
Northern Ireland’s most 
immersive food experience 



Located in Belfast’s Hill Street, Waterman House Cookery School offers 
express, half day and full day cookery class experiences focusing on using 
our local produce in international cuisine classes alongside our more 
specialized classes. 

Led by Niall McKenna, since its original incarnation at James Street South, 
back in 2011, Waterman House Cookery School is the best place in 
Northern Ireland to learn the basics of the kitchen as a novice to more 
complex techniques like making restaurant quality sauces and cooking 
game. We also offer cookery demonstrations where you can watch and 
taste.

Housed in a Bushmills bonded warehouse from 1840’s, we have the 
perfect setting for leisure guests and add a dynamic and immersive 
element to conference and events for team building and business events.

Waterman House Cookery School 

Contact us: 02890434310 | events@waterman.house
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WH
Space 1

In addition to our Cookery School, Waterman House has the WH 
Space, which is our largest room, light, bright and versatile. Perfect 
for a larger gathering of 60 to 80 guests for a sit down dinner  to 120 
for a canapé party. 

Layout and Capacities

Seated Meal 40 to 90 
Theatre Style 100 
Stand up / Canape 60 to 120
Class room 50 

Our set up for the room is round tables accommodating 8/9 guests 
per table. 

Alternative configurations can be accommodated and we can 
recommend third party event organisers. 

The room is set up with Wi-Fi and we can recommend audio visual 
technicians. 01Contact us: 02890434310 | events@waterman.house
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The Tasting Room
The Tasting Room on the mezzanine of 
Waterman House is the perfect room for a 
wine, cheese or gin tasting or to host your 
next off-site meeting, press event or product 
launch. 

Accommodating up to 50 guests, The Tasting 
Room can be used independently of The WH 
Space.

Layout and Capacities

Seated Meal 40 to 50 
Stand up / Canapé 50 



Private 
Cooking 
Experience

Our purpose-built kitchen with cooking stations for up to 18 
guests is the perfect location for your next corporate event, 
team building or that personal get together.

We can offer you over 30 cooking experiences from our 
express classes to a half or full day experience with the 
ability for you to brand and decorate the space for the 
occasion. 

We are ready for you to cook up a storm. 

A selection of the cookery classes we offer include: 
Bread Making 
Sushi & Cocktails  
French Bistro
Curry & Beer
Cocktails & Canapes

Capacities minimum 14 to 18 guests 
Team Building from 14 to 22 guests 
Demonstration minimum 35 guests



Chef’s Table 
We can host a private chef’s table at our cookery school, as in interactive cooking 
experience or as a more formal, sit down tasting event with our team cooking for you. 

We can cook from a selection of our cookery classes, demonstrating the cooking 
techniques and talking about the produce. 

The chef’s table is a bespoke offering and is tailored to you and your event. 

If you have an occasion in mind, please get in touch. 

Minimum number of guests for this is 14. Charges range from our class pricing of 
£75 per person to £125 and we can offer wine matched to each course. 



A unique & 
immersive 
experience

Waterman House Cookery School operates a full calendar of classes 
which are online and can be booked in advance or gifted as presents. 

The most up to date calendar can be found at our website 
https://www.waterman.house

Our most popular classes are: 

- Perfect steak
- BBQ 
- Vegetarian Indian 
- Sushi & Cocktails
- Bread 

We host cookery demonstrations of more localised menus for tour 
groups. We also host corporate groups or friends and family as a 
private booking up to 18 guests.

The room is set up with Wi-Fi and we can accommodate up to 18 
guests on our classes. 

To find a suitable date, give us a call or get in touch. 

https://www.waterman.house/


Book from the
Calendar

Private Classes Cookery Demonstrations  Chef’s Table 

If you have a minimum of 14 guests for 
an event, we can accommodate you on 
a private class from a selection of our 
online classes.  
To check out private class availability, 
get in touch.

Looking for an immersive tasting 
experience for a tour group or planning 
an away day from the office?  We can 
organise a cookery demonstration and 
tasting.

Looking for that special cookery 
experience? Get in touch to find out our 
chef’s table experiences. 

Our cookery class calendar is online 
and available to book spaces on it. 
Visit 
www.waterman.house/cookeryschool
for a look at our classes. 

http://www.waterman.house/cookeryschool
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Terms & 
Conditions

Our bookings are subject to a minimum capacity. This will be 
total number of guests booked and billed for and this total will 
not include any children in your party under the age of 18. 

Deposits and prepayments are required to secure your 
reservation. We will not hold any booking until this has been 
processed.

Final numbers for all bookings must be confirmed 48 hours prior 
to event date. Any bookings falling below the minimum agreed 
will be billed for the agreed minimum numbers. 

Where a choice menu has been selected, the menu must be 
confirmed 5 days prior to event day.

Dietary and allergens must be confirmed 48 hours prior to event 
date, as we cannot promise that we will be able to 
accommodate them after this time.

Please ensure that your guests know the start time as this will 
ensure a smooth event for your party.

Any damage to the spaces in Waterman House will be the 
responsibility of the organiser.Contact us: 02890434319

cook@waterman.house
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@waterman.house

T: 02890434310
E: events@waterman.house
W: Waterman.house

Get in touch 
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