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An Enchanting Entrance
— Flower Dome and
Limousine Buggy
Experience

For a wedding to impress, guests are
ushered via complimentary limousine
buggy service to and from the
entrance of Gardens by the Bay where
they enjoy sweeping views of the
Marina Bay waterfront.

Marguerite and Hortus are
surrounded by lush Mediterranean
gardens that provide stunning
settings for your nuptials.

Guests also enjoy complimentary
access to the Flower Dome and are
welcome to take a stroll through the
largest greenhouse in the world, pre
or post meal.

Replicating a crisp Mediterranean
climate, the Dome features eight
gardens filled with exotic flowers and
plants from the Mediterranean and
semi-arid regions from five different
continents.




The Spaces

Together as a whole, Marguerite (Level
1) and Hortus (Level 2) occupy a dual-
level space with the main dining room
on the lower level, and a cocktail and
solemnisation space on the upper level
that celebrates the beauty of an
outdoor garden, indoors. Both venues
can be booked individually or together.
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Marguerite (Level 1)
Wedding Lunches &
Dinners

Seats up to 50 pax

Set in the iconic Gardens by the Bay
Flower Dome, Marguerite was
awarded its first Michelin star within
the first 8 months of opening.

The restaurant embraces the
seasons with tasting menus that
celebrate craft, provenance and
produce through Contemporary
cuisine.

Marguerite sits within a stunning
indoor garden space. A trio of
kitchen islands provide an element of
culinary theatre as guests watch
their meal prepared before them.




Hortus (Level 2)
Solemnisation &
Cocktail Receptions

Seats up to 50 pax

Inspired by the terraces of the
Mediterranean and enclosed in our
very own private herb and vegetable
garden, Hortus provides a perfect
venue for cocktail receptions and
solemnisation ceremonies. A
stunning pergola draped in linen
lights up at night.

Exchange vows with nature as your
backdrop. Following the ceremony at
Hortus and pre-wedding reception at
Marguerite, the Flower Dome
provides you with picture perfect
spots to commemorate your special
day. Canapes and cocktail service are
optional add-ons.



The Food- Marguerite

Tasting Menus change seasonally and are inspired by nature
and the best produce procured at any given time of year.
Chef Michael extracts the essence, colours and sentiment of
the European seasons onto a plate.

Complementing Marguerite’s cuisine is a selection of fine
wines and a non-alcoholic temperance beverage programme
of clarified juices and fermented jun teas that reveal the
same thoughtful complexity as their alcoholic counterparts.

We have a selection of multi-course Omnivore and Herbivore
(Vegetarian) Tasting Menus (menus are customisable on

request)




Chef / Patron Michael Wilson

Chef/Patron Michael has made his mark on the
Singapore culinary scene, joining forces with
acclaimed hospitality group Unlisted Collection to
develop and conceptualise 3 exciting new brands
- artisanal gelateria Mylo’s, Mediterranean
restaurant Hortus and Fine Dining Marguerite.

Born in Melbourne, he has worked with the
legendary Guy Grossi and at the highly acclaimed
Cutler & Co.

He earned his first Michelin Star, 5 months after
opening Phénix in the Puli Hotel and Spa,
Shanghai. In similar timely fashion, Marguerite
has been awarded its first Michelin Star 8 months
from opening.






Gallery- Marguerite




Hortus Floor Plan
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Floor Plan - Event Dining Set Up

Legend: @ Pillars @O Seating =~ Garden stretch



Marguerite Floor Plan

Floor Plan - Event Set Up (50pax)

Legend: @ Pillars @ Table Seating Garden stretch m Reception Desk



Sample Menu
Marguerite Restaurant

Canapeés

Smoked eel, oyster pearl, sea

succulents, Amur caviar

Wild mushroom custard, diver

scallop lily bulb, jus gras
Black Angus beef, tongue to
tail

beef jus

Ancient grains, roasted barley
gelato, carob, Persian figs,

spelt

Mignardises



Contact Us

18 Marina Gardens Dr, #01-09
Singapore 018953

events@marguerite.com.s§
www.marguerite.com.sg

/margueriterestaurantsg

@margueriterestaurantsg
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