
PRIVATE DINING



Ann Giles, wife of Edward Fell, leased the lot to Thomas Long, who had the 

original structure erected. His Brother Robert Long built the first brick home in 

the City of Baltimore at 812 S. Ann Street near George Street (Thames). The 

same bricks were used for both houses, so it can be reasonably assumed that 

this is the second oldest brick building in the City of Baltimore. The bricks used 

were glazed headers rarely found in structures, and can still be seen. 

In 1781, Thomas Long passed and the property was sold to John Kirwan, a mer-

chant, who in 1791 sold it to Cumberland Dugan, from Ireland. His son Frederick 

J. Dugan, a lawyer, inherited the property and passed it on to his son Pierre C. 

Dugan who founded the oldest real estate firm in Baltimore. Due to the size it 

can reasonably be assumed that the building became a hotel during the Civil 

War period (1861-65) and continued through to the Second World War. Mr.  

Dembowski, a member of the Maryland Legislature, purchased the building in 

1948 as a hotel and tavern. The building was discontinued as a hotel in 1955 

but remains in use as a tavern to this day. 

After acquiring the historic Waterfront Hotel property, Atlas Restaurant Group 

briefly closed the second floor to begin a significant construction period that 

would add a new chapter in the building's storied history. The renovations 

repurpose the space in a way that pays homage to a key element that has 

been part of the neighborhood for decades: live music performed by local 

musicians.

This interior transformation centered around providing these local artists with 

an appropriate venue to perform in, complete with an elevated stage and a 

state of the art soundsystem. In the center of the room, a spacious rectangular 

bar provides comfortable seating for over 40 guests. Walk just a couple of 

steps up to a cozy dining room where a fireplace illuminates the tables and 

chairs overlooking the historic cobblestone streets of Fells Point.



The Lower Loft is Waterfront Hotel's semi-private space. This space is the elevated 

section on the first floor and is located adjacent to the main bar. The lower loft is 

perfect for happy hours, seated meals, and buffets.

Maximum Capacity: 30 Cocktail

F O O D  &  B E V E R A G E  M I N I M U M S 
(Exclusive of tax and gratuity) 

$1,000++ (Monday-Thursday)

$2,000++ (Friday - Sunday)

$500++ (Lunch - Monday - Friday) 

$1,000++ (Lunch - Saturday & Sunday) 

LOWER LOFT



The Upper Loft at Waterfront Hotel is a semi-private space adjacent to the Concert Hall. 

The Upper Loft includes a view of Thames Street, private bathrooms, and a cozy fireplace. 

The Upper Loft is perfect for seated and cocktail style events.

Maximum Capacity:  30 Seated | 60 Cocktail

F O O D  &  B E V E R A G E  M I N I M U M S 
(Exclusive of tax and gratuity) 

$1,500++ (Monday-Tuesday)

$2,500++ (Wednesday-Thursday)

$4,000++ (Friday-Saturday, before 9pm) 

$1,000++ (Lunch events) 

UPPER LOFT



CONCERT HALL
The Concert Hall at Waterfront Hotel is the perfect private space for large gatherings. The 

space includes the entire second floor, including private bathrooms and a private bar. The 

Concerrt Hall is best used for large cocktail style events. During the weekends there is live 

music on the Concert Hall stage.

Maximum Capacity: 200 Cocktail

F O O D  &  B E V E R A G E  M I N I M U M S 
(Exclusive of tax and gratuity) 

$3,000++ (Monday-Thursday) 

$5,000++ (Friday-Saturday, before 9pm)

$20,000++ (Friday-Saturday, after 9pm)

$1,500++ (Lunch events) 



PARTY MENU

Menu & dietary substitutions are available upon request and may incur an additional charge.

STATIONARY APPETIZERS

Crab Dip  sliced baguette  •  $15 pp 

Artisan Cheese & Crackers  honey  •  $12 pp 

Sliced Charcuterie  pickles, mustard & sliced baguette  • $15 pp 

Vegetable Crudite  ranch & honey mustard  •  $10 pp

PASSED APPETIZERS 
choose 4 for $40 pp  -  passed for one hour

Fried Chicken Wings - honey old bay | buffalo 

Angus Cheese Burger Sliders 

Hatch Green Chili Quesadilla  salsa picante 

Fried Jalapeno Poppers 

Crispy Vegetable Spring Rolls 

Bacon Wrapped Shrimp  remoulade 

Smoked Gouda Fried Mac & Cheese 

Grilled Chicken Satay  sweet chili sauce 

Franks in a Blanket  chipotle ketchup 

Batter Fried Cheddar Cheese Curds 

Mahi Mahi Fish Tacos 

Popcorn Fried Chicken  ranch 

Steamed Shao Mai Shrimp Dumpling  citrus soy

STATIONARY DESSERTS

Fresh Baked Cookies  •  $5 pp 

Strawberry Cheesecake  •  $120/cake 

Carrot Cake  •  $120/cake



restaurant policies
All events hosted on property incur a 20% service/gratuity charge, a 2% Administrative Fee, 6% Maryland Sales Tax for 

Food and gratuity/service/admin charges, and 9% Maryland Sales Tax for Alcohol. These charges are added and itemized 
on the final bill.

A minimum number of guaranteed guests is required 72 hours prior to the date of your event. This final head count will be 
reflective of the number of the final invoice. Additional guests may be added within 72 hours, with management approval. 

• 	 Cancellation must be received 10 business  
days (Mon-Fri) prior to the date of your  
scheduled event. Cancellations due to inclement 

     weather, requires 48 hours notice.

• 	 Waterfront Hotel is not responsible for any lost or  
stolen personal property. 

•	 It is strictly prohibited for any host or guest to  
take extra food and beverage off premises at the con-
clusion of their event. 

• 	 The menus and pricing within this packet are subject to 
change based upon availability and seasonality.

 

contact
To book your event or inquire for more information, please contact:

Nicole Manning 
Private Dining Manager

Nicole.Manning@AtlasRestaurantGroup.com

1710 Thames St, Baltimore, MD 21231
(410) 537-5055 | WaterfrontHotelFellsPoint.com | @WaterfrontFells

beverage service
At Waterfront Hotel we have an extensive beer list that has been crafted by our team. Please inquire about viewing our 
beer list when selecting something special for your party. Please allow 7 business days for any selection and note some 

beers have limited availability. 

All private dining packages include soft drinks, hot tea & coffee service.  
Beer, wine & cocktails are billed by consumption. 


