
PRIVATE EVENTS
AT HARBOUR HOUSE

Harbour House is situated on Bristol’s historic floating harbour in the iconic 19th 
Century transit shed, the last one remaining in the South West and once rumoured to 
be Isambard Kingdom Brunel’s private boathouse. With stunning original features, it 

can be transformed into the perfect venue for your celebration.

Our spacious, fully licensed restaurant and bar areas can be converted into dining, 
drinking and dancing areas respectively for over 100 guests. If that’s not enough, we 
have one of Bristol’s best outdoor spaces with our Harbourside balcony and terrace 

boasting some of the city’s iconic views and outside bar.

VENUE HIRE CHARGES
All our venue hire charges vary throughout the year. These are determined by month 
when your event will be taking place, time/day of the week and amount of guests for 

your event. All spaces are subject to a hire charge and 10% service charge. 

For more information on this please contact us with all the information on your 
enquiry. 



BUFFET OPTION
£15 Per Person

Nibbles (Olives, Nuts, Frazzles)
Selection of Steamed Bao Buns

Seasonal Vol au Vents
Home made Nacho Bowls

Falafel & Chermoula Tabbouleh Salad (V)

Oriental Chicken Wings
Tempura Broccoli with Gochujang sauce (V)

Ploughman’s Platter
Bread & Dips

Profiterole Tower

SIT DOWN DINING
2 Courses : £29 | 3 courses : £35

Starters
-

Smoked Salmon plate; St Mawes smoked salmon, buttered brown bread, capers, black 
pepper & lemon

-
Charred local green asparagus, finished with gremolata (V)

-
Pigs in blankets in a honey & mustard glaze 

-
Cornish Mussels cooked in cider, bay leaf, leek & butter

Mains
-

Daube of beef; Ox cheek braised slowly in red wine, Alsace bacon, chestnut mush-
rooms & served with creamed potato

-
Fish & Chips; Cornish Haddock fried in crisp batter, triple cooked chips, tartare sauce & 

crushed peas
-

Chicken Schnitzel, fried egg, sauerkraut, mixed leaf & fries
-

Tagine spiced cauliflower steak, toasted quinoa, pumpkin seeds & pomegranate mo-

Desserts
-

Lemon Posset, raspberry & shortbread
-

Profiteroles with chantilly cream & chocolate sauce
-

Selection of Ice Cream
-

Bristol Cheesemonger selection, crackers, grapes & chutney



TERRACE BBQ MENU

Below is an example of what we can offer. A bespoke menu can be designed with 
more information provided upin enquiry

Grilled sourdough flat breads 
Barbecued meats, fish & seasonal vegetables

Served with a selection on dips, pickles & French fries

£20 Per Person

CONTACT
We look forward to working with in creating your perfect event.

 Telephone - 0117 925 1212
Email - enquiries@hhbristol.com

Website - hhbristol.com
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