
PRIVATE
EVENTS 



• Festive Celebrations • Wedding After-Party • Singles Mixers • Corporate Presentations • 

Bachelorette • School Reunion • Product Launch • Brand Anniversary • Competition Award 

• Stand-up Comedy Night • Birthday Party • Dinner & Dance • Appreciation Party • Social 

Gathering • Corporate Networking • 

years of live music
kinds of events we’ve hosted21



Central Location
2 mins from 

Somerset MRT

2 Vibes in 1 Space: 
cool moshpit & 
elegant booths

Local Live
Acoustic Bands

Delicious & 
Beautiful Cocktails Stage, Music, 

Projector Screen

VENUE
FACTS

Friendly & 
Energetic Team



180 Orchard Road
Peranakan Place

Train
Somerset MRT

Street Parking 
Along Emerald Hill

Mall Parking
Centrepoint / Somerset 
313 / Orchard Central

GETTING HERE



Living and 
breathing 
live music! 

We are an established 
institution in the live 
music bar scene in 
Singapore providing 
our customers with a 
vibrant and energetic 
environment to enjoy 
quality local bands 
with quality food and 
drinks.



ELEGANT
LOUNGE 
BOOTHS

10 TABLES
36 BUTTS

Have a big area to enjoy 
both the company of our 
live bands and your 
friends. You’ll be able to 
listen to the live beats 
while still being able to 
hear your friends. 



MOSH PIT
FRONT 
STAGE

13 TABLES
38 BUTTS

If you love live music, 
you’ll love these seats. 
You’ll have front row 
seats to our live bands 
that you may gladly 
dance along the
beat to.



TOTAL 
STANDING 
CAPACITY
150 PAIRS OF FEET

TOTAL SEATED 
CAPACITY
110 BUTTS

LOUNGE 
BOOTHS
10 TABLES

COCKTAIL
21 TABLES

INDOOR
SECTION

Opening Hours 
Monday - Thursdays: 5pm to 1am
Fridays, Saturdays, Eve of PH: 3pm to 2am
Sundays: 3pm to 1am



ALFRESCO

56 SEATS
18 Dining Tables

A wide and breathable area for 
your family or friends to chill at. 



2 Hour Free Flow Beverages
MINIMUM 30 PAX

BASIC   $58/pax

Beer : 
Heineken (BTL)

White Wine : 
De Bortoli Chardonnay /
Reguta Di Anselmi Giuseppe

Red Wine : 
De Bortoli Merlot /
Arido Cabernet Sauvignon

House Pour Spirits : 
Tried and True  Vodka
Widges London Dry Gin 
Los Arcos Tequila 
3 Stars Dark Rum 
Monkey Shoulder Whisky

Juices and Soft Drinks

PREMIUM   $78/pax

Beer : 
Heineken (BTL)

White Wine : 
De Bortoli Chardonnay /
Reguta Di Anselmi Giuseppe

Red Wine : 
De Bortoli Merlot /
Arido Cabernet Sauvignon

Prosecco : 
Botter

Premium Pour Spirits : 
Grey Goose Vodka
Hendrick’s Gin
Arquitecto Blanco Tequila
Plantation 3 Stars Dark Rum
Johnny Walker Gold Label Whiskey

Juices and Soft Drinks



3 Hour Free Flow Beverages
MINIMUM 30 PAX

BASIC   $68/pax

Beer : 
Heineken (BTL)

White Wine : 
De Bortoli Chardonnay /
Reguta Di Anselmi Giuseppe

Red Wine : 
De Bortoli Merlot /
Arido Cabernet Sauvignon

House Pour Spirits : 
Tried and True  Vodka
Widges London Dry Gin 
Los Arcos Tequila 
3 Stars Dark Rum 
Monkey Shoulder Whisky

Juices and Soft Drinks

PREMIUM   $88/pax

Beer : 
Heineken (BTL)

White Wine : 
De Bortoli Chardonnay /
Reguta Di Anselmi Giuseppe

Red Wine : 
De Bortoli Merlot /
Arido Cabernet Sauvignon

Prosecco : 
Botter

Premium Pour Spirits : 
Grey Goose Vodka
Hendrick’s Gin
Arquitecto Blanco Tequila
Plantation 3 Stars Dark Rum
Johnny Walker Gold Label Whiskey

Juices and Soft Drinks



Food Options



Wagyu Beef Rendang
24hr simmered wagyu beef shin, caramelised gravy, 
shaved kaffir lime leaf

Ayam Panggang
Spiced chicken skewers, homemade kicap manis, 
shaved chilis

King Oyster Mushroom Panggang (V)
Charred king oyster mushroom, homemade kichap 
manis, sambal olek

Pork Crackling
Crisp pork for the ultimate crunch, slow roasted to 
perfection

Pulled Pork Belimbing
24hr simmered pork shoulder, espelette chili, 
bitternut cracker

Assam Fish
Crispy local farmed seabass, baby okra, tamarind & 
ginger flower puree **Vegetarian Options Available Upon Request

Crispy Pork Belly & Watermelon Skewers 
Crispy pork belly, black peppered watermelon, fish 
sauce caramel, hazelnuts

Otak Otak Omelet
Organic free range eggs, hand picked crab meat, 
chives, XO aioli
 
Truffled Duck Pie Tie
Aromatic braised duck legs, truffled potato puree, 
dried chili

Mushroom Kueh Pie Tie (V)
Organic free range eggs, hand picked crab meat, 
chives, XO aioli

Sambal Eggplant (V)
Slow roasted local farmed eggplant, caramelized 
belado, coriander

Potato Penyet (V)
Crispy smashed potatoes with curried aioli

Canape Choices



2 HOURS FREE FLOW
LUX CANAPES

5 choices 
$55++ per pax

6 choices  
$65++ per pax

7 choices
$75++ per pax

For 30 pax and under, please enjoy a 10% discount on our ala carte menu.
*Vegan or vegetarian options available upon request.

4 HOURS FREE FLOW
LUX CANAPES

5 choices
$75++ per pax

6 choices  
$85++ per pax

7 choices
$95++ per pax

3 HOURS FREE FLOW
LUX CANAPES

5 choices 
$70++ per pax

6 choices  
$80++ per pax

7 choices at
$90++ per pax



Babi Pong Teh
24 hour simmered hokkaido pork 
belly with fermented soy bean paste, 
black mushroom, potatoes

Assam Fish
Grilled local farmed sea bass fillet, 
tamarind & ginger flower sauce, 
cherry tomatoes

Mushroom Kueh Pie Tee (V)
Wok fried mushroom with 
homemade sambal, truffle yam 
puree, crispy shallots

Nyonya Spinach Salad
Shredded chicken, poached sea 
prawns, poached seasonal market 
greens, lime & palm sugar dressing

Bakwan Kepiting (Individual)
Simmered bamboo shoots in 
chicken collagen broth, crab & 
chicken soft bone dumpling

Heritage Crackers
Bitternut, prawn, fish crackers, 
homemade sambal belachan

Steamed Jasmine Rice

Pulut Hitam
Black sticky rice pudding, coconut 
ice cream, fresh jackfruit

For 30 pax and under, please enjoy a 10% discount on our ala carte menu.
*Vegan or vegetaraian options available upon request.

Sharing Style
Basic

$65++ per pax



Beef Rendang
24 hour simmered wagyu beef short 
ribs in caramelised coconut curry, 
shaved kaffir lime leaf

Sea Prawn Nanas
Wok fried king prawn tossed with 
nonya style pineapple curry, 
tamarind & ginger flower sauce, 
cherry tomatoes

Truffle Kueh Pie Tee
W24 hour simmered aromatic duck, 
truffle yam puree, crispy shallots

Nyonya Spinach Salad
Shredded chicken, poached sea 
prawns, poached seasonal market 
greens, lime & palm sugar dressing

Kam Jeng Steamed Egg 
(Individual)
Steamed free range eggs, topped 
with sea treasure broth, salmon roe

Heritage Crackers
Bitternut, prawn, fish crackers, 
homemade sambal belachan

Steamed Jasmine Rice

Plum Wine Jelly
Lemongrass infused strawberries, 
yuzu
calamansi sorbet

Sharing Style
Premium

$85++ per pax

For 30 pax and under, please enjoy a 10% discount on our ala carte menu.
*Vegan or vegetaraian options available upon request.



Live Band 
Services

45 mins per set

 

1 set S$650++ 
2 sets S$1,250++  
3 sets S$2,050++ 



Confirmation of Bookings

1. Tentative bookings are held for 3 
business days unless otherwise 
advised and confirmed at time of 
booking. 

2. If confirmation is not received within 
the agreed time, the booking will 
automatically be cancelled. 

3. The booking will only be considered 
as confirmed once the signed 
Agreement is returned and the 50% 
deposit paid.

4. All private events booked are based 
on a standard 2 or 3 hour blocks. 
Additional charges will apply for 
extensions based on an hourly rate. 

5. All bookings and details need to be 
finalised at least 14 days prior to your 
event.

Cancellation Policy

1. 50% cancellation fee will be imposed 
with less than 7 working days notice 
before the commencement of the 
event.

2. Should you decide to change the 
date of the event, a 30% rescheduling 
charge will be enforced with less than 
7 working days notice before the 
commencement of the event.

3. Certain add-ons may have a 
non-refundable deposit to secure the 
item or service  for your event 
irrespective of the notice period.

Food & Beverage 
Submission

1. Final orders need to be 
confirmed at least 7 working days 
before the event, including final 
guest numbers and any dietary 
requirements.

2. The number of guests charged 
will correspond to the number of 
guests provided on the final event 
details, or the number of guests 
attending the event, whichever is 
higher.

3. Payment for the final bill must be 
paid on the day of the event by cash 
or credit card before the end of the 
event booking timing.

Terms & Conditions



PAST
EVENTS

OUR CLIENTS 


