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Roia World Class Cocktail Festival 2026: Botanic Gardens Pairing Guide
Description

Roia World Class Cocktail Festivali2026 is one of those May dining events that needs a little more
explanation than a normal restaurant promotionsRoia;,housed in E.J.H Corner House inside Singapore
Botanic Gardens, is offering a cocktail pairing experience throughout May as part of the World Class
Cocktail Festival 2026.

The official Roia page frames the experience around Chef Priyam Chatterjee&??s tasting menu, with
cocktails developed to sit beside each course rather than float around as an add-on. For diners, that
distinction matters. This is not simply a bar discount or a one-night guest shift; it is a full dinner
progression built around the way spice, herbs, botanicals and spirits can echo each other.

What Roia Is Serving In May
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Roia is housed in E.J.H Corner House within Singapore Botanic Gardens.

Roia says the pairing runs throughout May 2026, until 31 May, across The Private Salon and the main
dining room at E.J.H Corner House. The menu is tied to the restauranta??s existing tasting-menu
structure, with each drink composed in response to the course it accompanies.

The official sample progression is specific enough to be useful. It opens with a Botanic Garden Toast
matched to a Hendricka??s Gin and cucumber-water style serve, moves through leek, fish and
mushroom courses, and closes with a garden-led dessert pairing. That tells diners to expect restraint
rather than sugary cocktail theatrics.

The non-alcoholic detail is also important. Roia says guests who prefer not to drink can have a parallel
seqguence of botanical infusions prepared in-house by the bar team. That makes the experience easier
for mixed groups where one person wants the spirits pairing and another wants the flavour logic without
alcohol.

Because the pairing is woyen through the tasting menu, diners should allow enough time for a proper
seated meal. This is not a‘quick stop after work; it is a May-only format where the kitchen and bar are
meant to be read together.

Why The Botanic Gardens Setting Works

Roiaa??s official site image supports the restaurant setting for the May cocktail pairing.

Roiaa??s location is not just a backdrop. E.J.H Corner House is a restored colonial bungalow from
1910, set within the Singapore Botanic Gardens. The buildinga??s garden surroundings give the menu
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language more weight because herbs, flowers and botanical references do not feel imported for effect.

A dinner here has a different rhythm from a CBD bar crawl. You are not moving from one neon room to
another. You are arriving at a heritage building, likely after a walk or buggy transfer, and settling into a
slower meal where the setting has its own texture.

That suits the World Class format at Roia. A cocktail festival can sometimes feel like a checklist of
venues. This version asks for the opposite: one table, one progression, and enough attention to notice
why a grapefruit note, mushroom reduction or yuzu clarification has been placed beside a course.

Who This Dinner Suits
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A plated dish photographed at Corner House in Singapore Botanic Gardens, the building
now housing Roia.

This is best for diners who enjoy tasting menus but want the pairing to feel thoughtful rather than
automatic. If your usual question is whether the drink actually improves the dish, Roiad??s course-by-
course structure gives you something to pay attention to.

It also suits small celebrations. The Private Salon accommodates up to ten guests, according to Roia,
which makes it relevant for birthdays, client meals or serious food-and-drink friends who want a May
plan that feels more considered than a standard hotel buffet.

The experience is less ideal if you want a quick, cheap cocktail crawl. Roia is a destination restaurant in
the Gardens. You should want the dinner, the room and the pacing, not only a festival stamp.

It may also work for diners who usually avoid pairing menus because they feel too heavy. The botanical
non-alcoholic route gives the table a way to keep the flavour conversation without turning the evening
into a drinking endurance test.

Mei Chuaa??s Dining Read

The promising thing here is specificity. The pairing is not described'in vague luxury terms; it names
ingredients, courses and the logic of matching. For Singapore diners who have become cautious about
over-marketed dining events, that kind of detail helps.

The risk with any pairing menu is fatigue. Too many drinks, too much explanation and too many
competing flavours can flatten the meal. Roiad??s garden-led approach sounds more restrained, and
the availability of a non-alcoholic botanical sequence makes the dinner more flexible than a spirits-only
pitch.

If you book, ask about the latest menu details when reserving because seasonal tasting menus can
move. Also decide your transport plan in advance. The restaurant notes parking at NParks HQ Block
Carpark A or B, and a buggy service from Nassim Gate on request.

For a group meal, decide upfront whether everyone wants the alcoholic pairing, the botanical non-
alcoholic pairing or a mix. That is not only about preference; it affects pacing, bill expectations and how
the table experiences each course together.

Restaurant Location

Address: Roia, E.J.H Corner House, Singapore Botanic Gardens, 1 Cluny Road, Singapore 259569
Opening hours: World Class pairing available throughout May 2026, until 31 May; check Roia for
reservation slots

Nearest MRT: Napier or Botanic Gardens

Open in Google Maps | Open in Apple Maps

The Booking Decision
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Roia World Class Cocktail Festival 2026 is most compelling if you want a composed dinner rather than
a loose drinks promotion. The strongest selling point is the relationship between the tasting menu and
the glass.

For a May date night, small celebration or food-focused catch-up, it has a clear point of difference: a
heritage garden setting, a structured pairing, and enough menu detail to know what kind of evening you
are choosing. Book with that slower rhythm in mind, especially for weekend dinners this month.

Related on Little Big Red Dot: Heineken First Sip House, JING Halal Hotpot And Grill, Healthier
Dining Grant.

Official links: Roia World Class Cocktail Festival page.
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