
P R I N T W O R K S 

1  &  2

Printworks is a unique venue with its whitewashed walls and 
solid Junker oak wood floors and is suitable for a variety of 
functions such as private corporate lunches, dinners and 
events. Printworks acts as a blank canvas and can be lit, 
branded and themed in a number of different styles to suit 
each meeting or event. Your welcome reception is hosted in 
the private Art Gallery with direct access from Ormond Quay 
through stunning oak doors.  This space spills in to a private 
Courtyard Garden which in turn leads in to the main event 
room, Printworks. Printworks is a highly versatile room and can 
be used to accommodate up to 200 people for a private sit 
down meal or can be made into a smaller space to suit a 
more intimate numbers.

Printworks offers the 
following facilities:
•  Complimentary 900 mbps WiFi
•  Natural daylight
•  Blackout facilities
•  Air conditioning
•  Notepads and pens
•  LCD projector and screen
•  Flipchart
•  Data port
•  Telephone
•  Inbuilt PA system
•  Creston system that controls AV and blinds
•  Roving Mics
•  Podium and Mic
• VGA / HDMI and Thunderbolt connections

P R I N T W O R K S  1  &  2

  Dimensions Dimensions Theatre Classroom U-Shape Boardroom Cabaret Banquet Reception
 Meters Feet

Dimensions 250sqm 2684sqft    240      130     80       70    112    200     350
& Capacity L: 13.7 L: 44.95
 W: 18.2 W: 59.7
 H: 2.65 H: 8.7
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H A L O

The freshly restyled Halo room, complete with its eye-catching Birdman sculpture, is ideal as 
a private and very unique event space for lunches or dinners for up to 80 people or stand up 
cocktail / drinks events up to 120 people.

Halo features high ceilings that rise to the second floor, an imposing painting by Clea Van Der Grijn 
and oversized mirrors and lamps alongside a mix of both modern & antique tables. This space 
is the perfect marriage of the old & the new while still leaving you with a contemporary blank 
canvas to make it your own. Cream walls & light wooden floors mean this space can easily be 
transformed to a space for private dinners, special occasions or corporate events.

With its neutral colours, Halo can 
also be themed or branded for 
a product launch. Halo has its 
own ready-made larger than life 
cinema screen complete with HD 
projector ideal for presentations, 
company branding or even 
live sporting events directly to 
attendees.

  Theatre Classroom U-Shape Boardroom Cabaret Banquet Reception
 
Dimensions    •••      •••     •••        •••    •••    80     120
& Capacity
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C O U R T Y A R D

G A R D E N

The Morrison hotel boasts a unique and fabulously contemporary designed, internal courtyard garden that is 
truly an oasis in the heart of Dublin City. This recently redesigned heated area is wonderfully spacious and can 
be used for a variety of corporate and social events. Guests can relax and unwind in this peaceful and tranquil 
area that offers a haven from the hustle and bustle of the City.

The courtyard space also benefits 
from a fully retractable canopy 
covering and infra red electric 
heaters that heat by zone. 

When booking an event in Printworks 
like a Wedding / Ball or BBQ for 
example your guests would then get 
automatic exclusive use of the Court 
Yard Garden. With its retractable 
canopies and infra-red electric 
heaters this space can cater for all 
weather.

  Theatre Classroom U-Shape Boardroom Cabaret Banquet Reception
 

Courtyard •••      •••     •••       •••    •••    •••     80
Garden 
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I N  T H E  H E A R T

O F  E V E R Y T H I N G

D U B L I N

• Guinness Storehouse 
 Voted number one tourist attraction in Europe.
 Guinness Storehouse: 1800 metres / 1.8 KM
• Old Jameson Distillery: 1000 metres / 1 KM
• Teeling Whiskey Distillery: 1500 metres / 1.5 KM
• Gaiety Theatre: 950 metres / 0.95 KM
• Gate Theatre: 1000 metres / 1 KM
• Bord Gais Energy Theatre:  1900 metres / 1.9 KM
• Olympia Theatre: 350 metres / 0.35 KM
• Ambassador Theatre: 1100 metres / 1.1 KM
• National Gallery: 1300 metres / 1.3 KM
• National Museum of Ireland: 1300 metres / 1.3 KM
• National Leprechaun Museum: 100 metres / 0.1 KM
• Irish museum of Modern Art: 2500 metres / 2.5 KM
• Trinity College: 1000 metres / 1 KM
• Temple Bar: 200 metres / 0.2 KM
• Phoenix Park: 2000 metres / 2 KM
• Kilmainham Gaol: 3200 metres / 3.2 KM
• St Patricks Cathedral: 1200 metres / 1.2 KM
• Christchurch Cathedral: 600 metres / 0.6 KM
• Dublin Castle: 550 metres / 0.55 KM
• Jervis Street Shopping Centre: 200 metres / 0.2 KM
• Henry Street: 250 metres / 0.25 KM
• Grafton Street: 800 metres / 0.8 KM
• Cineworld: 450 metres / 0.45 KM
• Savoy: 900 metres/ 0.9 KM
• Lighthouse: 1300 metres / 1.3 KM

T O P  D U B L I N  A T T R A C T I O N S  
W I T H I N  W A L K I N G  D I S T A N C E 
O F  T H E  M O R R I S O N 
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T H E  M O R R I S O N

H E A D  T A B L E
P R I V A T E  D I N I N G

- T O  S T A R T  -

C H I C K E N  &  W I L D  M U S H R O O M  P A R C E L 
Tomato concasse with tarragon cream. 

B A K E D  G O A T S  C H E E S E 
Filo crown & roasted bell pepper pesto. 

H A M  H O C K  T E R R I N E 
Celeriac remoulade, piccalilli & toasted brioche. 

E X E C U T I V E  M E N U
3 Course Set Meal €39.50pp

Add 1/2 bottle of wine €52pp
Based on a min number of 40 people in Halo & 80 people in Printworks



T H E  M O R R I S O N

H E A D  T A B L E
P R I V A T E  D I N I N G

-  M A I N  C O U R S E  - 

S L O W  C O O K E D  B R A I S E D  B E E F 
Sweet potato galette, 

braised shallots & port emulsion. 

P A N  F R I E D  S U P R E M E 
O F  C H I C K E N 

Sage & parmesan stuffing, 
champ potato & sherry jus. 

C R A B  C R U S T E D  S A L M O N 
Rustic ratatouille & beurre blanc. 

S E A R E D  C O D  F I L L E T 
Lemon crushed potatoes, 

samphire & white wine velouté. 

E X E C U T I V E  M E N U



T H E  M O R R I S O N

H E A D  T A B L E
P R I V A T E  D I N I N G

-  D E S S E R T  - 

W H I T E  C H O C O L A T E 

&  R A S P B E R R Y  C H E E S E C A K E 
Raspberry sorbet. 

C H O C O L A T E  N E M E S I S 
Vanilla ice-cream. 

S T I C K Y  T O F F E E  P U D D I N G 
Banana ice-cream & honeycomb crumb.

E X E C U T I V E  M E N U



T H E  M O R R I S O N

H E A D  T A B L E
P R I V A T E  D I N I N G

- T O  S T A R T  -

B A L L A N T I N E  O F  I R I S H  S A L M O N
Herbs, pickled cucumber, wasabi crème fraiche, 

soy & mirin dressing. 

D U C K  F O I E  G R A S  T E R R I N E
Toasted brioche, fig chutney, 

fleur de sel & griottines cherry compote. 

C A P R E S E  S A L A D
Organic plum tomato & Buffalo mozzarella, 

basil pesto, balsamic dressing. 

F R E E  R A N G E  C H I C K E N
Wild mushroom in puff pastry, 

chardonnay cream. 

W A R M  S A L A D  O F  D U C K  C O N F I T
Rocket, walnut purée, baby pears, pickled walnuts, 

honey lime dressing. 

B L U E B E L L  F A L L  B A K E D  G O A T ’ S  C H E E S E
Filo crown, blood orange salad, 

pine nuts, plum reduction. 

T H A I  F I S H  C A K E
Lemongrass and galanga, mango & coriander salsa 

with a horseradish & wasabi dressing.

V I P  M E N U
3 Course Set Meal €48pp

Add 1/2 bottle of wine €60pp
Based on a min number of 40 people in Halo & 80 people in Printworks



T H E  M O R R I S O N

H E A D  T A B L E
P R I V A T E  D I N I N G

-  M A I N  C O U R S E  -

D U O  O F  B E E F
Fillet Steak, braised black Angus beef, roasted wild mushrooms, 

shallots compote, potatoes gratin, port jus.

R O A S T E D  S T I P L O I N  O F  B E E F
Fondant potatoes, shallot compote & red wine jus. 

C R A B  C R U S T E D  S A L M O N
Rustic ratatouille & basil cream sauce.

S E A R E D  C O D  F I L L E T  W I T H  H E R B  C R U S T 
Crushed baby potatoes, scampi velouté. 

C R I S P Y  S E A  B A S S  F I L L E T S
Kilmore Quay prawns, fennel gratin, 

roasted bell pepper fondue.  

P A N  F R I E D  C H I C K E N  S U P R E M E 
Stuffed with sage & parmesan stuffing, 

lemon & black pepper crushed potatoes, 
sherry infused jus.

F I L L E T  S T E A K  ( € 6  p e r  p e r s o n )
Roasted wild mushrooms, shallots compote, 

potato gratin, Madeira jus. 

V I P  M E N U



T H E  M O R R I S O N

H E A D  T A B L E
P R I V A T E  D I N I N G

- D E S S E R T  -

W H I T E  C H O C O L A T E 

&  R A S P B E R R Y  C H E E S E C A K E
Dark chocolate & walnut crisp. 

K E Y  L I M E  P I E
Orange segments, citrus ice-cream, 

mint anglaise. 

C O C O N U T  &  P A S S I O N  F R U I T 

P A N N A  C O T T A
Raspberry sorbet. 

C L A S S I C  C R È M E  B R Û L É E
Chocolate financier & caramel ice-cream. 

L E M O N  T A R T
Raspberry sorbet, meringue, lemon curd. 

T R I O  O F   C H O C O L A T E  D E S S E R T S
Dark chocolate nemesis, white chocolate mousse, 

orange & chocolate ice-cream.

V I P  M E N U




