
GROUP DINING
Page 4 – Detai ls  on large party
reservations for 9-24 guests  

PARTIAL BUYOUTS
Page 5 – For groups larger than 24,
we have indoor and outdoor f loor
plans to host semi-private events

FULL BUYOUTS
Page 6 – Host large gatherings with
exclusive use of our entire
restaurant,  with the option to
col laborate with the Hammer
Museum for a unique event
experience

BAR PACKAGES
Page 7 – Our bar is  avai lable for
mixers,  happy hours,  and standing
receptions.  We also offer  curated
drink packages for group dining,
part ial  buyouts,  and ful l  buyouts.



Lulu is  a  restaurant committed to prior it iz ing sustainabi l ity
through local ,  regenerative food and design.  Our mission
focuses on procuring food directly from smal l ,  nearby
farms practic ing regenerative organic  agriculture,  which
results  in  wholesome, del ic ious food grown using methods
that combat the c l imate cr is is .

Our restaurant is  named after  Lulu Peyraud,  whose
Provencal  cooking and hospital ity at  Domaine Tempier in
Bandol ,  France has always inspired David and Al ice.

Chef Luis  Sierra (pictured left)  currently leads the team,
creating dishes that honor the beauty of seasonal
ingredients and the farmers who grow them with care.

"The bastion of California cooking from legendary chefs 
Alice Waters and David Tanis."   - Cathy Chaplin, Eater LA

https://la.eater.com/2022/6/9/23150947/dinner-lulu-westwood-hammer-museum-alice-waters


R E S T A U R A N T  F L O O R  P L A N S  &  E V E N T  S P A C E S :

I N T E R I O R  D I N I N G  R O O M

O U T D O O R  C O U R T Y A R D  P A T I O

S T A N D I N G  R E C E P T I O N S

F U L L  R E S T A U R A N T  B U Y O U T



G R O U P  D I N I N G :  L A R G E  P A R T Y
R E S E R V A T I O N S  F O R  9 - 2 4  G U E S T S

For groups larger than 24 guests,  please refer to our part ia l
buyout and ful l  buyout options on the fol lowing pages.

Our chef crafts  a  seasonal  pr ix-f ixe menu inspired by
peak-season ingredients avai lable at  the farmers market.

CHEF’S PRIX-FIXE LUNCH MENU
Seatings avai lable at  11 :30 am or 1 :30 pm 

$55 per person
To start:  Clark Street Bakery bread & butter
Fol lowed by:  Chef’s  three-course menu

CHEF’S PRIX-FIXE DINNER MENUS
Seatings avai lable at  5:30 pm or 7:30 pm

$80 per person 
To start:  Clark Street Bakery bread,  a lmonds & ol ives 
Fol lowed by:  1  salad,  choice of 1  protein (f ish or  chicken)
or vegetarian pasta,  1  dessert                                  

$100 per person
To start:  Feta & ol ives,  Clark Street Bakery bread &
butter,  and salumi plate
Fol lowed by:  Choice of soup or salad,  choice of 2
proteins (f ish,  chicken,  or  r ibeye)  or  vegetarian pasta,  
choice of 2 dessert  options

VIEW SAMPLE $55 MENU

VIEW SAMPLE $80 MENU

VIEW SAMPLE $100 MENU

https://www.lulu.restaurant/_files/ugd/fe2315_ba87ba153fae404db1f6984e86a1b1c1.pdf
https://www.lulu.restaurant/_files/ugd/fe2315_9aa76758684549b3bf1d3e7744edfa2b.pdf
https://www.lulu.restaurant/_files/ugd/fe2315_0cccd76384834bb7bfa4c84aff928f71.pdf


FOOD & BEVERAGE MINIMUM
The required spending amount on food and drinks
to secure our dining room or bar-s ide patio:  
Lunch – $4,500 
Dinner – $7,500 

MENU OPTIONS
Passed appetizer reception
Stationed appetizers or  platters
Plated and seated dinners
Wine or beverage pair ings

EVENT TYPES
Social  Dinners & Celebrations
Cocktai l  Receptions
Corporate Meals  
Team Dinners
Luncheons 
Book Launches
Meet & Greet

P A R T I A L  B U Y O U T :

INDOOR DINING ROOM 
Seated:  40 guests
Standing Reception:  60 guests

LULU BAR PATIO
Standing Reception:  50 guests

With a backdrop of a large t i le  wal l  instal lat ion and sculptural
l ight f ixtures by Cuban-American art ist  Jorge Pardo,  our indoor
dining room or outdoor patio is  avai lable semi-private events.



FOOD & BEVERAGE MINIMUM
The required spending amount to secure our
restaurant for exclusive use:   
Daytime – Upon Request 
Dinner Weekday – $15,000
Dinner Weekend – $20,000

MENU OPTIONS
Passed appetizer or  cocktai l  receptions
Stationed appetizer or  platters
Buffet packages
Plated and seated dinners 
Cash bar packages

EVENT TYPES
Galas & Fundraisers
Large Events & Receptions
Fi lming & Premieres
Corporate Events
Large Format Dinners
Col laborations with the Hammer Museum up
to 4,000 people

F U L L  B U Y O U T  O F  L U L U :
D I N I N G  R O O M ,  P A T I O ,  &  B A R

For a truly unique experience,  we also offer  col laboration
opportunit ies with the Hammer Museum, al lowing guests to
integrate art ,  culture,  and dining into a one-of-a-kind 
large scale event.   

RESTAURANT CAPACITY
Seated:  80-100 people
Standing Reception:  125 guests



WINE PAIRINGS
$45 per person

STANDARD BAR PACKAGE
$25 per person,  up to 1  hour 
Beer,  wine,  specialty cocktai ls  (2) ,  and non-alcohol ic
beverages

PLUS BAR PACKAGE
$40 per person,  f i rst  hour
Standard package,  premium wines,  and open bar

PREMIUM PACKAGE
$50 per person,  f i rst  hour
Standard package,  premium wines,  premium open
bar

COFFEE & TEA SERVICE 
$8 per person
Drip coffee,  decaf,  and tea

B A R  P A C K A G E S  F O R
L A R G E  P A R T I E S ,  B U Y O U T S ,  E V E N T S

Beverage pric ing begins at  one hour,  with
addit ional  hours avai lable at  a  per-person rate—
contact our events team for detai ls  on 2-  or  3-
hour packages.



good food that’s good for the planet

Related articles:

MICHELIN GUIDE

ALICE WATERS WANTS TO TRANSFORM 
THE WAY CALIFORNIA STUDENTS EAT

LULU’S CHEF DAVID TANIS SERVES ART ON A PLATE

LEGENDARY ALICE WATERS COMES TO LA
FOR DINNER AND A MOVIE

ADDITIONAL SERVICES

Décor – Table numbers,  stands,  food labels ,  and speaker podium
(host stand) with microphone are provided by the restaurant,  i f
requested.   

F lower arrangements – Should you wish to have f lowers for the
event in addit ion to the f lowers we already have in the
restaurant,  please contact us to discuss our f lower options.

AV Equipment – The Hammer Museum handles AV equipment
and setup.  

Rentals  – Addit ional  glassware,  dishware,  k itchen equipment,
necessary for your event may be added to your f inal  bi l l .  

Parking – Guests can self-park in the Hammer Museum parking
garage.  Rates are $8 for the f irst  three hours with museum
val idation,  and $3 for each addit ional  20 minutes,  with a $22
dai ly maximum. There is  a  $8 f lat  rate after  5 p.m. on weekdays,
and al l  day on weekends.  We have chaser cards avai lable if  you
would l ike to cover the costs of your guests’  parking.  

Valet parking is  avai lable on Lindbrook Drive for $15.  For large
parties,  we can assist  with contracting the valet so that they wi l l
a l low adequate staff  to accommodate your party.

Menus – We al low personal ized headers on the menu for events
(please,  no logos) .  

Hammer Spaces – For larger part ies,  such as premieres or  events
over 100 guests,  we can partner with the Hammer Museum to
extend into the museum’s f loor and area.  We also service events
in other Hammer spaces such as the Bay-Nimoy,  Annenberg
Terrace,  and McMorrow Terrace.

For more information 
or to host book your event please

INQUIRE HERE

14 UNIQUE MARTINIS REDEFINING 
THE CLASSIC COCKTAIL IN LA

THESE STUNNING ART MUSEUM RESTAURANTS
ARE MASTERPIECES IN THEMSELVES

https://guide.michelin.com/us/en/california/us-los-angeles/restaurant/lulu
https://www.sunset.com/food-wine/alice-waters-lulu-recipes-california
https://www.sunset.com/food-wine/alice-waters-lulu-recipes-california
https://www.sunset.com/food-wine/alice-waters-lulu-recipes-california
https://www.laweekly.com/lulu-chef-david-tanis-serves-art-on-the-plate/
https://www.laweekly.com/legendary-chef-alice-waters-comes-to-la-for-dinner-and-a-movie/
https://www.laweekly.com/legendary-chef-alice-waters-comes-to-la-for-dinner-and-a-movie/
https://lulu.tripleseat.com/party_request/33686
https://lulu.tripleseat.com/party_request/33686
https://lulu.tripleseat.com/party_request/33686
https://lulu.tripleseat.com/party_request/33686
https://www.latimes.com/food/list/most-modern-creative-martinis-cocktails-los-angeles
https://www.latimes.com/food/list/most-modern-creative-martinis-cocktails-los-angeles
https://www.latimes.com/food/list/most-modern-creative-martinis-cocktails-los-angeles
https://10best.usatoday.com/food-drink/best-art-museum-restaurants-us/
https://10best.usatoday.com/food-drink/best-art-museum-restaurants-us/

