FUNCTIONS & EVENTS

INTRODUCTION
VENUE

Fujisaki is a modern Japanese restaurant and bar by Lotus Dining open at The Streets of Barangaroo. The 140-seater
takes advantage of harbour views with indoor and outdoor seating and has three private dining spaces, including a
tatami room, to cater for the local corporate crowd.

CUISINE

Executive chef, Chui Lee Luk delivers her take on Japanese cuisine featuring a menu led by the seasons and
emphasising the customised robata grill. Behind the raw bar, sushi master Ryuichi Yoshii uses some of Australia and
NZs finest seafood to put on a show, cutting, blowtorching and shaping each mouthful of sushi and sashimi.

BEVERAGE

Fujisaki’s 300+ strong list is curated by sommelier Annette Lacey and the wines are housed in a fully humidified and
temperature-controlled wine room. There;s also a large range of sake, whisk(e)y and cocktails.

BOOKING PROCESS
A booking form is to be completed within 5 business days in order to secure your reservation.
Please note:
-Credit card details are only required to secure the reservation and no deposit will be taken from this card unless a
deposit is requested for your booking.
-Deposits can also be paid via bank transfer, please contact us for further information. Cash payment in person in venue
is also accepted.
Any bookings of 8 or more will incur a 10% service charge.
With any further enquiries, please feel free to contact our dedicated events team at enquiries@fujisaki.com.au

PRIVATE DINING

TATAMI ROOM
Capacity: 		

6

Privacy level:		

Private dining room

Style:			

Tatami, sit down only

Terms of use:		

$200 + 10% service charge

Menu selection:		

Choose one of our banquet menus

SAKURA ROOM
Capacity: 		

16

Privacy level: 		

Private dining room

Table configuration:

Rectangular

Style:			

Sit down only

Terms of use: 		

10% service charge

Menu selection:		
Choose from our a la carte or 		
			banquet menus
Beverage selection:
Choose from one of our 			
			beverage packages

MATSU ROOM
Capacity: 		

10

Privacy level: 		

Private dining room

Table configuration:

Round table

Style:			

Sit down only

Terms of use: 		

10% service charge

Menu selection:		
Choose one of our banquet 		
			
menus or work with our event 		
			
team to create a personalised		
			menu

BANQUET MENUS
$69 PER PERSON
2 - 8 persons

Spicy ocean roll
Seaweed salad, cucumber & lemon
Beef tartare, green tomatoes, furikake
Agedashi tofu
Teriyaki chicken, shiso & umeboshi
Mulloway fillet & grilled kale
Pork kakuni hot pot, eggplant & parsnip
Cauliflower dengaku, pistachio & yuzu
Rainbow chard, green beans & goma sauce
White chocolate cheesecake, raspberry sorbet

$85 PER PERSON
2 persons or more

Rock oyster
Seaweed salad, cucumber & lemon
Sashimi selection
Prawn tempura
Hokkaido scallop, yuzu kosho
King salmon, mustard & soy
Miso cured Glacier 51 toothfish
Angus beef rump, hacho miso, local & wild mushrooms
Baby corn in husk, shiso & wasabi
Sushi selection
Poached pear, yuzu & hibiscus
White chocolate cheesecake, raspberry sorbet

$120 PER PERSON
$70PP SOMMELIERS WINE PAIRING
4 persons or more
Sashimi selection
Rock oyster, salmon roe, lime, white soy
Sea urchin roe, spanner crab, avocado
Kombu salad
Miso cured Glacier 51 toothfish
Hokkaido scallop, yuzu kosho
Champagne lobster, chawan mushi
Beef tartare, green tomatoes, furikake
Salted duck & muntries
Sirloin of wagyu, ponzu & Tasmanian wasabi
Shaved potato, quails egg and tobiko
Baby corn in husk, shiso & wasabi
Sushi selection
Sweet wasabi
*The banquet menus are samples only and are subject to change

BEVERAGE OPTIONS
For groups of 13 or more we require you to pre-select your wines. This is to ensure stock and vintage availability
for your event.
We have two options available; beverage on consumption or group package options.
A member of our reservations and events team will contact you 4 weeks prior to your event to advise, assist and
finalise your selections.

$65 PER PERSON

2 hours
Choose from a selection of red, white & sparkling wines with beers inclusive

$80 PER PERSON

3 hours
Choose from a selection of red, white & sparkling wines with beers inclusive

Premium;
$95 PER PERSON

2 hours
Choose from a premium selection of red, white & sparkling wines with beers inclusive

$100 PER PERSON

3 hours
Choose from a premium selection of red, white & sparkling wines with beers inclusive

Upgrades;
$35 PER PERSON
Champagne upgrade

$15 PER PERSON

Customised festive cocktail on arrival

CAKES
We are delighted that you have chosen to celebrate your event with us at Fujisaki.
To make your day even more special, please talk to us about ordering one of our Lotus cakes.
Please note we do not allow external cakes to be brought into our venues.
Gateau Coco Rhubarb
Dacquoise, coconut crémeux, yuzu jam and rhubarb jelly

Sesame and Chocolate Entremet
Crunchy sesame praline, red velvet sponge, raspberry crémeux, dark chocolate mousse glazed

The Lotus Celebration Cake
Vanilla sponge, vanilla cream, mandarin jam, mandarin frosting

CAKE ORDER FORM
Please note that Fujisaki requires a minimum of 72 hours notice for all cake orders
Today’s Date

Venue

Booking Name

Date & Time of Reservation
Contact person and phone number:
Cake Remarks or Requests:
Date and Time of Pick Up (if no reservation):

Gateau Coco Rhubarb
Dacquoise, coconut crémeux, yuzu jam and rhubarb jelly
6 - 8 people
$60.00

2 - 4 people
$32.00

10 - 12 people
$100.00

12+ people
Price on application

Sesame and Chocolate Entremet
Crunchy sesame praline, red velvet sponge, raspberry cremuex,
dark chocolate mousse glazed with dark chocolate
12 - 16 people
$120.00

6 - 8 people
$70.00

20 - 24 people
$180.00

Any other size
Price on application

The Lotus Celebration Cake
Vanilla sponge, vanilla cream, mandarin jam, mandarin frosting

10 - 12 people
$90.00

6 - 8 people
$65.00

16 - 20 people
$120.00

Any other size
Price on application

Credit Card Authorisation
Credit Card type

Visa

Mastercard

Amex

Name on Card
Card Number
Expiry Date 							C.V.V number
Dated 				Cardholders Initials

Shop 2, 100 Barangaroo Avenue, Barangaroo, Sydney, NSW 2000

TERMS & CONDITIONS
TIME RESTRICTIONS
All lunch reservations must depart the restaurant no later than 5:00pm.
All dinner reservations must depart the restaurant no later than 12:00am.

BEVERAGE SELECTION
For groups of 13 or more pre-selection of your beverages is necessary to ensure stock availability for event

PARKING
8-20 Napoleon Street Sydney Parking
Prices can be found at www.wilsonparking.com.au

SPECIAL OCCASIONS
We look forward to celebrating your special occasion at Fujisaki. We do allow table decorations but strongly advise
against the use of glitter, confetti or other small decorations that could contaminate your food or interfere with service.

CANCELLATIONS
Should a guest cancel within 24 hours of the reservation; a cancellation fee of $60 per person may be applied to the
credit card on file.

CONFIRMATIONS
We will contact you no later than 24 hours before your reservation to confirm final numbers. Once numbers have been
confirmed, any amendments will be at the discretion of the events and venue managers.

EXTRAS
If there is anything that Lotus can do to make your event more memorable, please contact us to discuss your options

WE LOOK FORWARD TO HOSTING YOUR EVENT AT FUJISAKI

