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Host your next event at Lola’s overlooking iconic Bondi Beach

The bar, dining room and terrazza can be exclusively yours!

Seat up to 70 guests for a sit down meal 

Host up to 100 guests for canape or buffet style event

Our team will work with you on curating your desired Italian feast

We cater for all dietary requirements

Minimum spends apply

Private Event Hire



Our Food

We serve a simple, fresh, classic Italian menu

Our pasta is hand-rolled in-house

We cater for all dietary requirements



olive, lemon, pickled octopus skewer

prosciutto wrapped grissini

polenta, eggplant ‘parmigiana’

anchovy pane pomodoro

crab tart, chive, crème fraiche

olive, lemon, pickled octopus skewer

baked oyster, cavolo nero and preserved lemon

proscuitto wrapped grissini

polenta, eggplant ‘parmigiana’

anchovy pane pomodoro

arancini

crab tart, chive, crème fraiche

raw beef, witlof, tuna dressing

mussel risotto stuffed bell pepper

calamari, aioli, roasted chilli

gnocco fritto, parm custard and lardo

tiramisu spoon

olive, lemon, pickled octopus skewer

prosciutto wrapped grissini

polenta, eggplant ‘parmigiana’

anchovy pane pomodoro

arancini

crab tart, chive, crème fraiche

raw beef, witlof, tuna dressing

mussel and guindilla stuffed bell pepper

calamari, aioli, roasted chilli

tiramisu spoon

Canape Menus

$100 pp$70 pp$40 pp

Sample menus



Set Menus
$100 pp$85 pp

Sample menus

antipasti

olives

pane di casa

pesce crudo

anchovies, basil, salsa verde

straciatella, green tomato, yuzu oil

calamari fritti

primi piatti

spaghetti, gamberi, pistachio

gnocchi alla napoletana

insalata

secondi

pesce, frisee, horseradish

bistecca, rucola, salmoriglio

contorni

patatine

asparagus, cafe d’aosta butter

dolci

tiramisu

antipasti

pane di casa, olives & almonds

pesce crudo

stracciatella, green tomato, yuzu oil

primi piatti

gnocchi alla napoletana

insalata

secondi

pesce, frisee, horseradish, black garlic

pollo, charred cabbage, salsa verde

contorni

patatine

asparagus, cafe d’aosta butter

dolci

tiramisu



My Brilliant Coconut    22

tequila, coconut, chilli, lime

Brono Molino Extra Dry Prosecco, Treviso ITA NV    75

Albino Armani ‘IO’ Pinot Grigio, Delle Venezia ‘22    85

Chateau Barbebelle ‘Rose fleuri’, Provence, FRA ‘22    95

Talenti Toscana Rosso (Sangiovese) ‘22    85

Drinks Package

beer

wine

cocktails

Lola’s Bellini    18
prosecco and peaches

Peroni Red    11

Ichnusa Non Filtrata    13

Estrella Damm Lager Tap    10

Peroni Nastro Azzuro 0.0 (non alcoholic)    11

Sample menus
Beverages charged on consumption

My Brilliant Coconut    22

tequila, coconut, chilli, lime

cocktails

Lola’s Bellini    22
prosecco and peaches

Lallier ‘R.019 Brut’ Champagne NV    175

Pio Cesare ‘L’Altro’ Chardonnay, Piedmont ‘22    115

Cascina Sot Nebbiolo Rosato, Piedmont ‘22    100

Felsina Chianti Classico, Toscana ‘20    140

wine

Peroni Red    11

Ichnusa Non Filtrata    13

Estrella Damm Lager Tap    10

Peroni Nastro Azzuro 0.0 (non alcoholic)    11

beer

package one package two



Contact
We’d love to host your special event, family get-together, 

or celebration, and will work with you tailoring it to your needs

@lolasitalianandbar

lolasitalianandbar.com.au

Reach out to our events team via 

02 9085 5888

bookings@lolasitalianandbar.com.au @lolasitalianandbar

lolasitalianandbar.com.au
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