
MR. WANDERLUST
• Chicken Karrage - bills honey bbq sauce 
• Flatbread - wild mushroom, goat cheese (V)

MAISON KASAI
LIVE ACTION TEPPANYAKI STATIONS

• Rock Shrimp Cakes - yuzu kosho butter 
• Grilled Vegetable Skewers - sweet tamari glaze (VG, GF) 
• Impossible Sliders - grilled onions, burger sauce, cashew cheese (VG) 
• Fall Vegetables Dumplings - truffle ponzu (V) 
• Teppanyaki Fried Rice (V)

LUCKY MIZU
SUSHI DISPLAY 

• Sushi Boat #1 - Assortment of Nigiri 
• Sushi Boat #2 - Assortment of Level 8 Specialty Rolls

QUE BARBARO
SKEWER STATION

• Antichucho de Hongo - black garlic (VG, GF) 
• Shishito Pepper Skewers - soy caramel (V) 
• Grilled Fish Skewers - charred onion aioli 
• Pollo a la Brasa Skewers - aji verde

GOLDEN HOUR
PASTA STATION
Served with Parker House rolls & mixed greens salad

• Orecchiette - charred broccolini, fennel sausage, pickled chili 
• Pasta a la Vodka - rigatoni, creamy vodka sauce, parmesan cheese (V)

THE BROWN SHEEP
LIVE TACO CART

• Portobello Mushroom Asada (VG) 
• Chicken Tinga (GF)

SINNERS Y SANTOS + MOTHER OF PEARL
• Nashville Hot Chicken Tenders - house pickles, slaw 
• Mini Quesadillas - jerk chicken, quesillo, pineapple pico de gallo 
• Wild Mushroom Sopes - heirloom masa, black garlic, queso panela

LEVEL 8 
FOOD EXHIBITION 

6:00PM - 9:00PM

A sophisticated piano bar and jazz lounge with a 
theatrical  spin,  Mr.  Wanderlust consists of two 
rooms: a lounge-like anteroom with a f ireplace, 
high bookshelves ,  and idiosyncratic mementos and 
photographs decorating the walls ,  and a larger bar 
area with a main stage where per formances take 
place.  Serpentine booths upholstered in patterned 
fabrics encircle the space,  and intricate oak 
detailing on the walls and richly patterned graphic 
wall  coverings express the theme of a well-traveled 
gentleman. Mr.  Wanderlust is  an intriguing and 
entertaining venue for cocktail  parties ,  intimate 
per formances ,  and unique events .

—    Square Footage: 1,680 total square feet
—   Seated Capacity: 60
—   Reception Capacity: 90-150
—   Combined with Maison Kasai: 230

www.mrwanderlustdtla.com  |  @mrwanderlust.dtla

*C APACIT I ES VARY BA S ED U PON FU RNITU RE CONF IGU R ATION S AND HOU RLY E VENT FLOW E XPECTATION S .

An urban oasis eight stories above Downtown L A , 
the hotel ’s  Miami-meets- Copacabana pool deck 
features private cabanas ,  swing seats ,  a f ire pit , 
convertible lounge chairs ,  and Rio-style patterned 
tiles surrounding two swimming pools .  The focal 
point of the deck is Golden Hour,  a striking poolside 
carousel bar whose rotating top is strung with lights 
and hanging chandeliers like a Carnival  f loat .  From 
one side of the pool deck ,  a long bar faces into Qué 
Bárbaro,  the South American grill ,  through large 
glass windows that f lip open to create an indoor/
outdoor dining venue. The large pool is  suitable 
for swimming, while the shallow wading pool 
ser ves as a venue for live per formances — such as 
a f ire-breathing act or an underwater contortionist . 
Whether alone or in combination with Qué Bárbaro, 
the pool deck and Golden Hour are the setting for 
spectacular parties and events ,  day or night .

—    Square Footage: 4,650 total square feet
—   Seated Capacity: 130
—   Reception Capacity: 225-300
—   Combined with Qué Bárbaro: 300

www.goldenhourdtla.com  |  @goldenhour.dtla

*C APACIT I ES VARY BA S ED U PON FU RNITU RE CONF IGU R ATION S AND HOU RLY E VENT FLOW E XPECTATION S .

An interactive dining experience from Michelin-
starred chef Joshua Gil ,  Maison Kasai is  an elevated 
teppanyaki restaurant that combines French and 
Japanese techniques with culinar y vir tuosity and 
a touch of per formance art .  Chefs prepare each 
course to order on large iron grills ,  cooking blini  to 
ser ve with caviar,  searing lobster with Normandy 
butter and vin jaune from France,  preparing A 5 
Wagyu sukiyaki-style,  and f inishing elegant sauces 
— as you watch. Created exclusively for Level 8 
by Gil ,  whose Beverly Hills  restaurant Mírame has 
received widespread critical  acclaim, Maison Kasai 
is  a gastronomic experience and theatrical  event 
in one. Maison Kasai o ers two private dining 
rooms that can be combined. The restaurant is also 
available for a full  buyout .

—    Square Footage: 1,600 total square feet
—   Seated Capacity: 70
—   Reception Capacity: 80
—   Private Dining Room Capacity: 15–30
—   Combined with Mr. Wanderlust: 230

www.maisonkasaidtla.com  |  @maisonkasai.dtla

*C APACIT I ES VARY BA S ED U PON FU RNITU RE CONF IGU R ATION S AND HOU RLY E VENT FLOW E XPECTATION S .

Treat your guests to an event that feels like dining 
in a music box at Luck y Mizu,  a restaurant featuring 
a global mix of hot pot dishes and seiro mushi 
steamed entrees .  Available for a full  buyout ,  the 
space is distinguished by a 40 -foot Earth Harp that 
stretches from one corner of the ceiling diagonally 
across to the other,  enveloping the space in sound. 
Diners prepare their own seiro mushi and hot pot 
dishes ,  steaming or boiling the world’s f inest meats , 
wild-caught seafood, and fresh organic produce. The 
menu is overseen by L A chef Hisae Stuck ,  a native 
of Kobe, Japan, who worked alongside legendar y 
French chef Joël Robuchon. The ethereal space is 
l ined with cherr y blossoms, good luck charms, and 
butter f ly inf inity mirrors .  When per formers play the 
Earth Harp and drums at the center of the room, the 
entire restaurant turns into an enormous ,  immersive 
musical instrument .

—    Square Footage: 975 total square feet
—   Seated Capacity: 40
—   Reception Capacity: 70
—   Combined with Mr. Wanderlust: 220

www.luckymizudtla.com  |  @luckymizu.dtla

*C APACIT I ES VARY BA S ED U PON FU RNITU RE CONF IGU R ATION S AND HOU RLY E VENT FLOW E XPECTATION S .

Discover the diversity of South American cuisine 
through the tradition of live f ire cooking, all  prepared 
with a side of dazzling showmanship.  Over an open 
wood f lame, Esquire Chef of the Year Ray Garcia and 
his team cook a regularly changing menu featuring 
f ine cuts of meats ,  fresh seafood, and creative 
vegetarian dishes ,  all  kissed with smoke and infused 
with bold,  ref ined f lavors .  Above the grill ,  which 
also ser ves as the bar,  rotating risers holding liquor 
bottles move on command, adding spectacle to 
an already theatrical  space.  The restaurant ,  which 
comprises a seductive,  tropical-hued dining room 
as well  as poolside dining, is  available for a full 
buyout and can be combined with the pool deck 
and rotating poolside carousel bar Golden Hour for 
an epic indoor/outdoor event .

—    Square Footage: 1,270 total square feet
—   Seated Capacity: 60
—   Reception Capacity: 120
—   Combined with Golden Hour: 420

www.quebarbarodtla.com  |  @quebarbaro.dtla

*C APACIT I ES VARY BA S ED U PON FU RNITU RE CONF IGU R ATION S AND HOU RLY E VENT FLOW E XPECTATION S .

Through an archway garlanded in brill iant marigolds , 
Mother of Pearl  is  an alfresco Champagne and raw bar 
on the 8th-f loor terrace with a festive atmosphere. 
Designed as a Spanish Colonial  gazebo, the round 
bar ser ves up raw bar specialties and creative dishes 
designed by Michelin-starred chef Joshua Gil  and 
inspired by fruits and vegetables hand-picked from 
L A’s famous farmers markets as well  as sustainably 
sourced seafood. Flexible,  f lower-bedecked booths 
allow tables to be grouped together or individually, 
and cocktail  tables topped in marble and intricately 
f il igreed mosaics are nestled around the bar for 
comfortable lounging. Wrought iron furniture 
and Talavera tiles lining the bar contribute to the 
sophisticated garden-like setting. Mother of Pearl  is 
available for full  buyout alone or in conjunction with 
The Brown Sheep Taqueria and/or Sinners y Santos .

—    Square Footage: 1,000 total square feet
—   Seated Capacity: 45
—   Reception Capacity: 70
—   Full Deck Capacity: 150

www.motherofpearldtla.com  |  @motherofpearldtla

*C APACIT I ES VARY BA S ED U PON FU RNITU RE CONF IGU R ATION S AND HOU RLY E VENT FLOW E XPECTATION S .

An immersive nightlife venue that hosts 
unforgettable events ,  Sinners y Santos is conceived 
as an abandoned 19th-centur y cathedral that 
has been converted into a clandestine wrestling 
theater,  The unique space features Gothic stained-
glass arches ,  walls l ined in brick and Venetian 
plaster,  wrought iron chandeliers and sconces ,  and 
distressed oak millwork .  Guests enter through a 
confessional ,  where they must admit their sins to 
gain entr y.  Once inside,  greener y falls from exposed 
trusses as in an overgrown catacomb, a DJ booth 
disguised as a pipe organ emits light and smoke, and 
cozy banquettes sit  under arched, barrel-vaulted 
ceilings .  Above the oversize bar in the center of the 
room, a wrestling ring descends from the ceiling and 
ser ves as a stage for surprise per formances ,  such 
as a choreographed Lucha Libre show by masked 
acrobats .

—    Square Footage: 2,810 total square feet
—   Seated Capacity: 120
—   Reception Capacity: 300
—   Combined with Full Deck: 450

www.sinnersysantosdtla.com  |  @sinnersysantos

*C APACIT I ES VARY BA S ED U PON FU RNITU RE CONF IGU R ATION S AND HOU RLY E VENT FLOW E XPECTATION S .

Host a memorable outdoor event or reception at 
The Brown Sheep Taqueria ,  a classic taco truck with 
a modern twist anchoring a bright ,  bold,  and festive 
outdoor terrace on the 8th f loor.  Festooned with 
Talavera tiles ,  wood-and-leather Equipale chairs , 
wrought iron furniture,  and other Mexican design 
elements ,  the space includes a DJ booth fashioned 
from the front end of a vintage sports car.  Enjoy 
freshly prepared, “authentically inauthentic” tacos 
created by chef Ray Garcia — named Esquire Chef of 
the Year — as well  as other Mexican specialties and 
cocktails ,  all  ser ved from a vintage taco truck .  The 
Brown Sheep Taqueria is available for full  buyout 
alone or in conjunction with Mother of Pearl  and/or 
Sinners y Santos .

—    Square Footage: 1,620 total square feet
—   Seated Capacity: 45
—   Reception Capacity: 80
—   Full Deck Capacity: 150

www.brownsheepdtla.com  |  @thebrownsheepdtla

*C APACIT I ES VARY BA S ED U PON FU RNITU RE CONF IGU R ATION S AND HOU RLY E VENT FLOW E XPECTATION S .


