
Restaurant Events Kit

Rempapa by Damian D’Silva

The soul of Singapore, served for 
moments that matter.



Rempapa, Damian D’Silva’s personal contribution to the 
ongoing story of cuisine in Singapore

Housed within the historic halls of the National Gallery Singapore, Rempapa is a natural 
homecoming for Chef Damian D’Silva, who spent his formative years living in the caretaker 
quarters of the former Supreme Court. 

Rooted in heritage yet shaped for the present, Rempapa unites the flavours of Singapore’s 
Chinese, Malay, Indian, Peranakan and Eurasian kitchens in one deeply meaningful dining 
experience.

Designed to host gatherings both intimate and celebratory, 
Rempapa offers a warm, soulful setting for private events, 
corporate buy-outs and special occasions. Within the 
National Gallery’s cultural heart, Rempapa provides a 
distinctive backdrop where heritage, hospitality and purpose 
come together at the table.

“If our heritage and the cuisine it embraces is 
forgotten, it will forever be lost.”

Damian D’silva



RESTAURANT CONFIGURATION 
Full Restaurant Layout

Seated Capacity: 
74 +46  Persons 

Size: 
3,059 Sqft
 



RESTAURANT CONFIGURATION 
Main Dining Area 

Seated Capacity: 
46 Persons 

Size: 
1,048 Sqft
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RESTAURANT CONFIGURATION 
Indoor Skylight Area 

Seated Capacity: 
74 Persons 

Size: 
2,011 Sqft
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Bookings require at least 40 people

EVENT DETAILS

Each booking must be a 
minimum of 3 hours

A minimum expenditure of $3,000 
for exclusive use of the location



EVENT PACKAGES – Canapes & Standard Menus

Canapes Menu
$60 per person

Kueh Pie Tee
Beef Rendang Sliders

Pidan with pickle
Green chilli tartlets

Lorbak
Singgang Toasties

Standard Menu
$80 per person

Hakka Pork
Babi Pongteh
Ayam Sioh

Sambal Prawn Petai
Wing Bean Kerabu

Gerang Assam fish fillet
Peranakan Chap Chye

Jasmine Rice
Kueh Kosui



EVENT PACKAGES – Chef Menu

Rempapa Chef Menu 
$100 per person

Kerabu Babi Timun
Beef Cheek Rendang

Babi Assam
Christmas Debal
Singgang Cocu

Sambal Chilli Bedri
Ayam Sioh

Peranakan Chap Chye
Ghee Rice

Kueh Kosui & Bingka

Drink
Assam Boi



FAQ

• What kind of cuisine and menu options are available?
We specialise in Singaporean soul food, with the option 
to explore Singapore’s multi-ethnic cuisines of Chinese, 
Malay, Indian, Peranakan and Eurasian.

• What is the booking policy?
Bookings must be confirmed at least one week in 
advance. All reservations are subject to venue availability.

• Will a deposit be needed to secure the event?
Yes, a 50% deposit is required upon confirmation of your 
event booking.

• What is the cancellation policy?
Cancellations must be made at least 7 days before the 
event. Deposits will not be refunded if cancellation 
occurs within 7 days of the event.

• Is corkage charged? 
We offer complimentary wine corkage. Glass rental is 
chargeable at $5++ per glass. 
Spirits corkage is charged at $100++ per 750ml bottle.

• Dress Code
Casual attire is welcome; however, flip-flops are not 
permitted.

• What common allergens should I be aware of? 
Most dishes are prepared using peanut oil and may 
contain shellfish and chili. Please inform us of any dietary 
requirements or allergies in advance.

• Where are you located? 
#01-02A National Gallery Singapore, Supreme Court 
Wing,1 St Andrew’s Road, Singapore 178957. Parking is 
available at the National Gallery; we recommend parking 
at Lobby B.
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Booking Details
Email
papa@rempapa.sg

Phone
9710 0237

mailto:papa@rempapa.sg
tel:+6594591603
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