
S I N G A P O R E

Events Deck

L U L U ’ S  L O U N G E



ABOUT THE VENUE

S he  Ret ur ns .
“A de f in ing  f ix t ure  of  S i ngapo re’s  n ig ht l i fe  ret urn s 
wit h  a  new Chin atow n ad dres s.  Lu lu’s  Lo unge  i s  
of f i c ia l ly  bac k  in  bus ine ss.”   —   T I M E  OU T 
SI N GAPO R E  &  CN A LU XU RY

T he  C onc e pt
“M od ern  s upp er  c lub en erg y wit h  a  hea l t hy  d ose  o f  
la t e- nig ht  th eat r i c s  st i l l  f i r mly int ac t .”   —   U R BA N 
L I ST  SI N GAPOR E

T he  S ett in g
“ T he rev ived  ve nue  t akes  over  a  he r i t age sh oph ous e 
and  re int roduc e s Lulu ’s  w i t h  a  1 930 s Sh ang hai -
ins pi re d i dent i t y.”   —   FAC T  M AGAZ I N E

T he  C ha racte r
“R efre sh ed look ,  s ame su l t ry  an d s ed uc t ive  v ibe.  
Le ss  l ike  a  reb oot  and more  l ike  a n e volu ti on.”   —   
TH E  H ON EYCOM B E R S &  U R B AN  L I ST



MORE THAN A VENUE

A  Co mple te  S oc i a l  E x pe ri e nce .
“L a te  n ig ht  reve lry,  l ive  c ab a ret ,  a n d  e levated  d in in g u n d er  
o n e  roo f.”   —   SEC R ET  SI NG AP O RE

A  F l ex i bl e  P l a t for m
“A  st ro n ger - t h a n- ever  emp h a sis  o n  fo o d  a n d  d r in ks,  wit h  
t h emed  n igh t s  a c ro s s  th e  wee k.”   —   HU NG RYG OWH ER E.   
Bu i lt  fo r  p r iva te  even ts,  co rp o rate  h o st in g,  b ra n d  
a c ti vat io n s a n d  ce leb ra t io n s.

Per so na l i s ed ,  N ot  Pa cka ged
“A  mo re  i mmersive  a p p ro ac h  to  even in g s  o u t i n th e  c ity.”   —   
FA C T  M AG A ZI NE .   M en u s,  b evera ge  st r uc tu res  a n d  s ervi ce  
st y le s  sca le  t o  yo u r  o b j ec t ives,  gu est  p ro f i le  a n d  b u d get .

T h e Re su l t
“C o c ktai ls ,  ca b a ret  a n d  de l ic io u s fo o d .”   —   T I ME  OU T  
SI NG A PO RE .   A n  even t  ex p er ien c e  th at  fee ls  p o l i sh ed , 
memo ra bl e  an d  c o mmerci al ly  p ra c t ic a l .



D e si gn by  Th re ad e d  Cre a t ive s

Creative Director :  Bernard Johnson

“ T he  in te r io rs  a re  b y  T hre a de d  C re at i ves  a nd  B er na rd  
J oh n so n,  wh o al so  d e si gne d  L u lu ’s  o r i g i na l  2 0 1 7  ve nu e .”   
—   CN A LU X URY.   In ter na t io n al  p o rt fo li o  sp a nn in g  B K K  
So c ia l  Cl u b B an gkok ,  M or im oto  J a karta  a n d C UR E B al i .

Jad e To ne s  & 
La cqu e r F in is h es

R ic h  ja de  h ue s ,
la c qu er  f in ish es

Rec es s ed  LE D Li g hti ng
Wa rm  at  d usk ,

k ine t ic  b y m idn igh t

Jukeb ox x  DJ  Tabl e
No sta l g ic ,  p lay ful ,
a  l i t tl e  un hi nge d

Bab y  Gran d Pi an o
S i t ti ng  c en tre  s t age

Pl us h  Ban que ttes
Plu sh  ve lv et  b oo t hs

Vel ve t  C ur tai n Ent ry
A  hi dd en  sa lon  re ve ale d

INTERIOR DESIGN
The Space Changes With The 

Night

“The overall effect is suitably decadent —  old-world glamour and late -night cabaret”
T I M E  O U T  S I N G A P O R E



Th e  C u l i na r y  Pr og ram m e

DINING & DRINKS

C oc k ta i l  Pr og ra m m e

D ev el op ed  i n  col l ab ora t i on  wi th  Bo bb y  Ca re y  an d To m 
H og an  –  fo rme r l y  o f  P ro of  &  Co mpa ny,  a rc hi tec ts  of  
M an ha ttan at  Reg en t  S i ng apo re  a nd  AT L AS .  C la ss ic  
fo un da t io ns  fu se d wi th Chi n es e te as ,  b otan ic al s ,  and  s ubt l e  
sp ic e –  sp ea ki ng  to bo th the  fo cu se d coc kta il  g ue st  a nd  th e 
l ate - ni g ht  r eve ll e r.

E l e vate d  S ha ng h ai - I ns pi r e d D i m  S um

S ma ll  p la tes  an d sha re d d i she s  de s i gn ed  to be  gr aze d ac ro ss  
th e ful l  a rc of  th e eve ni ng  –  f r om ea r l y  c oc ktai ls  th rou gh  to 
th e ea r l y  ho ur s .  T h e f oo d i s  no t  co nf i ne d to  a di ni ng  
w in do w.  I t  mo ves  w ith  yo u.

Woven Into The Rhythm Of The Night



4-COURSE SEATED DINNER
Available for private events  ·  Enquire for details
Best suited for intimate dinners, birthdays and corporate hosting.

Course Menu Item

Starter Truffle & Prawn Siu Mai with aged soy

Small Plate Crispy Aromatic Duck Pancakes with fermented plum sauce

Main
Crispy-Skin Chicken with ginger-scallion oil, served with
Truffle Egg Fried Rice or Wok-Fried Kuay Teow with Roasted Duck

Dessert Sea Salt Caramel Cheesecake



5-COURSE PREMIUM DINNER
Available for private events  ·  Enquire for details
Recommended for VIP dinners, media events and premium private celebrations.

Course Menu Item

First Bite Oscietra Caviar Siu Mai with yuzu crème fraîche

Dim Sum Truffle & Prawn Siu Mai

Seafood Salted Egg Cod with crisp garnish

Main Choice
Wagyu Picanha with ginger, scallion and aged soy  or
Lobster Sang Mein

Dessert Double Chocolate Fudge Cake



LULU’S BUFFET MENU
Available for private events  ·  Enquire for details
Designed for networking events, standing receptions and company celebrations. Client to select items from each category as ou tlined below.

Category Selection Choose From

Dim Sum & Bites Choose 2 Truffle & Prawn Siu Mai, Salted Egg Yolk Lotus Root Crisps, Sichuan Spiced French Fries

Baos & Pancakes Choose 2 Honey-Lacquered Char Siu Bao, Soft Shell Crab Steamed Bao, Crispy Aromatic Duck Pancakes

Hot Plates Choose 2 Nam Jim Tamarind Chicken Wings, BBQ Beef Short Rib Skewers, Mala Grilled Fish Skewers

Noodles & Rice Choose 1 Wok-Fried Kuay Teow with Roasted Duck, Truffle Egg Fried Rice

Dessert Choose 1 Sea Salt Caramel Cheesecake, Double Chocolate Fudge Cake



CANAPÉS RECEPTION
Available for private events  ·  Enquire for details
Ideal for cocktail receptions, brand launches and pre-dinner drinks. Client to select canapé items from the savoury and sweet options below.

Package Selection Inclusions Enquiry

Classic Choose 5 savoury + 1 sweet 6 canapés total per guest On enquiry

Signature Choose 7 savoury + 2 sweet 9 canapés total per guest On enquiry

Premium Choose 8 savoury + 2 sweet
10 canapés total per guest, including caviar or 

lobster selection
On enquiry



CANAPÉ OPTIONS
The full savoury and sweet selection for the Canapés Reception packages.

Category Canapé Options

Savoury Canapés
Caviar Siu Mai, Truffle & Prawn Siu Mai, Mini Soft Shell Crab Bao, Mini Char Siu Bao, Wagyu Black Pepper 

Spring Roll, Black Pepper Mushroom Spring Roll, Duck Pancake Roll, Salted Egg Lotus Root Crisp, Mala Fish 

Skewer, BBQ Beef Short Rib Skewer, Truffle Egg Fried Rice Spoon

Sweet Canapés Sea Salt Caramel Cheesecake Bite, Double Chocolate Fudge Cake Bite

Oscietra Caviar Siu Mai Honey-Lacquered Char Siu Bao Duck Pancake Rolls



BEVERAGE PACKAGES

F l ex ib l e ,  C om me rc i a l l y  L e d.
R ath er  th a n  o n e  f ix ed  pa c ka ge  fo r  ever y  event ,  ea ch  
b everage  p ro gramm e i s  ta i l o re d  a ro u n d  th e  Ho st ’s  b u d get ,  
gu est  p ro f i le ,  even t fo rma t  a n d  serv ic e  sty le  —  sc a l in g  u p  o r  
d o wn  with o u t  co mp ro mis in g th e  gu est  ex p er i en ce .

St r uc tu r ed A ro un d  t he  Oc ca si o n
Beve ra ges c an  b e  sh a p ed  th ro u gh  a  pre - a greed  c red i t ,  b o tt l e  
ser vic e ,  w elc om e d r i n k a l lo c at io n  o r  a  c u rated  co c kta i l  a n d  
wi ne  l ist  —  g i v in g  th e  Ho st  cl ea rer  c o n tro l  o ver  sp en d  a c ro s s  
p remiu m sp ir i t s ,  c h a mp a gn e,  w in e,  c o c ktai ls ,  be er  an d  n o n -
a lc o h ol ic  op t i on s .

A  N o te  on  F r ee - F l ow
F ree - f lo w  s erv i ce  is  n o t  in c lu d ed  a s  sta n d a rd,  a n d ma y o n ly  
b e co n s id ered  i f  sp ec ia l ly  q u o ted  a n d  a p p ro ved  in  a d van c e.





A LIVING, BREATHING
PROGRAMME

Live Jazz
N i g ht l y  f ro m e ar l y  ev e ni n g

Burlesque
R ot at in g  r o s te r  o f  p e r fo r me r s

Drag Shows
We ek l y  a pp ea ra nc e s

Cabaret
I mm e rs i ve  or ig in al  p ro d uc t io ns

Café Bizarre
S ig n at ur e  n ig ht  re t ur n s

Ladies  Night  
“Oui Oui Cheríe”

R et u r ni ng  fa n f avo u r i te



Area Booking Capacity

Main Lounge (Half) On enquiry 20–30 pax

Main Lounge (Full) On enquiry 50–100 pax

ROOMS

Al l  b oo ki ngs  a re  ba se d  o n a 4 - h ou r  du rat i on  •  Ava il ab i l i ty  may va ry  du r i n g  sp e c ia l  eve n ts  a n d p u bl i c 
h ol i days .

P le a se  c on tac t  us  fo r  mo re  d e ta i ls .

STA N DA R D  H OU R S

Su n– T hu  |  5 pm – 9 p m
Ava i la b le  o n  e nq u ir y

P RE M IU M  H O UR S

Su n– T hu  |  9 pm  on wa rd s
Ava i la b le  o n  e nq u ir y

P EA K  W E E K E N D

F r i – Sa t  |  A ll  H o u rs
Ava i la b le  o n  e nq u ir y

S PE CI A L  E VE N TS

P ub l ic  H o l id ay  &  Eve nt  D ays
Ava i la b le  o n  e nq u ir y



LAYOUT



For  10  to  20  p ax

I nc lud ing  a  profes s io na l  DJ  
w i th  cu r at e  p l ay l is t  ( 2 h o u r s ) ,  

2 profe ss i ona l  danc e rs ,
 c ake,  b a l loon  d ec or,  ac c e ss or ie s

Party  Vibes
En q ui r e  f or  p r i c in g

For  30  to  60  g uests

I nc lud ing  a  profes s io na l  DJ  
wit h  c urate d playl i st  ( 4  ho urs) ,  

2  profe ss i ona l  danc e rs ,  c ake ,  
ba l l oon de co r,  ac c es so r ies ,  
profe ss io na l  pho to graphe r  

( 2  ho urs)

Party  In Full  Swing
En q ui r e  f or  p r i c in g

For  40 -80 guest s

I nc lud ing  a  profes s io na l  DJ  
wit h  c urate d p layl i st  ( 4  ho urs) ,  

2  profe ss i ona l  danc e rs ,  
a  bur lesq ue pe rform e r,  

drag  pe rforme r,  mag ic ian,  
saxoph one  playe r,  

bo ngo dr ummer,  ca ke,  
ba l l oon de co r,  ac c es so r ies ,  
profe ss io na l  pho to graphe r  
( 2  ho urs)  and vid eog raphe r

Showstopper 
Ult imate Experience

En q ui r e  f or  p r i c i n g

ENTERTAINMENT PACKAGES



CHINATOWN AS HOME

Ch i na tow n  wa s c h o se n for  i t s  c e ntra li ty  an d  it s  c h ara cte r.  

T he  n e ig hb ou rh o od  s it s  at  th e in ters ec t i o n of  S i nga po re 's  mo st  v i b ra nt  d ist r ic ts  ma de  f or  ar r i v in g  ea r l y  a n d sta y in g  l a te .

I t s  h isto r i c sh op h ou se s,  in t im ate  st re e ts,  a n d l i vel y  eve n in g  e n e rgy  ma ke it  th e r i ght  se tt in g  fo r  di sc ove r i n g  a  h id d en  s al o n  
b eh i nd  ve l vet  cu rta in s.

T he  l o ca t io n  c on n ec ts  o rga n ic a ll y  to  th e  c ul i na ry  an d  c ul tu ral  d ire c t i on  o f  th e ven u e.  Ch i na tow n is  p art  o f  th e  sto ry,  n ot  j u st  a  p ostc od e .

Lulu’s  Lounge

2 0 8  So u th Br i d ge  Rd
Ter ra  S ou th br i d ge H ote l  

S i nga po re  0 5 8 7 5 7  

Operating  Hours

We dn e sd ay  to  Sa turd ay  
fro m 5 .0 0 pm  to  3 .0 0 am

Su nd ay
 5 .0 0 p m to  1 2  m id n igh t

Capacity

Up  to  ≈  1 2 0  gu e sts  
5 0 – 6 0  se a te d  ·  1 2 0  s ta nd in g  

https://business.google.com/n/12079543490750551000/profile?fid=12793806320641857461


VENUE SUPPORT & EVENT 
CAPABILITIES
Lulu’s offers a flexible event environment adaptable for seated dinners, cocktail receptions, brand launches, private celebrations and late-night hosting. Core venue support covers sound, lighting, service flow, event layout 

planning and beverage/food coordination — with additional production such as staging, screens, microphones, entertainment, branding, media walls or technical AV arranged on the Host’s brief and quoted separately where 

required.

Audio & Sound

• In-house sound system

• Wireless microphones

• DJ connectivity

• Background music & playlist support

• Technical sound check before event

Visual & Presentation

• Screens & TV displays for brand slides, 
presentations, logos or videos

• HDMI & laptop connection

• Optional projection support if  required

• Branded holding screen on arrival

Stage / Performance 
Area

• Flexible stage or performance zone

• Space for live entertainment, speeches, 

host address,  DJ or performers

• Cabaret & lounge-style entertainment 
options if aligned

Lighting & Ambience

• Venue mood lighting

• Lighting scenes for dinner, speeches, 

cocktails & late-night

• Optional spotlight & performance 
lighting if required



CAPABILITIES & OPTIONAL ADD -ONS
Layout, branding, staffing and production options tailored to the Host’s event brief.

Event Layout

• Seated dinner setup for 50–60 pax

• Standing cocktail reception for 120 pax

• Buffet & canapé service points

• VIP tables or lounge seating

• Registration & welcome table if needed

Branding & Guest 
Journey

• Welcome signage

• Branded screens

• Menu cards

• Table styling

• Photo moment & media wall area if  

required

Operations & Staffing

• Event manager & point of  contact

• Service team

• Bar team

• Security & door host if required

• Setup & teardown timing

Optional Add-Ons

• Photographer & videographer

• Live entertainment & DJ

• Floral styling

• Custom menus & cocktails

• Premium AV support



S I N G A P O R E

For booking enquiries, please contact:

+65 8975 8587

info@luluslounge.sg

www.LulusLounge.sg

L U L U ’ S  L O U N G E
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