
Welcome to Mercury Lounge.  

Mercury Lounge is named after the god of travel in Roman mythology.  The name symbolizes 
the cuisine concept of MERCURY LOUNGE.  Diners come to enjoy a tour of Asia, traveling 
through the different flavors and aromas of the many Asian countries.  

Holding your private event here at MERCURY LOUNGE will be an event to remember.  
Whether you choose the intimate lounge or the entire space, the possibilities are endless.  
With our first rate staff and a menu catered to your needs, we provide just the right 
atmosphere that your group needs.  To ensure the highest level of service, the chef and 
general manager are directly available to discuss questions or any special requests you may 
have.  We will accommodate special requests to best of our ability.

Thank you for choosing MERCURY LOUNGE for your event.

— Management

Catering and Events
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Mercury Lounge consists of three spaces either individually available for event use or to 
be used collectively for events requiring the entire space.  The main room consists of the 
DINING ROOM and the BAR; they are separated by a small partition wall and can be used 
individually.  The room adjacent to the main room is the LOUNGE area; this is available for 
semi private events.  

The DINING ROOM has 36 seats for diners. The entire dining area is lined with large windows 
that can be opened to give the feeling of dining outdoors.  Bench seating lines the wall 
opposite the window which is also lined with relaxing bench seats.  Tables and seating can 
be rearranged to accommodate your needs. 

The BAR area has a communal table that can accommodate up to 10 people and 3 round 
tables for seating an additional 9 people.  There are 10 bar stools at the bar, with two flat 
screen televisions connected to a DVD, and both play simultaneously as well. 

The LOUNGE area has 3 dining booths that seat 4-6 people each, bar seating for 8, and 
several random seats throughout.  This room has one flat screen television, a sound system 
that can be connected separately from the main dining room.  Standing room capacity for 
this room is about 50 people.

Space
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Rental Terms
Mercury Lounge is available for private and semi-private bookings for any and all events from 
birthdays and anniversaries to wedding receptions and business mixers. For each individual space 
(DINING ROOM, BAR AND LOUNGE) prices and minimums can be negotiated depending on the 
type of event. We offer two options when booking events that include:

Food & Beverage Minimums: 
Based on the size of your party and space required, a food and beverage minimum is assigned 
where all food and beverages consumed must reach the designated minimum for your event. If 
the minimum is not reached, you and your group will be responsible for the difference, however if 
your event exceeds the designated minimum, there will be NO additional fees charged. Food and 
beverage minimums will vary based on times/days requested. *minimums do not include sales 
tax (8.5%) and gratuity (18%) 

Rental Fee: 
If you prefer not to commit to the food and beverage minimums, you may opt for a non-refundable 
venue rental fee and is determined based on the amount of time venue is reserved for and amount 
of space required for your event. Rental fees will vary based on times/days requested 

Guarantee and Minimum
Your guest count must be confirmed at least 7 business days prior to your event. After 7 business 
days, we can only accept increases in this number.  The confirmed guest count will be used as 
the minimum in finalizing your bill.  The difference will be added to your bill.  This charge is not 
transferable to food & wine “to go”.

Deposits, Cancellations and Guarantees
A deposit (20% of the minimum) and a signed contract are required to hold the space; the deposit 
is applied to your final bill. The signed letter of intent and deposit must be returned within 7 
working days of receiving the contract to secure the room and date.  The deposit is non-refundable 
if cancellation of the event occurs less than 14 days prior to the scheduled date.  Full payment is 
due at the conclusion of your event.  We accept all major credit cards, company checks and cash.

Cake 
Arrangements can be made with us to provide a special cake for your party.  For cakes brought to 
the restaurant, we charge $10, cutting and plating.

Audio / Visual/ Music Needs
We have the ability to play your personal CDs, IPODs or other musical devices, please make sure 
to have arrangements in advanced.  DJs (or even Karaoke) can also be provided from our vendor 
list.  Their fee is hourly and requires advanced notice to confirm.  Arrangements for audio/visual 
equipment can be made in advance. 

Parking
There is plenty of street parking available, as well as a several parking lots in the area.  The most 
convenient is the one next door to us.  There is a charge to park and currently it is $5.  Unfortunately 
we are not in control of pricing and they may be subject to change.  Please also be aware of street 
parking restictions (street cleaning and time limit parking).
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$28 per person choose 5 items
(Minimum 3 from cold and hot platter)
 This option is ideal for cocktail/happy hour parties.

$35 per person choose 8 items
$45 per person choose 12 items
These options are ideal for dinner/buffets parties.  
These will be served in two rounds

(SAMPLE MENU ITEMS)

Cold Platters
Cucumber Salad  
Sesame Edamame
House Asian Salad
Caesar Salad
Cold Veggie Platter
Roasted Pepper Hummus and Pita
Curry and Grilled Garlic Flat Bread
Cheese and Cracker platter
Salmon Poke
Fresh Fruit Platter

Hot Platters
Salt and Pepper Shrimp/Fish
Lumpia Shanghai
Orange/Spicy Sriracha Chicken Wings 
Roasted Veggie Platter 
Sweet Potato Fries
Thai Basil Garlic Fries 
Crispy Tofu Triangles
Asian Spiced Meatballs

Entrée Platters
Spicy Garlic Noodles
Pork, Chicken or Vegetarian Fried Rice
Grilled Korean Style Chicken
Thai Basil Chicken
Sisig (Spicy Grilled Pork)
Baked Miso Tofu
Seafood Curry Platter
Fish with Black Pepper Sauce
Adobo or Veggie Fried Rice
Wasabi Mashed Potatoes
Adobo Eggplant
Steamed Seasonal Greens 					             (brunch menu available upon request)

Chef is available for consultation, to discuss optional items not listed on the menu that you may want for your event



Family Style Dinner
This option is designed for a sit down dinner.  Everyone will be seated and served at the 
same time.  In this setting, the food is served family style, traditional to our restaurant and 
many Asian households.  This gives everyone the ability to share the experience of the 

flavors of our foods and the experience of the people with them.

This menu is served in two rounds.  Great for groups of 25 or less

Chef’s Tasting Menu $25

starters

Spicy Thai Basil Chicken Wraps 
seasoned chicken, chilies and thai basil with served with side lettuce

Crispy Salt and Pepper Fish 
lightly battered and served with our creamy sambal sauce 

Romaine Asian Salad 
carrots, cilantro with sesame soy vinaigrette  

entrées

Shaking Pepper Beef 
marinated beef tenderloin, wok seared with onions and peppers

Tofu and Fish Clay Pot 
served in a red coconut curry broth and vegetables 

Spicy Garlic Noodles 
egg noodles tossed with fresh garlic and our special noodle sauce

Szechuan Greens Beans 
quick fried and wok tossed with fresh garlic topped with sesame seeds

Menu items can be modified to your liking, just let us know
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Re-Freshing Starts
Cucumber Salad sliced cucumbers, red onions and ginger tossed in our black pepper vinaigrette  
Spicy Tuna and Chips* spicy seasoned chopped tuna, topped with tabiko served with purple yam chips
Asian Pear Salad fresh sliced asian pears, with cabbage and carrots in a mild chili dressing  
Vietnamese Chicken Salad* grilled chicken with cabbage bean sprouts and herbs 
House Romaine Asian Salad carrots, cilantro with sesame soy vinaigrette 

Warming 
Edamame served with Philippines sea salt (served warm)  
Soft Shell Crab Kara-age lightly coated served with wasabi mayo  
Spicy Thai Basil Chicken Wraps*  seasoned chicken, chilies and thai basil with served with side lettuce  
Fried Oysters battered and fried, served with our tangy nuoc cham sauce 
Lamb Bahn Mi Sliders seasoned lamb with daikon and carrots, cilantro and jalapeno, with yogurt dipping sauce 
Honey Walnut Prawns prawns coated with honey cream sauce topped with candied walnuts 
Salt and Pepper Shrimp whole crispy shrimp tossed with onions and chilies, dusted with salt and pepper mix   
Goat Cheese Crab Ragoons goat cheese, crab, cilantro and green onions, served with green chili dipping sauce
Sweet Potato Fries served with our sriracha mayo dip  

Hearty
Shaking Pepper Beef marinated beef tenderloin, wok seared with onions and peppers  
Crispy Bangus (Milkfish) milkfish belly served with salted egg and tomatoes relish  
Pan Seared Tofu with Curry pan seared firm tofu topped with our curry sauce with tomatoes and onions  
Garlic Hoisin Glazed Short Ribs baby back ribs with a tangy garlic hoisin glaze  
Oven Roasted Sea Bass served with calamansi-soy reduction on a bed of sautéed asian greens  
Korean Style Grilled Chicken marinated and grilled, served on a bed of sesame noodles  
Sizzling Plate Grilled Pork Sisig* tossed with chilies and onions  (topped with an egg extra )

Tradition	
Veggie Basil Fried Rice egg, thai basil and carrots 
Kimchi Fried Rice* our special veggie fried rice with cabbage kimchi  
Sesame Chicken Fried Rice chicken, carrot, egg, green onion and sesame seeds  
Pork Adobo Fried Rice our slow braised, hand pulled pork adobo, tossed with eggs and green onions  
Crab Curry Fried Rice crab, chinese sausage, egg and our coconut curry  
Spicy Garlic Noodles* egg noodles tossed with fresh garlic and our special noodle sauce 

Sides
Chef’s Choice Asian Greens seasonal greens lightly wok tossed with mushrooms sauce 
Eggplant Miso chinese eggplant glazed with our miso sauce and green onions  
Szechuan Greens Beans quick fried and wok tossed with fresh garlic topped with sesame seeds  

*can be a little spicy
menu items can be changed due to season and/or availability, please check to ensure availability 

Dinner Menu
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All beverages are based on consumption.  We have an extensive wine list, as well as a full bar, 
with several beers on tap and a selection of bottled beers to complement your event.  Specialty 
cocktails of your choice can be developed for your event as well.  Specific wine or beer requests 
should be made  a week in  advance to ensure availability.  If you choose to provide your own 
wine, a corkage fee of $10 per bottle will be applied to your bill.

Bottle Service Menu
Enjoy your favorite spirits in one of our several private booths or tables where you
and your friends can enjoy good drinks, tasty food & great music all night...
reserve yours today! 
info@mercurysf.com 415-551-1582

Grey Goose Vodka (1 liter) 		  $225 		  Patron Silver (750ml) 			  $190
Grey Goose Flavors (1 Liter) 		  $200 		  Patron Reposado (750ml) 		  $190
Belvedere Vodka (1 liter) 		  $225 		  Patron Anejo (750ml) 			  $200
Ketel One Vodka (1 liter) 		  $200 		  Don Julio Silver (750ml) 		  $200
Ciroc Vodka (1 liter) 			   $225
Stolichnaya Vodka (1 Liter) 		  $200 		  Johnnie Walker Black (1 Liter) 	 $250
Effen Vodka (1 Liter) 200 				    Makers Mark (1 Liter) 		  $200
Stolichnaya Flavors (1 Liter) 		  $180 		  Jack Daniels (1 Liter) 			   $180
Sky Vodka (1 Liter) 			   $180 		  Jameson Irish (1 Liter) 		  $180

Remy Martin VSOP (1 Liter) 		  $250 		  Sparking Wine:
Hennessey VS (1 Liter) 		  $225 		  Moet &Chandon Imperial 		  $80
Hennessey Privilege (750 ml) 		 $300 		  Cristalino Cava Brut 			   $45

20% off your 2nd bottle of equal or lesser value!
- Other liquors available upon request, please ask your cocktail server for details
-additional 18%service charge on all bottle services)
- no split checks

Bottle service includes the following:
Glassware, ice, garnishes, soda water & choice of 2 fillers: Tonic, orange, 
cranberry, ginger ale, pineapple or energy drink

Beverages
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