








ROOFTOP SECTION 1
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SEATED 40 /| STANDING 60

Perfect for intimate gatherings with a front-row seat to the city skyline, Rooftop Section 1 offers a vibrant yet
relaxed setting ideal for cocktail-style events.
Enjoy elevated views, curated drinks, and the unmistakable energy of Lulu Rooftop.
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ROOFTOP SECTION 2
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SEATED 20 /| STANDING 30

Rooftop Section 2 blends open-air ambience with a lively social atmosphere, making it ideal for celebrations
that flow from sunset into the evening.
This space delivers the full rooftop experience while remaining comfortably contained for your group.
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Description....
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SEATED 100 / STANDING 130

Take over the entire rooftop and make it yours for the night.
With uninterrupted skyline views, a dedicated bar, and space to customise your event,
Rooftop Exclusive is designed for standout celebrations and high-impact functions.

KITCHEN

STAIRS

HOST

ROOFTOP
EXCLUSIVE



LULU SOCIAL

SEATED 30 /| STANDING 30

Lulu Social is a dynamic, semi-private space designed for effortless mingling and relaxed celebrations.
With its vibrant atmosphere and easy access to the bar, it’s perfect for birthday parties, engagement drinks
and social gatherings
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LULU BOOTHS

SEATED 100 / STANDING 130

Offering a seamless blend of indoor comfort and outdoor energy, Lulu Terrace is ideal for
events that want the best of both worlds.
This versatile space suits cocktail-style functions with a relaxed yet elevated feel.
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SEATED 45 /| STANDING 60

Stylish and intimate, the Inside space provides a refined setting protected from the elements
while stillimmersed in Lulu’s signature atmosphere.
Ideal for smaller functions, seated events, or evenings that call for a more contained experience.
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VENUE EXCLUSIVE
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SEATED 230 / STANDING 450

For events that demand fullimpact, Venue Exclusive offers complete access to Lulu Rooftop Bar.
With total control over the space, flow, and atmosphere, it’s the ultimate option for large-scale celebrations,
corporate takeovers and unforgettable nights.
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PLATTERS

SEAFOOD PLATTER(I)
$300PP | MIN 10 PEOPLE

HOT
PRAWN SKEWERS OVER CHARGRILL (LG, LD)
garlic, lemon and smoked paprika butter, sea salt

1/2 SHELL MORETON BAY SCALLOPS (LG)
miso butter, fukakae

SQUID (LG, LD)
dusted in mountain pepper berry and sea salt,
kaffier lime aioli

COLD
OYSTERS’ NATURAL (LG, LD)
served with lemon and crack black pepper

SMOKED SALMON CROUTE (LGO)
whipped house cheese, pickled onion, caviar pearls,
dill

GRAZING PLATTER
$110 | 8-10 PEOPLE

SELECTION OF HARD AND SOFT CHEESES
SELECTION OF DRIED MEATS

DUCK AND CRANBERRY PATE

DIPS

LAVOSH

FIG AND PEPPER PASTE

SKEWER PLATTER
$145 | 8-10 PEOPLE | 24PC

PRAWN SKEWERS OVER CHARGRILL (LG, LD)
garlic, lemon and smoked paprika butter, sea salt

WAGYU BEEF (LG, LD)
burnt onion jam, fried shallot

GRILLED CHICKEN (LG, LD)
peri peri glaze, roasted capsicum

CHARGRILLED SWISS MUSHROOM (VG, LG)
chimichurri

PLANT PLATTER
$120 | 8-10 PEOPLE

CHARGRILLED SWISS MUSHROOM (VG, LG)
chimichurri

FRITTATA SLICE (V)
black olive tapenade

CAULIFLOWER POPCORN (VG, LG, LD)
vegan aioli

RICE PAPER ROLLS (VG, LG, LD)
pickled vegetables, fresh Asian herbs, dipping sauce

LG - Low Gluten |LD - Low Dairy |V - Vegetarian| VG - Vegan | LGO - Low Gluten Option | LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vegan Option
Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there
may be trace allergens.



LULU PLATTER TACO PLATTER

$110 | 8-10 PEOPLE $110 | 8-10 PEOPLE

GRILLED CORNRIBS (V,LGO) BATTERED FISHTACO (A)

paprika butter, sea salt, coriander red cabbage, sour cream, corn salsa, lime
HOUSE GUACAMOLE (VGO, LGO, LD) FLANK STEAKTACO (LGO, LD)

tomato salsa, fried tortilla chips salsa Verde, red cabbage, fresh jalapeno
POPCORN CHICKEN SPICED CAULIFLOWER TACO (LGO)
chipotle aioli lettuce, sour cream, tomato salsa

SALT & PEPPER DUSTED SQUID (LG, LD, I) POPCORN CHICKEN TACO

kaffier lime aioll cabbage slaw, chipotle aioli, pickles

CLUB PLATTER
$125 | 8-10 PEOPLE

LULU BUG CLUB (LGO,I)
garlic butter poached Moreton Bay bug, bacon,
shellfish mayonnaise, tomato, dill

LULU CLASSIC CLUB (LGO, LDO)
free range chicken, bacon, kewpie mayonnaise,
tomato, gouda cheese

SKIN ON FRIES (VGO, LG, LD)
season and served with Garlic aioli

LG - Low Gluten |LD - Low Dairy |V - Vegetarian | VG - Vegan | LGO - Low Gluten Option | LDO - Low Dairy Option | VO - Vegetarian Option | VGO - Vlegan Option
Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there
may be trace allergens.



BEV PACKAGES

ALL BEVERAGE PACKAGES REQUIRE A MINIMUM OF 20 PEOPLE.

LULU
PACKAGE

2 HOURS - $44 PP
3 HOURS - $57 PP
4 HOURS - $69 PP

WINE

MR MASON SPARKLING

DOTTIE LANE SAUV BLANC
HEARTS WILL PLAY ROSE

HENRY AND HUNTER SHIRAZ CAB

TAP BEER
HAHN SUPER
XXXX

GN SUPER

CIDER
SOMERSBY APPLE/PEAR

LIGHT BEER
HAHN PREM LIGHT

NON-ALC
SELECTION OF SOFT DRINKS
AND JUICE

PREMIUM
PACKAGE

2 HOURS - $55 PP
3 HOURS - $67 PP
4 HOURS - $80 PP

WINE

MR MASON SPARKLING

DOTTIE LANE SAUV BLANC

THE PASS PINOT GRIS

HEARTS WILL PLAY ROSE

HENRY AND HUNTER SHIRAZ CAB
MARQUES DE TEZONA
TEMPRANILLO

TAP BEER

STONE & WOOD

HAHN SUPER

XXXX

JS GINGER OR HARD RATED

CIDER
SOMERSBY APPLE/PEAR

LIGHT BEER
HAHN PREM LIGHT

NON-ALC
SELECTION OF SOFT DRINKS
AND JUICE

DELUXE
PACKAGE

2 HOURS - $65 PP
3 HOURS - $78 PP
4 HOURS - $90 PP

FROZE COCKTAIL ON
ARRIVAL

WINE

CHANDON BDB

PROSECCO

THE PASS PINOT GRIS

821 SOUTH SAUV BLANC
DEEP WOODS ESTATE
CHARDONNAY

BERTAINE ET FILS ROSE

MDT TEMPRANILLO

GRINGO CHILLED GRENACHE
PONTING THE PINNACLE' SHIRAZ

TAP BEER
BALTER XPA
HAHN SUPER
STONE & WOOD
KIRIN

XXXX

CIDER
SOMERSBY APPLE/PEAR

LIGHT BEER
HAHN PREM LIGHT

NON-ALC
SELECTION OF SOFT DRINKS
AND JUICE



SPIRIT UPGRADE | 27PP

Available to add to all beverage packages.
Minimum of 20 guests.

COCKTAILS | 16PP

Treat your guests to a bespoke cocktail on arrival for an
additional $16 per person.
Minimum of 20 guests.

BAR TAB ON
CONSUMPTION

Abar tab can be arranged for your function witha
specified limit or amount in mind that you feel
comfortable with spending. Your bar tab can be
reviewed as your function progresses and increased if
required.

However, we will always ensure you are in control of the
amount throughout the event. At any point you are
welcome to turn the bar into a cash bar so your guests
can purchase their own drinks.

CASH BAR

Allow your guests to choose from our extensive beverage
selection, which they can purchase throughout your
function

ENTERTAINMENT | POA

DJ available on request for your bespoke function.
Rates and styles on application.

AV | POA

Flat screen TV on stand available for hire to display your
bespoke imagery and add that personal touch to your

event
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