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Welcome 
aboard...



The UK’s first revolutionary 
CO2-neutral event venue 
on the Thames.
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Oceandiva London Concept

Drinks Receptions  .  Gala Dinners  .  Product Launches  .  Conferences  .  Award Ceremonies  .  Private Celebrations

Freedom of the waters
One of the best ways to explore and 

experience London is by river. The perfect 
energy of the Thames is a stunning 

setting for any event. Oceandiva London’s 
crew will take you and your guests on 

a sensational journey through the City.

Access to the City
 Oceandiva London will make home in the 
heart of the City. Whether static or sailing 

down the Thames, Oceandiva London 
connects you with London’s iconic 

landmarks and surroundings.  

A blank canvas
Oceandiva London is your blank 

canvas on the water. The vessel’s 
state of the art design and capabilities 
allows you to customise and create an 

event that brings your vision to life. 
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The
Vessel.

Spanning across three decks, 
this unique blank canvas venue, 
provides clients the ability to 
host sensational events on the 
river, whether static or sailing, 
in the heart of the City. 
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The vessel is 86m in length and 17m in breadth, 
making it the largest floating events space on 
the Thames, with capacities of 600 seated and 
1,500 standing.
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Floor Plans
External Guest Areas

Back of House

Internal Guest Areas

Boat Crew Only

Oceandiva London has over 2,625m2 of unimpeded events space.  
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Upper Deck
With its spectacular views of 
London the Upper Deck is the ideal 
space to welcome your guests 
on board and create the perfect 
backdrop for your event.

PORT

STARBOARD
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Floor Plans

Main Deck / 
Viewing Platform
The large viewing platform offers 
a fantastic view of the main 
floor. With natural daylight you 
can experience London’s iconic 
landmarks from within the vessel.

Lower Deck
This 6 metre high epicentre offers 
endless opportunities for your 
event. The flexibility of this space 
combined with the high tech 
production spec, will leave you 
and your guests with the ultimate 
Oceandiva London experience.
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STAGE LIFT
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BAR

BAR
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MAIN  DECK
220 D IN ING CAPACITY

LOWER DECK
400 D IN ING CAPACITY  WITH DANCE FLOOR

External Guest Areas

Back of House

Internal Guest Areas

Boat Crew Only

LOWER DECK
380 D IN ING CAPACITY
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Safety
All onboard safety and 
lifesaving equipment is in 
line with Lloyds Register, 
MCA and London Port 
Authorities safety codes for 
passenger ships sailing on 
the Thames.

Propulsion, Bow 
Thruster & 
Electrical
The vessel is powered by 
two independent Samsung 
Lithium battery packs, 
charged by a green power 
shore connection and 
mounted solar panels.

Heating, 
Ventilation 
& Air Con
An advanced airflow, heat 
recovery and onboard 
cooling system is regulated 
with the temperature of the 
Thames resulting in a 60% 
reduction in power used.  

Sewage
An onboard recyclable 
system allows all waste 
water produced to be 
treated onboard with a 
MBBR system, which cleans 
and repurposes water to a 
standard  that surpasses 
PLA requirements.
 

WIFI & CCTV
The vessel has multiple 
diverse internet connectivity 
with the latest 5G Comms. 
The latest CCTV allows the 
vessel to be monitored 
across all spaces, ensuring 
safety of all passengers and 
crew onboard.

Oceandiva London uses the 
latest marine technology…
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For each and every event held onboard Oceandiva 
London, we will be able to leverage technology to 
help us track and measure the carbon impact of the 
entire event.  Working with industry body isla, we will 
be able to determine where any carbon emission 
reductions can be made across the lifecycle of 
an event; from sourcing, energy used, food and 
beverage choices to audience travel and everything 
else in between. 
 
By measuring our carbon emissions, per event and 
on an annual basis, we are able to balance them 
through tree-planting and the purchase of carbon 
units via the Woodland Carbon Code (WCC) and 
the funding of projects certified by Verified Carbon 
Standard (VCS). We are committed to creating a 
more sustainable future today.

Sailing towards 
a greener future
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Freedom of the waters

Oceandiva London has the unique 
ability to embark & disembark 
from the piers detailed above.
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About us.

Smart Group are London’s 
leading events and 
hospitality provider.
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Smart Group is a dynamic collection of 
hospitality, venue, catering and event 
management businesses, with over 25 
years of experience in the hospitality 
and events industry.

The Group hosts, caters and manages over 600 events 
per year, worth in excess of £50 million revenue, from 
international sporting and cultural events such as Silverstone 
Grand Prix, Royal Ascot Village and Lord’s to corporate and 
charitable functions including Children in Need, Google 
and Adobe. Smart also cater across iconic London venues 
including the Natural History Museum, Kensington Palace, 
Illuminate and Old Billingsgate, including their flagship venue 
Evolution London which is owned and managed by Smart 
Group.
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Smart Group

Zero land fill policy, with 
full recycling services 
including food waste.

Use of green energy 
solutions, pledging 100% 

renewable by 2030.

Reduced distance, travel 
times and number of 

journeys through efficient 
scheduling.

Charitable contributions, 
with over 50,000 NHS 

meals cooked and 
delivered to the frontline.

Green Smarties Team 
volunteer throughout 
the year for multiple 
worthwhile causes. 

As a business, we believe that good environmental practice is also good economic practice. We are committed to achieving both at a local level and within 
communities where we can make a positive impact; including the responsible use of local resources, the integrity of our supply chain; developing our people, 

the health and wellbeing of our colleagues and clients and minimising any affect that we can have on the environment. 



Catering

90% of our Leaf 
Marque assured fruit 
and vegetables are 
sourced in Britain.

Our meat is Red Tractor 
assured produce and 

100% sourced in Britain.

Every tonne of food waste is  
recycled by anaerobic digestion 
and as an alternative to landfill, 
prevents approx. 1.0 tonne of 

CO2 entering the atmosphere.

All our products are sourced 
from sustainable, certified, 
ethical trade or Fairtrade 

sources in line with the BRC 
Global standard.

We only use fish from 
sustainable stocks, promoting

 fish recommended by 
the Marine Conservation 

Society (MCS).

Our chicken is Freedom 
Food certified and 100% 
free-range, as our eggs 

that carry the Lion Mark. 

Local and seasonal sourcing goes hand in hand with reducing food miles and our collective carbon footprint. We are committed to buying products of the 
highest quality and as a fresh food company over 80% of the produce we source is brought in fresh. We focus on seasonality and sustainability and where 

possible buy food that has been produced in the UK.
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Moving Venue is Oceandiva 
London’s in-house catering 
partner and owned by 
Smart Group.

Catering.



London’s 
leading venue 
caterers
Moving Venue’s reputation for delicious food and 
outstanding excellence has secured this sensational 
catering company a place on the accredited 
supplier list of over 50 venues, in and around 
London. Driven by creating memorable, delicious 
catering experiences, our in-house caterers design 
menus tailored to the style, budget and needs of 
your event and its guests. From intimate cocktail 
receptions to immersive conferences, from elegant 
gala dinners to stunning award ceremonies, their 
passionate, creative team of chefs devise dishes 
that your guests will simply love.
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All of Moving Venue’s menus are carefully 
considered from field to fork, always with 
seasonal ingredients, producing bespoke, 
vibrant and expertly crafted catering 
at their extraordinary events. They are 
experienced in ensuring their menus are 
deliverable for all events whilst ensuring 
innovation and creativity, using seasonal 
and sustainable ingredients, is always at the 
forefront of their creations.

Exceptional 
catering 
experiences
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Local and seasonal sourcing goes hand in hand 
with reducing food miles and our collective carbon 
footprint. We are committed to buying products of the 
highest quality and as a fresh food company over 80% 
of the produce we source is brought in fresh. We focus 
on seasonality and sustainability and where possible 
buy food that has been produced in the UK.

Recognising food waste is a huge contributor to 
climate change, Moving Venue have made a pledge 
to reduce their food waste by 50% by 2025. We will  
achieve this by taking a considered approach to 
deliver meaningful step changes over time.

Sustainable 
catering
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Production.

Oceandiva London have 
selected Encore as the
exclusive AV and technical 
partner and have installed
an extensive technical 
infrastructure.
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Encore offer a complete 
creative technical production 
service for all types of events, 
from design and visuals 
through to lighting, sound, 
video, set design and build, 
rigging and power installation.

They are committed to leading the industry 
in minimising the impact its activities have, 
by continuing to integrate environmental 
considerations into its business decisions 
and adopt greener alternatives.
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Standard  
production  
specification
Encore have invested in a comprehensive 
technical infrastructure, to provide the highest 
levels of production for your events at a realistic 
budget.  Every event will be complete with a 
base lighting and sound package, with further 
optional packages to suit varying levels of 
budget, allowing us to scale the full production 
offering to suit your event.  

• Up to 90 lighting fixtures above the stage 
and dancefloor

• LED wash and breakup lighting throughout 
the vessel

• Comprehensive sound system with full 
coverage of all spaces

• Up to 42m2 of high resolution LED wall  
to display your content

• Relay screens throughout the venue  
to ensure that your guests have a 360°  
event experience

 
Exact quantities will vary depending on your chosen 
package, please speak to your Oceandiva London 
Account Manager to discuss your requirements.
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Get in 
Touch. oceandivalondon.co.uk

sales@oceandivalondon.co.uk 
@oceandiva_ldn 
@oceandivaldn 
020 7836 1035




