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THE NORTH BEACH




THE NORTH BEACH

Capacity: 120 Standing | 50 seated*
Beach Huts: 5
Large Beach Huts: 2

Operating Hours: | 0am - | 2am

Bar: Can be setup in a large beach hut
Catering Options: Beach BBQ

Dining Options: Tables of up to 25 in beach huts * | Bar stools and sofas/coffee tables
Marquee: No

Music: Piped music, D| and/or Bands *
Bathrooms: Shared with the Restaurant

* At extra cost



THE SOUTH BEACH




THE SOUTH BEACH

Capacity: 200 Standing | 100 seated *
Cabanas: /10

Large Beach Huts: 2

Operating Hours: | 0am - épm

Bar: Dedicated Beach Bar

Dock: Private Dock

Catering Options: Beach BBQ

Dining Options: Standing bow! food | Long table under
cabanas/in marquee

Marquee: Yes
Music: Pibed music, D and/or Bands **

Bathrooms: Shared with the Restaurant

*At extra cost

** At extra cost, marquee required



THE RESTAURANT




THE RESTAURANT

(BY DAY)

Capacity: 300 Standing | 125 seated

Operating Hours: 24-hours

Bar: Dedicated Bar

Catering Options: Buffet | Banquet | Canapés | Bowl Food

Dining Options: Standing Bow! Food | Standard Tables |
Round Tables*

Marquee: Yes
Music: Piped music | DJ and/or Bands *
Bathrooms: Dedicated Bathrooms and Showers

* At extra cost




THE RESTAURANT

(BY NIGHT)




FOOD & DRINK
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TABLE PLAN
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ENTERTAINMENT




GETTING TO US

Mainland Dock: Barnacle Point
Ferry Transfer Time: 2 Minutes
Ferry Capacity: 28 Guests + 40 Guests
(Additional ferries can be arranged subject to availability)
Airport Transfer Time (Wheels Down):
Airport: 30-40 mins
Private Plane: | 0-/ 5mins
Heli: 5-10 mins
Drive Time:
English Harbour: 40-50 mins
Jolly Harbour: 30-40 mins
Fast Boat Time:
English Harbour: 40-50 mins
Jolly Harbour: 30-40 mins
Anchorage: Good, no max boat length or depth
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COSTS

(VALID UNTIL SEPTEMBER 2026)

Deposits & Payment

All bookings require a non-refundable deposit on booking equal to 25% of the minimum spend. The remainder of the minimum spend and any fully costed extras are
due 7 days prior to the event. Service charge and any charges on top of the minimum spend are due within 24 hours of the end of the event.

Hire Charges

. High Season .
usb (Nov-8th DLeocv}, /S;aAS/|2|;3 I'st Aug) (;/’/1 I(ihse?adsa(;gs) QOZT N%f_‘ ,’ ff: /{Zfi/)/ Chgs:? * NYE
Mon-Thurs Fri-Sun Mon-Thurs Fri-Sun
N. Beach 2,500 3,600 3,600 3,600 6,000 7,500 10,000
S. Beach 1,000 1,000 1,000 1,000 2,500 4,500 N/A
X/mrgﬁ Injlr:gees appy) Please get in touch to enquire.

* Included: Security Personnel | The Hut's ferry for guests | Menu & Hut logistics planning | All Hut furniture

* Excluded: Food & Beverage | Event Planning (available at additional charge) | Barge Transfers for large goods | Decor & Furniture Hire | Construction |
Entertainment | Service Charge




CONTACT US

Whatsapp + 1 (268) 464-0340

EVENTS TEAM
The Hut
+1 (268) 484-6084
events@thehutlittlejumby.com

ROQUELL MILLINGTON
Guest Relations & Events Manager
rogy@thehuts.com

SOPHIE KIRKPATRICK
Group Head of Bookings & Events
+44 1983 303086
sophie@thehuts.com
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