


mindful -

We respect our ingredients by continually
experimenting with various ways to use them in
the best way possible. With a compassionate
spirit towards the environment, we pledge to
serve only the freshest produce with niche-

farming suppliers on your table.

roots

At Open Farm Community, we want to
connect people to the soil and seas in which
their food grows. We do this by bringing
togéhe;"che farming community and
creati‘\!/e chefS'whe create menus based on the
best of what is available locglly, with a

selected few ethical imports and our very

own farm and garden
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Can you spot our farmers?
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We have the team from Tiberias Farm
harvesting the fishes from sea, Weeds &
More cultivating the seasonal vegetables, -

Sustenir for our salad bowl and we work

Ginger Flower

Organic Spices

closely with Freedom Range team to
encourage the use of cage-free eggs in

our menus. White Radish

From our very own Garden and Farm Bilimbi

just next to the restaurant, our chefs pick
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Oyster Mushrooms Star Fruit

a variety of seasonal herbs and cress like Eosonut orhnay n fo" Erynslly
Moringa, Laksa Leaf, Blue Pea Flower
and the Roselle Flower that we

incorporate in our menu.

Baby Romaine

Cauliflower

Coat's Milk ‘ ods) Salivaie o . 2 Mexican farraem I sseasl §

 Qur Gavden

‘ tUlanRaja )

ve 011

e atme




food

We invite you to join us ofi a culinary

journey tat celebrates an exciting dining . 4
experience. Our farm-to-table offerings |
place the emphasis on freshness, organic

produce and grass-fed animal proteins.

The aromatic herbs and blossoming flowers
harvested from our very own farm and
garden impart a touch of whimsy to each

plate
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main indoor g
Air conditioned and with a seating capacity
of 70 guests, the main indoor restaurant has

hosted workshops with projector and screen

set-up, media events with product displays

and an intimate wedding reception

*A full buy-out of the entire restaurant is required for

all weekend lunch event bookings



’
i

ol
1

~
TIT
il

3

outdoor deck

Surrounded by lush greenery of our landscaped

garden, the Outdoor Deck is a sheltered
outdoor dining space that is ideal for intimate
group celebrations. It is eqﬂipp,cd with air

coolers and fans, and seats up to 40 guests

~

*A full buy-out of the entire restaurant is required for all

weekend lunch event bookings
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SAFARI

TERRACE PATHWAY TO

INDOOR ‘ RESTAURANT
RESTAURANT ‘ / R
/ TIONG BHARU | PLAYGROUND ' 1BLOTS

BAKERY ‘

OUTDOOR
DECK

ENTRANCE

EDIBLE
GARDEN

EDIBLE

LAWN BOWL GARGEN



WEDDINGS

With a picturesque fusion of indoor

opulence and outdoor allure, our venue
sets the stage for intimate and
unforgettable wedding events. Celebrate
your special day in the company of up to

110 guests.
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SOLEMNISATION

Love on a garden is nature’s own
g
poetry. The lawn, nestled amidst lush

greenery on our landscaped garden,

bec_kons couples seeking an outdoor

space to exchange vows.

The exclusive booking of venue comes
with a complimentary usage of the
lawn that comes with a table and 25

gold tiffany chairs.

*Decorations are not included
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flora artisan

Helmed by Belicia Tan, the principal
wedding planner & Jonathan Lee, their
creative director with a vast experience in ;
the industry for high-end styling; the

team’s uniqueness in‘bringing magic to..

life through modern European vibes

makes every encounter breathtaking.

All clients with a confirm booking at Open
Farm Community will receive a 10% discount
upon engagement of their floral arrangement
services. We will connect you to Belicia via
email upon request. All prices shall be quoted

by their team.
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LOCATION
130E Minden Road Singapore 248819

EVENT HOURS

Lunch: 12pm to 4pm (Mon t6 Fri)y| 11am to 3pm (Sat & Sun)
Dinner: 6pm to 10pm

HOW TO GET THERE _

By Bus: Alight at Napier Rdyopp S’pore Botanic Gdns, bus stop 130011
(7,75,77,105, 106, 123, 174, 174e, NR8)

By/Train: Nearest MRT - Napier

By Car: 18 parking lots available on site at 130E Minden Road

CAPACITY (SEATED)
Main Indoor and Outdoor Deck: Up to 110 guests
Main Indoor: Up go 70 guests | Outdoor Deck: Up to 40 guests

FACILITIES

Sound System
Wireless Handheld Microphones
Projector & Screen

Complimentary Parking (18 lots)




Discover t/Le possi[)i/ities ana’ /et your [ove stoy unfu’z[ n an atmosp/ze’ze

Of pu’ze omance ana’ e[egance
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WEBSITE

Www.openfarmcommunity.com

PHONE
+65 6471 0306

EMAIL

Events | events@openfarmcommunity.com

General | reservations@openfarmcommunity.com
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