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Seaport Venue
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Imagine your guests arriving on the Fort Point  
Channel, greeted by sweeping skyline views and the 
buzz of the Boston Seaport.  The moment they step 
into Boston Children’s Museum, they’re immersed in 
a space that blends imagination, architecture, and city 
energy.

From the very first impression, MAX Ultimate Food
sets the tone with warm hospitality, creative cocktails,
and seasonally inspired passed hors d’oevres.

Venue Quick Facts
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0.8 miles to BCEC | 4.4 miles to Hynes |  
2.8 miles to Logan Airport

Reception capacity:  
�1,500 indoors; 2,000+ with outdoor space

Plated dinner capacity: � 
Up to 600 with creative floor plan � 
(170–200 per space)

Outdoor space:  
�13,000+ sq. ft. with waterfront views



Inspire & Imagine
Whether planning a milestone birthday, a corporate gala, or a stylish cocktail 
reception, the Museum transforms into an inspiring setting for your vision.

Why Choose Boston Children’s Museum

•	 Dramatic Atrium & Outdoor Plaza: �	  
	 40-ft glass walls and 16,000 sq ft outdoor space perfect for receptions, seated dinners, or�		
	 summer soirées

•	 Flexible Event Spaces: �	  
	 Three floors of interactive exhibits, customizable rooms, performance stages, and outdoor plaza

•	 Exclusive Catering: �	  
	 MAX Ultimate Food crafts culinary experiences that match the creativity of the Museum

Culinary Experience
•	 Curated menus ranging from plated dinners to interactive stations
•	 Bold flavors, elegant presentation, and seamless execution

Perfect For:
•	 Corporate events & galas
•	 Weddings & social celebrations

•	    Cocktail receptions & seated dinners
•	    Outdoor summer parties (clambakes, BBQs)
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Plan & Execute
Logistics & Key Details
Location & Access
•	 308 Congress  St., Boston, MA 02210, in the vibrant Seaport District

•	 Convenient access via MBTA, Downtown Boston, or private water taxi/chartered boat via on-site dock

•	 Nearby parking available

Exclusive Catering & Event Support
•	 MAX Ultimate Food is the exclusive caterer for BCM, providing full-service support including 
	� staffing, 	menu design, and on-site execution

•	 Museum staff coordinate with you to optimize space, flow, and event logistics

•	 Hosting here aligns your brand with innovation, creativity, and community engagement

A Venue With Character
•	 Waterfront views, historic charm, and a spirit of learning create a backdrop that is as inspiring as 
	 it is beautiful

•	 Your event becomes part of a story; one guests will remember long after it ends
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Museum Space
Rental Fees
All rentals include a 4-hour use of 
the space, museum security, facility 
and housekeeping personnel.
 
Additional time and services available upon request.

Rooms are adjoining and can be combined 
for a total capacity of 150 guests.

Entire Museum
	 Capacity: up to 1,500 guests

	 $12,500 space fee

Entire Museum with Plaza
	 Capacity: up to 2,000 guests

	 $15,000 space fee minimum

5th Floor Meeting Spaces
All pricing includes AV equipment.

Dewey Room
	 Capacity: up to 100 guests

	 $750 half day | $1,500 full day minimum

Seuss Room
	 Capacity: up to 40 guests

	 $750 half day | $1,500 full day minimum

First Floor Atrium & Exhibit
	 Capacity: up to 300 guests

	 $5,000 space fee

First Floor Atrium & Plaza
	 Capacity: up to 500 guests

	 $7,000 space fee

Second Floor Only
	 Capacity: up to 400 guests

	 $5,000 space fee

First & Second Floors
	 Capacity: up to 800 guests

	 $8,500 space fee



MAX Ultimate Food, Boston’s premier catering  
company, was founded 25 years ago with the  
simple premise of delivering the highest quality 
food, period. MAX Ultimate Food’s approach is 
hands-on and one-stop. 

MAX Ultimate Food doesn’t simply create events, 
it delivers an experience. The culinary team works 
with you to design a custom menu to fit the needs 
of your event. Anything from clambakes to  
six-course plated dinners will ensure it is a night  
to remember.



Vanna Muttin
Catering & Events Sales Manager

Call today to set up a site tour.
(617) 986-3647

vmuttin@maxultimatefood.com

CONTACT


