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Lexus Birmingham Open
The Lexus Birmingham Open is one of Britain’s most iconic
early-summer tennis events, the first stop on the road to
Wimbledon. It’s set in one of the country’s leading racquets
and wellness clubs, Edgbaston Priory Club, renowned for its
rich heritage, excellent racquets facilities and pivotal place
in the history of tennis.

Expect the best rising talents from across the world, home
crowd favourites and the future stars of British tennis, as
they battle it out at the first event of the LTA grass court
season.

Historically a women’s only tournament, the Lexus
Birmingham Open opened it’s doors to the Men’s ATP
Challenger event in 2025. Now, with both men’s and
women’s matches on the schedule, the action on court is
non-stop.

Now celebrating its 44th year, the Lexus Birmingham Open
offers an experience like no other. As one of the most
anticipated events of the summer season, our hospitality
package blends elite athletic performance with a premium
experience, offering guests an unforgettable day of luxury
and unrivalled courtside drama.

This is where exceptional sport meets exceptional service -
an event crafted for those who appreciate the very best.



The Iconic 
Grass Court Season

Lexus Birmingham Open | Edgbaston Priory Club
Saturday 31  May - Sunday 7  June 2026st th

HSBC Championships | The Queen’s Club
Saturday 6  June - Sunday 21  June 2026th st

Lexus Ilkley Open | Ilkley Lawn Tennis & Squash Club
Sunday 7  June - Sunday 14  June 2026 th th

Lexus Nottingham Open | Nottingham Tennis Centre
Saturday 13  June - Sunday 21  June 2026th st

Lexus Eastbourne Open | Devonshire Park
Saturday 20  June - Saturday 27  June 2026th th

Wimbledon | All England Lawn Tennis Club*
Monday 29  June - Sunday 12  July 2026th th

Centre
Saturday 13  June - Sunday 21  June 2026th st

*Wimbledon is not part of the LTA Grass Court Season. Wimbledon is owned by AELTC.



Your Hospitality Experience

Timings subject to change dependent on tennis conditions

Tennis Begins
Watch as the action takes place on the grass. Your ticket includes a
premium view on our Ann Jones Centre Court.

Three Course Lunch
Join us back at your hospitality suite where you’ll receive your delicious
three course lunch, all curated by our Head Chef.

Complimentary Bar
Enjoy Pimm’s, beer, wines and soft drinks throughout the day, and if
you don’t want to miss any action, make sure you grab some take-
away beverages for you to enjoy courtside. 

10am Arrival
Onsite parking with fast track access. Begin the day with fine pastries, hot
drinks and enjoy your bespoke tournament programme.

Exclusive Access
Experience the member’s clubhouse, lawn and tournament grounds
throughout the day.

Afternoon Tea
Experience Afternoon Tea in the hospitality suite.

Live Music
Enjoy the evening with live music on the Member’s Lawn after play.



Corporate Hospitality Pricing
Monday 1  June £29,500 Day (100) | £2,950 Table (10)  | £295 Per Personst

Tuesday 2  June £29,500 Day (100) | £2,950 Table (10)  | £295 Per Personnd

Wednesday 3  June £32,500 Day (100)  | £3,250 Table (10) | £325 Per Personrd

Thursday 4  June Ladies Day | Sold Outth

Friday 5  June £38,500 Day (100) | £3,850 Table (10) | £385 Per Person | Pride Dayth

Saturday 6  June £27,500 Day (100) | £2,750 Table (10) | £275 Per Person | Semi Finals Matchesth

Sunday 7  June £27,500 Day (100) | £2,750 Table (10) | £275 Per Person | Finals Dayth

Excluding VAT



Set 2
Honey Glazed Duck Breast (gf)

Minted pea puree, cherry jus, potato fondant, heritage carrots, pickled
blackberries and nasturtium leaves

Butter Poached Cod (gf)
Chive beurre blanc, salmon caviar, asparagus spears, chive pommes puree,

charred cucumber and crispy fish skin
Salt Baked Celeriac (gf, vg)

Truf le beurre blanc, celeriac crisps, toasted hazelnuts, caramelised celeriac
puree and pickled celeriac

Sample Menu
Set 1

Beef Carpaccio (gf) 
Charred shallot mousse, boiled quails egg, crispy shallot rings, candied walnuts

and pickled green beans
 Cured Rainbow Trout (gfa)

 Breakfast radish, parmesan custard, asparagus tips, pickled shallot rings and
sourdough croutons

Beetroot Mousse (v, vga)
Viola flowers, garden peas, crumbled feta, balsamic glaze, garlic croutons, pea

shoots and toasted tortilla crutes

Set 3
Pear and Honey Tart

Poached pear spheres, honey and white chocolate crémeux, honeycomb and
caramelised white chocolate

Champagne & Raspberry Posset (vga, gfa)
Champagne gel, shortbread crumb, macerated strawberries, freeze dried

raspberries and micro basil
Chocolate Delice (vga, gfa)

 Caramelised banana, chocolate sponge, passionfruit seeds and pink peppercorn
Chantilly cream



Hospitality With A Personal Touch

Zoé O’Brien
Senior Events Coordinator

Reach out to our hospitality team to confirm your booking.
birminghamhospitality@edgbastonpriory.com

Monday 1  June £295 price per personst

Tuesday 2  June £295 price per personnd

Wednesday 3  June £325 price per personrd

Thursday 4  June Ladies Day | Sold Outth

Friday 5  June £385 price per person | Pride Day th

Saturday 6  June £275 price per person | Semi Finals Matchesth

Sunday 7  June £275 price per person | Finals Dayth

All prices are per person, excluding VAT.



Our Partners


