
events  k it 
ROOM #15



Whether  it ’s  an  intimate 
dinner,  a  styl ist

celebration,  or  a  bespoke
 corporate gathering , 

ÁTIPICO Room #15 offers
a  unique space where 

food and atmosphere come 
together  effortlessly. 

With curated menu
 by Chef  Matteo and a

setting  desig ned for 
memorable  moments ,  ever y 

event  is  t a i lored to  feel 
personal  and elevated.



LOCATION

ÁTIPICO Room #15 is perfectly 
placed in one of Singapore’s most 

vibrant and storied neighborhoods 
in New Bahru. Surrounded by the 

charm of River Valley and just steps 
from the Singapore River, it 

offers a setting that feels 
both central and serene.



THE SPACE
Designed by Chef Matteo, our 

event space blends refined design 

with the warmth of true hospitality.

Every detail — from curated menus 

to the textures of the room — is 

thoughtfully considered.

Its interchangeable, and 

trasnformable layout adapts 

effortlessly to intimate dinners, 

stylish celebrations, or bespoke 

corporate gatherings.







FLOORPLA N
SEATED EVENT –

INDOOR:  55PAX

OUTDOOR:  16PAX 

STANDING EVENT –

INDOOR:  60-70PAX

OUTDOOR:  24PAX

OUTDOOR –

18 SEATED

INDOOR –

30 SEATED

8 COUNTER

OUTDOOR
INDOOR



LAYOUT 01

8 H IG H  STOOLS

4 LOW  STOOLS

14 RED CHAIRS

4 BEN CH E S

6 MA RBL E TABLE S

3 STEEL  TABLE S

2 STEEL  CARTS

LAYOUT 02

8 HIGH STOOLS

4 LOW STOOLS

14 RED CHAIRS

4 BENCHE S

6 MARBLE TABLE S

3 STEEL TABLE S

2 STEEL CARTS

LAYOUT 03

8 HIGH STOOLS

4 LOW STOOLS

14 RED CHAIRS

4 BENCHE S

6 MARBLE TABLE S

3 STEEL TABLE S

2 STEEL CARTS

Tables and seating can be reconfigured to suit your 
event. We’ll suggest a layout that fits your needs
and are happy to refine it with your feedback.

CUSTOM SEATING



CRAF TED 
FOR YOU

Events crafted with purpose,
where every element is considered 

with care — from bespoke menus 
and curated wines to florals, 

tableware, and service. 

Rooted in hospitality, our offerings 
go beyond cuisine, blending 

food, atmosphere, and detail into 
gatherings that feel personal, 

seamless, and memorable.



SAMPLE
MENU

 Canape & Welcome Dr ink

OUR SIGNATURE BURRATA CONES [VEG]

Fresh Italian Burrata, Confit Tomatoes, Handmade Crispy Cones

Seated Lunch

ARTISAN BREAD

ÁTIPICO’s  Signature Sourdough –  l ight ,  del icate and fragrant

Yuzu and Sea Sal t  Ar t isan Butter,  Ol ive Oi l 

PUMPKIN RAVIOLI

Handmade Ravio l i  Fi l led With Roasted Pumpkin

Toasted Hazelnuts ,  Sage Butter,  Smoked Ricotta

MERLUZZO

Honey G laze d Ant arc t i c  S eabas s In  a  Mi lk  Re duc t ion

Edamame and S c a l l i ons ,  Pu f fe d Q u inoa ,  Esp e let te Pepp er

- o r-

SIGNATURE WAGYU BEEF

Flavour fu l  Wag yu Hang ing Tender Tag l i a t a

Swe et  O n ion Var ia t ions ,  S es ame S e e ds ,  Ch ives

GÂTEAU ST.  HONORÉ

C aramel i ze d House - Made Feu i l l e t age ,  Choux Puf f

Van i l l a  Pas t r y  Cream ,  Masc arp one Chant i l l y

Drinks

1  Glass  Bil lecart Salmon Brut NV, Champagne, France

Free Flow OF Fi l tered St i l l  and Spark l ing Water

Coffee /  Tea



FLORAL
ARRANGE- 

MENTS
Similar to our standard in-house

style and placement. If you have a 
specific colour theme, we can definitely 

align with that. For more elaborate 
setups, we’re happy to explore

additional options.



GENERAL
INFORMATION

Our space is designed to host a 
range of gatherings — from intimate 

dinners and private celebrations 
to corporate events and creative 
launches. With flexible layouts, 

tailored menus, and a setting that 
balances elegance with warmth, we 
offer an experience that’s personal, 

seamless, and memorable.



A 10% surcharge applies on the eve of public holidays.

Additional charges will apply for buyouts that start earlier or end later 
than the scheduled time slots.
The minimum spend requirement applies to food and beverage services 
only.

The buyout rate represents a minimum spend, which will be credited 
toward food and drinks, and a SGD500 management fee.

THE SGD 500 MAN AGEM ENT  F EE APPL I E S  COVE RING:
- Preparation and turnaround of the premises for your exclusive use
- Basic floral arrangements (as typically seen in our restaurant)
- Customised printed food & drinks menus with your logo

PAYMENT TERMS:

DOWN PAYMENT
50% of the price quoted is payable upon accepting the quotation 
(within 7 days)
The booking will be confirmed at reception of the deposit

BALANCE
remaining 50% of total cost is payable on the event day 
CASH, CHEQUE or GIRO.

CANCELLATION CH ARGE S  U PON CONF I RM ATIO N:
50% cancellation charges with a minimum of 2 weeks notice.
75% cancellation charges with less than 2 weeks notice.

RATE S

MINIMUM SPEND REQUIREMENT (SGD)

9AM -  2PM 1PM -  6PM 9AM -  6PM 9AM -  11PM 7PM -  11PM ADDITIONAL 
HOUR

MONDAY
TUE SDAY
FRIDAY

WEDNE SDAY
THURSDAY

SATURDAY
SUNDAY
PUBLIC HOLIDAY

$5,200++

$4,000++

$5,200++

$4,000++

$6,800++

$5,200++

$12 ,000++

$10,200++

$8,800++

$14 ,500++

$6,400++

$6,000++

$6,800++

$500/HR

$500/HR

$1000/HR



+ 65 8616 1968 -  info@ at ip ico.sg
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