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EVENTS AT ISABEL

At ISABEL, we craft extraordinary events designed just for
you—whether it is a grand celebration or an intimate

gathering. 

AREA

Capacity (Number Of

Guest)
Food & Beverage Minimum Spend

Seated

Cocktail -

Mixed

Seated &

Standing

Availability Day
Minimum

spend
Duration

Venue

Booking

Fee

SEMI -

EXCLUS

IVE

(AFTER

NOON

HI-TEA)

12 - 15
Pax

25 Pax Mon - Sun
Mon

-
Sun

$3,000++ 4 Hours N/A

ISABEL

EXCLUS

IVE

30 Pax 40 - 45 Pax Mon - Sun
Mon

-
Sun

$8,000++ 5 Hours N/A
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ISABEL FLOORPLAN

ISABEL EXCLUSIVE

 Host your special event at ISABEL in a stunning, private setting with a dedicated service team.
Enjoy thoughtfully curated food and beverage packages tailored to your occasion.

ELEGANT HIGH TEA

 Reserve your elegant high tea experience at ISABEL and indulge in a delightful selection of fine
teas, decadent sweets, and savory bites in a beautifully curated ambiance.

SEMI – EXCLUSIVE
(AFTERNOON HI-TEA)

ISABEL
EXCLUSIVE

For reservations, call +65 8866 0891.
For private event inquiries, email events@thegarchagroup.com.

ENTRANCE
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All prices are subjected to 10% service charge and prevailing government taxes
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All prices are subjected to 10% service charge and prevailing government taxes
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FREEFLOW BEVERAGE MENU

LUXURY
For the first hour starting at $100++ per guest
Every subsequent hour adds $20++ per guest

Alcoholic Non - Alcoholic 

H a r d  L i q u o r
P r e m i u m  G i n

P r e m i u m  V o d k a
P r e m i u m  R u m

P r e m i u m  T e q u i l a

W i n e  &  C h a m p a g n e
C h a m p a g n e
W h i t e  W i n e

R e d  W i n e

J u i c e s
A p p l e  J u i c e

O r a n g e  J u i c e
C r a n b e r r y  J u i c e

M a n g o  J u i c e

S o f t  D r i n k s
P e p s i

P e p s i  B l a c k
7 - U p

E v e r v e s s  T o n i c  W a t e r
E v e r v e s s  S o d a  W a t e r

PREMIUM
For the first hour starting at $80++ per guest
Every subsequent hour adds $20++ per guest

Alcoholic Non - Alcoholic 

H a r d  L i q u o r
G i n

V o d k a
R u m

T e q u i l a
W h i s k e y

A s a h i  S u p e r  D r y

W i n e  &  P r o s e c c o
P r o s e c c o

W h i t e  W i n e
R e d  W i n e

J u i c e s
A p p l e  J u i c e

O r a n g e  J u i c e
C r a n b e r r y  J u i c e

M a n g o  J u i c e

S o f t  D r i n k s
P e p s i

P e p s i  B l a c k
7 - U p

E v e r v e s s  T o n i c  W a t e r
E v e r v e s s  S o d a  W a t e r

All prices are subjected to 10% service charge and prevailing government taxes
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FREEFLOW BEVERAGE MENU

CLASSIC
For the first hour starting at $60++ per guest
Every subsequent hour adds $20++ per guest

Alcoholic Non - Alcoholic 

B e e r
A s a h i  S u p e r  D r y

W i n e  &  P r o s e c c o
P r o s e c c o

W h i t e  W i n e
R e d  W i n e

J u i c e s
A p p l e  J u i c e

O r a n g e  J u i c e
C r a n b e r r y  J u i c e

S o f t  D r i n k s
P e p s i / P e p s i  B l a c k

7 - U p

STANDARD
For the first hour starting at $40++ per guest
Every subsequent hour adds $20++ per guest

Alcoholic Non - Alcoholic 

B e e r
A s a h i  S u p e r  D r y

W i n e
W h i t e  W i n e

R e d  W i n e

J u i c e s
A p p l e  J u i c e

O r a n g e  J u i c e
C r a n b e r r y  J u i c e

S o f t  D r i n k s
P e p s i / P e p s i  B l a c k

7 - U p

NON ALCOHOLIC DRINKS
Starting at $30++ per guest

W a t e r  -  S t i l l / S p a r k l i n g
C o f f e e

T e a
J u i c e s  -  A p p l e  J u i c e / O r a n g e  J u i c e / C r a n b e r r y  J u i c e

S o f t  D r i n k s  -  P e p s i / P e p s i  B l a c k / 7 - U p

All prices are subjected to 10% service charge and prevailing government taxes
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CANAPES MENU

All prices are subjected to 10% service charge and prevailing government taxes

HOT
Tuna Tartare on Crouton | Beef Tartare on Brioche Bread | Salmon Bilinis with Ikura,

Cream Cheese and Spring Onion | Mini Beef Slider with Caramelized Onion and

Chimichurri Sauce | Halibut with Butter Lemon Sauce | Duck Rillette with Gherkins

and Crackers | Parma Ham on Skewers and Rock Melon | Char Grill Octopus with

Saffron Cauliflower Purée

COLD
Mini Crab Cake with Togarashi Mayo

Mini Dolce Cheese Croquettes

Egg Salsa with Caviar served on Black Crackers

Mini New York Cheesecake | Selection of Macarons | Mini Velvet Cake | Mini

Swiss Roll | Mini Chocolate Fudge

SOMETHING SWEET

VEGAN
Tomato Bruschetta

Truffle and Mushroom Arancini

Mini Hummus Tarts with Sun Dried Tomatoes and Cucumber

VEG
Burrata with Figs and Chimichurri on toasted Brioche Crouton

Watermelon with Mozzarella Cheese, Cucumber and Balsamic Vinegar
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