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The Community 
Learning Centre, at 
Belfast Metropolitan 
College’s Springvale 
Campus,Springfield 
Road, is an award 
winning building 
providing conference 
facilities and office 
space to businesses, 
community groups 
and the public sector.  

Opened in May 2002 
(formerly known as the 
Millennium Community 
Outreach Centre) the 
centre has recently 
undergone a refurbishment 
of its facilities to enhance 
the experience for events 
and conference delegates 
and organisers.   

Community Learning Centre
Meet at the Met

•	Fully accessible on all floors 
•	Over 150 ample free car 

parking spaces  
•	A relaxing coffee-bar area 
•	Information Technology suites 

•	Meeting and conference rooms 
•	Open-plan exhibition areas 
•	A wide range of audio-visual 

equipment 
•	Landscaped grounds

The Community Learning Centre is a popular destination for 
launches, conferences, meetings and events.  The centre 
provides a number of meeting rooms which feature a range 
of facilities including: Data projectors and screens, Flipcharts, 
Multi-media projectors, Laptops, TV and video equipment, 
Podium, PA System and flip charts.

Meeting and Conferencing Facilities

Office Solutions 
The Community Learning Centre also provides long-term 
office space to a range of tenants.  Leases are offered to 
potential tenants on two to five year terms. Office solutions 
range from 24m2 to 120m2. 

For further details or booking information please 
Email: clc@belfastmet.ac.uk or Tel: 028 9090 0000



Catering
Whether you require a breakfast 
meeting or working lunch, 
Belfast Met offers a broad range 
of menus to suit all budgets 
and tastes, from light afternoon 
refreshments to finger buffets. 
Keen to offer a flexible service, 
delivered straight to your 
meeting room, our dedicated 
in-house professional catering 
team are passionate about food 
and can work with you to tailor 
menus to your requirements and 
cost budget.

All produce is sourced wherever 
possible from the finest local 
suppliers, ensuring special 
dietary needs or allergies are 
always accommodated.




