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SPACES DESIGNED TO CONNECT, EXPERIENCES BUILT TO SUCCEED




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, - e N - “\\\f“"‘
starting with tempting small plates, followed by R BRSO e N, A SRR
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. Luna Lu & Bar Lulu provides the ideal
setting for a dynamic and memorable corporate team
building event.




THE VENUE

Luna Lu & Bar Lulu offers a distinctive heritage sandstone setting for
corporate seated banquet dining, complemented by iconic views of the
Sydney Opera House and Harbour Bridge. Our elegant and versatile spaces
combine modern furnishings with a professional, refined atmosphere —
perfect for executive lunches, formal dinners, and corporate celebrations,
just moments from your office.

Our Level I event spaces offer flexible layouts, enabling seamless flow
between networking, presentations, and socialising. Fully equipped with PA
and AV facilities, each event can be customised to include speeches and
cocktail engagement—delivering a sophisticated and memorable team
building masterclass event.




COCRKTAILS
MASTERCLASS




CANAPES




DUMPLING
MASTERCLASS
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PACKAGE 1- $95pp PACKAGE 2- $140pp PACKAGE 3- S180pp
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WHISKEY 101 — BETTER WITH AGE a— HOUSE OF SUNTORY
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- xplore the Japanese Distilleries from the
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’ ¥ age can change and develop from changed the whisky world forever and
We will also have a look into the history different parts of the world. ignited a new passion and desire for asian
and the differing methods of whiskies.
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- Auchentoshin Three Oak Includes a | course pairing meal
. Shared menu: F...--:'-" Shared menu:
Nibbles included: + Hiramasa King Fish (gfo) (df) d ,Natuml O%’Ster,s
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ContactUs

Our dedicated events team is committed to delivering a seamless and memorable
team-building experience, tailored to your objectives to ensure your event runs
smoothly and professionally.

Contact us today to arrange a complimentary event consultation and site inspection.
Whether you have a clear agenda or are seeking inspiration from our curated

masterclass packages, our team will work with you to design an engaging, interactive,
and productive event that leaves a lasting impact.

‘ (02) 8220 8401
‘ www.lunalu.com.au

‘ reservations@lunalu.com.au

‘ Campbells Cove, Ground Level, Bays 4 and 5,
7-27 Circular Quay W, The Rocks NSW 2000



https://www.google.com/search?q=luna+lu&rlz=1C5CHFA_enAU990AU990&oq=luna+lu+&gs_lcrp=EgZjaHJvbWUqBggAEEUYOzIGCAAQRRg7MhAIARAuGK8BGMcBGIAEGI4FMgcIAhAAGIAEMgcIAxAAGIAEMgYIBBBFGDwyBggFEEUYPTIGCAYQRRg8MgYIBxBFGEHSAQgxNTA3ajBqN6gCALACAA&sourceid=chrome&ie=UTF-8#
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