FUNCTIONS + GROUP DINING



BONJOUR!
WELCOME TO LUDO

A subterranean world awaits, where
nouveau European cuisine brings
together an intimate dining
experience hidden deep below the
heritage listed 1908 South Perth
Police Station.

With an emphasis on sharing,
namesake Head Chef, Ludovic
Mulot's seasonal menu showcases
the very best of local produce and
continental cooking techniques.
Ludo offers a sans precedent dining
experience, perfect for special
celebrations + occasions of all sizes.

Group reservations can be made for
up to 25 guests, with
tables allocated to best suit the
group size in the main dining space.

We invite groups larger than 25
guests to enquire with our Functions
Team for reservation options +
requirements.

We look forward to assisting you
with your réservation.

S'il vous plait!



LUDO RESERVE

= 25 -50

n
Ludo Reserve is a beautifully laid, semi-private space, on the main dining floor.

With two banquet tables seating up to 50 guests, this is the perfect dining option for larger groups
of all occasions + celebrations, whilst still remaining part of the restaurant’s vibrant atmosphere.



i)

THE WINE ROOM

E 20 - 30
Tucked away from the main dining floor lies The Wine Room.
A private dining room (PDR) with a cosy + intimate atmosphere, accommodating up to 26 guests.
For easy access, due to booth seating along the walls, multiple tables of six are recommended for
up to 30 guests.

Enjoy everything Ludo has to offer in your own secluded space while you feast on our signature
shared dishes and diverse wine list.






LUDO, FEED ME!

[ for groups of 8+ guests |

Feed Me Feast | $85pp

Let Ludo + his kitchen team indulge you with a selection of signature + seasonal shared dishes.
Dishes with bite size servings come one per person with larger entreés, mains + sides placed on
the table for sharing.

Please note number of guests will dictate variation of dishes.

~ SAMPLE MENU ~

House baguette, served warm with artisan salted butter (vgo, dfo)

Croquetas, prosciutto di parma, parmigiano, sauce gribiche
Creamy chicken + mushroom vol-au-vents, parsley

Kingfish crudo, zucchini ribbons, chilli, finger lime caviar, shiso (gf, df)
Roasted cauliflower steak, red pepper + cashew coulis, oregano + EVOO vinaigrette (vg, gf, df)
Baked eggplant + French lentil moussaka, béchamel (vg, gf, df)

Confit duck leg, du puy lentil ragout, red wine jus (gf, df)
Pressed lamb shoulder, broccolini, caramelized onion, seeded mustard jus (gf, df)

Sautéed seasonal greens, lemon, evoo (vg, gf, df)
Mixed leaf salad, toasted walnut, pear, Ludo's signature dressing (vg, gf, df)
Paris mash (gf)

Mulled Wine Poached Pear + Créme Brllée to share

Our Feed Me Feast is subject to change due to supplier availability
Chef’s menu selections cannot be confirmed prior to your booking

vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option | df - dairy free



A SIGNATURE FEAST

[ for groups of 8+ guests ]

Ludo’s Signature Banquet | $110pp

A curated selection of Chef Ludo’s favourites showcases a banquet filled with ‘must
have’ premium dishes to share with your table...

~ SAMPLE MENU -~

House baguette, served warm with artisan salted butter (vgo, dfo)
Smoky Bay oysters, champagne mignonette (ea) (gf, df)

Braised lamb shoulder cigars, cocoa dust, aged balsamic
Lobster éclair, tarragon, celery, caviar
Wagin duck sausage, speck, red cabbage sauté, roasted apple, red wine jus (gf, dfo)
Pan fried king prawns, confit garlic, chilli + herbs marinade, citrus (gf, df)
Chateaubriand, black pepper crust, roasted truss tomato, cognac cream sauce (gf, dfo)

Pan fried Rankin Cod, baby carrot puree, dill pesto (gf)
Confit duck leg, du puy lentil ragout, red wine jus (gf, df)
Potato + cabbage gratin (gfo)
Rainbow baby carrot medley, toasted almonds, herb butter (vgo, gf, dfo)
Mixed leaf salad, toasted walnut, pear, Ludo's signature dressing (vg, gf, df)

Your choice of
Créme Brilée, traditionelle, raspberry cluster
Peach Tarte Tatin, rosemary gelato
Torta Caprese, dark chocolate, almond, vanilla gelato, honeycomb (gf)

Our Signature Banquet selection is subject to change
Dietaries must be advised 72hrs prior to dining

vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option | df - dairy free



BEVERAGE PACKAGES

[for exclusive area functions]

Add a welcome spritz on arrival from $18pp

HOUSE PACKAGE*

3hr $52pp | 4hr $69pp | +$10/hr

PREMIUM PACKAGE*

Keep it simple with a selection of
house favourites

WINES
Australian Sparkling
House White
House Rosé
House Red

BEER
Little Creatures Pale Ale
Gage Roads Single Fin
Swan Draught
Hills Apple Cider

NON-ALC
Soft Drinks + Juices

*Sample selections only

ON CONSUMPTION

3hr $74pp | 4hr $89pp | +$10/hr

Nominated value bar tab

Treat your guests to a premium selection of

beers, wines + non-alcs

WINES
Prosecco
Premium Sparkling
Riesling
Sauvignon Blanc
Chardonnay
Pinot Grigio
Rose
Pinot Noir
Shiraz
Cabernet Sauvignon

BEER
All Draught Beer + Cider

NON-ALC

Soft Drinks + Juices
Tea + Coffee

SPIRITS PACKAGE

$9pp/hr

A bar tab can be allocated in place of a beverage

package to either a nominated amount, or to
meet your minimum spend requirement

Pre-paid bar tabs exceeding the minimum spend

are not refundable if not used in full

In addition to our house or premium packages



ADD ATOUCH OF
LUXURY...

Why not add a little indulgence
to your event...

Black Pearl Oscietra Black Caviar
bump | 25pp

add glass of Veuve Clicquot to
compliment +24pp

Belvedere Martini with Caviar +
olives | 35pp

Full Caviar tins are also available
Pricing subject to size + supplier

S'il vous plait!






TERMS + CONDITIONS

HOW TO BOOK

A function is not confirmed until a completed booking form has been received along with payment of a
deposit. Our Functions Team will advise in writing when your function is confirmed. Booking forms must be
completed in full and returned to functions@nokturnl.com.au. We do not accept tentative bookings.

VENUE HIRE FEES / MINIMUM SPEND

The minimum spend required for your function will be advised by our Functions Team at the time of your
enquiry, this amount will be determined based on the space requested, total number of guests, time of
year and day of the week. Minimum spend amounts are payable by the host prior to the function date. We
do not allow for minimum spend amounts to be refunded or paid by guests on the day. For more
information, please contact our Functions Team.

Please note that functions held on a public holiday incur a 15% surcharge.

DEPOSITS + FINAL PAYMENTS

A 25% deposit is required to secure your booking, with the balance payable in full, a minimum of 10 days
prior to your function. Ludo reserves the right to cancel a booking if payment is not received by the
advised date.

Payments can be made via bank transfer or credit card. Please note Visa/MasterCard incur a 1.5%
processing fee, and AMEX a 2.5% processing fee. Credit card details MUST be provided for all functions
which will be used to cover any ancillary costs associated with your function should they occur. A physical
credit card must be provided at the commencement of a function for all bar tabs, even if an amount has
been pre paid. Any outstanding amounts owing at the close of business will be manually charged to the
credit card provided. A bar card will be provided for the bar tab and no charges will be made to the tab
without the bar card being presented.

CANCELLATION
Deposit amounts are non-refundable.

Once your booking is confirmed, a request to change time or date of your function must be submitted in
writing at least 21 days prior to your booking date. Changes are subject to availability and there may be
additional costs associated with rescheduling your function.

If your function is cancelled within 10 days of your booking date, any amount paid is non-refundable and
the function organiser will be liable for the agreed minimum spend with an invoice payable.

In the instance of government restrictions due to COVID-19 where a booking can still take place (such as
capacity restrictions or mandatory requirements) if the client chooses to cancel, the standard cancellation

policy will apply. This applies for cancellation due to the host or guests unable to attend from having the
COVID-19 virus.

FINAL CONFIRMATION

Food and beverage selections, including dietary requirements, are required 21 days prior to your event,
with confirmation of final attendance numbers no later than 10 days prior to your event. If this information
is not received, our team will make selections on your behalf based on the number of guests at time of
booking.



FOOD + BEVERAGE

Menus at Ludo change seasonally based on the best fresh produce available. Sample function menus
provided are subject to change. In order for Ludo n to fully comply with state food preparation and liquor
laws, all food and beverages must be provided by our venue. The only exception to this rule is celebratory
cakes, which incur a cakeage fee of $40 per cake tier/cupcake batch. Candles/sparklers and cake topers are
not provided by the venue and must be supplied if required.

Prepaid beverage tabs above the minimum spend cannot be refunded, any additional prepaid amounts
will be considered as part of the agreed minimum spend.

FOOD TIMING

Ludo is not responsible for food timing issues that may arise from your guests or event schedule running
behind. The timing of food service will be discussed and agreed with our Functions Team during the
booking process, the kitchen will accommodate this schedule as best as possible, however at times
unavoidable delays may occur.

DAMAGES

As the function (or event) organiser, you are liable for all costs, expenses, damage and loss resulting from
any act caused by you, one of your guests, or external contractors hired as part of your event. This is
inclusive of any damage to the building, furniture, fixtures and fittings (including plants and electronic
equipment) prior to, during and after the event. Should damages occur, you will first be contacted by our
Function Team, then an invoice will be sent to your nominated email address which is due within 7 days.
We reserve the right to charge your nominated credit card if the invoice becomes overdue.

RSA + ATTENDANCE OF MINORS

Ludo complies strictly with WA's Responsible Service of Alcohol Legislation (RSA) and all staff are trained
accordingly. Staff may refuse to serve alcohol to any person who they believe to be intoxicated (including
those on a beverage package), and due to WA licensing laws that person will also be asked to leave the
premises.

Under WA law, all guests under the age of 18 must be accompanied by their legal guardian and supervised
at all times. Guests under the age of 18 are not permitted at Ludo after 6pm. All guests must be 18 or over
to consume alcohol and are expected to provide legal identification where necessary.

MUSIC, PA/AV + ENTERTAINMENT

Some of our exclusive use spaces allow for private entertainment bookings such as DJ's or live
performances and have various capabilities for microphones/PA for speeches. All musicians, DJ's and
performers are responsible for bringing their own equipment. Please discuss with our Function Team
before booking any live entertainment as approval is required.

DECORATIONS + STYLING

You are welcome to style your space to suit your event with flowers, decorations and balloons. All
decorations must be free standing and not fixed to any surface of the venue. Some spaces may allow for
external furniture hire. Please discuss any decorations or furniture with our Functions Team as approval is
required.

The responsibility for delivery, set-up and timely removal of these items is that of the function organiser,
not Ludo staff. All items must be removed from the premises at the end of the event unless other
arrangements have been made with our Functions Team.



The use of nails, pins, staples, glue, blu-tack, and tape adhesives are not permitted. Should you require
signage, please discuss with our Functions Team for a list of approved materials and options. Glitter, rice,
and other small confetti style items are not permitted, including balloons containing confetti or glitter.
Failure to comply may result in a cleaning fee.

DRESS CODE

All guests must abide by Ludo’s smart casual dress code, which prohibits inappropriate or offensive
clothing, regardless of the function theme or occasion. Management and security have the right to refuse
entry to any patron they believe does not meet the dress code.

PERSONAL BELONGINGS + GIFTS
Whilst every attempt will be made to look after anything left at Ludo, the venue will not be held
responsible for any equipment or personal belongings left prior to, or after your function.

OTHER FUNCTIONS
Ludo reserves the right to have multiple functions running concurrently within different areas of the venue.

vqo

CONTACT
Contact our dedicated Functions + Events Team and discover how we can transform
your special occasion into an unforgettable experience at Ludo

functions@nokturnl.com.au
08 6275 8000

Ludo is proudly presented by nokturnl.
The award-winning hospitality operator behind some of Perth'’s
most celebrated hospitality locations...

THE —  THE

BEAUFORT OLD SYNAGOGUE

92 SOUTH TERRACE FREMANTLE WA









