
prosperity organic fruits rojak
"Lohei" for all the goodness and blessings with freshly 

harvested fruits from our garden.

Kueh pie tee DIy fun
Mix and match to your heart's content – after all, variety is the spice of life!

NYONYA CURRY MID WINGS 

and seafood yuteow

Who doesn’t love a savoury crunchy bite?

HERITAGE NASI ULAM
Organic farm to table ingredients and Blooms. 


A dish that takes days prep work and a beauty to behold!

Buah ke luah pork ribs
2 days of preparation to crack shells, extract the luscious black gold, and 

combine it with succulent baby pork ribs

nyonya chap chye
Relish in the nostalgic harmony of our home-cooked with more than 10 distinct 

ingredients chap chye. Let the flavours meld and take you back in time

Babi ponteh
Salty, sweet and beautifully funky melt in your mouth pork belly braised in 

taucheo, gula melaka and a secret ingredient

nyonya curry chicken w. potatoes
Need we say more? Feast on the freshest chicken, cooked to perfection, 

ensuring a mouthwatering experience that speaks for itself!

sambal kachang BOTOL
Winged bean vegetables sauteed with sambal, anchovies and sotong

sambal prawns with pineapples
Sweet, tangy, spicy...finger licking good

Heartwarming belly soup
Slow cooked over 8hours to bring you collagen goodness

Vintage MUSEUM STORYTELLING TOUR
Keep your eyes and ears peeled for an experience ;)

Sweet endings
To an immersive experience...We’ll keep this a surprise :P

Butterfly Table
N y o n y a  P e r a n a k a n  T o k  P a n j a n g



P r i v a t e  T a b l e

$218/pax - includes a glass of sparkling italian white wine

$210/pax - BYO Wine

Min 14pax, max 16pax

Duration: 3hrs from either Lunch (12 to 3pm) or Dinner (7 to 10pm)

C O M M U N A L  T A B L E  o f  1 6

$218/pax

Includes a glass of sparkling italian white wine 

Duration:  3hrs from either Lunch (12 to 3pm) or Dinner (7 to 10pm) 


Have only have 8 friends you can pull together? No worries! We got 
you covered, we will advertise and find folks to fill the table for the 
night. Even if you are a solo diner, we welcome you! Whatsapp us to 
find out the next available table!

B y o b

First round wine glasses are provided. Additional glass types carry a 
$50 charge, collected with your deposit and refunded if not used 
after the event.

R e q u e s t

Extra charges apply for specialty or seasonal dishes*, and additional 
setup costs will be quoted after discussion.

G i a n t  P a n d a n  o r  O r a n g e  C h i f f o n  
C a k e  o r  O n d e h  O n d e h  G o o d n e s s  


Netizens claim - The best Pandan cihiffon and ondeh ondeh cake in 
Singapore and it comes with drizzle of Gula Melaka! 

@ 10 Jalan Limau 
Purut, Singapore 468184



How to proceed
Reach out via WhatsApp and submit two preferred dates. 



Upon confirmation�
� Pay a $888 non-refundable deposit plus a $50 wine glass 

fee within 24 hours. Total $938 to secure reservation�
� A $50 refund applies after the event if no extra glasses are 

used during the event�
� The balance invoice payment will be due two weeks prior.



Communal tables require full payment within six hours.



Inform us of dietary needs, there will be a $15 surcharge for 
dietary restrictions (e.g. Vegetarian, no pork etc. Min. 2pax) 



Full prices apply to children over 6, though alternatives are 
negotiable. You may bring prams; a baby chair can be 
provided.



Dress warmly for the air-conditioned space and feel free to 
BYO alcohol.



The event is at 10 Jalan Limau Purut, S468184 (search 
Butterfly.table on Google Maps).



Questions? 

Contact Soph at +65 90089066 via WhatsApp.

Butterfly Table
N y o n y a  P e r a n a k a n  T o k  P a n j a n g


