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LOOKOUT
THE WAVE OF SUCCESS –

INNOVATION, VISION, INSPIRATION

Lookout – riding a new wave of events.

The only event venue of its kind in Europe - exclusive and just a short 
distance from Munich Airport. Located directly beside the impressive 
wave pool at o2 SURFTOWN MUC in Hallbergmoos, the restaurant 
offers an atmosphere that is both inspiring and truly unique, creating the 
perfect setting for events.

The spacious terrace is ideal for relaxed receptions or creative outdoor 
breaks, giving guests the opportunity to experience the Surfer Spirit.
The modern architecture and open spatial concept create the perfect 
balance between a relaxed atmosphere and a professional ambience. 
Whether for exclusive celebrations, productive workshops or stylish 
presentations - this is where premium quality meets a welcoming, feel-
good environment.

A venue in a class of its own: Lookout is the new place-to-be for 
exceptional events and unforgettable experiences.
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LOCATION 
RESTAURANT LOOKOUT

Indoor restaurant area + terrace
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Seasonal salad Choice of 
Cheese Burger  
Juicy grilled beef | Chipotle Southwest sauce | 
crisp lettuce | Cheddar cheese | tomato | 
pickles | braised onions | brioche bun 
 
Beachbreak Burger 
Crispy chicken | wasabi mayo | crisp lettuce | 
tomato | pickles | red onion rings | brioche 
bun

Aerial Burger 
Plant-based patty | Tangy Tongue sauce | 
crisp lettuce | tomato | avocado |
brioche bun

Warm chocolate cake 
Whipped cream

Grilled feta cheese  
Beetroot | mint yogurt | salad bouquet | 
roasted ciabatta

Choice of  
Sirloin Steak cut, 200g 
Grilled vegetables | rosemary potatoes | 
herb butter

Char fillet
Grilled vegetables | rosemary potatoes

Baked potato  with chili sin carne

Crème brûlée 

Tuna tartare 
Seaweed salad | edamame | mango |
seaweed crunch

Spicy teriyaki chunks  
Seaweed salad | edamame | mango | 
seaweed crunch

Choice of  
Beef sirloin Surf & Turf  
Herb butter | grilled vegetables |
rosemary potatoes

Salmon fillet Surf & Turf  
Herb butter | grilled vegetables |
rosemary potatoes

Grilled feta cheese 
Grilled vegetables | rosemary potatoes

Grilled peach  
Vanilla ice cream | raspberry purée

Seasonal salad  
Aperitivo Surftown

Two varieties of Overload fries
Fried Chicken | falafel with dip |  
mini surfer bowls

Cake slice

STARTER MAIN COURSE DESSERT

COCOA BEACH PARTY – € 25.00 per person
(Sharing menu – includes one Liquid Stroke per person)

CLOUDBREAK – € 59.00 per person

MAVERICKS – € 28.00 per person

ERICEIRA – € 39.00 per person

MENUS
For 5 to 100 guests, exclusively at Lookout Restaurant + Lookout Terrace.

   pork       vegetarian     plant based/vegan 
All prices exclude statutory VAT.5



BUFFETS
For up to 100 guests, exclusively at Lookout Restaurant + Lookout Terrace.

Buffets for fewer than 20 guests are served exclusively as sharing buffets, with all dishes presented on sharing plates at the table. 
For Coodo bookings, the dessert can be removed to reduce the price by € 5.00.

STARTER MAIN COURSE DESSERT

Salad buffet 
Mixed leaf salads | cress | arugula | 
bell pepper | tomatoes | cucumber | 
croutons | house dressing | 
Caesar dressing

Red Thai curry 
Bell pepper | cauliflower | broccoli | 
white cabbage | carrots | baby corn | 
fragrant rice

Choice of:
+ sweet-spicy chicken breast strips
+ tofu
+ grilled prawns in white soy sauce 

Selection of cake slices

Salad buffet 
Mixed leaf salads | cress | arugula |
bell pepper | tomatoes | cucumber |
croutons | house dressing |
Caesar dressing

Burger Buffet
Juicy grilled beef | plant-based 
patty  | crispy chicken | Chipotle 
Southwest sauce | BBQ sauce |
crisp lettuce | tomato | pickled 
cucumber | braised onions | bacon | 
red onions | crispy onions |
brioche bun

Crème brûlée

Salad buffet 
Mixed leaf salads | cress | arugula | 
bell pepper | tomatoes | cucumber | 
croutons | house dressing | 
Caesar dressing 

or  
 
Tuna tartare
Wakame | mango | edamane

Seasonal soup

Baked potato  
with chili sin carne 
Pico de gallo | sour cream dip |
avocado cream

BBQ pulled pork 
BBQ sauce | grilled vegetables | 
rosemary potatoes

Char fillet
Parsley herb butter | grilled 
vegetables | rosemary potatoes

Crème brûlée

THAI CURRY – € 25.00 per person

BURGER – € 25.00 per person

BBQ – € 38.00 per person

   pork       vegetarian     plant based/vegan 
All prices exclude statutory VAT.6



GRAND BUFFET
From 100 guests - €48.00 per person.

At least partially exclusive use of Lookout.

STARTER MAIN COURSE DESSERT

From garden, meadow & field 
Assorted leaf salads | wild herbs | 
leaf lettuce

Toppings 
Bell pepper | carrots | cucumber | 
corn | mozzarella | sun-dried 
tomatoes | walnuts

Dressing 
Balsamic dressing |
raspberry dressing

Soup 
Tomato cream soup

Antipasti selection 
artichokes | bell pepper | 
mushrooms

Vitello tonnato
Capers | arugula | parmesan

Salmon tartare
Arugula | black bread crumble

Tranchier-Station 
Herb-crusted beef rump fillet |
pork medallions  

Sauces
Merlot jus | malt beer sauce

Fish station
Pike-perch | sea bream

Sauces
Lime salsa | beurre blanc

Vegetarian station 
Potato and leek ravioli | pistachio 
pesto | slow-roasted cherry 
tomatoes 

Sides 
Butter rice | mashed potatoes | 
rosemary polenta

Vegetable sides 
Oven-roasted vegetables |
grilled vegetables | mushrooms |
baby spinach

Mousse au chocolat
Caramel | sponge cake

Fruit crumble
Mascarpone cream

Panna cotta
Berry gel

For events, individual food trucks offering a variety of street-food options can also be booked.

   pork       vegetarian     plant based/vegan 
All prices exclude statutory VAT.7



LOCATION 
COODO

Coodo + Coodo Terrace
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Salad buffet  
Mixed leaf salads | cucumber | 
carrot strips | tomatoes | coleslaw | 

house dressing | Caesar dressing | 
sunflower seeds | garden cress | 
croutons | ciabatta | alpine butter

Tender chicken breast 
Indian curry marinade

Pork neck steaks BBQ-style   
Herbs | garlic

Specialty cheese griller 
 
Bratwurst  
from the local Butcher 

Green Mountain currywurst 

Sides
Grilled vegetables | potatoes |
sour cream | herb butter |
Bulls-Eye sauce | BBQ sauce

Grilled peach  
Vanilla ice cream | raspberry purée

BBQ PACKAGES
For 5 to 30 guests at Coodo + Coodo Terrace. 

Entrecôte 
Cracked pepper | herb butter

Char | Salsa

Plancha-grilled feta cheese 
Fresh herbs | extra-virgin olive oil

Crème brûlée

STARTER FROM THE GRILL DESSERT

PURE BBQ PACKAGE – € 39.00 per person

EXCLUSIVE BBQ PACKAGE – €59.00 per person
Pure BBQ Package + Exclusive additions

   pork       vegetarian     plant based/vegan 
All prices exclude statutory VAT.9



BIG BBQ PACKAGES
From 30 guests at Coodo + Coodo Terrace.

STARTER MAIN COURSE DESSERT

Salad buffet  
Assorted leaf salads | wild herbs |
cucumber | carrot strips | corn | 
Ebly | croutons | house dressing | 
raspberry dressing

Homemade potato salad 

Blanched cabbage salad  

Colorful pasta salad  

Caprese salad 

Cocktail pastries |
farmhouse bread | alpine butter | 
herb cream cheese

Tender chicken breast
Indian curry marinade

Pork neck steaks BBQ style 

Specialty cheese griller 
 
Bratwurst from the local butcher 

Feta cheese  
Extra-virgin olive oil | herbs | garlic

Sides   
Grilled potatoes |
fire-grilled vegetables | sour cream | 
herb butter | Bulls-Eye sauce

Ice-cold watermelon 
Mint

Flamed vanilla cream 
Caramelized sugar crust

Cheesecake 
Berry gel

Melon wedges 
Riserva ham | grissini

Pulled pork  & pulled beef 
Brioche bun | cheddar |  
guacamole | salsa

Rockslide brownies 

Grilled eggplant and zucchini  
Extra-virgin olive oil |
shaved Grana Padano

Smoked BBQ salmon 
Bulls-Eye glaze | avocado dip

Peach cobbler 

Smoked trout fillet
from the smoker 

Chickpea and beluga
lentil salad  
Horseradish 

Entrecôte from special Bavarian 
Forest heifer 
Red wine jus | mixed pepper

Grilled pineapple 
Flambéed with rum

PULLED BBQ PACKAGE – € 40.50 per person

HEALTHY BBQ PACKAGE – € 41.50 per person

PREMIUM BEEF BBQ PACKAGE – € 46.50 per person

INCLUDED WITH ALL PACKAGES

   pork       vegetarian     plant based/vegan 
All prices exclude statutory VAT.10



CLASSIC
Half-day � € 11.00 per person
during opening hours 
including a morning or afternoon snack

Full-day � € 20.00 per person 
during opening hours 
including a morning and afternoon snack

Adelholzener sparkling water*
Adelholzener non-sparkling water* 
Adelholzener apple juice mixed with
sparkling water* 
Coca-Cola* Original | Zero
Red Bull Original | Sugarfree | Editions
Red Bull ORGANICS  
Simply Cola | Black Orange | Easy Lemon

Filter coffee

Tea selection

Morning snacks per person: 
1 pretzel with butter
1 piece of fruit 
1 muesli bar 

Afternoon snacks per person: 
1 selection of cake slices 
1 Danish pastry 

VITAL
Half-day �  € 14.00 per person
during opening hours 
including a morning or afternoon snack

Full-day � € 26,00 per person
during opening hours 
including a morning or afternoon snack

Adelholzener sparkling water*
Adelholzener non-sparkling water* 
Adelholzener apple juice mixed with
sparkling water* 
Red Bull Original | Sugarfree | Editions
Red Bull ORGANICS  
Simply Cola | Black Orange | Easy Lemon

Orange juice*
Grandmade Berry Smoothie*	
Grandmade Mango Smoothie*

Filter coffee

Tea selection

Morning snacks per person: 
1 pretzel with butter
1 piece of fruit 
1 muesli bar 
1 yogurt with cereals and fresh fruit 

Afternoon snacks per person: 
1 selection of cake slices 
1 Danish pastry 

MEETING PACKAGES
From 30 guests at Coodo + Coodo Terrace.

*PET bottleCurrent opening hours can be found on our website

   pork       vegetarian     plant based/vegan 
All prices exclude statutory VAT.11



SUSHI
From 5 guests

for events in the restaurant, Coodo and BBQ.

NIGIRI
Nigiri Sake | salmon � 2.99
Nigiri Maguro | tuna � 3.55
Nigiri Ebi | prawn � 3.27
Nigiri Unagi | eel � 4.21
Nigiri Hotagei | ccallop � 4.58
Nigiri Sake Aburi | seared salmon, avocado � 3.27
Nigiri Tobiko � 3.27
Nigiri Zuwaigani � 5.14

MAKI [6 pieces]

Maki Sake | salmon � 6.73
Maki Sake Avo | salmon, vvocado � 7.01
Maki Maguro | tuna � 7.29
Maki Ebi Avo | prawn, avocado � 7.29
Maki Salmon | grilled salmon � 6.73
Maki Kappa | cucumber � 5.61
Maki Avocado � 6.73
Maki Oshinko � 6.17
Maki Kanpyo � 6.17

INSIDE OUT [8 pieces]

Inside Out Salmon | salmon, avocado, tobiko � 8.97
Inside Out Tuna | tuna, avocado, sesame� 12.71
Inside Out California | surimi, avocado, tobiko � 12.71
Inside Out Kappa Philadelphia | cucumber, cream cheese � 8.97
Inside Out Avocado Philadelphia | avocado, cream cheese � 8.97
Inside Out Veggie | avocado, cucumber, asparagus 	�  11.21

SASHIMI [6 pieces]

Sashimi Salmon � 7.94
Sashimi Tuna � 7.94

   pork       vegetarian     plant based/vegan 
All prices exclude statutory VAT.
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2 hours:� € 15.00 per person
4 hours:� € 25.00 per person
8 hours:� € 43.00 per person
Each additional hour:� € 8.00 per person

Add-ons:  
Long drinks� € 8.00   
� per person / event

Aperitif reception � € 7.50   
� per person / event

Includes Aperol Spritz, Yuzu Spritz, Prosecco, orange 
juice, draft lager and wheat beer, as well as alcohol-
free lager and wheat beer served from the bottle.

2 hours:� € 19.50 per person
4 hours: � € 37.50 per person
8 hours: � € 59.50 per person

Add-ons:  
Longdrinks� € 8.00  
� per person / event
 
Wines 
Other wines can be substituted within the 
package for an individual surcharge.

Water sparkling / non-sparkling
Coca-Cola Original | light | Zero
Fanta 
Sprite 
Apple juice mixed with sparkling water
Blackcurrant juice mixed with sparkling water 
Rhubarb juice mixed with sparkling water 
Bitter lemon | Tonic water 
Paulaner Spezi 
Red Bull Original | Sugarfree | Editions
Red Bull ORGANICS Simply Cola | Black Orange | Easy Lemon
Homemade Lemonades
Coffee specialties
Tea selection

A. Non-Alcoholic Beverage Package

B. Alkoholic Beverage Package non-alcoholic + alcoholic beverages

C. Alternatively, beverages can be charged á la carte
based on consumption.

BEVERAGE PACKAGES

BEER 
Hofbräu lager beer 
Hofbräu lager beer alcohol free
Hofbräu wheat beer 
Hofbräu wheat beer alcohol free
Lager beer mixed with lemonade

WHITE WINE
Hand aufs Herz Cuveé or Pinot Grigio

RED WINE 
Merlot or Primitivo

APERITIF also available alcohol-free
Aperol Spritz 
Yuzu Spritz 

For events in the restaurant, Coodo and BBQ.

All prices exclude statutory VAT.

Location Coodo
All beverages are served in PET bottles. The following beverages are not available there: Blackcurrant juice mixed with sparkling water
and rhubarb juice mixed with sparkling water.
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A minimum revenue requirement applies to your event at Lookout and can be conveniently reached 
through our attractive catering offering. If the minimum revenue is not fully covered by catering, only the 
difference will be charged. Please note that all prices are exclusive of VAT.

	 Monday – Friday� Saturday – Sunday
Half-day during opening hours 
Summer →	 € 4,000� € 6,000
Winter → 	 € 2,000 � € 3,000

Each additional hour
Summer → 	 € 500 � € 750
Winter → 	 € 250� € 325

Full-day during opening hours
Summer → 	 € 8,000� € 12,000
Winter →	 € 4,000� € 6,000

Each additional hour
Summer →	 € 750� € 1,000
Winter →	 € 325� € 500

Summer season: April - November | Winter season: December – March
Current opening hours can be found on our website

MINIMUM REVENUE

Final guest numbers are required no later than 10 business days before the event.
They also serve as the binding basis for billing.

All prices exclude statutory VAT.
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TERMS & CONDITIONS

ALLERGENS

Information on our 
Terms & Conditions 
is available via the 
following link or the QR 
code.

SURFTOWN Terms & Conditions 
www.surftown.de/de/agb

Information on our allergens 
is available via the following 
link or the QR code.
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CONTACT
Surftown Event Team

Lookout Restaurant
lookout.allresto@munich-airport.de

www.munich-airport.de

Allresto Flughafen München
Hotel und Gaststätten GmbH

Terminalstraße Mitte 18
85356 Munich Airport, Germany

www.surftown.de
events@surftown.de


