
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
£20 Per Person

Nibbles (Olives, Nuts, Frazzles) 
Steamed Bao Buns (v/vg option)

Cauliflower wings with gochujang 
sauce (v/vg)

Seasonal house salad (vg)

Pigs in blankets, honey & mustard dressing

Selection of breads & dips

Loaded fries with 3 cheese mix, pico de 
gallo, jalapeno & sour cream

Selection of flatbread pizza

SIT DOWN DINING
2 Courses : £28 | 3 courses : £35

Sample Menu

Starters
-

Homemade nachos with creme fraiche, pico de gallo, cheese & jalapeno (v)
-

Cauliflower wings with gochujang sauce (v/vg)
-

Pigs in blankets in a honey & mustard glaze 
-

Cornish mussels cooked with fennel, chilli & white wine

Mains
-

Coq-au-vin with creamy mashed potato; corn-fed chicken thighs sautéed & braised 
with Alsace bacon lardons, button onions, red wine & mushrooms

-
Seafood linguine; hand-rolled linguine, crab butter, mussels & prawns in a creamy 

prawn bisque
-

Dry aged Hereford beef 8oz rump steak served with peppercorn sauce & fries
-

Vegan burger; homemade mushroom & soy patty, burger sauce, lettuce, tomato & 
pickle, served with fries (v/vg)

Desserts

Lemon tart served with raspberry sorbet
-

Profiteroles with chantilly cream & chocolate sauce
-

Sorbet Selection (vg)
-

Bristol Cheesemonger selection, crackers, grapes & chutney



TERRACE BBQ MENU
£2  Per Person (minimum 40 guests)

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

s

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

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

Website - hhbristol.com



TERMS & CONDITONS
SECURING YOUR BOOKING

We are delighted to provisionally hold a booking date for you; however please be
advised should we receive another booking enquiry during this time, we reserve
the right to ask you for immediate confirmation or we may release the booking

date. Please also be advised, the majority of our menu options are subject to
a deposit.

DEPOSIT & PAYMENT TERMS

Your booking is only confirmed once we have received the agreed deposit
pre-payment which will be redeemed on the night of your event. The deposit

is fully refundable up to 28 days prior to your bookings date. Any later than
this and we’re afraid it becomes non-refundable. The balance is payable
on or before the day of your booking. On arrival we will kindly ask you for

a card to act as a guarantee against our agreed minimum spend requirement.
Should the minimum spend not be reached, the balance must be settled
on the day. All of our exclusive use events are subject to a minimum spend

which differ from day to day.

SERVICE CHARGE

For group and event bookings we add a discretionary 10% service charge to
your final food and drinks bill. By the end of your event we are sure you’ll agree

our staff deserve it, and if not, please do let us know why.

SPECIAL REQUESTS

Do let us know if you have any particular requests no matter how far-fetched and
we will always do our best for you.
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