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101  J ln Sultan,  #01-02 The Sultan,  Singapore 199002

https://maps.app.goo.gl/3fZDpEcuLQtAgoEv7


Step into The Sultan, an architectural  treasure
nestled in Jalan Sultan's vibrant heart,  with roots

dating back to the 1800s. Its graceful columns,
arcs,  and French windows evoke a bygone era,
offering a gl impse into history's r ich tapestry.

In the early 20th century,  amidst Singapore's
colonial  era,  The Sultan bore witness to a culinary

revolution. French Malayan cuisine emerged,
marrying traditional Malay spices with French
culinary f inesse,  a testament to the region's

cultural  fusion.

Embrace an urban oasis at The White Label,  where
classical  French cuisine meets a Halal  twist.  Indulge

in French Malayan fare,  where local f lavors are
elevated through sophisticated cooking techniques.

Join us at The Sultan, where history,  culture,  and
cuisine converge for an unforgettable dining

experience.

CORPORATE
EVENTS



BUSINESS
GATHERINGS
BUSINESS
GATHERINGS

Discover the premier venue for your next Corporate

Event. Enter our state-of-the-art event space, where

modern elegance meets functionality, creating an

atmosphere that promises an exceptional experience.

Elevate your business gatherings into memorable

occasions with our unparalleled setting, designed to

exceed your expectations.

ELEVATE

TALK TO US
Events & Sales: +65 88600519

events@thewhitelabel.sg

WITH THE WHITE LABEL



Crafted with a blend of elegance and sophistication,

our venue priorit izes both style and comfort.  We

seamlessly marry contemporary design with t imeless

heritage,  offering a space that accommodates large

gatherings while exuding charm. Experience the allure

of our l ive pastry bar,  where you can witness your

favorite desserts being expertly crafted before your

eyes.

ELEGANCEELEGANCE
A BLEND OF 

& & 
 SOPHISTICATION SOPHISTICATION



Choice of  Dessert
Ondeh Ondeh Gâteau

 Lê Gateau au Chocolat

Pa nda n S po nge  cake ,  Gula  Mel ak a,  C ream ,
D e si cca te d  C ocon u t  &  Pa n d a n S a u ce

B an an as ,  Ch oc olat e  Sp o n g e to pp ed with
C h oco l at e  G an ache & Ha z e lnuts  

Choice of  Mains

Me s clu n  S al a d ,  M aple Vega n  M ayo,  Ch erry
To m atoe s,  M ixe d  F r uits  & Nuts

Choice of  Starter
Bisque de Homard

Choux de Bruxelles  au Magret  de Canard

Salade Maison

C rea m y  Lo bste r B i s q ue ,  C rab  Meat,  Fr ied
S ha l lot s  &  Ch i ves  

S m oke d  D u ck Brea st ,  Cr i s py  B ru ssel  Sprouts  with
S r ira ch a M ayo,  D r i ed  C ra n ber ry  & Crushed  Nu ts

Corporate
Packages

LE  FONDAMENTALLE  FONDAMENTAL

T E R M S  &  C O N D I T I O N S

$70 NETT/ PAXT E R M S  &  C O N D I T I O N S •  P A C K A G E S  A R E  V A L I D  U N T I L  3 1  D E C E M B E R  2 0 2 6 •  

B O O K I N G  C O N F I R M A T I O N  I S  S U B J E C T E D  T O  V E N U E  A V A I L A B I L I T Y  •  

A L L  P R I C E S  A R E  S T A T E D  I N  S I N G A P O R E  D O L L A R S  A N D  A R E  I N C L U S I V E  O F  1 0 %

S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G O V E R N M E N T  T A X E S  •  

M E N U S  A N D  P R I C E S  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  P R I O R  N O T I C E  •  

I N  T H E  E V E N T  O F  D I S P U T E ,  T H E  W H I T E  L A B E L  R E S E R V E S  T H E  R I G H T  O F  F I N A L

D E C I S I O N .  

A L L  C O R P O R A T E  S E T  M E N U S  C O M E S  W I T H  F R E E  F L O W  S O F T  D R I N K S  D U R I N G  M E A L

A N D  C O F F E E / T E A  D U R I N G  D E S S E R T S  E X C E P T  F O R  C U S T O M  M E N U .

Vegan
Contains Nuts

Contains Shellf ish and Dairy

Contains Nuts
Spicy

Crevette,  Crabe et  Miso

Sauteed Crab Lum p,  Pan  Seared Tiger
Prawns & Miso Butter  Spagh ett i

Contains Shellf ish and Dairy

L’Aubergine

Crispy Japanese Na s u Eggplan t  with Sau teed
Garden  Vegetables  on Romes co S auce

 Vegan

Poulet  au Sambal  Lemak

Fried Ch icken .  Pomme Puree.  Fresh Japan ese
Cucum ber &  C oconut Cream Sambal

Contains Dairy
Spicy

Vegetarian
Contains Dairy

FREE FLOW SOFTDRINKS DURING MEALFREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERTFREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

FREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

Vegetarian
Contains Dairy & Nuts



LE LUXURELE LUXURE

T E R M S  &  C O N D I T I O N S

Choice of  Starter
Pouple Espagnole

G r il le d  S pa n ish O c top u s  o n  C h i l le d  Sambal
Ro m e s co,  C h e rr y  To m a toes  &  M ix ed Herbs.

Calamari

C r is py C a la m a r i  se rve d  wit h  Fe rm e nte d
Ho t Hon ey.

Choice of  Soup
Choice of  Dessert

FREE FLOW SOFTDRINKS DURING MEALFREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERTFREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

FREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

T E R M S  &  C O N D I T I O N S •  P A C K A G E S  A R E  V A L I D  U N T I L  3 1  D E C E M B E R  2 0 2 6 •  

B O O K I N G  C O N F I R M A T I O N  I S  S U B J E C T E D  T O  V E N U E  A V A I L A B I L I T Y  •  

A L L  P R I C E S  A R E  S T A T E D  I N  S I N G A P O R E  D O L L A R S  A N D  A R E  I N C L U S I V E  O F  1 0 %

S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G O V E R N M E N T  T A X E S  •  

M E N U S  A N D  P R I C E S  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  P R I O R  N O T I C E  •  

I N  T H E  E V E N T  O F  D I S P U T E ,  T H E  W H I T E  L A B E L  R E S E R V E S  T H E  R I G H T  O F  F I N A L

D E C I S I O N .  

A L L  C O R P O R A T E  S E T  M E N U S  C O M E S  W I T H  F R E E  F L O W  S O F T  D R I N K S  D U R I N G  M E A L

A N D  C O F F E E / T E A  D U R I N G  D E S S E R T S  E X C E P T  F O R  C U S T O M  M E N U .

Fre s h  B u r rat a  w i th  C h er ry  To ma toes &
S p i c y  A rch ar  V i n aig re tte .  

La Burrata 
Vegetarian

Contains Cheese

Seafood.  Spicy

L’Aubergine

Crispy Japanese Na s u Eggplan t  with Sa u tee d
Garden  Vegetables  on Romes co S auce

 Vegan
Bisque de Homard

Creamy Lobster Bisque,  Crab Meat,  Fr ied
Shal lots,  Chives  

Contains Shellf ish and Dairy

 Lê Pistachio

Pi sta c h io Ch ees ec a k e,  P i s ta c h io  Gan ache,
Ro as t ed P is tac hi o

Vegetarian
Contains Dairy & Nuts

Corporate
Packages

$90 NETT/ PAX

Choice of  Main

Seafood

Joues de Boeuf Wagyu et  Sambal

Wag yu Beef  C heeks,  In-House Lemak C hi l l i
Padi  S auce.  Rigatoni

Spicy.

Encre de Seiche

Crispy Shishamo,  Ikura & Fresh Squid.
Spaghett i .  Sotong Ma sak Hitam Sau ce

Seafood

Veloute de Champignon
Vegetarian

Contains Dairy
Cream of  Wild  Mushrooms,  Porcini  &

White Truff le  Oi l .

Poulet  au Sambal  Lemak

Fried Chicken.  Pomme Puree.  Fresh Japane s e
Cucumber & Coconut Cream S ambal

Contains Dairy
Spicy

Ondeh Ondeh Gâteau

Pa nda n Spo nge  cake ,  Gula  Mel aka,  C rea m,
D e si cca te d  C ocon u t &  Pand a n S auce

Vegetarian
Contains Dairy



LE EXTRAVAGANTELE EXTRAVAGANTE

T E R M S  &  C O N D I T I O N S

Choice of  Dessert

T E R M S  &  C O N D I T I O N S •  P A C K A G E S  A R E  V A L I D  U N T I L  3 1  D E C E M B E R  2 0 2 6 •  

B O O K I N G  C O N F I R M A T I O N  I S  S U B J E C T E D  T O  V E N U E  A V A I L A B I L I T Y  •  

A L L  P R I C E S  A R E  S T A T E D  I N  S I N G A P O R E  D O L L A R S  A N D  A R E  I N C L U S I V E  O F  1 0 %

S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G O V E R N M E N T  T A X E S  •  

M E N U S  A N D  P R I C E S  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  P R I O R  N O T I C E  •  

I N  T H E  E V E N T  O F  D I S P U T E ,  T H E  W H I T E  L A B E L  R E S E R V E S  T H E  R I G H T  O F  F I N A L

D E C I S I O N .  

A L L  C O R P O R A T E  S E T  M E N U S  C O M E S  W I T H  F R E E  F L O W  S O F T  D R I N K S  D U R I N G  M E A L

A N D  C O F F E E / T E A  D U R I N G  D E S S E R T S  E X C E P T  F O R  C U S T O M  M E N U .

Choice of  Starter
Choice of  Soup

Flétan au Miso

Baked  Hon ey Mi so  Hal ibut,  Ma she d  Pota to,
Cherry Tomato & Mixe d Herb Salad

Contains Dairy & Seafood

Conf it  de Poulet
Con fit  Chicken Brea st ,  Ha rricot  Vert s  &

Morel  in  Jus  d e Volai l le

Flanc de Boeuf Wagyu

Pan-roa sted M 4/5 Wag yu Flan k & Crispy
Fries  served wit h T WL Sauce Au Poivre

Recommended Doneness:  Medium Rare /  Medium

Gigot D’agneau 

Pan-roa sted Lamb Leg,  Sauteed Sea so nal
Vegetables  on  C arrot  &  Fennel  Pure e

Recommended Doneness:  Medium Rare /  Medium

L’Aubergine

Crispy Japanese Na su Eggplant  w ith  S aute ed
Garden Vegetables  on Rom esco Sau ce

 Vegan

Corporate
Packages

Choice of  Main
Bisque de Homard

Creamy Lobster Bisque,  Crab Meat,  Fr ied
Shal lots,  Chives  

Contains Shellf ish and Dairy

Les Huîtres

F re s h  Hokk aid o  O y sters.  W hi te  B als amic
Tr uf f le  Pea rls .

Shellf ish

FREE FLOW SOFTDRINKS DURING MEALFREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERTFREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

FREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

$110 NETT/ PAX

 Lê Pistachio

Pi sta ch io Chees e cak e,  P is ta c h io  G an ache ,
Ro as ted P is t achio

Vegetarian
Contains Dairy & Nuts

Tiramisu Bomb

Ma sca rpo n e Mouss e  layere d wi th co ffe e
gel  an d  topped with Ho ney Cr u m ble

Vegetarian
Dairy

Pouple Espagnole

G r il le d  S pa n ish O c top u s  o n  C h i l le d  Sambal
Ro m e s co,  C h e rr y  To m a toes  &  M ix ed Herbs.

Seafood

Fre s h  B u r rat a  w i th  C h er ry  To ma toes &
S p i c y  A rch ar  V i n aig re tte .  

La Burrata 
Vegetarian

Contains Cheese

Veloute de Champignon
Vegetarian

Contains Dairy
Cream of  Wild  Mushrooms,  Porcini  &

White Truff le  Oi l .



LE PRESTIGELE PRESTIGE

T E R M S  &  C O N D I T I O N S

Choice of  Starter Choice of  Dessert

FREE FLOW SOFTDRINKS DURING MEALFREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERTFREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

FREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

T E R M S  &  C O N D I T I O N S •  P A C K A G E S  A R E  V A L I D  U N T I L  3 1  D E C E M B E R  2 0 2 6 •  

B O O K I N G  C O N F I R M A T I O N  I S  S U B J E C T E D  T O  V E N U E  A V A I L A B I L I T Y  •  

A L L  P R I C E S  A R E  S T A T E D  I N  S I N G A P O R E  D O L L A R S  A N D  A R E  I N C L U S I V E  O F  1 0 %

S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G O V E R N M E N T  T A X E S  •  

M E N U S  A N D  P R I C E S  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  P R I O R  N O T I C E  •  

I N  T H E  E V E N T  O F  D I S P U T E ,  T H E  W H I T E  L A B E L  R E S E R V E S  T H E  R I G H T  O F  F I N A L

D E C I S I O N .  

A L L  C O R P O R A T E  S E T  M E N U S  C O M E S  W I T H  F R E E  F L O W  S O F T  D R I N K S  D U R I N G  M E A L

A N D  C O F F E E / T E A  D U R I N G  D E S S E R T S  E X C E P T  F O R  C U S T O M  M E N U .

Corporate
Packages

$130 NETT/ PAX

Choice of  Main
L’Aubergine

Crispy Japanese Na su Eggplant  w ith  S autee d
Garden Vegetables  on Rom esco Sau ce

 Vegan

Laksa Bouil labaisse

Salmon,  Bos ton Bay Mussels ,  Tiger  Prawn s ,
Crab Lum p,  Hokkaido Scal lop & Fre sh S q u id.

Served with Toa ste d Bagu ette.

Contains Dairy,  Seafood & Shellf ish

Conf it  de Poulet
Con fit  Chicken Brea st ,  Ha rricot  Vert s  &

Morel  in  Jus  d e Volai l le

Faux-f i let  de Beouf Wagyu

Char-gri l led Shimo  M6/ 7  Wag yu Sir loin s erve d
with Sautéed  Gard en Vege tables  & ru st ic  Sau ce

Lyonnaise

Recommended Doneness:  Medium Rare /  Medium

Gigot D’agneau 

Pan-roa sted Lamb Leg,  Sauteed Sea so nal
Vegetables  on  C arrot  &  Fennel  Pure e

Recommended Doneness:  Medium Rare /  Medium

Choice of  Starter

Les Huîtres

F re s h  Hokk aid o  O y sters.  W hi te  B als amic
Tr uf f le  Pea rls .

Shellf ish

Pouple Espagnole

G r il le d  S pa n ish O c top u s  o n  C h i l le d  Sambal
Ro m e s co,  C h e rr y  To m a toes  &  M ix ed Herbs.

Seafood

Fre s h  B u r rat a  w i th  C h er ry  To ma toes &
S p i c y  A rch ar  V i n aig re tte .  

La Burrata 
Vegetarian

Contains Cheese

Choice of  Soup
Bisque de Homard

Creamy Lobster Bisque,  Crab Meat,  Fr ied
Shal lots,  Chives  

Contains Shellf ish and Dairy

Veloute de Champignon
Vegetarian

Contains Dairy
Cream of  Wild  Mushrooms,  Porcini  &

White Truff le  Oi l .

 Lê Pistachio

Pi sta ch io Chees e cak e,  P is ta c h io  G an ache ,
Ro as ted P is t achio

Vegetarian
Contains Dairy & Nuts

Tiramisu Bomb

Ma sca rpo n e Mouss e  layere d wi th co ffe e
gel  an d  topped with Ho ney Cr u m ble

Vegetarian
Dairy



LE SUPREMELE SUPREME

T E R M S  &  C O N D I T I O N S •  P A C K A G E S  A R E  V A L I D  U N T I L  3 1  D E C E M B E R  2 0 2 6 •  

B O O K I N G  C O N F I R M A T I O N  I S  S U B J E C T E D  T O  V E N U E  A V A I L A B I L I T Y  •  

A L L  P R I C E S  A R E  S T A T E D  I N  S I N G A P O R E  D O L L A R S  A N D  A R E  I N C L U S I V E  O F  1 0 %

S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G O V E R N M E N T  T A X E S  •  

M E N U S  A N D  P R I C E S  A R E  S U B J E C T  T O  C H A N G E  W I T H O U T  P R I O R  N O T I C E  •  

I N  T H E  E V E N T  O F  D I S P U T E ,  T H E  W H I T E  L A B E L  R E S E R V E S  T H E  R I G H T  O F  F I N A L

D E C I S I O N .  

A L L  C O R P O R A T E  S E T  M E N U S  C O M E S  W I T H  F R E E  F L O W  S O F T  D R I N K S  D U R I N G  M E A L

A N D  C O F F E E / T E A  D U R I N G  D E S S E R T S  E X C E P T  F O R  C U S T O M  M E N U .

T E R M S  &  C O N D I T I O N S

Choice of  Dessert
Mousse au Chocolat  Noir

5 5% D a rk  C h ocolate  Mous se w  S w is s  Me ringu e,
C h e rr y  C ompo te  &  H azeln u t  Pral ine .

Vegetarian
Contains Dairy & Nuts.

Corporate
Packages

FREE FLOW SOFTDRINKS DURING MEALFREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERTFREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

FREE FLOW SOFTDRINKS DURING MEAL
FREE FLOW BLACK COFFEE & BLACK TEA DURING DESSERT

Choice of  Main

$150 NETT/ PAX

L’Aubergine

Crispy Japanese Na su Eggplant  w ith  S autee d
Garden Vegetables  on Rom esco Sau ce

 Vegan

Laksa Bouil labaisse

Salmon,  Bos ton Bay Mussels ,  Tiger  Prawn s ,
Crab Lum p,  Hokkaido Scal lop & Fre sh S q u id.

Served with Toa ste d Bagu ette.

Contains Dairy,  Seafood & Shellf ish

Conf it  de Poulet
Con fit  Chicken Brea st ,  Ha rricot  Vert s  &

Morel  in  Jus  d e Volai l le

Tornedos Rossini

Char-gri l led Shimo  M6/ 7  Wag yu Sir loin s erve d
with Pan Seared  Foie  Gra s an d  S auce Lyo nn ai se

Recommended Doneness:  Medium Rare /  Medium

Gigot D’agneau 

Pan-roa sted Lamb Leg,  Sauteed Sea so nal
Vegetables  on  C arrot  &  Fennel  Pure e

Recommended Doneness:  Medium Rare /  Medium

Choice of  Starter

Les Huîtres

F re s h  Hokk aid o  O y sters.  W hi te  B als amic
Tr uf f le  Pea rls .

Shellf ish

Pouple Espagnole

G r il le d  S pa n ish O c top u s  o n  C h i l le d  Sambal
Ro m e s co,  C h e rr y  To m a toes  &  M ix ed Herbs.

Seafood

Fre s h  B u r rat a  w i th  C h er ry  To ma toes &
S p i c y  A rch ar  V i n aig re tte .  

La Burrata 
Vegetarian

Contains Cheese

Choice of  Soup
Bisque de Homard

Creamy Lobster Bisque,  Crab Meat,  Fr ied
Shal lots,  Chives  

Contains Shellf ish and Dairy

Veloute de Champignon
Vegetarian

Contains Dairy
Cream of  Wild  Mushrooms,  Porcini  &

White Truff le  Oi l .

 Lê Pistachio

Pi sta ch io Chees e cak e,  P is ta c h io  G an ache ,
Ro as ted P is t achio

Vegetarian
Contains Dairy & Nuts



Seasonal specials

$168++

Avai lable  from 20 Nov to 31  Dec 2026

WAGYU RUMP STEAK WAGYU RUMP STEAK 
Shimo Wagyu MB 4/5 Rump 
Sautéed Vegetables.  Truffle  Fries.
Pomegranate Sauce Espagnole
(1.2 Kilograms)
4-5 Pax Sharing
Pre Orders Recommended



Floorplan
Overview

BAR COUNTER

MAX CAPACITY: 20 PAX
MIN SPENDING REQUIRED:
$1000NETT
$1200 NETT FOR BOOKINGS
FROM 16 NOV 2026-3 JAN 2027

PRIVE AREA

MAX CAPACITY 40 - 48 PAX
MIN SPENDING REQUIRED:
$2500NETT
$2700 NETT FOR BOOKINGS
FROM 16 NOV 2026-3 JAN 2027

WHOLE FLOOR 

L E V E L  1L E V E L  1

F A C I L I T I E S

R E S T R O O M S
S O U N D  S Y S T E M



Minimum Spending

SEMI - PRIVATE DINING, LEVEL 2 WHOLE FLOOR

$2500 NETT,  UP TO 50 PAX 
$2700 NETT FOR BOOKINGS FROM 16 NOV 2026-3 JAN 2027

Level 2 Dining Hall,  Whole Floor

LEVEL 2LEVEL 2

$3700 NETT /  UP TO 68 PAX 
$3900 NETT FOR BOOKING FROM 16 NOV 2026 -  3  JAN 2027

Level 2 Dining Hall  + Loft

FULLY PRIVATE DINING 

PROJECTOR CAN BE PROVIDED
MICROPHONES CAN BE PROVIDED,  IF  THE LOFT IS  NOT
OCCUPIED BY OTHER GUESTS.

LEVEL 2  DINING HALL COMES WITH AN ATTACHED NON-ENCLOSED LOFT AREA.
YOU CAN CHOOSE TO BOOK:  



Floorplan
Overview

PASTRY BAR

OUTDOOR BALCONY

LEVEL 2LEVEL 2

MAX CAPACITY: 50 PAX
WHOLE FLOOR

F A C I L I T I E S

L I F T  A C C E S S
R E S T R O O M S
S O U N D  S Y S T E M
P R O J E C T O R  W I T H
S C R E E N
M I C R O P H O N E S  C A N  B E
G T D  O N L Y  I F  B O O K E D
F O R  F U L L Y  P R I V A T E
S P A C E
S M O K I N G  A R E A  A T
G A R D E N  



Minimum Spending

SEMI-PRIVATE DINING 

$1200 NETT /  UP TO 18  PAX
$1400 NETT FOR BOOKINGS FROM 16 NOV 2026-3 JAN 2027
TV CAN BE PROVIDED TO DO PRESENTATION 
NO MICROPHONES

Whole Floor

LOFT (ACCESSIBLE VIA
STAIRCASE ONLY FROM LEVEL 2)

LOFT (ACCESSIBLE VIA
STAIRCASE ONLY FROM LEVEL 2)



Floorplan
Overview

St
ai

rc
as

e

LEVEL 2MLEVEL 2M

MAX CAPACITY: 16 PAX
WHOLE FLOOR

PASTRY BAR

F A C I L I T I E S

S T A I R W A Y  A C C E S S  O N L Y  
S O U N D  S Y S T E M

T E L E V I S I O N



Accessibility

Bugis MRT (Exit D)
Lavender MRT (Exit A)

NEAREST MRT

Street parking along
       Jalan Sultan Rd

NEAREST CAR PARK

101 JLN SULTAN, #01-02, 
SINGAPORE 199002

Aliwal Street open carpark

Street parking along
      Aliwal Street

Textile Centre car park




	THE WHITE LABEL
	CORPORATE PACKAGES
	2026

	CORPORATE EVENTS
	Step into The Sultan, an architectural treasure nestled in Jalan Sultan's vibrant heart, with roots dating back to the 1800s. Its graceful columns, arcs, and French windows evoke a bygone era, offering a glimpse into history's rich tapestry.

	BUSINESS GATHERINGS
	ELEVATE
	WITH THE WHITE LABEL
	Discover the premier venue for your next Corporate Event. Enter our state-of-the-art event space, where modern elegance meets functionality, creating an atmosphere that promises an exceptional experience. Elevate your business gatherings into memorable occasions with our unparalleled setting, designed to exceed your expectations.
	TALK TO US


	Seasonal specials
	WAGYU RUMP STEAK
	$168++


	Minimum Spending
	LEVEL 2
	LEVEL 2 DINING HALL COMES WITH AN ATTACHED NON-ENCLOSED LOFT AREA. YOU CAN CHOOSE TO BOOK:
	SEMI - PRIVATE DINING, LEVEL 2 WHOLE FLOOR
	Level 2 Dining Hall, Whole Floor

	FULLY PRIVATE DINING
	Level 2 Dining Hall + Loft



	Floorplan Overview
	LEVEL 2
	OUTDOOR BALCONY
	PASTRY BAR
	FACILITIES

	WHOLE FLOOR
	MAX CAPACITY: 50 PAX



	Minimum Spending
	LOFT (ACCESSIBLE VIA STAIRCASE ONLY FROM LEVEL 2)
	SEMI-PRIVATE DINING
	Whole Floor



	Floorplan Overview
	LEVEL 2M
	PASTRY BAR
	FACILITIES
	STAIRWAY ACCESS ONLY
	SOUND SYSTEM
	TELEVISION


	WHOLE FLOOR


	Accessibility
	101 JLN SULTAN, #01-02,
	SINGAPORE 199002
	NEAREST MRT
	Bugis MRT (Exit D)

	NEAREST CAR PARK
	Street parking along
	Jalan Sultan Rd
	Street parking along
	Aliwal Street
	Aliwal Street open carpark
	Textile Centre car park



