
CELEBRATE AT LOLAS
whether you’re planning a birthday brunch, engagement 
party, corporate gathering or an unforgettable 
evening with friends, we’ll help you create a 
celebration that feels effortless from the first 
enquiry to the last drink.



why 
lolas?
perfect for
• birthdays
• engagements
• corporate dinners
• eofy
• wedding celebrations
• long lunches
• cocktail evening
• xmas functions

we host everything from 
intimate birthday lunches 
to exclusive weddings and 
corporate celebrations.

intimate gatherings
2–16 guests
chef’s feed me menu
perfect for birthdays, 
anniversaries and special 
dinners.
breakfast + lunch preorder from 
the all day menu

celebrations
20–70 guests
shared feed me dining
cocktail events

30–100 guests
canapés
cocktail style



the balcony
beautiful sunset drinks
private
relaxed
perfect for celebrations of 20-30 guests with sunset drinks.
birthdays, engagement celebrations, hens, work functions
–––––––––––––––
24 seated dining
30 stading canape
–––––––––––––––

available
evenings 6pm–10pm
thursday friday saturday
feed me banquet
canapes

drinks+snacks 4pm–6pm
thursday friday saturday



upstairs 
inside
exclusive use
long shared tables
corporate dinners
wedding receptions
birthdays

––––––––––––––––––
50 seated dining
70 standing canape
––––––––––––––––––

groups up to 16 shared dining room
––––––––––––––– 
dinner – feed me function menu
breakfast or lunch – pre select from day menu 

entire 
upstairs  
inside +  
the 
balcony
exclusive use
one of newcastle’s best private 
event spaces.
––––––––––––––––––
70 seated dining
90 standing canape
––––––––––––––––––

 



––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

function set 1 | 75pp
changes seasonally with the current menu. banquet style
– focaccia, espresso butter + maple syrup (gfo) 
– marinated olives (gf,v)
– two small plates
– protein main + two veg side
– dessert

available for dinner
*lunch on friday and saturdays for exclusive use bookings

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

function set 2 | 60pp
changes seasonally with the current menu. banquet style
– focaccia, espresso butter + maple syrup (gfo) 
– marinated olives (gf,v)
– manchego fritter, green tomato relish
– protein main + two veg side
– dessert

available for dinner
*lunch on friday and saturdays for exclusive use bookings

––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

snack menu (minimum 2 persons) | 30pp
changes seasonally with the current menu. banquet style
– focaccia, espresso butter + maple syrup (gfo) 
– marinated olives (gf,v)
– scallop, nduja, lime, pangriatata (gfo)                          
– whipped cod roe, potato rosti, salmon roe, dill 
– manchego fritter, green tomato relish



classic | 8 ea
yuzu-roasted beetroot, whipped goat’s curd, candied walnut tartlet (v)
golden ham and cheese croquette, black truffle aioli, pickled shallot
wild mushroom tartlet, marinated feta, thyme and hazelnut (v)
crispy potato skin, warm cheese fondue, wild garlic, pickled onion (v, gf)
cacio e pepe arancini, roasted green onion aioli, pecorino crisp (v)
crispy tempura eggplant, wasabi aioli, toasted nori, sesame (v)
scallop ceviche, finger lime, shallot oil, puffed prawn cracker (gf)

signature | 10 ea
hand-cut beef tartare, cured egg yolk, smoked mustard, garlic rye crostini
kangaroo tartare, burnt onion, native dorrigo pepper, buttered oat cracker
crispy chicken skin, spanner crab remoulade, finger lime, chive
golden potato rösti, horseradish crème fraîche, smoked salmon roe, dill (gf)
prawn cocktail, avocado, cocktail dressing, toasted brioche
kingfish ceviche, avocado, jalapeño, crisp white corn tostada (gf)
roast pumpkin tartare, smoked macadamia cream, pickled mustard seed, pepita cracker (vg,gf)
wild mushroom parfait, px shallot, toasted hazelnut, thyme, rye crisp (v)
crispy potato pavé, whipped feta, preserved lemon, fried caper, oregano (v, gf)
broccoli fritti, togarashi mayonnaise, green onion oil, nori, charred lemon (v, gf*)

sweet | 8 ea
finger lime curd tartlet, torched meringue, macadamia
tiramisu profitter roll, espresso sugar, mascarpone
matcha sponge, white peach marshmallow, toasted sesame
triple-fudge chocolate brownie, salted caramel, cocoa nib (gf)
blueberry cheesecake, lemon curd, almond praline  (gf)

*minimum 20 guests

canapés
3 classic, 2 signature, 1 sweet | 50pp

4 classic, 3 signature, 1 sweet | 65pp

4 classic, 4 signature, 2 sweet | 80pp



exclusive use 
minimum spend & booking confirmation
exclusive use of lolas is subject to a minimum spend, which can be met through 
a combination of food and drinks – there’s no additional room hire fee. 

inside upstairs
lunch weekdays 12pm–4pm | 3000
evenings thursdays 6pm–10pm | 3500
evenings friday & saturday 6pm–10pm | 4,500

balcony
lunch 12pm–4pm | 2000
drinks+snacks 4pm–6pm | 2000
evenings 6pm–10pm | 2500

entire upstairs
lunch weekdays 12pm–4pm | 5000
drinks+snacks 4pm–6pm | 4000
evenings 6pm–10pm | 6500 

25% of the minimum spend is required to secure your booking, with the 
remaining balance due one week prior to your event. 
dietaries and menu choices to be finalised one week prior. no changes can be 
made on the day of the event.

package	 best for	 guests	 duration	 food	 food price
feed me function	 seated groups	 2-70	 2.5–4 hrs	 6–8 plates	 59-75pp
drinks & snacks	 informal gatherings	 4-30	 2.5hrs	 4–6 snacks	 30-45pp
canapés	 standing functions	 20-90	 2–4 hrs	 6–10 pieces	 50–85pp


