
Lee Street Room
Up to 20 guests over two tables or up to 12 guests on one table.

Rathdowne Street Room
Up to 32 guests over two tables or up to 20 guests on one table.

Exclusive use of the Main Dining Room
Up to 55 guests over three tables or up to 40 guests on one table.

Please note Minimum spends may apply to each room.

Events 
La Luna bistro offers a variety of 
options for your event.

We have two private rooms upstairs 
that can seat up to 32 guests and  
we can offer exclusive use of our 
main dining room, that seats up to  
56 guests, and weather permitting 
the outside courtyard.

For larger events our sister venue 
Bouvier Bar can accommodate up to 
90 guests seated and many more for 
stand up events.

La Luna Bistro offers many menu 
options served individually plated  
or as part of a sharing feast.

Special menus that include suckling 
pigs, themed wine dinners, beef 
steak dinners and degustation 
events are our speciality, we would 
love to discuss your event and how 
we can design a menu to suit your 
specific needs.

Vegetarian, vegan, allergy and 
dietary menu items can be 
accommodated please feel free to 
contact us to discuss your needs.

La Luna bistro has a large selection 
of 60 day dry aged beef and marble 
score 4 grass fed beef, that can also 
be included in your menu.



Menu Option 1 
$88.50 per person
In this menu entrees and desserts are a selection  
of shared dishes, and guests choose their individual  
main course.

Entrée

House smoked salmon, green apple, herbs and 
horseradish cream

Pork and fennel sausages, aioli, herbs

Selection of our house made salami and cured meats 
with pickles and bread

Main

Crackling wrapped roast pork, cider braised cabbage  
and apple

Confit duck leg, barley and plum

Fresh fish of the Day

Fillet Mignon, bacon wrapped, 230gm, green beans and 
garlic butter

Rump 400gm, green beans, garlic butter

Potato gnocchi, peas, mint, shaved parmesan

Shared side serves of garden salad and house fries

Dessert

Selection of desserts to share

This is a sample menu and can be designed to suit  
your requirements.

Menu Option 2 
$125 per person
This menu allows guests to choose their own entrée, 
main and dessert.

Entrée

Bacon croquettes, bacon mayonnaise

House smoked salmon, green apple, herbs and 
horseradish cream

Pork and fennel sausages, aioli

Lamb and spinach filo pastry pie, labne, sumac

Beetroot, pickled pear, walnuts and goat’s curd

Main

Crackling wrapped roast pork, cider braised cabbage, 
and apple

Confit duck leg, borlotti beans and chard

Fresh fish of the day

Filet Mignon, bacon wrapped, 230gm, green beans and 
garlic butter

Rump 400gm, green beans, garlic butter

Potato gnocchi, peas, mint, shaved parmesan

Shared side serves of garden salad and house fries

Dessert

Vanilla-bean crème brulèe

Tiramisu

Chocolate pudding with vanilla ice cream

Cheese plate for one

This is a sample menu and can be designed to suit your 
requirements.



Additional
La Luna Bistro 60-day dry aged Beef

Filet Mignon, bacon wrapped, 230gm

Rump steak, 400gm

Rib Eye, on the bone, 550gm

Porter house, 350gm

Grass fed beef, marble score 4

Scotch fillet 350gm

Porterhouse steak 350gm

Skirt steak 300gm

Cheese

Selection of Australian and Imported Cheeses, 
muscatel grapes, lavosh

Prices starting at $8.50pp

Cakes

We can provide from a range of house speciality cakes, 
prices starting from $6.50 per person. Please advise 
us if you a wish to bring a cake. 

Styling & Hire
Flowers, specialised furniture, additional artwork,  
and personalised styling can all be organised to suit 
your needs. We have our own in house specialists,  
or we can recommend some of our favourite people  
in the local area, and are alternatively happy to work 
with your preferred providers.

Audio visual
We can provide audio visual equipment to suit your 
needs or you are welcome to have your providers take 
care of your needs.

To secure a booking a deposit of 15% of the estimated 
bill to be paid and the remaining amount to be paid on 
the day of the event

Numbers are to be confirmed 14 days before the 
event date

Some events may require a minimum spend.

Contact Lynda or Lauren  
+61 3 93494888 

eat@bouvierbar.com.au or 

eat@lalunabistro.com.au

Menu Option 3 “Chef’s Banquet” 
$105 per person
This menu is a rolling banquet of some of our  
favorite dishes

Selection of our house made salami and cured meats 
with pickles and bread

House smoked salmon, cucumber, apple salad, 
horseradish cream

Bacon croquettes, bacon mayonnaise

Pork and fennel sausages, aioli

Crispy pork ribs, chilli caramel

Char-grilled aged beef (aged on the premises),  
green beans and garlic butter

Slow braised lamb shoulder, hummus, coriander, 
parsley, red onion

Crackling wrapped roast pork, cider braised cabbage, 
and apple

Shared side serves of garden salad and house fries

Mezze dessert tasting plates

This menu is also available with the option of matched 
wines at an extra $65 per person or alternately with the 
addition of roast suckling pig at an extra $150 per person 
please feel free to contact us to discuss your needs.

This is a sample menu and can be designed to suit  
your requirements.


