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TASTE 
A collection of menus, depending on your needs, will 

offer you the experience of Table No.1 by Jason 

Atherton. 

 

Guests can taste the different flavors, textures and 

ingredients that make up the dishes at Table No.1. 

 

A Unique Social Dining and Gastro Bar 

ΨLǘΩǎ ƴƻǘ ŀōƻǳǘ ǊŜǾŜǊŜƴǘ ŦƻǊƳŀƭƛǘȅΣ 

but about diving in with near-carnal 

ȊŜŀƭΩ 

- Nathan Hood, Time out Shanghai, 

July 2010 

 

 

Located on the ground level of The Waterhouse at 

South Bund, a design concept boutique hotel, Table 

No.1 is a destination restaurant serving world-

influenced modern European cuisine set in a sleek 

and simplistic interior that comprises a surprising 

element which encourages social  

 

 

interaction with a brand new dining concept. 

Focusing on communal dining, dishes at Table No.1 

come in sharing portions so guests can enjoy an 

informal dining experience and sample more 

tantalizing creations by the chef.  

 

 

The cuisine is a beguiling blend of the simple and 

subtle, and will subscribe to those culinary 

watchwords favored by all the best chefs -- fresh, 

seasonal, natural flavors and top quality ingredients. 

 

ά¢ƘŜ ǎƻǳƭ ƻŦ ŀ ǊŜǎǘŀǳǊŀƴǘ ƛǎ ƴƻǘ ǘƘŜ 

celebrity chef but the freshest local 

ǇǊƻŘǳŎŜΩ 

                           - Jason Atherton, 2010 

  



 

 

 

SPACES 

²ƘŜǘƘŜǊ ȅƻǳΩǊŜ ǇƭŀƴƴƛƴƎ ŀ ǇƻǎƘ ŜǾŜƴƛƴƎ ŜǾŜƴǘΣ ŀ 

daytime executive retreat, or anything in between, 

our unique spaces are expandable by design and can 

be flexible to your needs. We believe in being as 

accommodating as possible and are set up to offer 

production support as well as a variety catering 

options as required. 

 

 

 

 

 

 

SPACES OVERVIEW,                            

THE WATERHOUSE 

Ground Level 

Table No.1 

Hotel Courtyard 

Lobby Bar 

The Warehouse 

Level 3 

Meeting Room 

Rooftop 

The Roof at Waterhouse 

  



 

 

 

TABLE NO.1 BY JASON ATHERTON  

155 m2 

 

Table No.1 is available for private events- an ideal 

setting for executive meeting during the day or 

quaint dinners at night. 

Total capacity in the main dining room is 62, with an 

additional 32 in the court yard, weather permitting. 

Table No.1 also features a smaller dining room for 

up to 8 designed for private chef dinners and wine 

tastings. 

Our Chef is happy to work with you to create menu 

options that meet your specific requirements and 

tastes. 

 

 

 

 

Capacity 

Table No.1 

Seats up to 62 people 

Private Room One 

Seats up to 6 people 

Private Room Two 

Seats up to 9 people 

 

Menus Available 

Breakfast 

Express Lunch and Early Supper 

A la carte and Chefs Choice Menu 

Sharing Menus 

Chefs Private Table Experience  

Canapés and Finger food 

** Menus available upon request  



 

 

 

 

"This is my first solo venture away from 

Maze, the brand. I am very excited to be 

partnering with The Waterhouse Shanghai. 

Neri and Hu is an amazing design outfit and 

we have put together an amazing concept. 

Table No. 1 by Jason Atherton is a very 

ŜȄŎƛǘƛƴƎ ǊŜǎǘŀǳǊŀƴǘ ǿƘƛŎƘ L Ŏŀƭƭ {ƘŀƴƎƘŀƛΩǎ 

first gastro bar. It is based on my time in 

Spain and the menu is tasting/tapas dishes 

but cooked in a modern way. The food is 

fresh, light and modern. I want total 

flexibility with the menu, so people can have 

a quick snack or a full blown gastro 

experience. Together with my head chef 

Scott Melvin we have a menu to suit all 

tastes and occasions."  

                                  - Jason Atherton, 2010 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

TABLE NO.1 BY JASON ATHERTON  

The Chefs Private Table Experience 

Absorb the thrilling culinary voyage; get up close and 

personal with the Chef as he designs an exclusive 

menu for you and 8 guests. 

 

The Experience 

¸ƻǳǊ /ƘŜŦΩǎ private table experience begins upon 

arrival where you are greeted with glasses of 

ŎƘŀƳǇŀƎƴŜ ŀƴŘ /ƘŜŦΩǎ ¢ŀǎǘŜǊǎ ƛƴ ǘƘŜ Lobby Bar.  

 

Following your welcome drinks, you will be whisked 

to the private Table, where the magic really begins. 

Guests can visualize firsthand the true 

professionalism of the Chef cooking in a tranquil 

setting. 

 

 

Once at the table, you will be greeted by our Chef 

and will discuss your culinary adventure to create a 

memorable menu for you and your guests. This will 

include the freshest ingredients, flavors and market 

produce, which can be tailored to any dietary 

requirements.  

 

 

 

 

Whilst directly overseeing the creation of individual 

dishes, we can also choose an excellent 

accompaniment of wine to complement each dish. 

Continuing this flexible approach, you will also be 

given a tour of the kitchen to personally witness and 

experience the raw energy and artistry that belongs 

in a kitchen.  

 

After your luxurious experience, a souvenir menu 

will be signed by Chef Scott Melvin and sent to you 

to complete your unforgettable Table No.1 Chefs 

Private Table experience. 

 

  


