
Events on the winooski river 

Waterworks Food + Drink  20 Winooski Falls Way  |  Winooski, VT 

  events@waterworksvt.com  |  waterworksvt.com | 802.497.3525  

1 mile from downtown burlington, vermont 



WATERWORKS FOOD + DRINK 

Nestled in the Champlain Mill in Winooski, VT 

Waterworks is a historic setting that offers 

a unique dining experience with a spectacular 

view of the winooski river. Our industrial setting 

is the perfect location to make any occasion special. 

Experience personalized service in 
a unique and unforgettable setting. 

CONTACT OUR 
EVENT COORDINATOR TODAY

events@waterworksvt.com
waterworksvt.com

802.497.3525

Waterworks Food + drink
20 Winooski Falls Way

Winooski, Vermont 05404
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Nestled in the Champlain Mill in Winooski, VT 

Waterworks is a historic setting that offers 

a unique dining experience with a spectacular 

view of the winooski river. Our industrial setting 

is the perfect location to make any occasion special. 

INTIMATE GATHERINGS, COMPANY EVENTS, FUNDRAISERS, 
REHEARSAL DINNERS & WEDDINGS 

Waterworks in the historic Champlain Mill - located in Winooski, Vermont
offers 5,000 square feet of industrial space for 

dinners and events of different formats and sizes. 

We have an upbeat, fun approach with a focus on the guest experience and genuine hospitality. 
We will work with you to design your event with the budget and aesthetic you envision. 

We love catering to events and have different dining options depending on the type and size of your party. 
Private events are hosted in one of our three semi-private dining areas or in our expansive bar & lounge with all 

rooms offering views of the Winooski River.  For large scale events and weddings of 150+ our entire facility can be 

rented out. with high ceilings and modern-rustic design it is the perfect space to make any occasion special.  

We offer a variety of menu options including passed & stationary 
hors d’oeuvres, family style, buffet and plated meals. 

Upon reviewing our event & sample menus our Event Coordinator will work with you to ensure 
the menu reflects your party size and style. 

Additionally, our award winning bar program showcases a variety of local, craft beers & 
cocktails along with a distinguished wine list. Our bar staff is passionate about mixology and 

will work with you to create drink offerings that reflect your palate. 

Our experienced events team can assist you with all aspects of planning and coordination.
Inquire at events@waterworksvt.com or visit waterworksvt.com for more information.



THE SOLARIUM  
600 square feet

60 seated | 80 standing 
floor to ceiling windows 

panoramic river views 
industrial lighting

semi private

pricing upon request 

“It was apparent that you valued 
our businesses and wanted to make our 

experience enjoyable and 
tailored to our needs. 

You have a great team and it 
shows in fantastic service.”

-Chris H. 

“Per usual the food, drinks, & 
waitstaff were impeccable! 

I really appreciate everything, 
especially Miss Chloe King for 

making it all happen. 
Thank you!” - Skye M. 
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THE GREEN HOUSE   

“Another fantastic event 
in the Green house for our  

company holiday party! 
What a beautiful setting 

and great food and service.”
- Charlotte A.

450 square feet
40 seated | 50 standing 

large garage doors allow extra light 
open to patio in summer

industrial lighting
semi private

Rental Options
3 hour rental 

(5:00 - 8:00 or 8:00 - 11:00) 
Food & Beverage minimums vary seasonally and 

will be provided upon request

full (6 hour rental)
Food & Beverage minimums vary seasonally and 

will be provided upon request
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reciprocity studio



 THE LOFT 
300 square feet

30 seated | 35 standing 
perches above our main dining area with 

open kitchen, bar & river views 
industrial lighting

semi private
only accessible by stairs 

Rental Options
3 hour rental 

(5:00 - 8:00 or 8:00 - 11:00) 
Food & Beverage minimums vary seasonally and 

will be provided upon request

full (6 hour rental)
Food & Beverage minimums vary seasonally and 

will be provided upon requestreciprocity studio



 THE LOUNGE 
700 square feet

40 partially seated | 100 standing 
half or full lounge rentals 

full service 
industrial lighting
centrally located

rental pricing applies 
thursday - saturday & 

available upon request
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reciprocity studio

Waterworks Stations  
Minimum order of 

10 guests per board 

Cheese Board 
$6/person

Served with an assortment 
of traditional & vt cheese, 
seasonal jam, crackers and 

bread.

Charcuterie Board 
$5/person

Chef’s selection of char-
cuterie.

Antipasto Board 
$7 per person

Charcuterie, grilled vegeta-
bles, mixed olives, artichoke 

hearts, 
sliced baguette.

Cheese, Charcuterie &  
Antipasto Board 
$17 per person

Chef’s selection of cheese, 
charcuterie and the assort-

ments from our antipasto 
board.

Hummus Board $4 per person
Crispy chick peas,

 shaved vegetables, warm 
naan

Fruit Board 
$4 per person

Chef’s selection of fruits.

Hot Hors’ D’oeuvres

Gougères Baked Cheese Puffs  
$24

Mini Maryland Crab Cakes $42

Bacon Wrapped Scallops  $42

Sausage + Parmesan 
Stuffed Mushrooms $30

Miniature Beef Wellington* $50

Chicken Egg Rolls $36

Chicken Wings  $20
southern fried, B n B  

pickles,  house hot sauce

Pork & Beef Meatballs  $35
spicy pomodoro, parmesan,  

dill yogurt

Flatbreads 
see regular menu for  

options   & pricing 
10 slices per flatbread 
*available after 5pm* 

Sour Cream + Onion Dip $28 
serves 12 

Cold Hors’ D’oeuvres
 

Chicken Salad Tea Sandwich
$36/40gf 

arugula, apples,  
golden raisins

Cucumber & cream cheese  
Tea Sandwich 

$24/28gf 

Grilled Ham & Cheese Tea 
Sandwich 
$36/40gf

Seasonal Crostini 
options & price available  

upon request

Mushroom Toast $36/40gf 

shaved parmesan, fried rose-
mary, crostini

Steak Crostini $42/46gf 
horseradish cream 

Tuna Poke $30/34gf

wasabi cream, wonton crisp

Oysters* 40gf

Shrimp Cocktail* 36gf 

Shrimp Cocktail Shooters* 
$40gf

Seasonal Bruschetta 
$34/38gf

WATERWORKS FOOD + DRINK EVENT MENUS 

HORS’ D’OEUVRES PRICED PER DOZEN

*MINIMUM ORDER OF 2 DOZEN REQUIRED

MENU CHANGES SUBJECT TO 
SEASONAL AVAILABILITY 

ALL FOOD IS SUBJECT TO A 9% STATE 
MEALS & ROOMS TAX, 20% GRATUITY & 

2% KITCHEN SERVICE FEE 



WATERWORKS FOOD + DRINK PLATED MENUS 
WOOLEN MILL

$40/person

Salad or Soup  
choose one  

House | Caesar | Soup du Jour

ENTREE  
choose three  

Pasta Primavera
Roasted Chicken

Ahi Tuna 
Pan Roasted Atlantic Salmon 

Steak Frites 
Vegan option

DESSERT  
choose one 

Flourless Chocolate Cake
Seasonal Cheesecake

CHASE MILL

$60/person 

STATION 
choose one  

cheese | charcuterie |  
hummus | fruit | antipasto

Salad or Soup  
choose one  

House | Caesar 
  Soup du Jour

ENTREE 
choose three

Pasta Primavera
Roasted Chicken 

Pan Roasted Atlantic Salmon 
Steak Frites

Ahi Tuna
Pan Roasted Scallops* 

*pre-ordered amount required 
Grilled Swordfish 

Filet Mignon
vegan option 

DESSERT  
choose one 

Flourless Chocolate Cake
Seasonal Cheesecake

CHAMPLAIN MILL  

$80/person

bread for the table

STATION 
choose two 

cheese | charcuterie | hummus | 
fruit | antipasto | raw bar 

Salad or Soup  
choose one  

House | Caesar  
Soup du Jour 

ENTREE
choose three

Pasta Primavera
Roasted Chicken 

Pan Roasted Atlantic Salmon 
Steak Frites

Pan Roasted Scallops* 
*pre-ordered amount required 

Grilled Ahi Tuna 
Filet Mignon 
vegan option 

DESSERT  
choose one 

Flourless Chocolate Cake
Seasonal Cheesecake

 
ADDITIONS & SUBSTITUTIONS CAN 

BE MADE TO ANY MENU TO 
ACCOMMODATE DIETARY RESTRICTIONS 

MENU CHANGES SUBJECT TO 
SEASONAL AVAILABILITY 

BREAD PRICING FOR TABLE 
AVAILABLE UPON REQUEST 

ALL FOOD IS SUBJECT TO A 9% STATE 
MEALS & ROOMS TAX, 20% GRATUITY & 

2% KITCHEN SERVICE FEE 



WATERWORKS FOOD + DRINK EVENT FAMILY STYLE MENUS 
Family Style Dinner Entrees  

Serves 5-6 Guests per Platter

Pasta Primavera  
$110

Roasted Chicken*
$140

Steak frites*
$140

Pan Seared Scallopsgf

$190

Pan Roasted atlantic Salmongf

$140

Grilled Ahi Tuna
$135

Filet Mignon 
$190

Braised Brisket
$125

Vegan Option
$120

Family Style Dinner Sides
Serves 8-10 Guests 

Garlic & parsley Fries 
$35

Seasonal Vegetables
$45

Bacon roasted Brussels Sprouts 
$45

 
Grilled Asparagus

$45

Salt Roasted Fingerling Potatoes
$40

Garlic Mashed Potatoes
$40

Family Style Desserts
Priced upon request & Party Size

Family Style Salads
Serves 20-25 Guests

Mixed Greensgf 
$58

Caesar Saladgf 
$64

Seasonal Saladgf 
$72

Family Style  
Lunch & Brunch Options 

Serves 7-10 guests per platter 

The burger Platter 
$95

Turkey & Bacon Sandwich* 
$60

Pulled pork Sandwich* 
$60

Chicken salad* 
$60

BLT Sandwich* 
$60

Fried chicken sandwich 
$70

Avocado Toast*  
$60

Eggs Benedict classic / salmon* 
$70 / 65

Waffles 
$50

French Toast 
$70

Chicken & Waffles  
$80

*ADDITIONS & SUBSTITUTIONS CAN 
BE MADE TO  ACCOMMODATE 

DIETARY RESTRICTIONS 

please inquire for family style lunch & 
brunch side offerings

ALL FOOD IS SUBJECT TO A 9% STATE MEALS & 
ROOMS TAX, 20% GRATUITY & 

2% KITCHEN SERVICE FEE
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WEDDINGS AT WATERWORKS 
Planning a Vermont Wedding?

Waterworks is the ideal all inclusive location to host your special day.  
Located 1 mile from downtown Burlington, our venue is a beautiful 

and modern space on the banks of the winooski river. 
Our packages make your planning process seamless from inquiry to execution. 

TIMELESS SETTING ADJACENT TO THE WINOOSKI FALLS

PARTIAL OR FULL FACILITY RENTAL OPTIONS 

INDUSTRIAL SPACE CAPABLE OF HOSTING INTIMATE GATHERINGS & EVENTS OF 200+ GUESTS

PERSONALIZED PLANNING WITH AN EXPERIENCED EVENT COORDINATOR

COMPLETE OFFERINGS OF FOOD, BEVERAGE, VENUE SET UP & BREAKDOWN

CUSTOMIZABLE & DIVERSE MENU OFFERINGS 

STAGING, SOUND EQUIPMENT & LIGHTS INCLUDED IN RENTAL PRICING

OPTIONAL 700 SQUARE FOOT DANCE FLOOR 

OUTDOOR PATIO & AWNING AVAILABLE WEATHER PERMITTING

CENTRALLY LOCATED TO MANY HOTEL ACCOMMODATIONS

TENT RENTAL OPTIONS FOR PATIO AVAILABLE UPON REQUEST 
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LAZY RIVER 

$75 per guest

STATIONS 
choose two  

cheese | charcuterie | hummus  
fruit | antipasto

SALAD or Soup  
choose one  

House | Caesar | Seasonal Soup

ENTREE  
choose three  

Pasta Primavera
Roasted Chicken 

Pan Roasted Atlantic Salmon
grilled Ahi Tuna  

Steak Frites 
Vegan option

DESSERT OFFERING
see next page for options 

RIVER RUN 

$100 per guest
 

STATIONS
choose three  

cheese | charcuterie | hummus  
fruit | antipasto | raw bar

SALAD or Soup  
choose one  

House | Caesar 
chop salad | Seasonal Soup

ENTREE 
choose three

Pasta Primavera
Roasted Chicken 

Pan Roasted Atlantic Salmon 
Steak Frites

Pan Roasted Scallops  
Grilled Ahi Tuna 

Filet Mignon
vegan option 

DESSERT OFFERING
see next page for options 

 

RIVER RAPIDS

$125 per guest

STATIONS 
choose four 

cheese | charcuterie | hummus 
fruit | antipasto 
carving | raw bar 

SALAD or SOUP  
choose one  

House | Caesar  
chop salad | Seasonal Soup

ENTREE
choose three
Surf & Turf 

Pasta Primavera
Roasted Chicken 

Pan Roasted Atlantic Salmon 
Steak Frites

Pan Roasted Scallops  
Grilled Ahi Tuna 

Filet Mignon 
vegan option 

DESSERT OFFERING
see next page for options 

 
ADDITIONS & SUBSTITUTIONS CAN 

BE MADE TO ANY MENU TO 
ACCOMMODATE DIETARY RESTRICTIONS 

MENU CHANGES SUBJECT TO 
SEASONAL AVAILABILITY 

ALL FOOD IS SUBJECT TO A 9% STATE MEALS & ROOMS 
TAX, 20% GRATUITY &  4% SERVICE FEE 

WATERWORKS SAMPLE WEDDING MENUS 



Special Order DESSERTS

All wedding menus include the option of 1-2 
miniature dessert offerings listed below that 

can be served plated or buffet style.  
flourless german chocolate cake

seasonal cheesecake

wedding cakes may be brought in by a licensed and  
approved vendor. menu pricing will remain the same to 

cover cake cutting fee & storage. Ali Kaukas Photography

reciprocity studio

Cupcakes  -  $25/dozen
Minimum order one dozen per cake/frosting combination

Mini Cupcakes  -  $15/dozen
Minimum order two dozen per cake/frosting combination

Two Layer Cake Sizes  
(includes one filling option)
4” cake - $35 (serves 4-6)
6” cake - $45 (serves 6-8)
8” cake - $60 (serves 12-16)
10” cake - $80 (serves 16-22)

Cake Flavors
Vanilla, Chocolate Fudge, Pumpkin, Red 
Velvet, Key Lime, Banana, Carrot,  
Vegan Carrot, Spicy Chocolate,  
Strawberry, Blueberry,  
Gluten-free/Dairy-free Chocolate
Frosting Flavors
Chocolate*, Vanilla*, Coffee*, Straw-
berry*, Raspberry*, Blueberry*, Cream 
Cheese, Maple*, Lemon*, Peanut Butter*, 
Coconut*, Chocolate Mint, Butterscotch, 
Salted Caramel, Spicy Chocolate*
*non-dairy/vegan option available

Cake filling options
frosting, berry compote,  
chocolate ganache 



WATERWORKS WEDDING BAR OFFERINGS  

cash bar 
Waterworks will offer our 

full bar menu, 
guests will pay for their 

individual drinks. 

open bar 
FULL: Event guests will order drinks 
off of watwerworks’ full bar menu 

and the host of the party will pick up 
the tab at the end of the night.

LIMITED: For this option the host will 
choose a budget or time after which 

point a cash bar would apply.

hosted bar 
host will choose from one of our bar 

packages, the dye House or the weaver, 
to offer guests a semi limited 

menu that works with a specific budget. 
This is a great option for you to provide 

a feel for hosting an open bar while 
controlling costs.

hosts may still choose an end time or 
max budget after which point 

a cash bar would apply. 

The Waterworks bar crew is very excited to be a part of your event. we take our beverage program seriously at 
and we are excited to offer you the best craft cocktails, beer and wine. 

We can even create custom drinks to suit your tastes. 
Industry standard is 2 drinks per guest for the first hour, and 1 drink per guest for the following hours. 
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THE WEAVER 
CRAFT BEER: $8

hill farmstead
frost beer works 

four quarters
fiddlehead speciality 

zero gravity speciality 
citizen cider

upon request: other speciality kegs upon request

bottled beer: $6
heineken
amstel

stella artois
modelo especial 

corona
guiness

other upon request

spirits: $11
titos handmade vodkagf

bacardi rum
tanqueray gin

buffalo trace bourbon
rittenhouse bonded rye

johnny walker red label scotch
milagro silver tequila
jameson irish whiskey

wine: $10
butterfield chardonnay

venegazzu montelvini pinot grigio 
chasing lions cabernet sauvignon

simple life pinot noir 
mistinguette cava 

laurent miguel rose

Custom craft cocktail: $12
our mixologists are happy to work with you to 

create a custom craft cocktail for your special day. 

THE DYE HOUSE

CRAFT BEER: $6 
fiddlehead ipa
switchback ale

lost nation ‘rustic ale’ amber
von trapp ‘golden helles’ lager

upon request: zero gravity, 14 star, rock art, sierra 
nevada, allagash, sam adam, new belgium, lagunitas 

bottled beer: $4
budweiser 
bud light

coors light
miller

upon request: shlitz, tecate, narragansett, pbr, 
michelob ultra 

spirits: $9 
new amsterdam vodka

beefeater gin 
cruzan rum 

evan williams bourbon 
old overholt rye

famous grouse 
el charro tequila 

house wine: $8
chardonnay
pinot grigio 

cabernet sauvignon
pinot noir 

sparking cava / rose 

Custom craft cocktail: $10
our mixologists are happy to work with you to 

create a custom craft cocktail for your special day. 



ADDITIONAL CONSIDERATIONS
FACILITIES

Waterworks Food + Drink will provide to the hosting party access to the contracted space outlined in event contract excluding kitchen and office areas. 
The event shall not exceed the predetermined  duration of time as stated on the Event Contract. Unless otherwise approved, all events need to end by 12:00 a.m. 

Extending event end time is at the discretion of the venue and will be billed at a rate of $500 per 30 minutes. 
Rental fees include use of our standard equipment and any use of seasonal outdoor space upon approval. 

Equipment includes tables, chairs, tableware, glassware, napkins, and existing décor. 
Any additional rental equipment must be approved ahead of time by our Event Management Staff (EMS).

DAY OF SERVICES
Waterworks will provide an Event Coordinator to tailor all details within the planning process and act as your day of coordinator for all venue related needs. 

Additional coordination and planning quotes can be provided upon request.

RENTAL FEES
Wedding rental fees and food & beverage minimums are available upon request and are determined based on date, time & availability. 

Your rental fee includes the use of the restaurant for your reception, equipment listed above along with amplification equipment and stage. 
Please see technical specification document for more information.

Payment & Deposit: A 25% non-refundable deposit of your rental fee + a 9% VT State meals & rooms tax and an additional $1,000 security deposit is owed with 
your signed contract. The security deposit will be returned one week after event date assuming no day-of charges occur. Final & billed upon guest count must be 

provided 14 days prior to event date. All charges will be billed night of and confirmation/approval of payment method must be provided 14 days prior to event date.
Please note your final payment will be charged day of to reflect any last minute changes.  

Service Fees, Gratuity & Taxes: All food & rental fees are subject to a 9% tax. 
All liquor sales are subject to a 10% tax. In addition to state tax, your total food & liquor bill is subject to a 20% gratuity and 4% service fee.

GUEST COUNT
14 days prior to your event you will provide a final guest count which cannot be reduced. Additions can be made up to one week ahead of time 

and will be charged based on market prices. Charges will apply for the guaranteed count or the actual count, whichever is greater.

CATERING & BAR SERVICE
All food and beverages will be provided by Waterworks Food + Drink.

Catering: Menus must be determined 2 months prior to event date. Menus and service options will be independently discussed and agreed upon 
with our Chefs and EMS. Any guests with food allergies or special diets will be identified and planned for in initial menu discussions.

Bar Service: All beverages must be provided by Waterworks Food + Drink. Bar selections and pricing will be determined and agreed upon separate of this contract 
document. It is a strict violation of our Vermont state liquor license to consume any alcohol on the premises that was not purchased through Waterworks and alco-

hol can only be consumed in our designated areas (excluding kitchen & office and exterior mill property). 
Waterworks reserves the right to confiscate outside alcohol and dismiss any guests who violate our liquor policy. 

All guests consuming alcohol require identification on the premises.

DÉCOR
Due to our historic building space and nature of our décor we must limit day of event decorations. Examples of exclusions include anything adhesive to our walls or 
surfaces, permanent or semi-permanent installations, décor that would scratch or stain walls or surfaces, confetti, and glitter. Candles must be sourced through Wa-
terworks in order to protect our surfaces from dripping wax. If you provide candles upon approval and wax is found a minimum $250 clean up fee will be charged. 

Submission of all planned decorations must be provided and approved by Waterworks Event Coordinator.



PROPERTY
The hosting party is responsible for any property damage to the premises and equipment 

during their scheduled event. All items brought in by the hosting party and/or guests must be 
removed at the conclusion of the event. Waterworks is not responsible for any loss or damage 

to your property that happens on premise during the event. 
For an additional $350/hour Waterworks can provide additional set up & clean up services 

for any equipment or décor that is not owned by Waterworks.

NOISE & MUSIC
Hosting party agrees to conduct the event in an orderly manner, in full compliance with 

applicable laws, regulations, and rules. Hosting party also acknowledges that Waterworks is 
surrounded by residential community and that all music and 

noise shall be kept at a respectable level. 
The determination of acceptable levels of music and noise shall be at the sole and exclusive 

discretion of Waterworks. Due to our contract with the City of Winooski, our outside 
premises have to be shut down and cleared of all equipment and patrons by 10:00 p.m. 

Inside premises need to be shut and vacated by the agreed upon end time.

INDEMNIFICATION
The Renter agrees to indemnify and hold Waterworks, its officers and agents harmless from 

and against any and all liability, claims, actions, demands or losses of any kind and nature that 
may occur or be claimed on or about the Waterworks property from any act done, or omis-
sion by or through the Renter, its’ agents, contractors, employees, invitees, or any person on 

the premises by reason of Renters’ use or occupancy thereof. 
Waterworks does not employ security at events and expects that all invitees will act civilly and 
respectfully at all times and will not be liable for the actions of any invitees, their vendors or 
guests. Waterworks is not liable for events not being held due to factors outside Waterworks 

control or acts of God. Renter agrees to pay all costs and attorney fees incurred by Water-
works in defending any such claim or action.

CANCELLATION
In the event of cancellation, the entire deposit will be retained except the $1,000 security 

deposit will be returned. Cancellation less than two weeks in advance of event date, 
100% of anticipated gross revenue will be charged.

CONTINUED...
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Waterworks Food + Drink  20 Winooski Falls Way  |  Winooski, VT 
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1 mile from downtown burlington, vermont 


