


• Packages with finger food, drinks and board gaming 
• Note that finger food packages are sized to be snacking portions only. For a full dinner, please refer to the dinner boardgaming packages
• Board game gurus available to teach and facilitate board games
• Packages only available for groups of 15 pax or more (minimum spending applicable). Prices quoted are before 10% service charge

*Choice of non-alcoholic drinks: barista coffees, specialty teas, freshly squeezed juices, hot chocolate, iced chocolate, house iced tea and coke. 

**Choice of alcoholic drinks: 300ml Peroni draft beer or glass of house wine. May also be swapped for any non-alcoholic drink except milkshakes 

• Addons available for 2 non-alcoholic drinks*

• Addons available for house wine / draft beer**

• Addons available for free flow of house wine / draft beer / prosecco / speciality craft beer

• 1 non-alcoholic drink*/person

• Choice of ONE large sharing plate: 
- Bratwurst platter
- Loaded King’s nachos with chicken and guacamole
- Baked camembert brulee with grapes, pear, crostini

• Choice of ONE sharing bite:
- Truffle fries with seaweed mayo
- Rosemary garlic fries
- Paprika fries with sambal mayo
- Nachos with guacamole and salsa

• 1 non-alcoholic drink* per person

• Choice of TWO large sharing plates: 
- Bratwurst platter
- Loaded King’s nachos with chicken and guacamole
- Baked camembert brulee with grapes, pear, crostini
- Truffled honey croque monsieur sandwiches 

• Choice of TWO sharing bite:
- Truffle fries with seaweed mayo
- Rosemary garlic fries 
- Paprika fries with sambal mayo
- Nachos with guacamole and salsa
- Honey sriracha lime wings
- Spam fries
- Pumpkin croquettes



• Dinner and either non-alcoholic or alcoholic drinks (draft beer, house wine, etc) 
• Tue – Fri: Any 4 hours after 530pm 
• Includes free play of board games; Board game gurus available to teach and facilitate board games
• Packages only available for groups of 15 pax or more. Prices quoted are before 10% service charge

* Choice of non-alcoholic drinks: barista coffees, specialty teas, freshly squeezed juices, hot chocolate, iced chocolate, house iced tea and coke. 
**Choice of drinks: 300ml Peroni draft beer or glass of house wine. May also be swapped for any non-alcoholic drink except milkshakes 

• 1 non-alcoholic drink* per person
• Choice of up to THREE sharing mains:

− Asari clams with spanish chorizo and sourdough
− Roasted chicken leg with rosemary and orange
− Capellini pasta with duck confit and creamy mushrooms 
− Capellini with basil pesto and smoked salmon
− Bacon mushroom aglio olio (spicy)
− Truffled honey croque monsieur sandwiches 

• Choice of any TWO large sharing sides:
− Bratwurst platter
− Loaded nachos with chicken, salsa, guacamole, mozzarella
− Mesclun salad with apples, tomatoes, walnuts and feta (v)
− Baked camembert brulee with grapes, pear, crostini (v)

• Choice of any TWO small sharing bites:
− Nachos with guacamole and salsa (v)
− Pumpkin croquettes (v)
− Rosemary garlic fries (v) / Paprika fries / Truffle fries (v)
− Spam fries
− Honey sriracha lime wings 

• 1 non-alcoholic drink* per person
• Choice of up to THREE sharing mains:

− Capellini pasta with duck confit and creamy mushrooms
− Capellini with basil pesto and smoked salmon
− Bacon mushroom aglio olio (spicy)  
− Truffled honey croque monsieur sandwiches

• Choice of ONE large sharing side:
− Bratwurst platter 
− Loaded nachos with chicken, salsa, guacamole, mozzarella
− Mesclun salad with apples, tomatoes, candied walnuts and 

feta (v)

• Choice of any TWO small sharing bites:
− Nachos with guacamole and salsa (v)
− Pumpkin croquettes (v)
− Rosemary garlic fries (v)

Drinks

• Addons available for 2 non-
alcoholic drinks*

• Addons available for house 
wine / draft beer**

• Addons available for free flow 
of house wine / draft beer / 
prosecco / speciality craft beer

Dessert

• Addons available for gelato or 
churros con chocolate



• Includes free play of board games; Board game gurus available to teach and facilitate board games
• Packages only available for groups of 15 pax or more. Prices quoted are before 10% service charge

* Choice of non-alcoholic drinks: barista coffees, specialty teas, freshly squeezed juices, hot chocolate, iced chocolate, house iced tea and coke. 

• 1 non-alcoholic drink* per person 

• Choice of any THREE sharing mains:
− Capellini pasta with chicken and creamy mushroom 

sauce
− Capellini pasta with basil pesto and smoked salmon
− Bacon mushroom aglio olio 
− Truffled honey croque monsieur sandwich platter
− Scrambled eggs with sautéed creamy mushrooms, 

bacon bits and sourdough toast 
− Chicken with French toast  

• Rosemary garlic fries (v)

• 1 non-alcoholic drink* per person

• Choice of any THREE sharing mains:
− Capellini pasta with duck confit and creamy 

mushroom sauce
− Capellini pasta with basil pesto and smoked 

salmon
− Bacon mushroom aglio olio 
− Truffled honey croque monsieur sandwich platter
− Scrambled eggs with sautéed creamy 

mushrooms, bacon bits and sourdough toast 
− Big breakfast with scrambled eggs, kurobuta

sausage, bacon and mushrooms
− Chicken with French toast  

• Choice of ONE large sharing side:
− Bratwurst platter 
− Loaded nachos with chicken, salsa, guacamole
− Mesclun salad with apples, tomatoes, candied 

walnuts and feta (v)

• Choice of any TWO small sharing bites:
− Nachos with guacamole and salsa (v)
− Pumpkin croquettes (v)
− Rosemary garlic fries (v)

• 1 non-alcoholic drink* per person

• Choice of any THREE sharing mains:
− Roasted chicken leg with rosemary and orange
− Asari clams with spanish chorizo and sourdough
− Capellini pasta with duck confit and creamy 

mushroom sauce
− Cappellini pasta with basil pesto and smoked 

salmon 
− Bacon mushroom aglio olio 
− Truffled honey croque monsieur sandwich platter
− Scrambled eggs with sautéed creamy 

mushrooms, bacon bits and sourdough toast
− Big breakfast with scrambled eggs, kurobuta

sausage, bacon and mushrooms
− Chicken with French toast

• Choice of any TWO large sharing sides:
− Bratwurst platter
− Loaded nachos with chicken, salsa, guacamole
− Mesclun salad with apples, tomatoes, candied 

walnuts and feta (v)
− Baked camembert brulee with grapes, pear (v)

• Choice of any TWO small sharing bites:
− Nachos with guacamole and salsa (v)
− Pumpkin croquettes (v)
− Rosemary garlic fries (v) / Truffle fries (v)
− Spam fries
− Honey sriracha lime wings 



We have two spaces that can be sectioned off separately for private corporate events. 

Minimum spending is required for private events and special openings depending on the date and time of your event. 

• Fun, colourful and nostalgic

• Designed as a homage to classic 
games like Snakes and Ladders

• Flexible seating which can be 
configured for small or large tables

• Can be booked with or without the 
adjoining hallway space

• Capacity (including hallway):           
42 seated / 50 standing 

• Capacity (excluding hallway):          
28 seated / 35 standing



• Designed like a cosy living room

• Natural light from two skylights

• Mix of sofa seating and regular 
table seating

• Flexible seating which can be 
configured for small or large tables

• White wall suitable for projector

• Capacity: 25 seated / 32 standing 

We have two spaces that can be sectioned off separately for private events. 

Minimum spending is required for private events and special openings depending on the date and time of your event. 



1) Can I customise the food / drinks package?

Yes you can! Just let us know what you would like to change in the packages and we will provide you with a customised quote. 

2) Instead of getting one of the packages, can I order ala carte for my event?

This is possible if your group size is less than 20 pax and you meet the minimum spending for your event. However, we would need to take ala carte food orders from you at least 7 
days before the event. 

3) Can I put up my own decorations?

Yes, you may if you book the space privately! Decorations should be put up with materials that are non-permanent and removable. 

4) Can I bring my own food / catering service to the venue?

Yes, it is allowed if the minimum spend for your event is met, or if the kitchen is closed during the time of your event. 

5) Is the food halal?

Unfortunately, we do not serve halal food. If you require halal food, you are welcome to bring in external food as long as the minimum spend is met. 

6) What is the corkage policy?

With advance package addons of house beer / wine: 1 spirits / wine / beer corkage free with every 10 servings of beer / wine in the package

For ala carte :

For spirits - $50 per bottle, you get one corkage free if you purchase a bottle of liquor from us.  

For wine - $35 per bottle, you get one corkage free if you purchase a bottle from us. 

For beer - $20 per 6 cans / bottle of beer, you can get one corkage free for every 6 glasses / bottles of beer purchased from us. 

7) Can I play my own music?

We allow guests to play their own music only if they do a whole venue book-out. For partial book-outs / large group reservations, we will play our regular curated music list. 

8) Can we use the space for our internal meetings before / after the board gaming session?

Yes you can! Please enquire separately for rates.  

9) Do you have a projector and / or screen?

Yes, we can provide a projector and screen with at least one week advance notice. 

10) Do you have a microphone and speakers?

Yes, we can provide a microphone with speakers with at least one week advance notice. 
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