider, 
has announced the appointment of Mario Mazzocchi, 
pictured right, as its new Group Chief Executive. He 
moves into the role from his current position as Chief 
Operating Officer.

Mazzocchi takes over from Craig Errington who 
announced his retirement after 15 years as Chief 
Executive and 28 years with the company.

Speaking of his appointment he said: “I am honoured to 
take up the role of Group Chief Executive. This is a special 
business with a fantastic proposition for our professional 
customers and a great reputation because of that.”

Simon Phillips (left), Martin Guest (centre) and Mark McFadden (right) with the Birmingham planning and development team
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GRANT THORNTON
Grant Thornton has expanded its Birmingham leadership 
team with the appointment of Matt Buckingham as audit 
partner.

Buckingham joins Grant Thornton following 23 years in 
the audit practice at KPMG working with and supporting 
a wide range of mid-market family-owned and private 
equity-backed businesses.

He was also KPMG’s automotive lead for the Midlands 
and has extensive experience of helping growing 
businesses create increased shareholder value. During 
his career he has also participated in long term industry 
secondments including within the central finance team of 
a large regional automotive manufacturer.

Grant Thornton partner Becky Eagle, head of the firm’s 
100-strong commercial audit team in Birmingham, said: 
“Matt is a real ‘people person’ and possesses great skills 
in nurturing talent in the team around him, which echoes 
perfectly with Grant Thornton’s culture. His experience 
in industry means he also brings valuable insight into the 
audit process from a client’s perspective.” 

CUSHMAN & 
WAKEFIELD
Commercial property consultancy 
Cushman & Wakefield has made 
12 promotions in its Business 
District office.

Andrew Berry (office agency), 
Hannah Jones (global occupier 
services), Joanna Raine (valuation 
and advisory) and Adrian Vickers 
(project and development 
services) have all been promoted 
to partner. 

Joining them are new associates 
Andrew Broome (valuation 
and advisory) and Alexander 
Crawshaw and Rui Gomes (both 
facilities management).

Senior surveyors Will Arnold 
(logistics and industrial), 
Andrew Reid and James Sinclair 
(both facilities management), 
Ryan Vowles (IT) and Nicholas 
Worthington (project and 
development services) complete 
the Birmingham promotions.

Cushman & Wakefield is based at 
One Colmore Circus.

BLM
Insurance risk and 
commercial law firm BLM 
has appointed new partner 
Khalid Mahmood to the team 
in Birmingham. He joins 
after ten years as a partner at 
Kennedys, where he was one 
of the founding members of 
the firm’s Birmingham office.

Mahmood brings with him 
over 25 years’ experience 
advising on defendant 
employers’ liability, public 
liability and motor claims 
on behalf of major insurers 
and corporates. Specialisms 
include large loss, fatal 
accidents and complex claims 
including multi-party actions 
involving EL and PL claims in 
the construction, engineering 
and retail sectors.

Matthew Harrington, senior 
partner at BLM, said: “Khalid 
brings with him a wealth 
of experience that will 
strengthen the growing offer 
of our Birmingham-based 
team. As our firm diversifies 
its service, it’s vital we have 
the best industry talent in 
place, and Khalid’s portfolio 
is impressive, with a number 
of major insurers citing his 
expertise. We’re delighted to 
welcome him to the team.”

11

BOND WOLFE
The early success enjoyed 
by Bond Wolfe Auctions has 
resulted in the appointment 
of the company’s 16th staff 
member within six months of 
launching.

Michelle Laidler has joined 
the Birmingham-based 
business as PA and auction 
administrator.

Bond Wolfe Auctions was 
launched by chief executive 
Gurpreet Bassi and managing 
director Ian Tudor, who 
were formerly the heads of 
residential and commercial 
auctions at the Bigwood 
auctions business.

Ms Laidler said: “I’m so 
pleased to be joining Bond 
Wolfe Auctions which already 
employs many of my former 
colleagues and I’m delighted 
to be part of such an exciting 
and growing business.”

Bond Wolfe Auctions is based 
in Colmore Row, from where 
team members with over 250 
years’ combined expertise 
look after their clients 
including businesses, housing 
associations, banks, receivers 
and property investors.

BNP PARIBAS REAL ESTATE
BNP Paribas Real Estate has appointed Richard 
Pilsbury to launch a new nationwide cost 
consultancy. The division will support the building 
consultancy arm and allow the business to offer a 
more comprehensive range of services to clients, 
particularly at the early stages of development 
projects.

Today BNP Paribas Real Estate’s development 
teams work on over 300 schemes a year and have 
experienced solid demand for cost consultancy 
advice.  

Pilsbury brings over 19 years’ of experience as 
a cost consultant to the business and he will lead 
the new division from Birmingham. During his 
career he has worked across all sectors: covering 
commercial, education, housing and industrial, 
providing valuable recommendations at all stages 
on everything from smaller scale projects to larger 
mixed used schemes in excess of £220 million.

David Hillan, practice leader at Grant Thornton in Birmingham; Matt 
Buckingham, newly appointed audit partner; and Becky Eagle, head of the 

Birmingham commercial audit team
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‘How to succeed’ guides 
by prominent high-flyers 
continue to prove enduringly 
popular amongst a wide 

readership. A recent addition to the 
genre is following  this trend and may 
be of particular interest to those working 
within Colmore Business District, penned 
as it is by one of its most successful 
businessmen. 

Brick by Brick: Success in Business 
and Life tells the story of Paul Bassi CBE, 
delving into his background, charting 
his career and the growth of his business 
empire, and outlining his personal 
perspective on the nature of success. 

Bassi is CEO of Colmore Row based 
Real Estates Investors Plc and Chairman 
of property consultants Bond Wolfe, 
which he co-founded in 1983. A past 
President of the Birmingham Chamber 
of Commerce and former Director of the 
Hippodrome theatre, the 57-year-old is 
a passionate advocate for the city, as well 
known for his philanthropy as his business 
ventures (profits from his new book are 
going to the Bond Wolfe charitable trust, 
which raises funds for local causes). 

In Brick by Brick, Bassi traces his family’s 
arrival from India in the UK in the 1950s 
and the hardships and prejudice they 
endured, praises their resilience and 
outlines how the strong  work ethic 
they instilled in him – underpinned by 
the humanitarian principles of their Sikh 
faith – influenced his business career and 
shaped his overall philosophy on life. 

He also discusses the traits that 
successful people have but debunks the 
idea that only  a select few, possessed 
of some magic formula, can go on to 
achieve great things. Instead, Bassi lays 
out a set of rules that anyone can adhere 
to and which if worked at hard enough 
– ‘relentless’ is a word that he uses often – 
can lay the foundations for success in both 
professional and personal pursuits. 

So, having initially been approached in 
his 30s and then again in his 40s about 
writing a book – and turning down the 
opportunity on both occasions – what 
prompted him to take the plunge now? 

“I’ve realised over time that, unwillingly, 
I’ve become something of a role model,” 
Paul told Colmore Life over a catch up at 
his city centre offices. 

“I‘ve been in a position where I’ve been 
able to give people advice and, as a result, 
some of them have gone off and done 
really well so I thought I should share that 

with even more people.” This concept of 
giving back was more of a motivation to 
Paul than simply telling his life story. 

“It wasn’t that I wanted to write an 
autobiography. Circumstances just 
evolve. You become a role model – you 
get no choice in that – particularly among 
the Indian community and likewise 
among Brummies.   I am not a celebrity. 
I’m not a man who has reinvented the 
wheel. I’m a local lad who’s done OK, so 
it’s been good to share that and if it helps 
others then brilliant.”

Bassi’s positivity jumps out from the 
pages of Brick by Brick and he’s equally 
enthusiastic in person, particularly when 
talking about the city that is home to his 

business interests. So how 
would the man whose 
company runs a property portfolio 
worth over £225million promote 
Birmingham and the Colmore Business 
District in particular to potential buyers? 

“Prime,” he says without hesitation. “I 
think Birmingham city centre is a piece 
of prime, global real estate. We have a 
skillset and diversity that is unmatched, 
and which has evolved from metal bashing 
to everything you can imagine from digital 
media and high-end battery production to 
financial services and tourism.”

He is equally positive about the role the 
BID and other partners within the public, 
private  and political spheres are playing in 

The Interview
Interview: 
Mark Farnan

‘We have a skillset and diversity that is unmatched, 
and which has evolved from metal bashing to 

everything you can imagine’
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promoting and improving the District, the 
city and the region as a whole – something 
he feels was not always the case. 

“I think what the BID does is make 
people believe in their ‘patch.’ It co-
ordinates people. It’s brought people 
together. The biggest mistake we made 
here – and  I think the BID is absolutely 
one of the things that has helped 
overcome this – was that we had too many 
brands, too many marketing messages.   

“Really, one brand, one message, 
one team is how it should be going. 
Nowadays, everybody is getting behind 
that ‘Brand Birmingham’ message and 
we’re actually getting somewhere.

“Andy Street has also done a first-class 
job here. It’s very easy to stand on the side 
lines and criticise – we can all talk a good 
game – but I think it would be great if he 
got a second mayoral term.” 

As to the future prospects for the 

city and the West Midlands as whole, 
and despite the ongoing uncertainty 
around Brexit and the ongoing review of 
HS2, Bassi is looking forward with real 
optimism.   

“Things are coming together at the 
right time. The big wins for me have 
been the Commonwealth Games –  and 
the opportunity it provides to showcase 
ourselves – along with HSBC, being 
the global brand that it is, coming to 
Birmingham. That’s got the big decision 
makers having a look at us. 

“As for all this uncertainty at the 
moment, all the clever money I know – 
the big institutions, the foreign investors 
and so on  – they all have one eye on 
Birmingham. They see opportunity here.  
London and the South East has had a 
phenomenal 50 years, but I think the 
UK regions’ time has come and I think 
Birmingham will spearhead this.”

There’s nothing difficult, or 
mysterious, about success 
There is no big secret about 
success, only good habits, 
the ability to make the most of 
opportunities and what you learn 
from experience. 
 
Success is determined by desire 
and attitude, not ability.
Almost always the difference 
between one person succeeding 
and another not doing so comes to 
down to who is willing to put the 
work in.  

Success is relative: it’s about 
you, not the other guy or girl.
Success is relative, not absolute. 
It’s not about material gains, but 
the extent to which you fulfil your 
potential in life, given your own 
special circumstances.

It’s all about the big picture. 
Don’t be afraid to think BIG. 
You need a big picture to sit above 
all your short- and medium-term 
goals, so that you never lose sight 
of what all the work you’re doing is 
about. It’s the consistent long-term 
ambition that sums up what you 
want to achieve in your life. 

There are no limits other 
than the ones you impose on 
yourself.
You are only as good as you believe 
yourself to be. We are the ones 
who tells ourselves about what we 
can and can’t do, what we are and 
aren’t good at and what we should 
and shouldn’t be attempting. 

Money is a by-product of 
success. Strive for success and 
never chase money.
Money is important. You can and 
should enjoy making money but 
you should also be clear-sighted 
about what making money is 
really about: achieving the truly 
important, meaningful things.

Paul Bassi’s top 
tips for success

‘I’m a local lad 
who’s done OK. 
It’s been good to 
share that and if 
it helps others, 
that’s brilliant”

PAUL BASSI CBE

Brick by Brick: 
Success in 
Business 
and Life by 
Paul Bassi 
is available 
to buy at 
Amazon, 
Waterstones 
and other 
retailers.

Brick by Brick proves 
that success is not just

about money, houses and 
cars; it’s about personal
growth, ambition and 

achieving your dreams,
no matter the obstacles

All profits made by Paul Bassi will be donated to the Bond Wolfe Charitable Trust

www.paulbassicbe.com
PaulBassiCBE

Available now for pre-order at  
www.bloomsbury.com/brick-by-brick  

and in bookshops from 25th July 2019

‘‘
“Paul Bassi reviews success, breaks it down, 

pulverises it… and then rebuilds it in a way that 
forces readers to ask questions of themselves”

Lord Digby Jones, international businessman  
and cross bench peer in the House of Lords

‘‘
“Paul’s energising argument is that anyone can 

be a success in life”

Andy Street, CBE, Mayor of West Midlands  
and former MD of John Lewis

paul-bassie-cbe-brickbybrick-ad.indd   1 11/06/2019   16:13
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A lot can happen in Birmingham 
in the space of a decade.

In recent years the city centre 
has seen some of its most 

dramatic changes for generations.
Landmarks have been razed and 

rebuilt. Trams trundle along routes once 
dominated by cars and new office blocks 
house some of the most recognisable 
brands in global commerce.

One man who has witnessed this 
rapid transformation at close quarters is 
Birmingham Cathedral’s outgoing Canon 
Missioner, Nigel Hand, who recently 
retired after 11 years of dedication to the 
city’s Christian community.

Nigel held his last service in July to a 
cathedral full of friends, his wife Judy and 
old colleagues. Knowing he was a keen 
cyclist his colleagues presented him with 
a leaving gift of a Brompton folding bike – 
something he plans to use a lot with travel 
at the top of his retirement agenda.

“It’s been a joy to be here. It’s been a 
privilege,” he tells Colmore Life magazine.

“I took this job 11 years ago and have 
noticed many changes, but the cathedral 
manages to keep a stability at the heart of 
an ever-changing, vibrant city centre.”

Nigel and I meet in his former ‘office’; 
the tranquil, welcoming interior of 
Birmingham Cathedral.

We could discuss this listed building’s 
art, its history and spectacular Burne-
Jones stained glass windows for hours, 
but I’m keen to seek his thoughts on 
more than just our bricks, mortar and 
glass surroundings.

“The Church of England, this cathedral, 
they don’t have a right to be at the table,” 
explains Nigel.

“You can’t just assume everyone knows 
who you are and what you do.

“One of my challenges has been to 

bring that barrier down and make it more 
accessible for people to come in.

“We’re not trying to be trendy or hip 
and cool. We just want people to come 
and have a look at this jewel in the crown 
of the city to see what goes on.”

Nigel carried out an impromptu survey 
shortly after taking up the role of Canon 
Missioner, walking around Cathedral 
Square in his customary dog collar, 
hoping people wouldn’t be ‘freaked out’.

Pointing at the cathedral, he simply 
asked ‘what do you think that building is 
over there?’

“Out of about 80 people I think only 
five or six said ‘oh, that’s Birmingham 
Cathedral’,” he reveals.

“The rest were saying things like a 
mausoleum or a museum and that they’d 
never been inside. I knew at that point 
that was my challenge.”

Nigel believes around 10,000 people 
each day will pass through Cathedral 
Square travelling to and from work or 
during lunch breaks.

“That’s a big community and one of 
our challenges has always been trying to 
engage with those people,” he adds.

A listed landmark in a town that became 
a city, Birmingham Cathedral has for 
generations witnessed great rejoicing 
and also times of great sadness.

“It’s an annual meeting place for that 
important remembrance in November; 
the Birmingham Pub Bombings,” he says.

“It still casts a dark shadow on the city 
and it’s always a joy and privilege to be 
alongside people like the Justice for the 
21 campaigners.

“Working here is like being in the 
Guard’s Regiment. We do a lot of 
ceremonial work in our fancy gear, 
but we’re also front-line soldiers. The 
engagement with ordinary people is vital.

“You can go from shaking hands with 
the Lord Lieutenant – here to represent 
Her Majesty the Queen – and 20 minutes 
later you’re talking to a guy who has hit 
rock bottom, with nowhere to live and no 
prospects at all.

“I remember a young lady we used to 
speak to. She was a heroin addict who 
had her children taken off her.

“Over a year she got her life back 
together and sorted it out.

“To see her walking across the square a 
few years later pushing a pushchair, that’s 
what it’s all about. It can be so rewarding.

“For me the key has always been not 
to get seduced by cathedrals. It’s about 
whether it connects to the people.”

So, what will Nigel miss most about 
his 11 years at the heart of the cathedral 
community?

“The people,” he says unequivocally.
“The cathedral team, who people don’t 

always see. These people are absolutely 
key to the way all this works. I will miss 
all these people, but they will remain 
friends.”

Retiring Nigel reflects 
on 11 years at the heart 
of a changing city

‘The cathedral manages to keep a 
stability at the heart of an ever-changing, 

vibrant city centre’

CATHEDRAL BIDS FAREWELL 
TO POPULAR CANON MISSIONER

Interview: 
Stacey Barnfield

Colmore People

‘It’s been a 
joy. It’s been a 
privilege’, says 
Nigel Hand 
regarding his 
11 years with 
Birmingham 
Cathedral
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DESCRIBE YOURSELF IN 
THREE WORDS
Focussed, Driven and Accurate.
 
DESCRIBE THE OYSTER 
CLUB TO PEOPLE NEW TO 
BIRMINGHAM
A high quality seafood restaurant 
that specialises in all types of fish and 
shellfish with an oyster bar.

 
WHAT’S THE MOST POPULAR 
DISH ON THE OYSTER CLUB 
MENU?
The Shellfish Cocktail and the Whole 
Roasted Dover Sole on the Bone are 
our two best sellers.

WHAT WOULD YOU 
DESCRIBE AS YOUR 
SIGNATURE DISH?
Roasted Turbot on the Bone with 
Beurre Noisette and Cockles 
is definitely a signature of 
the restaurant. It is showcasing 
Turbot ’The King of Fish’ cooked on 
the bone so it is really moist and juicy, 

also all that flavour is maintained by 
the skin too. With some fresh 

plump cockles, it really is 
a special moment when 

this is served. 

PROUDEST 
MOMENT?
The opening of The 

Oyster Club, seeing 
my dream come to 

reality. Our restaurants 
are so personal to us due 

to being independent and 
there is so much time and effort 

in getting the restaurant to where we 
want it to be.

It is everything from the decor, fit 
out, food offering and especially the 
staff, when it all comes together it is a 
special moment.

NAME ANOTHER BUSINESS 
DISTRICT RESTAURANT THAT 
TICKS ALL THE BOXES
Obviously I feel that Adam’s ticks all 
the boxes for top food and service in 
the Colmore Business District! 

I would also like to give a special 
mention to Purnell’s on Cornwall 
Street, a fabulous restaurant run by 
Glynn Purnell that serves Michelin 
starred dishes that are so unique.    

 
WHO INSPIRES YOU IN THE 
KITCHEN AND WHY?
The head chefs in both restaurants 
inspire me daily. Tom Shepherd, at 
Adam’s and Rosanna Moseley at The 
Oyster Club, they lead and inspire 
their teams to come up with fabulous 
food for our guests daily.   

 
IF YOU COULD BE AT ANY 
RESTAURANT IN THE WORLD 
RIGHT NOW, WHERE WOULD 
YOU BE?
I have never been to San Sebastian. 

There are so many incredible 
restaurants there. The food, the wine, 
the sun and the sea, it really does 
appeal to me. 

 
WHAT’S THE BIGGEST 
CHALLENGE FACING 
RESTAURANTS RIGHT NOW?
Costs are spiralling out of control. The 
cost of food and wine in this country, 
as well as imported, is going through 
the roof. This has been brought on 
due to the increasing living wage 
and the uncertainty surrounding 
Europe. All rates and rents are on a 
steep trajectory, along with minimum 
wages. This is then reflected through 
prices in restaurants and we are 
struggling to show good value while 
trying to keep it all balanced. 

 
PLANS FOR 2020?
All our focus will be on both 
restaurants continuing to develop and 
gently evolve, ensuring products are 
as good as possible and trying to offer 
good value at this level.

Adam Stokes,
Adam’s Restaurant 
and The Oyster Club

INTRODUCING

15

Interview: 
Stacey Barnfield

Food&Drink
Rosanna Moseley and Adam Stokes
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Crowds tuck into Colmore Food Festival 2019

A two-day celebration of food, drink, 
music and live entertainment saw 
thousands of people converge on 
the centre of Birmingham.

Crowds flocked to the 2019 Colmore 
Food Festival, which took place on Friday, 
July 5 and Saturday, July 6.

The annual event, now in its ninth year 
and hosted by Colmore BID, celebrates the 
best food and drink on offer from leisure 
and hospitality venues across Birmingham’s 
thriving commercial quarter – Colmore 
Business District. It was sponsored by 
Business District law firm DWF.

This year, 28 exhibitors – including three 
new participating venues – took part in 
the Festival, offering everything from fine 
dining plates to fast food favourites and 
pub classics. All food was capped at £4 and 
drinks – ranging from craft ales to exotic 
cocktails – at £5, ensuring that everyone 
could enjoy a taste of what was on offer 
without blowing the budget.

Compere and host Phil Oldershaw 

oversaw the entertainment with a number 
of live music acts, comprising some of the 
city’s top up and coming talent, performing 
over the two days.

Amongst those taking centre stage were 
Voice of the Town Birmingham who had 
recently supported pop superstars Take 
That on tour, and Aston Performing Arts 
Academy, with both acts going down a 
storm with the audience. Street performers 
and face painters also kept adults and 
children alike amused and entertained 
throughout the Festival.

As in previous years, the Festival proved 
highly popular, drawing hordes of hungry 
people keen to sample the bargain bites on 
offer. The weather held out too. Glorious 
sunshine throughout Friday contributed 
to the party-like atmosphere, with huge 
queues forming at lunchtime and after 
hours as office workers swelled the crowds. 
And while it was a little cooler on Saturday, 
with some rainfall at one point, spirits 
weren’t dampened and visitor numbers 

ANNUAL EVENT – NOW IN 9TH YEAR – CELEBRATES ALL THAT’S GREAT ABOUT BUSINESS DISTRICT HOSPITALITY
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Crowds tuck into Colmore Food Festival 2019

remained high throughout the day.
Local dignitaries also dropped by, 

including Leader of Birmingham City 
Council, Ian Ward, who was joined 
by Deputy Leader Brigid Jones, 
and the Rt Hon Liam Byrne, MP for 
Birmingham Hodge Hill.

The ‘Yummy Brummie’ 
himself, Michelin starred 
chef, restaurateur and TV 
personality, Glynn Purnell 
– fresh from presenting 
Saturday Kitchen on BBC One 
– also made an appearance 
to chat to visitors, pose for 
photographs and sign copies 
of his new children’s book 
based on the adventures of 
his late Jack Russell terrier, and 
one of his recipe collections.

Security for the Festival 
was provided by RG8, who 
ensured that there was a safe 
and welcoming environment 

for all, and First Mile Recycling handled the 
clean up operation.

Colmore BID Chief Executive Officer 
Michele Wilby, said: “We’re so pleased 
and proud to have hosted another fantastic 
Food Festival, showcasing the best dishes 
and drinks on offer from the bakeries, 
bars, cafes, restaurants and other leisure 
and hospitality outlets across the Colmore 
Business District.

“There really was something on offer 
for everyone, both in terms of the 

food and drink served up and 
the entertainment provided. 
Feedback from participating 

venues and visitors alike has been 
wonderful and I think this may well 
be our best Festival yet!”

ANNUAL EVENT – NOW IN 9TH YEAR – CELEBRATES ALL THAT’S GREAT ABOUT BUSINESS DISTRICT HOSPITALITY

AUTUMN/WINTER 2019



18

Food&Drink

18

The dark nights are upon us, the Frankfurt 
market is rolling into town, and your friends and 
colleagues have already mentioned the C-word: 
Christmas. Don your paper party hats – the festive 
season is upon us.

While I enjoy all the glitz and fun Birmingham has 
to offer at this time of year, like a lot of city-dwellers 
I still want quality food, good value for money and 
something special, so here’s my picks for where to 
enjoy the festive season if you’re a foodie.

The Oyster Club

Asha’s

Hotel du Vin

AUTUMN/WINTER 

THE OYSTER CLUB
Boasting a stunning new private 
dining room, The Oyster Club is a 
great choice for group dining over 
the festive period. With a large 
window giving you views straight 
into the bustling kitchen, you and 
your guests can have aquarium-like 
access to some of the best chefs in 
the city.

There’s beautiful seafood and fish 
dishes to choose from, including 
whole roasted Dover sole served 
on the bone and probably the best 
battered fish and chips you’ll find 
in the city centre. Take your pick 
of the mains but make sure you 
indulge in some of the famous 
chilled oysters shucked to 
order. these are perfect 
to kick-start your special 
meal, especially when 
enjoyed alongside one of 
the perfectly paired 
wines available. 
One thing is 
guaranteed - 
there won’t be a 
turkey in sight, 

making this a top pick for those of 
you who prefer eating from the sea 
rather than land.

43 Temple Street, Birmingham
B2 5DP

the-oyster-club.co.uk

ASHA’S
Always bringing a bit of Bollywood 
glamour to Birmingham (it’s 
owned by Hindi actress Asha 
Bhosle) Asha’s is an award-winning 
restaurant serving up some of the 
finest Indian cuisine you’ll find 
in the city. Ideal for big groups, 
suppers here can feel more 
like a king’s banquette, with a 
menu offering a combination of 
contemporary dishes and regional 
favourites alongside a very 
impressive cocktail list.

As it’s the season for sharing, 
start with the President’s Platter: 
a bounty of delicious nibbles 
including a lobster centrepiece. 
A lamb curry is a must here, with 
the Muscat Gosht being my pick. 
Boneless tender lamb cooked in 
clarified butter with whole spices 

in a rich onion and tomato 
gravy – divine.

If you’re looking to make 
your festive period a bit spicy 
this year, Asha’s is colourful, 
lively, and the staff will go 
above and beyond to ensure 
your meal is memorable.

12-22 Newhall Street, 
Birmingham B3 3LX.

ashasbirmingham.co.uk

HOTEL DU VIN
I’m a firm fan of Hotel du Vin all 
year round for the simple reason 
that they make you feel welcome at 
every turn.

Come the festive period some 
places lose their sparkle, but under 
this roof you’ll find two bars and 
a bistro that are each perfect for 
entertaining. While the pub in the 
basement is ideal for a few cheeky 
afterwork drinks, the Bubble 
Lounge upstairs is my go-to for 
cosy cocktails.

With large armchairs to relax into 
and one of the best Old Fashioneds 
known to man, this is an essential 
winter-warmer bar, whether you’re 
a guest at the hotel or not.

If you get peckish, treat you 
and your significant other to the 
Chateaubriand and a bottle of 
hand-selected wine at the bistro 
across the lobby. Tis’ the season 
for giving, after all. Private dining 
rooms are also available, plus 
events run all the way up to New 
Year if you fancy letting someone 
else do all the hard work. 

25 Church Street, Birmingham 
B3 2NR.

hotelduvin.com/locations/
birmingham

Laura McEwan, pictured left, runs 
award-winning Bite Your Brum – a 

popular food and drink blog covering 
Birmimgham and The Midlands. You 
can follow Laura on social media via 

@BiteYourBrum.

Get the party started! Blogger Laura
picks venues for a Christmas cracker
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BID to shake things up with 
new cocktail masterclass

WELCOME TO 
THEATRIX
One of the most prominent 
buildings in the Business 
District has reopened as a 
premium bar and nightclub, 
called Theatrix.

The former Jailbird 
restaurant on the corner of 
Colmore Row and Waterloo 
Street was originally an 
office and banking hall for 
Alliance Assurance until the 
1990s.

The building has been 
bought by Wayne Tracey, 
who operates a number 
of nightclubs in the city 
including Snobs.

Despite the notable 
popularity of the Snobs 
operating model, Tracey is 
embarking on a new venture, 
focusing on a premium bar 
and late night operation to 
complement the surrounding 
venues nearby.

“We have worked hard to 
restore the original details of 
the venue to ensure it will be 
exactly what the location is 
crying out for,” he said.

Chilango vegan dish 
proving popular

A vegan burrito has become 
the second bestselling food 
item at Chilango restaurants 
across the UK.

The mexican restaurant, 
which opened its doors 
at 92-98 Colmore Row in 
the summer, launched the 
wrap featuring plant-based 
chicken in July.

With a menu made up 
of burritos, tacos, nachos 

and salads, all 
made with 

quality, fresh 
ingredients, 
Chilango is on 
a mission to 
raise the bar 
for Mexican 

food in the UK.
Chilango 

was voted No.1 
Mexican Restaurant 

in London by Zagat, and 
London’s Best Burritos by 
Time Out and Harden’s 
Survey.

According to data from 
Chilango, the vegan chicken 
burrito had the highest 
first-week sales of any of its 
limited offer products ever 
launched.

“It is a phenomenal launch 
for Chilango, and we have 
been blown away by the 
response and feedback so 
far,” said Chilango marketing 
director Katie Lister.

Other Chilango favourites 
include a burrito filled 
with chicken marinated in 
secret recipe spices, lime 
coriander rice, black beans, 
asada (their famous medium 
salsa made in-house every 
morning, as with all the 
salsas) along with sour cream 
and cheese.

The chicken protein box, 
low carb box and vegan box 
feature as under 500 calorie 
options.

Join Colmore BID on Wednesday, November 20th, at 
The Alchemist, Colmore Row, for a Christmas 
Cocktail Masterclass.

You will learn to make two cocktails that you can 
recreate at home and show off your new skills to 
friends and family during the festive period.

You will be taken through, step-by-step, how to make 
each cocktail. The workshop is £27 per person and 
includes a welcome drink, the two cocktails that you 
will make (and drink!) and nibbles. You can view the 
event on the BID website for more details and to book.

The BID will host Christmas craft workshops on a 
number of themes on the following dates: November 
21st, November 28th, December 4th and December 
11th. All workshops will be during lunchtimes.

Email signmeup@colmorebid.co.uk to find 
out more about the cocktail masterlass and craft 
workshops.
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Sesame King Prawn Toast with 
Shallot and Garlic Sweet Chilli Sauce

INGREDIENTS: KING 
PRAWN PASTE
 
300g defrosted king prawns 
(retain 50g and finely chop)
20g garlic puree
55g ginger puree
1 egg
85g chopped spring onions
7g red chilli, deseeded and 
finely chopped
15g Tamari or soy sauce
15g sesame oil
 
1 slice of white bread for 50g of 
the above ingredients plus 10g 
of sesame seeds
 
METHOD
 
1. When prawns have 
defrosted, put 50g to one side.
2. In a blender, mix prawns, 
garlic puree, ginger puree 
and egg and blitz to a smooth 
puree.
3. Thinly slice remaining prawns 
and add to the mix.
4. Spread 50g of the paste onto 
sliced white bread, spread out 
to the edges and press in the 
sesame seeds.
5. Deep fry prawn side down 
for 4-5 minutes. Flip and cook 
for 2-3 minutes until the prawn 
mix-side feels ‘springy’.
6. Each slice of bread will make 
6-8 prawn toast slices
 
INGREDIENTS: 
SHALLOT AND 
CHILLI SAUCE
 
190ml rapeseed oil

400g raw onions, thinly sliced 
into half-moon shapes
40g garlic, thinly sliced
12g table salt
250g demerara sugar
190ml white wine vinegar
50ml water
5g chilli flakes
30ml fish sauce
20ml Tamari or soy sauce
80g ginger peeled and thinly 
sliced into 2cm strips

METHOD
 
1. Heat the rapeseed oil in a pan 
on a low/medium heat.
2. Add the onions, garlic 
and salt, cook slowly and stir 
regularly until golden and sticky.
3. Once the onions and garlic 
have cooked add the demerara 
sugar, white wine vinegar, 
water and chilli flakes. Bring to 
the boil and reduce until the 
liquid is a light syrup.

4. When cooked, drain off any 
excess rapeseed oil.
5. Add the fish sauce, Tamari/
soy, ginger and strained onions.
6. Mix together and chill.

The sauce will make plenty 
for this recipe, but keeps for 
months in the fridge and is 
great on fried eggs, spooned 
over your fried rice or anything 
you want a sweet/salty/chilli 
kick (which is most things!)

Use any leftover white bread 
to make this classic starter 
or supper. Here’s a delicious 
version of the dish, suggested 
by the team at the Pint Shop on 
Bennetts Hill.

pintshop.co.uk

Food&Drink
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Singapore Laksa

INGREDIENTS

Rice vermicelli noodles 50g
1/2 cup Coconut cream
1 cup of vegetable stock
1/2 cup water
1 tablespoon of Laksa paste
50g Bean sprouts
2 piece king prawns
1 piece fried tofu or tofu puff
2 piece mussels
4 assorted fish balls
1 hard boiled egg

METHOD

1. Soak noodles in boiling water 
for 5 minutes (no heat) until 
they’re completely soft.
Drain and cut into smaller 
pieces (1-2 inch long) and set 
aside.
2. Add water and stock to boil, 
add 1 tablespoon of Laksa paste 
and stir well. Add half cup of 
coconut cream, mix and bring 
to boil.
3. Add all the seafood and tofu 
and let simmer for 2 minutes.
4. In  a separate saucepan, put 
noodles and bean sprouts in 
boiling water. Bring to the boil, 
then drain.
5. Put noodles and bean 
sprouts into a bowl then add 
the seafood laksa broth. 
Garnish with egg and mint 
leaves
6. Optional extra: Chilli oil/
fresh chilli/sambal (depending 
on your preference).

Suggested by James Wong of 
Chung Ying Central.

Spicy noodles with mixed 
seafood and tofu in a curry 
coconut broth.

chungying.co.uk/restaurants/
chung-ying-central

Recipes From The Row

AUTUMN/WINTER 2019
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Treacle Tart

Makes 1 tart in a 10-inch flan tin

FOR THE PASTRY

125g butter, diced
125g sugar
1 egg
250g plain flour
Some extra flour for dusting

FOR THE FILLING

125g butter
340g golden syrup
100g brioche or white bread
40ml double cream
1 egg
1 egg yolk
½ tbsp salt

METHOD: PASTRY

1. Rub/mix the butter, sugar 
and flour until a fine crumb 
texture in a bowl.
2. Add the egg and work into a 
smooth dough.
3. Roll roughly into a thick disc 
shape and refrigerate for at 
least an hour before using/
rolling.
4. After pastry has rested lightly 
flour a work surface and gently 
roll the pastry to approx. 5mm. 
Take care to do a quarter turn 
after each roll for evenness.
5. Gently fold the pastry in half 
and place half way over a lightly 
greased flan tin. Unfold the 
pastry so it evenly hangs over 
the tin edges.
6. Lightly push pastry into the 
edges, being careful not to crack 
the pastry. If you do, continue 
with the edges and fill them later 
with any excess pastry.

7. To clear excess pastry, run the 
back of a normal knife across 
carefully until all removed. 
Set any spare pastry aside in 
clingfilm in a fridge and place 
tin in fridge to rest for 20 
minutes.
8. Now to blind bake the tart 
shell: Pre-heat oven to 160ºC, 
line the tart with baking paper, 
fill with baking beans and place 
in the oven. Bake for about 20 
minutes then remove the beans 
and paper. Bake for another 6 
minutes.
9. Set aside tart for later, ready 
to be filled.

METHOD: TREACLE 
TART FILLING

1. In a blender chop the stale 
bread/brioche into a fine crumb.
2. Add butter and golden syrup 
to a pan and bring to the boil. 
Add to the crumb on a slow 
speed whilst hot. Then add the 
cream and let it blend slowly for 
5 minutes.
3. Add the egg, yolk and salt to 
the blender and blend at high 
speed. You should now have a 
thick, smooth batter.
4. Whilst still quite hot place 
the batter into the tart case 

prepared earlier. Fill until just 
under the lip of the pastry.
5. Place into the oven and bake 
for approximately 25 minutes 
until the mix has set with only 
a small wobble in the middle. 
Leave at room temperature for 1 
hour to rest and finish, cooking 
gently from the residual heat.
6. Refrigerate overnight or for at 
least 4 hours before serving.
7. To serve, cut the tart using a 
knife dipped in hot water. This 
makes it easier to slice. Divide 
evenly into 8/10 portions. To 
garnish, have a little pouring 
cream or vanilla ice cream at 
the side.

Suggested by Opus Pastry Chef 
Sam Greenaway.

A classic dish using golden 
syrup that warms the soul 
during dark autumn and winter 
evenings.

opusrestaurant.co.uk

AUTUMN/WINTER 2019
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Suggested by Zen Metro Restaurant and Bar chef Shailendra Kothiyal.

Mango Mousse is made with fresh ingredients, it’s refreshing and 
arguably the best finish to a fantastic Thai dining experience.

zenmetro.co.uk

Serves 2 portions. Prep time: 20 
minutes – total time from start to 
finish: 35-40 minutes.

INGREDIENTS

80gms Mango pulp or fresh mango 
puree (preferably Alfonso mango)
100gms fresh whipped cream
15gms white sugar
10gms (Agar Agar) vegan binding 
agent
15gms Greek yogurt
1 slice of mango ripe without skin 
and seed

METHOD

1. Mix in a mixing bowl the 
whipped cream, white sugar and 
Greek yoghurt and mix nicely with 
a whipper for 5 minutes.
2. Add the mango pulp and mix 
again for couple of minutes.
3. Add the binding agent as the 
last step and mix the whole thing to 
a thick consistency.
4. Keep it refrigerated to serve it 
cold or can be frozen for future use.
5. Peel and roughly chop the 
mangoes without the skin and seed 
and keep it aside to place on top of 
the mousse when serving.
6. Add a mint sprig as garnish and 
an optional chocolate stick!

Mango Mousse

INGREDIENTS

50ml Crystal Head Vodka
25ml freshly squeezed 
lemon juice
12.5ml sugar syrup
25ml blackberry liqueur

METHOD

1. Pour vodka, lemon juice 
and sugar syrup into a 
shaker. Half fill with ice and 
shake until cold.
2. Strain into an old 
fashioned rock glass filled 
with ice.
3. Add a splash of soda 
and drizzle the blackberry 
liqueur over the top.
4. Garnish with fresh black-
berries and sliced lemon.

Crystal Head
Vodka Bramble
Suggested by the team at Primitivo.

The eye-catching Crystal Head Vodka was conceived and 
founded by actor Dan Aykroyd and artist John Alexander 
in 2007. It contains no additives, added sugar or citrus 
oils; common in some types of vodka. It’s the perfect 
vodka for this autumnal cocktail.

primitivo-birmingham.co.uk

AUTUMN/WINTER 2019
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Birmingham Museum & Art Gallery 
has launched its Autumn and 
Winter season with a programme 
of fascinating exhibitions, magical 
events and new audio guide tours set 
to bring a whole new perspective to 
popular displays.

Showcasing gems from 
Birmingham’s costume collection 
Dressed to the Nines opens on 
Saturday, December 7th.

This display is about dressing up 
and going out from 1850 to the 
present day and displays a selection 
of garments, accessories and works 
of art, many of which have never been 
on display before.

Also opening on Saturday, 
December 7th, is Birmingham 
Revolutions – Power to the People. 
This exhibition is a chance to discover 
the different voices and ideas that 
have contributed to the fight for a 
better Birmingham, from the Priestley 
Riots of 1791 all the way through to 
the LGBTQ+ campaigns of today.

Audio guides have launched at 
BMAG and will transform the way 
visitors explore the galleries. Choose 
from an audio guide tour which 
explores some of the highlights 
from the collection, available now 
for £3. Showcasing the breadth 
of the displays you’ll learn about 
everything from ancient mummies to 
contemporary art.

BMAG will be hosting a series of free 

drop-in arts sessions for adults. Taking 
part in creative activities has been 
shown to improve wellbeing, so these 
new sessions will encourage everyone 
to make a little space for creativity in 
their lives.

Bring little mummies, witches 
and vampires for a Spooktacular 
Halloween Monster Party on 
Wednesday, October 30th, complete 
with music, dancing, ghoulish games 
and prizes. The party runs 1.45pm-
3.30pm, with a relaxed session from 
11am to 1pm with reduced numbers, 
lower lighting and music levels for 
visitors with sensory or special needs.

Visitors can explore BMAG at night 
as part of the Edwardian Tearooms 
Late: Museums at Night Festival 
with Hidden Spaces on Saturday, 
November, 2nd. This exclusive after-
hours event includes dinner and live 
music in the Edwardian Tearooms, 

and a chance to explore the museum 
by torch-light while listening to ghost 
stories.  

Birmingham Museum & Art Gallery 
will be getting in the festive spirit 
for Christmas with a magical array of 
events to take your fancy. Santa Claus 
is coming to town… and into the 
doors of the museum!

During weekends between 
December 7th-22nd, Santa will 
be spreading festive cheer in his 
glittering grotto in the heart of the 
museum. Book in advance to avoid 
disappointment. 

On Friday, December 20th, join in 
with a Christmas sing-along in the 
grand surroundings of the Round 
Room from 1-2pm. Each December 
community choirs from around the 
city perform at the museum, but this 
year you’re invited to join in with 
Quinborne Choir.

Art&Exhibitions

Birmingham & Midland Institute
Architectural illustrator Thomas Parry’s clean-cut illustrations of famous 
landmarks are being brought to life by turning them into 3D pictures.

“The illustrations featured in the BMI exhibition will showcase 
the broad architectural styles found along Colmore Row and the 
surrounding area,” explains Thomas. “The buildings we live in, work 
and worship, are a testament of what the people of this city can 
achieve, and should be a proud beacon for the next generation.”

Thomas Parry – Made On The Canal. Monday, Nov 4 – Friday, Dec 13
Visit bmi.org.uk/exhibitions/

AUTUMN/WINTER 2019

BMAG’s new season 
of exhibitions and 
special attractions

Birmingham Museum and Art Gallery has launched new audio guides to improve the visitor experience
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Birmingham architect 
Philip Singleton has won 
a prestigious global 
photography competition. 

The former Birmingham 
City Council design chief 
and now consultant 
to Colmore BID was 
awarded the top prize in 
the ‘Mobile’ category in 
this year’s CBRE Urban 
Photographer of the Year 
competition for his picture 
‘Marseilles City Style’ of 
the new Mucem structure 
in the French city. 

A keen photographer, 
Philip was awarded a 
Masters in photography 
from Falmouth University 
in 2018. When he’s not 
working on managing the 
delivery of public realm 
improvement projects in 
the Business District, he 
can be found behind a lens 
capturing Birmingham’s 
architecture and lost 
spaces.

As well as winning a 
GoPro Hero7 camera, 
Philip’s picture will be 
featured in a book with all 
the other winning images.

In July this year, Colmore BID invited 
Birmingham based creatives to submit 
proposals for a vibrant new city centre 
artwork.

Artists were set the challenge of coming 
up with a design – based on the theme 
of ‘Green in the City’ to reflect the 
various work the BID does to help make 
Birmingham a cleaner, greener place – to 
cover the concrete wall at Livery Street 
by the junction with 
Great Charles Street 
Queensway.

Located by a key 
entry point to the 
car park at Snow Hill 
station, the wall – 
which is approximately 8ft high and 60 
ft wide – currently displays a mural by 
local artist George Benson, which the BID 
likewise commissioned back in 2013. 

But the time had come for a refresh, so 
proposals for a new design finished in a 
painted or non-invasive surface medium 
were invited from artists with a target figure 
of £7,500 offered to carry out the work. 

This commission sparked interest and 
discussion amongst the city’s creative 
community with almost 30 proposals 
submitted by the mid-September deadline. 
At the time of writing, an assessment 

panel was being convened to review 
the submissions and select the winning 
proposal.  

BID consultant Mike Mounfield was the 
lead contact for the project so has had 
early sight of the submissions. He’s also 
co-ordinating the assessment panel. Mike 
said: “We weren’t too prescriptive in the 
brief in terms of theme.

“It was very much open to interpretation 
and the submissions 
reflect that. There’s lots 
of creativity on show.

“We’re looking for 
something that will 
have a fairly broad 
appeal as well as being 

aesthetically pleasing. It has to stand 
the test of time as the piece will remain 
in place for at least the next five years. It 
certainly won’t be an easy task choosing a 
successful artist.”

The assessment panel met during 
October to review the proposals and then 
draw up a shortlist of artists who would 
be invited to meet them to discuss their 
concepts in more detail.

The winner, who will be announced 
thereafter, would be expected to carry out 
and complete the work by the end of the 
year, weather permitting.

Widespread interest in BID’s 
Livery Street wall commission

AUTUMN/WINTER 2019

‘There’s lots of creativity 
on show... it won’t be easy 

choosing a successful artist’

New look plans: Livery Street

Philip’s prize pic
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Serviced office provider WeWork’s move 
into three prominent Birmingham office 
developments in June resulted in one of 
the best quarters for office take-up in the 
city centre for a decade.

WeWork agreed deals for 55,100 sq 
ft at 55 Colmore Row and 81,300 sq 
ft at Louisa Ryland House, both in the 
Business District, plus 92,700 sq ft at Six 
Brindleyplace.

The three deals accounted for more 
than 70% of the 318,000 sq ft total for the 
quarter, with none of the other 26 deals 
above 10,000 sq ft.

The data is compiled by the Birmingham 
Office Market Forum (BOMF), which said 
it “demonstrates a very strong first half of 
the year, greatly assisted by a handful of 
larger lettings, not least to the flexible and 
co-working provider sector”.

CBRE and Savills are joint letting agents 
at 55 Colmore Row. 

Will Ventham, head of Midlands office 

agency at CBRE, said: “Birmingham can 
now welcome WeWork to a super prime 
location within the city centre. This says 
a lot about the demand for this product, 
style of working and the growing maturity 
of this sector. The deal is reward for 
Nuveen’s strategic acquisition of prime 
assets across their European Cities Fund 
and WeWork’s offer always stood out, 
against healthy competition for the 
remaining space, as key to supporting the 
wider occupier mix.”

Nick Williams, director, office agency 
at Savills, said: “The letting is not only a 
reflection of the quality of the environment 
and location offered by 55 Colmore 
Row, but also a modern working practice 
that supports a blend of traditional and 
collaborative work space in such a high 
profile building.”

WeWork will occupy the ground, third 
and fourth floors of 55 Colmore Row with a 
target opening date of Q4, 2019.
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Property

WeWork’s wonders for
city centre office deals

75-77 
COLMORE ROW
Two companies from 
the property sector 
have taken space at the 
75-77 Colmore Row 
offices owned by Real 
Estate Investors, the 
Birmingham-based 
property investment 
company.

One of the new 
tenants is Naismiths, 
the real estate 
consultancy, which 
has signed a six-year 
lease for 2,520 sq ft of 
offices at £22.50 per 
sq ft for its building 
surveyors team, which 
was looking to move 
into the city centre.

The second tenant 
is Bond Wolfe 
Auctions, the property 
auctioneer launched 
by chief executive 
Gurpreet Bassi and 
managing director Ian 
Tudor, formerly the 
heads of residential 
and commercial 
auctions at the 
Bigwood auctions 
business.

GERALD EVE
Gerald Eve has 
relocated its 
Birmingham office as 
part of its expansion 
and investment in the 
Midlands. The firm’s 
office in the city is now 
located at the 12th 
floor of 45 Church 
Street.

The office move 
comes at a time 
of considerable 
investment by 
Gerald Eve in its 
capabilities in the 
region. The expanding 
Birmingham office has 
recently been joined 
by industrial specialist 
John Sambrooks, and 
strategic land expert 
Sam Skinner.

Prime location: 
55 Colmore Row

AUTUMN/WINTER 2019
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One of the most prominent office 
addresses in Colmore Business District 
is undergoing extensive refurbishment, 
which will see the creation of an eye-
catching glazed entrance lobby facing 
Snow Hill Square.

One Colmore Row’s entrance is being 
redesigned to create an enlarged 
reception space with informal meeting 
areas, coffee point and touchdown 
workspace. The new entrance lobby faces 
one of the busiest spots in the city centre 
with high footfall from Colmore Business 
District commuters using Snow Hill station.

Associated Architects is designing the 
£1.2 million programme of refurbishment 
works, which will give One Colmore Row 
a new identity and create a distinctive, 
modern interior style, with additional 
facilities such as cycle storage and showers.

The vacant sixth-floor office suite will 
also undergo an extensive Cat-A fit-out 
maximising floor to soffit height with 
exposed ductwork and suspended 
light fittings, a reconfigured WC block, 
improved arrivals to the floor with lift lobby 
enhancements and an enlarged entrance 
into the office suite.

Leading independent construction, 
property and management consultancy, 
Rider Levett Bucknall UK (RLB UK) marks 
a new dawn in its Colmore Row office 
with the appointment of Jo Reynolds as 
Managing Partner from 1 August 2019.

Reynolds was recruited to RLB’s 
Birmingham office 25 years ago as a 
graduate quantity surveyor from the 
University of Birmingham, where she 
qualified as a chartered surveyor. She has 
held a number of senior management 
positions across RLB’s UK network 
including setting up the firm’s Welwyn 
Garden City office and leading the 
National Programme Management 
team. This latest move to head up the 
Birmingham office, follows her role as 
National Head of Key Accounts.

One Colmore Row investment

Lichfields 
launches at 
Cornerblock
Planning and development 
consultancy Lichfields has opened 
an office in the Colmore Business 
District.

Experienced planner Jon Kirby 
will head the new base at the 
Cornerblock on Cornwall Street. 
He is joined by fellow Senior 
Director Stephen Hollowood 
and Planning Director Laurence 
Homes, who form the backbone 
of Lichfields’ growing Midlands’ 
team.

Kirby has more than 25 years’ 
experience in the sector and 
previously worked as a Director in 
Avison Young’s Birmingham office 
for over 10 years.

Hollowood is a well-known 
figure in the Midlands market 
having previously led the 
Midlands planning, development 
and regeneration team at Avison 
Young where he also headed its 
public sector consultancy team.

Holmes has over 10 years’ 
experience in private-sector 
planning consultancy with a 
strong track record in strategic 
promotion and managing 
complex applications, principally 
for residential and retail-led 
development.

Lichfields new office brings its UK 
presence to nine including; Bristol, 
Birmingham, Cardiff, Edinburgh, 
Leeds, London, Manchester, 
Newcastle and Thames Valley.

James Fennell, Chief Executive, 
said: “We have acted on a 
large number of schemes in the 
Midlands over the years and the 
opening of the Birmingham office 
demonstrates the extent of our 
ambition to build upon these 
successful foundations.”

A CGI of the new-look entrance to One Colmore Row

NEW DAWN FOR RLB

AUTUMN/WINTER 2019

Stephen Hollowood and Jon Kirby
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NO BAB tees 
raise funds 
for homeless

Charities&Giving

Birmingham independents 
The Wilderness and Punks 
& Chancers have embarked 
on a new collaboration to 
raise money for city homeless 
charity SIFA Fireside, Colmore 
BID’s charity partner.

Ethical clothing brand Punks 
and Chancers, well known 
for their iconic ‘YES BAB’ 
t-shirts, have worked with 
The Wilderness to create their 
latest product a ‘NO BAB’ 
t-shirt. 

For every t-shirt sold £5 will 
be donated to SIFA Fireside, 
a Digbeth based charity who 
are improving health and 
inclusion for homeless people 
in Birmingham.

Alex Claridge, Chef Owner, 
from The Wilderness, said: 
“SIFA Fireside is an incredible 
organisation, who deserve 
more recognition and support 
for the tireless work they do 

supporting some of the city’s 
most vulnerable people. The 
t-shirt is both a celebration 
and a chance to help – buy 
two.”

The ‘NO BAB’ unisex 
t-shirts cost £25 (£5 of which 
is donated directly to SIFA) 
and range from sizes small 
to extra-large. Visit www.
punksandchancers.co.uk

g

Scan the QR code 
from your phone to 
go straight to the 
Punks & Chancers 
website:

AUTUMN/WINTER 2019

SIFA Fireside are a homelessness charity based in Digbeth who work on improving 
health and inclusion for homeless people in Birmingham.

They provide a daily drop-in service for those that are vulnerably housed and homeless 
in Birmingham. At the drop-in they have access to food, showers and clothing. Those 
who visit the drop-in are able to access a range of services to help improve their physical 
and mental health. They can access health professionals and get advice on a wide range 
of topics, such as welfare, accommodation and money. SIFA also have a number of 
group programmes that include art, music and computing. 

SIFA have had lots of people being generous donating clothing but they are running 
low on specific items. Items of clothing they are after are boxer shorts, t-shirts, jogging 
bottoms and waterproof jackets.

Hero Jonny’s cricket 
session with charity
Business District charity 
Birmingham Vision 
welcomed England cricket 
hero Jonny Bairstow to one 
of its sports sessions.

The Cricket World Cup 
winner and Yorkshire 
player immersed himself in 
the session at Kings Heath 
Cricket Club, trying on 
simulation specs, which 
gave him an insight into the 
life of somebody living with 
sight loss.

He also joined cricketers 
in the nets to face 
deliveries and try his hand 
at bowling to some of our 
players.

Birmingham 
Vision is a 
local sight 
loss charity 
determined to 
reducing the 
impact of sight 
loss, believing 
that blind and 
partially sighted 
people have the right to 
independence, equality 
and access to services. 
Based at Victoria Square 
House, the charity provides 
information and resources 
for all blind and partially 
sighted people, their 
friends, families and carers 
in Birmingham.

A spokesperson said: 
“It’s not every day you 
get to meet a World Cup 
winner in any sport, so for 
Birmingham Vision and 
our cricket team it was a 
memorable experience.

“Thank you to CSM and 
Specsavers for making 
the event possible and a 
massive thank you to Jonny 
Bairstow.”

Find out more about 
Birmingham Vision at 
birminghamvision.co.uk

SIFA Fireside need the 
following items:
Trainers 
Umbrellas 
Sleeping bags 
Roll mats
Hats
Gloves 

Rucksacks 
Disposable razors 
Shaving foam 
Deodorant 
Toothbrushes 
Shampoo 
Conditioner 
Shower gel 

If you would like to donate any 
of these items you can either 
bring them to our drop off point 
at 37a Waterloo Street, B2 
5TJ, or contact katy.paddock@
colmorebid.co.uk and she will 
arrange for items to be collected 
from your office within the 
Colmore Business District.

HOW YOU CAN HELP SIFA FIRESIDE

Jonny 
Bairstow, 

left, at the 
Birmingham 

Vision 
session
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A Newhall Street-based private healthcare 
provider is planning a series of lunchtime 
walks in the city centre throughout 
November to raise awareness of mental 
health and suicide prevention among men.

Optimise Health Clinic, which was 
founded by GP Dr Ben Sinclair, is 
organising lunchtime walks totalling 60km 
throughout the month of November and 
is encouraging workers throughout the 
District to join them.

The Optimise team came up with this 
distance as the number mirrors the 
shocking statistic that (worldwide) 60 men 
commit suicide per hour on average* – 
with working age men being the highest 
risk demographic.

Optimise is joining up with leading men’s 
health charity Movember to promote its 
campaign and is planning 3km walks every 
lunchtime during the working week starting 
on Monday, November 4th, all the way 
through to Friday, November 29th.

Anyone can join in and, as well as 
raising awareness of and funds for men’s 
mental health, the walks will provide an 

opportunity for participants to talk about 
any health issues they have with members 
of Optimise’s expert team which includes 
doctors and psychologists.

To find out how to sign yourself or your 
company up please contact enquiries@
optimisehealthclinic.co.uk or visit 
www.optimisehealthclinic.co.uk

Optimise Health is offering Colmore Life 
readers 25% off their first GP appointment. 
Email the address above to find out more.

Clinic’s walks raise awareness 
of shocking suicides statistic

Health&Wellbeingg

  

WALKING HAS BEEN 
PROVEN TO BE THE MOST 
ACCESSIBLE PHYSICAL 
ACTIVITY. THE STATS 
BEHIND THE SCIENCE:

Why walk? 

25-30%

3-5 years
Lancet (2012)

37%

5.5%

An inactive person spends

more days in hospital and 
visits the doctor

more times than an 
active person

SARI (2008)

Being inactive increases 
the risk of cancer, heart 

disease, stroke and 
diabetes by

and shortens lifespan by 

£1 billion and 
£1.8 billion

NHS

The cost to the NHS of 
physical inactivity was 
estimated in 2007 at 

between

YOUR BOOTS WERE 
MADE FOR WALKING
Walk Birmingham is a book 
containing 20 fantastic walking 
routes in the city, giving readers 
a guided tour through Brum’s 
past while keeping them active. 
From a stroll through Sutton 
Coldfield to a gentle hike 
through Harborne, the book 
plots paths all over Birmingham 
and its surrounding suburbs.

There’s even a route that cuts 
right through the heart of the 
Colmore Business District.

Walk Birmingham costs £9.99 
and is available to buy from 
Birmingham 
Museum and Art 
Gallery either in-
store or online by 
scanning the QR 
Code here:

60
men commit 
suicide per hour 
on average 
worldwide

AUTUMN/WINTER 2019

*Source: Movember
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FIRST OF ALL, TELL 
US ABOUT THE 
DAY JOB…
I’m a business development 
executive for Lockton in the real 
estate and construction team, 
working from 45 Church Street, 
Birmingham, alongside a larger 
team in the London office.

I’m out and about developing 
the Lockton brand to ultimately 
win business among the large-
scale construction projects such 
as new-build offices and other 
premises.

I’ve been with Lockton for 
just over a year and have really 
enjoyed the role to date. I’m 
proud to work for a company 
that puts clients at the heart of 
the process, and really values 
going above and beyond. 
Prior to this role I was with a 
broker on Waterloo Street in the 
Business District. 

I’m a firm believer in business 
relationships; getting out there 
and meeting people. This is 
something I really enjoy.

 
SHARE WITH 
READERS A FEW 
BUSINESS DISTRICT 
FAVOURITES
During the 9-5 I’m always in 
coffee shops! We try them all. 
I’m a big fan of Java Lounge on 
Colmore Row. That’s become 
my favourite meeting place.

I run networking events in the 
Business District and we’ll use 
Zen Metro on Cornwall Street 
for this. It’s an old favourite 
that always delivers. It’s a great 
layout and the atmosphere is 
always great.

Finally, I have to mention 

Primitivo on Barwick Street, 
which is great for drinks on a 
Friday afternoon.

There’s loads going on at the 
moment; for me the Business 
District is the place to be.

 
THIS FEATURE IS 
CALLED AFTER 
HOURS… WHAT’S 
YOUR POST-WORK 
PASSION?
My personal passion has always 
been cooking. I love it and this 
year it led me to becoming 
a contestant on MasterChef 
UK in the 15th series of the TV 
show, which was an incredible 
experience. It taught me a lot 
about myself as a cook and 
cooking under pressure! I now 
run Canary & Kitchen with my 
wife Antonia. We create unique 
home dining experiences that 
reflect Birmingham and its 
diversity. The name comes from 
a play on words about Antonia’s 
upbringing in the Canary 
Islands – a ‘Canarian Kitchen’. 
We normally create a six- to 
seven-course tasting menu and 
serve the dishes in the comfort 

of diners’ homes 
in what we hope is 
a memorable, stress-free 
and delicious evening. The 
feedback has been incredibly 
positive so far and we are so 
happy with how the concept 
has been received.

WHAT DROVE 
YOU TO LAUNCH 
CANARY & 
KITCHEN?
I’ve always been a closet cook! 
When I was single I really 
enjoyed cooking for myself 
but it was never as 
much fun cooking 
on your own.

I met my 
wife Antonia 
seven years 
ago and 
we quickly 
became the 
‘hosting’ 
couple 
which gave 
me plenty of 
opportunities to 
cook more for 
friends and 
family when 
they visited. 
My cooking 
started to 
evolve and 
I was getting 
feedback that 
the food was 
good.

I was given a 
copy of Keith Floyd’s top 
100 recipes and decided to 
challenge myself to cook a 
dish each week. For me Keith 
Floyd is the master and I used 
his dishes as a platform to 

MIKE EAGLESFIELD
Business Development Executive, 
Real Estate & Construction,
Lockton LLP

start to really 
experiment 
and tweak 

flavours.
I became a bit 

obsessed with 
cooking following 

on from this 
challenge! On 
one occasion I 
created a duck 
dinner which 
Antonia said 
was great, but 

I didn’t see it 
that way and had 

to start it again. I 
wanted it to look and 

taste perfect so I spent 
another two hours in the kitchen 
recreating it.

My cooking became a real 
passion. It flicked a switch.

Antonia suggested a blog 
and Instagram page, simply as 

After
Hours

YOUR PASSIONS
AND PROJECTS

OUTSIDE THE 9-5

Interview: Stacey Barnfield

AUTUMN/WINTER 2019
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Exclusive
Reader
Offers

a way of recording the dishes 
I was creating. Our following 
started to grow and we were 
getting some traction online.

Then, last autumn, I received 
a call from someone asking 
if I would prepare a dinner 
party at their house. I said ‘yes, 
cool!’. Antonia thought I’d 
gone mad!

I cooked the food, Antonia 
served it, and we surprised 
ourselves at how well it went, 
how relaxed we were and how 
well we delivered the service.

Most importantly, the 
feedback from the diners was 
incredible; they really enjoyed 
it. They even said the food 
could grace any fine-dining 
restaurant they would eat at.

We mentioned this on 
Instagram and we’ve been 
inundated with home dining 
events ever since. We’ve now 

cooked for more than 20 dinner 
parties.

WHAT IS YOUR 
AMBITION FOR 
CANARY AND 
KITCHEN?
I love doing this and people 
are raving about it! Everyone 
we speak to about Canary & 
Kitchen says it’s a fantastic idea. 
We bring a touch of theatre to 
people’s homes and it’s proving 
really popular. We just want to 
keep that momentum going 
and see where this takes us.

 
HOW CAN READERS 
FIND OUT MORE?
Facebook: www.facebook.
com/pg/CanaryandKitchen 
Instagram: @CanaryandKitchen
Email: CanaryandKitchen@
gmail.com

Purnell’s
15% OFF 3 AND 5-COURSE LUNCH

Enjoy 15% off your food bill at Purnell’s – the chic, contemporary 
fine-dining restaurant on Cornwall Street run by Michelin-starred 
chef Glynn Purnell.

Glynn’s cooking style is mostly British, with influences from France 
and the Far East. The 45-cover restaurant 
occupies a Victorian redbrick and terracotta 
corner building in one of Birmingham city 
centre’s finest conservation areas. Nip in and 
nip out with the three course lunch menu, or 
graze and relax over five courses.

Purnell’s lunch menus feature the finest in 
seasonal ingredients, with the autumn’s best 
produce served up.
Ts&Cs: Colmore Life readers can enjoy 15% 
off 3 or 5 course lunch menus Wednesday to 
Friday until Friday, 29 November. Discount 
on food only. Not available for use with any 

other offer. Only valid when Colmore Life advert is shown. 1 advert 
needs to be shown per table.

Purnell’s, 55 Cornwall Street, B3 2NR
T: 0121 212 9799

E: info@purnellsrestaurant.com

Zen Metro
FREE DESSERT – MONDAY TO FRIDAY

Located on Cornwall Street in the heart of the Business District, Zen 
Metro is a firm favourite among the business community.  With a long 

sweeping bar and comfy 
booths leading to the 
mirrored walkway into the 
restaurant, Zen is perfect 
for lunch, dinner, drinks 
or private functions. It’s 
a great place to enjoy 
Thai cocktails, exemplary 

service and an eclectic range of traditional and modern Thai dishes.
A free dessert/Mango mousse is available for anyone who dines 

with Zen Metro. Ts&Cs: Maximum four guests, Monday-Friday, min 
order two courses from a la carte menu. Must quote CBD when 
booking. Offer available until November 15, 2019. 

Zen Metro Bar Thai Restaurant & Bar, 
73 Cornwall Street, B3 2DF

T: 0121 200 1911.
E: hello@zenmetro.co.uk 

Terms and conditions for all offers: Not to be used in conjunction with any 
other offer. Offers may be withdrawn at any time. Please check food allergen 

information and menus before visiting.

Just show your copy of the magazine!

AUTUMN/WINTER 2019
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People&Places
Events, awards and             on the network

AUTUMN/ 
WINTER 2019

HARWORTH 
GROUP 
LAUNCHES 
CITY OFFICE

SHOWCASE FOR 
NEW-LOOK
HOTEL DU VIN 

QUILTER 
CHEVIOT 
MARKS 
25 YEARS

Hotel du Vin Birmingham 
hosted a showcase evening to 
reveal a £1 million 
refurbishment of 66 
bedrooms. The bedrooms 
follow in the footsteps of the 
hotel’s refurbishment of the 
meetings and events space 
last year.

Quilter Cheviot marked the 25th anniversary of its Birmingham office with an event at 
Birmingham’s Town Hall.

The investment management firm welcomed over 200 guests to a private reception. 
The evening commenced with talks from guest speakers. Also in attendance was West 
Midlands Mayor, Andy Street, who talked to guests about his plans and vision for the 
future of the West Midlands. 

Harworth Group, one of the UK’s leading land and 
property regeneration companies, celebrated the 
launch of its new Midlands office in Waterloo House in 
Birmingham by holding a launch party at Dirty Martini on 
Bennetts Hill.

More than 150 key business people joined Harworth 
staff for the event to find out about Harworth’s expansion 
plans in the region with its Midlands team of six staff, led 
by experienced regeneration specialist David Cockroft, 
already delivering some of the Midlands’ largest 
regeneration programmes.

p
Send us your Business District events and launches pictures: life@colmorebid.co.uk


