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Indoor Seating

Outdoor Seating

Garden Solemnisation

200 guests

80 guests

70 guests

Experience
Timeless
Romance

Relive the romance of yesteryear and tie the knot in a charmingly restored
colonial residence. Embark on a journey of enchanting romance amidst
Labrador Nature Reserve, where the vastly green surroundings and 
gastronomic Thai cuisine are certain to lend a distinct flair to your event.

Be it an intimate solemnisation with your closest ones, or a grand banquet 
full of splendour, let us bring your wedding dreams to life.
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Fridays to Sundays and Eve of Public Holidays

Lunch

Dinner

$18,000 nett

$28,000 nett

Mondays to Thursdays

Lunch

Dinner

$15,000 nett

$25,000 nett

E X C L U S I V E  E V E N T S

We don’t charge a venue fee at Tamarind Hill.
Instead, we ask if you could spend a minimum on
food and beverage.
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Our Thai and Burmese creations are prepared from
scratch by a team of skilled Thai chefs, who have
each contributed heirloom recipes to create an 
extensive repertoire of traditional and modern
dishes.

The culinary team is led by Head Chef Winai
Piaphung, who brings with him significant
experience in both traditional  and modern Thai as
well as Western classics. 

Each dish created is a treat for the heart and soul
celebrating ingredients at its best.  
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$ 1 2 8 + +  p e r  p e r s o n

Elements
M E N U

Indochinese prawn & chicken skewer
Fresh shrimp & vegetable roll
Thai-style pomelo salad

A P P E T I S E R  P L A T T E R

Stir-fried tiger prawns (with lemongrass sauce)
Steamed seabass (with lime & chili sauce)
Green curry chicken
Stir fried asparagus (with shrimp paste)
Steamed fragrant jasmine rice

M A I N  C O U R S E S

Coconut jelly
Mixed fresh fruits

D E S S E R T

6 bottles of house red wine or white wine (75cl).
Sweet & savoury snacks (local chips and nuts).
Free flow of our signature non-alcoholic, Asian-
infused beverages | lemongrass & tamarind juice.
Food tasting for 6 persons (Mondays to Thursdays). 

C O M P L I M E N T A R Y  I N C L U S I O N S

F O R  E X C L U S I V E  E V E N T S

Printing of menus, place cards, table numbers and
wedding signage.
Up to 20 complimentary parking spaces.
$800 nett floral decoration voucher for dining 
 tables with Ace’s of Vase.

One-night stay in a Luxe Crib at Villa Samadhi
with breakfast for two.
Wedding room rates: 10% off published rates
(maximum of 5 rooms applicable).

F O O D  &  B E V E R A G E

P E R S O N A L I Z E D  L U X U R Y

B R I D A L  S U I T E
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M E N U

Thai fish cake (served with cucumber relish)
Grilled beef (with roasted chili sauce)
Green papaya salad (with salted egg)

A P P E T I S E R  P L A T T E R

Sautéed tiger prawns (with salted egg, green
onions and chilli oil)
Steamed seabass (with lime & chilli sauce)
Braised beef Shan-style (with tomato sauce
& mint oil)
Stir-fried chicken (with pineapples & cashews)
Stir-fried asparagus (with shrimp paste)
Steamed fragrant jasmine rice

M A I N  C O U R S E S

8 bottles of house red wine or white wine
(75cl).
Sweet & savoury snacks (local chips and
nuts).
Free flow of our signature non-alcoholic,
Asian-infused beverages | lemongrass &
tamarind Juice.
Food tasting for 6 persons (Mondays to
Thursdays).

C O M P L I M E N T A R Y  I N C L U S I O N S  F O R

E X C L U S I V E  E V E N T S

1-hour shuttle service before and after the
event from Labrador Park MRT Station.
Use of a single-powered speaker with 2
wireless microphones for speeches.
Use of projector and screen for photo
montages.
Printing of menu cards, place cards, table
numbers and wedding signage.
Up to 20 complimentary parking lots.
$800 nett floral decoration voucher for
dining tables with Ace's of Vase.

Mango sticky rice
Pink diamond with coconut ice cream

D E S S E R T

F O O D  &  B E V E R A G E

P E R S O N A L I Z E D  L U X U R Y

One-night stay in a Sarang at Villa Samadhi
with breakfast for two & a bottle of
champagne for use on or the day before
wedding day.
Wedding room rates: 15% off published rates
(maximum of 5 rooms applicable).

B R I D A L  S U I T E

$ 1 3 8 + +  p e r  p e r s o n

Timeless



Soft shell crab
Thai-style pomelo salad
Smoked duck & lychee salad
Indochinese prawn & chicken stick
Fresh shrimp & vegetable roll
Deep-fried chicken spring roll

A P P E T I S E R  P L A T T E R

10 bottles of house red wine or white wine (75cl).
Champagne for toasting.
Sweet & savoury snacks (local chips and nuts).
Free flow of our signature non-alcoholic, Asian-
infused beverages | lemongrass & tamarind juice.
Food tasting for 6 persons (Mondays to
Thursdays).

1-hour shuttle service before and after the event
from Labrador Park MRT Station.
Use of a single-powered speaker with 2 Wireless
microphones for speeches.
Use of projector and screen for photo montages.
Printing of menu cards, place cards, table
numbers and wedding signage.
Up to 20 complimentary parking lots.
$800 nett floral decoration voucher for dining
tables with Ace's of Vase.

Stir-fried prawn (with garlic) 
Deep fried garoupa (with sweet & sour
pineapple sauce)
Grilled beef served (with isan-style roasted rice
and dried chili sauce)
Thai green chicken curry 
Stir-fried kailan (with garlic)
Steamed Fragrant Jasmine Rice

M A I N  C O U R S E S

M E N U

Mango sticky rice
Pumpkin custard
Pink diamond with coconut ice cream
Young coconut jelly
Taro cake

D E S S E R T

C O M P L I M E N T A R Y  I N C L U S I O N S  F O R

E X C L U S I V E  E V E N T S

$ 1 5 8 + +  p e r  p e r s o n

Enchanted
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F O O D  &  B E V E R A G E

P E R S O N A L I Z E D  L U X U R Y

B R I D A L  S U I T E

One-night stay in a Sarang at Villa Samadhi with
breakfast for two & a bottle of champagne +
bouquet of flowers for use on or the day before
wedding day.
Wedding room rates: 20% off published rates
(maximum of 5 rooms applicable).
2 night honeymoon stay at Japamala Resort,
Tioman in a Beach Sarang with breakfast & 1 dine
by design romantic dinner. 



$ 6 0 , 8 8 8 +  p e r  p a c k a g e

The Luxe
MENU FOR UP TO 200 PAX

AT SGD 140 PER PAX
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Soft shell crab
Thai-style pomelo salad
Smoked duck & lychee salad
Indochinese prawn & chicken stick
Fresh shrimp & vegetable roll
Deep-fried chicken spring roll

A P P E T I S E R  P L A T T E R

Stir-fried prawn (with garlic) 
Deep-fried garoupa (with sweet & sour
pineapple sauce)
Grilled beef served (with isan-style roasted rice
and dried chili sauce)
Thai green chicken curry
Stir-fried kailan (with garlic)
Steamed fragrant jasmine rice

M A I N  C O U R S E S

Mango sticky rice
Pumpkin custard
Pink diamond with coconut ice cream
Young coconut jelly
Taro cake

D E S S E R T

20 bottles of house red wine or white wine
(75cl)
Sweet & savoury snacks (local chips and nuts)
Free flow of our signature non-alcoholic, Asian-
infused beverages | lemongrass & tamarind
juice.
Food tasting for 6 persons (Mondays to
Thursdays).

F O O D  &  B E V E R A G E

1-hour of shuttle service before and after the
event from Labrador Park MRT Station.
Use of a single-powered speaker with 2
wireless microphones for speeches.
Use of projector and screen for photo
montages.
Printing of menu cards, place cards, table
numbers and wedding signage.
Up to 20 complimentary parking lots.
$1,500 nett floral decoration voucher for
dining tables with Ace's of Vase.

P E R S O N A L I Z E D  L U X U R Y

B R I D A L  S U I T E

2 night honeymoon stay at Japamala Resort,
Tioman in a Beach Sarang with breakfast & 1
dine by design romantic dinner.
Bottle of champagne & bouquet of flowers on
wedding night placed in honeymoon suite. 

Exclusive use of the hotel for 2 nights.
Complimentary breakfast, afternoon tea,
sundowners & turndown service.
Pool side BBQ dinner.
Exclusive use of Tamarind Hill restaurant on
your wedding day.

Up to 40 guests

T A I L O R E D  F O R  Y O U



First 2 hours

Every subsequent hour

$33++ per guest

$18++ per guest

Non-Alcoholic Drinks Package
Free flow house-made lemongrass or tamarind
juice and assorted soft drinks and juices

3 hours $98++ per guest

Alcoholic Drinks Package
Free flow house white & red, chang draught beer
and assorted soft drinks and juices
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Drink
Packages
Pick a package and enjoy our signature 
Lemongrass and Tamarind juices, brewed
in-house by our experienced bartenders.



Raising your spirits for this occasion?
Pick from a selection of house-infused
Gins, signature cocktails, and fine wines
from over 11 countries.
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Contact
For reservations and enquiries, or to request for a
detailed event proposal, please get in touch with us.

Tamarind Hill
30 Labrador Villa Road, Singapore 119189 

T +65 6929 2100
E events.sg@tamarindrestaurants.com
W www.samadhiretreats.com




