FVENT PACKAGES




WELCOME

Luna Lu & Bar Lulu proudly hosts a variety of events,
from intimate gatherings to large celebrations, catering
to all occasions.

Our venue showcases contemporary Asian cuisine,
blending traditional and innovative flavors with modern
gastronomy and premium Australian produce, including

First Nation ingredients, for a truly unique dining
experience. We are committed to sustainability, ensuring
our practices are environmentally responsible.

Our thoughtfully designed menu encourages sharing,
starting with tempting small plates, followed by
heavenly mains, and concluding with exquisite desserts.

Embark on a gastronomical journey of contemporary
Asian cuisine—a fusion of traditional and innovative
flavours, modern culinary artistry, and authentic
ingredients. Whether it's a private event, corporate
function, or celebratory dinner, Luna Lu & Bar Lulu
offers the perfect setting for an unforgettable

experience.




Host your next event at Luna Lu & Bar Lulu, The Rocks
and enjoy breathtaking panoramic views of the
Sydney’s most iconic landmarks the beautiful
Opera House and Harbour Bridge.

‘ | S Y | Our team are dedicated to create bespoke food &

' | ' | ; beverage package tailored to your events preferences

while you and your guests indulge in the luxury of a
private, exclusive space.

Whether it's a corporate event or a special celebration,
Luna Lu & Bar Lulu provides a distinctive setting to

e make your occasion truly unforgettable.
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DINING DOME DEGUSTATION
BY LUNA LU
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FUNCTION SPACES

GROUND LEVEL -LUNA OUTSIDE TERRACE
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GROUND LEVEL-LUNAINSIDE

GROUND FLOOR-LUNA OUTSIDE & LUNA INSIDE

BAR LULU LEVEL 1

PRIVATE DINING ROOMS

EVENT SPACE- LEVEL 2
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OPERA ROOM - LEVEL 2




CANAPES MENU




*BESPOKE BANQUET MENUS CAN BE CREATED UPON REQUEST TO SUIT YOUR GUESTS PREFERENCES & DIETARY REQUIREMENTS*




STANDARD BEVERAGE
PACKAGE




LUXE BEVERAGE
PACKAGE
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COCKTAILS
MASTERCLASS




DUMPLING
MASTERCLASS




PACKAGE!1 """-'—l PACKAGE 2 PACKAGE 3

- e —
WHISKEY 101 - $95PP C— BETTER WITH AGE - $140 PP S HOUSE OF SUNTORY - $180 PP
(Minmium. 10 guests) (Minmium. 10 guests) (Minmium. 10 guests)
We look at the 3 powerhouse of whisky - Explore whiskies and experience how age ExplolSitieapanceagpIStlletiesiiiomitne
distilling -America, Japan & Scotland. can change and develop from different House ofi Suntory whicigmarked and changed
ey . : : the whisky world forever and ignited a new
We will also have a look into the history parts of the world.

Do : passion and desire for asian whiskies.
and the differing methods of production.

- Bowmore 12 - Suntory Chita
- Makers Mark - Knob Creek 9yr old bourbon _ Suntory Hakushu
- Suntory Toki - Canadian Club 12 - Suntory Yamazaki
i - Auchentoshin Three Oak - Suntory Hibiki
. Includes a 1 course pairing meal -
"'_.;i Nibbles included: Shared menu: L Includes a I course pairing meal
" -—':_..- : + Sticky Beef Ribs + Hiramasa King Fish e Shared menu:
e ,_1;_'.1 h + Duck Spring Rolls t +Sticky Beef Ribs ~ Appellation Natural Oysters Hiramasa King
+ Tempura Fried Eggplant in Black Bean * + Qyster Mushroom Fish
Sauce. + Seafood Candied Fried Rice Sticky Beef Ribs
: = - Y Oyster Mushroom
—ia F -Lr Seafood Candied Fried Rice
L \m s




e BOOKING GUARANTEE POLICY
Pre authorisation is required to secure reservations of 5 guests and more. Our cancellation policy is 48 hours prior to the date of your arrival.
Bookings cancelled outside of our cancellation period will be subject to a cancellation fee of $40pp.

e PREPAYMENTS
Prepayments can be made prior to your event upon request via. invoice. This amount prepaid will then be deducted from the total bill on the day of your event.
Large events will require a 20% deposit to secure.

e SURCHARGE & SERVICE CHARGE
10 % surcharge will be applied on all bookings made on Sundays and Public Holidays. 10% service charge will be applied to bookings made for 8 guests or more.

e PRIVATE DINING ROOMS
Minimum spends are required when you have a booking in one of our private dining rooms. The minimum spend is made up of the food and beverages you purchase throughout your booking.
This does not include the 10% service charge. Should the minimum spend not be reached, you will be required to pay the difference. Alternatively, you are able to purchase additional food and beverages to
make up the difference.

 MENU SELECTION AND BEVERAGE PACKAGES
Group bookings larger than 10 guests are required to dine on one of our banquet style set menus or pre order from our a la carte menu. Beverage packages are offered to group of 10 or more.
Food menu selection and beverage package selection must be confirmed a minimum of 72 hours prior to your booking.

e SEATING TIMES- ARRIVAL TIMES & LATE BOOKINGS
We encourage guests to arrive at the time of their reservation to avoid any disappointment. Please arrive for your reservation on time. Your reservation will be held for 15 minutes from the time you have
scheduled your reservation. Your reservation may be used for another booking, should you arrive 15 minutes late.

e REQUESTED SEATING AND CAPACITY
Seating requests and venue capacity: All reservation requests will be taken into consideration but they are not guaranteed. Should your booking be equal to or larger than 10 guests, you may be seated on
two or more tables.

o CAKEAGE FEE
We offer our sister restaurant Bottega Coco cake selection to all of our guests. Should you wish to order one please inform our event coordinator and fulfil all relevant information for us to process your
order. We will then organise for your cake to be at our venue for your event. However, should you like to to bring your own cake along, you will be charged a cakeage fee of $5 per head.



