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EDUCATION & EVENTS

At Praelum, we strive to be an institution for a person’s wine journey. From
Pairing Dinners to Wine Classes, Birthday Events to Networking/Corporate
Events - Let us know how you envision your event to be. Be it an aspiring
sommelier, a wine enthusiast or someone who doesn’t know what wine is

made of, we are happy to share, educate and host the events you are

envisioning.
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Our Wine Classes range from the exploring the basic varietals and regions

to focused countries or regions for those who need a boost of knowledge.

For couples, groups, corporates or event planners needing curation,

beverage planning advice or simply a casual or event, we are here to

accommodate.




LEVEL 2 (PRIVATE ROOMS) LEVEL 1
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PRIVATE DINING ROOM 1
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MINIMUM SPENDING $2500++ A __m% ,_.g_glgi“f
up to 18 pax seated / 20 pax standing event l ny
(+ $150++/additional pax up to 3pax)

Great for:
e Intimate/Family Get-Togethers
e Business Meals
e Birthdays/Engagements

e other events that you envision!




Private Dining Room - Seated

I-Long Table Setting

3-Tables Setting Other Special Setting - Decor/Proposal
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For Classes or Per Request - TV Set-Up



Private Dining Room - Standing/Walkabout

Multiple Wine Booths Long Table Wine Booths
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Optional Seats by Side



PRIVATE EDUCATION ROOM 2

MINIMUM SPENDING $3500++

up to 30 pax seated / 40 pax standing event

(+ $130++/additional pax up to 5pax)

Great for:
e Corporate/Networking Events

e Team-building/Presentation Events

e Parties

e other events that you envision!




Private Education Room - Seated

5-Tables Setting (of 4-6 Pax) 2-Long Tables Setting Other Settings - eg. Square (14 Pax Max)
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For Classes or Per Request - TV Set-Up



Private Education Room - Standing/Walkabout

Long Table Wine Booths
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Multiple Wine Booths
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For Presentations or Per Request - TV Set-Up



ENTIRE LEVEL 2 - Both Rooms + Bar Area

The two rooms can also be used as a whole space for the interest of larger events!

MINIMUM SPENDING $5500++

Up to 45 pax seated, 60 pax standing/walk-about

Great for:
Mixers/Networking Events
Client-Appreciation/Presentations
Wedding Parties

other events that you envision!



LEVEL 1

While level 2 is usually used for events, do speak to us if you are keen on booking level T as well or instead!

MINIMUM SPENDING $5000++

Up to 30 pax seated

Book a combination of both levels for larger events of up to 70 pax seated

Great for:

Social Events
Wedding Lunches/Dinners

other events that you envision!



Level 1 - Seated

Seated Table Setting

T - =

For Classes or Per Request - TV Set-Up



Level 1 - Standing/Walkabout

Multiple Booths




WINE

Our enthusiasm for wine has led us in search for some of the best the world
has to offer. We love sharing and there is always a story to be told by our
Sommeliers when drinking wine here with us - we welcome everyone from

beginners to aspiring sommeliers to seasoned wine aficionados.

For events, we do
e Wine Flights/Tastings with Introduction by Sommeliers from $60++/pax
e Wine Classes with Visual Presentation by Gerald from $110++/pax
e Wine Pairing Dinners/Lunches
e Networking/Stand-around Events with Wine Pouring

e Other event styles to your preference, share with us how you envision it!

VIEW PRIVATE WINE CLASS THEMES (CUSTOMISABLE)



https://drive.google.com/file/d/1o6QQO6keGCGQa-TApLJO9_LeSfmX4lWN/view

FOOD

Marrying the international selection of wines is a menu inspired by classic

and modern interpretations of French dishes. Our Menu is made up of
classics from various wine regions and are designed to suit the international

selection of wines in mind.

For events, you can pre-plan your menus to your preferences or include
off-menu curated items in formats such as:

e Sharing Plates

e Individually Plated Course Menus (3 or 4-Course)

e Canapes/Bites

e Self-Service Buffet Style

We also work on pairing these menus with your selected wines/themes

VIEW SAMPLE MENUS (CUSTOMISABLE)



https://drive.google.com/file/d/19jRAHcoQ1vqyCfiWWA1-30ryU3MeOIl4/view?usp=sharing

FOOD

For events, you can pre-plan your menus to your preferences or include off-menu curated items in formats such as:

Individually Plated Course

Sharing Plates .
Menus (3/4/5-Courses) Canapes/Bites Self-Service Buffet Style

We also work on pairing these menus with your selected wines/themes
VIEW SAMPLE MENUS (CUSTOMISABLE)



https://drive.google.com/file/d/19jRAHcoQ1vqyCfiWWA1-30ryU3MeOIl4/view?usp=sharing

PEOPLE

Running the Bistro as our Head Sommelier - Gerald Lu. Gerald is the
current President of the Sommelier Association of Singapore and also

two-time National Champion of the Singapore National Sommelier
Competition in 2010 and 2017.

Since 2011, Praelum has also been blessed with an abundance of
young Sommeliers coming through the doors, many of which have
gone on to become Head Sommeliers and helm some of Singapore's

top restaurants and wine bars in their own right.

The commitment to local Sommellerie is still rife, where the idea of
building a self-sustainable local community of Sommeliers remain the

key to Praelum’s service philosophies.

Our sommeliers take pride in their service and sharing with you
during your private events, where wine experiences can be

catered to your preferences!



CONTACT FOR
YOUR EVENTS

ADDRESS

Praelum Wine Bistro
4 Duxton Hill, S(089590)

FOR EVENT ENQUIRIES

Chermaine - Events & Marketing

chermaineepraelum.com.sg

+65 85322469

Gerald - Manager & Head Sommelier

geraldepraelum.com.sg



FAQ How do | confirm my booking?
s Just hit us up with your preferred date and number of pax.

Th‘ And let us know how you envision your event so we can advise and confirm the space(s) to take up!

Can | make changes to my booking?

All details (including but not limited to: dates of event, number of pax, food/wine menu and other requests)

to be made at least 72 working_hours before the event date. Any changes made after confirmation and/or

within the stipulated 72 hours before the event may be subject to charges.

Deposit & Cancellation Policy
No deposit is required (Let’s trust each other here.)

Cancellation charges of 30% will be applied it made within 72 working hours before the event date.

BYO Policy
1-1 Bring Your Own Bofttle Policy
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