
An Exceptional 
Event Space on 
Buzzing Hill 
Street, Belfast



Events at 
Waterman House
We are delighted to launch our events spaces at 
Waterman House in Belfast’s Cathedral Quarter. 

We are located in an historic bonded warehouse which 
has been refurbished and updated to become the home 
of great food, drinks and hospitality.

Waterman House serves seasonal local Irish produce 
from Niall McKenna and his team.

Waterman House has three event spaces incorporating 
the Cookery School, WH Space and our Tasting Room 
suitable for business and pleasure.



WH
Space 3

The WH Space is the largest and is a light, bright and 
versatile room- 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 / Canapé 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.



The Tasting Room The Tasting Room 

The Tasting Room on the mezzanine 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 



Waterman  
House 
Cookery School

We have created a purpose- built cookery school at 
Waterman House which provides us with a unique space 
for up to 18 guests to cook simultaneously under the 
expert tuition of our chefs. 

The Cookery School provides cooking and dining facilities 
along one large table accommodating 18 guests and can 
be used as a chef’s table.

We are able to provide a host of classes privately for 
business or pleasure from client entertaining to birthday 
parties. 

A selection of the cookery classes we offer are: 
Best of Spain
Sushi & Cocktails  
French Bistro
Curry & Beer
Cocktails & Canapes

Capacities

Seated meal   14 – 18 
Demonstration 25   



Our Menus
We are passionate about our food offering and our menus are created using the best of local produce, 
expertly handled by our talented team of chefs, headed up by Niall Mc Kenna. 

We have a range of menus offering a selection of set and choice for sit down dinners to more casual 
canapé and BBQ fayre. 

We are happy to cater for all dietary requirements, these must be confirmed in advance of your event. 

If you require a full list of allergens on the menu, please let us know. 

All our menus are subject to change and are based on the availability of the best seasonal produce at your 
time of dining. 



Set & Choice Menus Canape Reception BBQ’s  Drinks, Wines &Beers

We can offer a selection of fish, meat and 
vegan savoury and sweet canapes for your 
next get together. 

These can paired with a cocktail or 
sparkling reception.  

We can host a BBQ at Waterman House 
providing you with a taste of land and sea 
on our Big Green Egg and Wood Burning 
oven. 

We have a great menu for your next social 
get together. 

We can provide cocktail and champagne 
receptions from bellinis to spritzes, to a 
great old fashioned.

For an up to date list of beers, wines and 
soft drinks, please ask.

We can offer a selection of set and 
choice 3 and 4 course menus for a sit 
down lunch or dinner for a minimum of 
50 guests. 

We can offer bespoke changes to the 
menus adding appetizers, cheese 
course and pair with wines. 
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fresh flowers, candles. 

We can provide personalised menus and place cards for 
your event.

For celebrations, you are free to bring along your own 
cake at no additional cost.

We work with a wide variety of third parties so no request 
is too big or too small. 



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.

Our prices are inclusive of VAT but exclude a service charge of 
3%. 

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.

Please do not hesitate to contact us to discuss a personally 
tailored event at Waterman House.



Takeover Waterman

If you are planning a large 
event or require exclusive 
use of all our event spaces, 
including Waterman 
Restaurant, then give us a 
call. 

Waterman can accommodate 
220 guests for a dinner and 
more for canapé reception .



@waterman.house


