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Who Are We 
 

Lustre Kitchen and Dining is a small and intimate 

neighbourhood restaurant in Paraparaumu Beach on the 

Kāpiti Coast, owned and operated by chefs and brothers 

Tim and Aaron Banks. 

With a relaxed but indulgent setting, our service is ‘informal 

yet informed’, with an emphasis on telling the story of the 

food and wine being served. 

We work with local, small-scale growers, producers and 

suppliers who share our ethos of hyper-seasonality and 

sustainability, to serve an ever-evolving menu with the 

ingredients ‘of the day’. 

Lustre Kitchen and Dining is open to the public 

Wednesday to Saturday from 5pm.  

Next door to Lustre is our low-lit sidekick - Lumen by 

Lustre; a relaxed speak-easy style wine bar.  

A cosy and intimate space where you can enjoy a meal, a 

snack or just relax with a wine or cocktail. 

 



Private Dining and Events 
Both Lustre Kitchen and Dining and Lumen by Lustre are a perfect choice for your next private or group dinner/event. We offer a 

unique, intimate and exclusive dining experience with a touch of old-style luxurious class blended with contemporary comfort and 

design. Our dedicated and food obsessed team offer a relaxed, personal and informed service of our ever-evolving food and beverage 

menus. At Lustre and Lumen, we are hospitality and community driven from the guests we serve to the small-scale farmers and 

producers that we work with! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Our Spaces 
 

Whether you are hosting a meeting, a sit-down dinner for your smaller 

wedding reception, birthday dinner, or a standing cocktail event, we want 

you to enjoy our food and venue in comfort and style! 

We have options for you. Our two spaces are similar in theme and 

ambience, and both offer a touch of indulgence, but both have their own 

personality. 

 

Lustre Kitchen and Dining is a more traditional ‘restaurant’ setting, with 

dining tables and chairs laid with dark tablecloths, low-lit warm lighting, 

and an intimate ambience. Lustre works perfectly for a small to medium 

sized group looking for a traditional dining experience with a twist! 

 

Lumen by Lustre maintains the low-lit warm lighting and cosy intimacy, 

but with various seating styles and a mixture of old and new. Lumen by 

Lustre is more versatile in terms of functionality for smaller groups. 

 

  



Lustre Kitchen and Dining 
 

The original space that started it all! Lustre’s dining room has a dark low ceiling, gold framed mirrors, moody paint, soft glowing 

lights, shadows and mystery. A bit of overindulgence and hedonism, as a backdrop for the food, flavours and service. 

Lustre Kitchen and Dining is a perfect choice for your next group celebration dinner, team dinner or event. The ambience lends 

itself well to smaller groups of 10-15pax as well as larger groups up to 30pax. 

Options for private hire 

• Seated dining - 30 people max 

• Minimum spend applies Wednesday to Saturday 

(see menu samples below) 

  



Lumen by Lustre 
 

The new kid on the block… Lustre’s low-lit sidekick – Lumen by Lustre is a tad more rebellious! Building on the same food and 

beverage ethos, it has a bit more freedom to move, flexibility and an itch to experiment. With mixed seating styles and a smaller 

more intimate space, Lumen by Lustre will lend itself to a variety of uses, whether it is a small dinner amongst friends or 

colleagues, a standing/leaner style cocktail event or a quirky and fun space for a daytime meeting or conference. 

 

Options for private hire 

• Boardroom-style meetings/workshops or small functions/events – 20 people max 

• Seated dining – 20 people max 

• Standing cocktail event – 30 people max 

• Minimum spend applies Friday and Saturday  

(see menu samples below) 



Private Hire Menu 

Options 

– Seated Dining 
 

Our menus are ever evolving using local, sustainable and 

seasonal produce, giving you a unique experience based on the 

time of year. 

Seated Dining: 

We offer two tasting menus for our seated dining. 

‘The Lustrous Potluck’ – our version of a ‘Degustation’ style 

menu. A journey through the ingredients of the day. 

Or 

‘A Bit of a Tasting’ – a four-course style menu. 

Both of our tasting menus are a surprise from the Chefs, as we 

only serve the bounty of the week. We cater to dietary 

requirements with notice and can work closely with our guests 

bespoke menu that is just right! 

See our sample ‘Lustrous Potluck’ and ‘Bit of a tasting’ menus 

for what we have done previously. 

 

 



 

Seated Dining Menu Examples 

 

 

 

  



Other Private Hire 

Menu Options 
 

 

Boardroom meetings/day 

delegate/workshop: 

We offer a range of bespoke items that cover all day dining for your 

event. We can work with you on options for Breakfast, Morning and 

Afternoon Tea, Lunch packages as well as Canape/Cocktail/Drink 

packages to finish your day. We employ the same ethos with our 

meeting style menus as we do with our restaurant menus – local, 

sustainable and seasonal. 

See our sample ‘Day Delegate’ menu for an example of what we can 

do. 

 

Cocktail/Canapes:  

Our canape options are based on our restaurant menus. We offer 

bespoke options and can cater to dietary requirements.  

See sample ‘Canapes’ menu for an example of what we do. 

 

 



Day Delegate & Canapes Menu Examples  

  



Off-site 

Catering 
 

Lustre Kitchen and Dining offers a full range of Off-site Catering 

options, from small canape events to larger sit-down lunches or 

dinners to day delegate style corporate events.  

Our food offerings share the ethos of our restaurant, in that we use 

local small-scale and sustainable farmers and producers for our 

ingredients.  We want to bring the taste and standards of Lustre 

Kitchen and Dining into your event.  

We specialise in smaller to medium sized events ranging from 10 – 

120pax, that can incorporate our ethos of seasonality and locality in 

our menus.  

Our catering options are/can be bespoke and hyper-seasonal due to 

the nature of our local supply. 

 

 

Options for Off-site Catering 

• Meetings/workshops or corporate functions 

• Seated/plated dining  

• Standing cocktail/canape events (Maximum catering number 
higher for cocktail/canape events) 

  



 

Contact us 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

For more information contact info@lustrekitchenanddining.co.nz 

Or call Tim Banks on 027 694 6273 

Or visit lustrekitchenanddining.co.nz

mailto:info@lustrekitchenanddining.co.nz
https://lustrekitchenanddining.co.nz/

