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While the glittering 
pageantry of the 
festive season twin-
kles by the treeful, 
joyous melodies are 

counted by the refrain and holiday gifts 
come gaily wrapped, the most univer-
sally appealing facet of Christmas spirit 
always arrives on a plate.

In keeping with beloved yuletide 
dining traditions, Bangkok Marriott 
Marquis Queen’s Park is offering a 
tantalising spread of classic Christmas 
fare seasoned with fond memories and 
slathered in holiday spirit.

The special-occasion menu will be 
available 24 and 25 December 2019 at 
buffet venue Goji Kitchen + Bar in a 
pair of yearend events – Christmas Eve 
Dinner Family Feast and Christmas Fun 
Day Brunch – that will make dining out 
with family and friends a truly memo-
rable experience.

The meticulously prepared and pre-
sented holiday menu features a host of 
carvery favourites; whole US turkey is 
roasted crispy-brown outside, sump-
tuously moist inside – even the usually 
dry white meat – with trimmings like 
turkey jus gravy, sweet potato, baked 
Brussel sprouts with bacon, sage-sea-
soned breadcrumb stuffing and cran-
berry sauce, making for delectably har-
monious accompaniments, while the 
baked ham with honey-pineapple juice 
glaze is melt-in-your-mouth tender and 
served with applesauce. And as if that 
weren’t enough to get your dinnertime 
jingle-bells jangling, also on the menu is 
Beef Wellington, its flaky crust lovingly 
enveloping the perfection-cooked ten-
derloin within.

The exceptional kitchen team behind 
this serve-yourself symphony of yule-
tide deliciousness is led by Executive 
Chef Michael Hogan and Senior Exec-
utive Sous Chef Daniel Bucher. Their 
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exceptional culinary skills and dedica-
tion to authenticity make this one of 
the season’s most palate pampering 
festive buffets.

Chef Michael, recipient of one each 
regional and global Marriott Chef 
of the Year awards, is also a fixture 
of Bangkok’s annual Chef’s Charity 
Gala Dinner, while Chef Daniel is a 
seven-year veteran of the group’s top 
venues who is also behind the brand’s 
internationally recognised sustainabil-
ity initiatives.

The Christmastime banquet con-
tinues with charcuterie specialties like 
seared foie gras – enticingly browned 
on the grill and served with raspberry 
coulis; pie-crusted pate (paté en croute) 
made with an assortment of cured and 
smoked meats plus foie gras, pro-
sciutto and pistachio; and an impossi-
bly smooth-textured chicken liver/foie 
gras parfait.

Somewhat non-traditional but no 
less tantalising is the Goji Kitchen + Bar 
buffet, a vast labyrinth of live cooking 

stations serving up a dizzying variety 
of local and international dishes, high-
lights of which include fresh-on-ice sea-
food; Surathani, Irish and French Belon 
/ Fine de Claire / Bouzigues oysters on 
half-shell, premium local scallop, Alas-
kan king crab, black mussel, blue crab 
and peeled jumbo shrimp.

One impressive live-station feature is 
the parilla (pah-REE-ya) grill, common 
to South American countries with a 
robust BBQ culture. The flat, wide grill 
uses glowing wood embers rather than 
direct flame to gently roast the meat – in 
this case prime rib, Wagyu chuck roll, 
Australian lamb or suckling pig – to 
char-enhanced perfection.

Bringing to life those ‘visions of 
sugarplums’ described in the peren-
nial  Yuletide poem, Executive Pastry 
Chef Alfred Merkel takes a deep dive 
into the sweet, sweet confectionary 
heritage of classic Christmas desserts.

His spread of holiday sweets is brim-
ming with legacy-grade treats like fruit 
cake, plum pudding, Panattone and 
stollen bread, along with traditional 
Christmas cookies like cinnamon star, 
ox eye, Elisen gingerbread, vanilla kip-
ferl and Basler leckerli. Our favourite, 
pecan pie (a regional rarity) is notable 
for its abundance of nuts and admirably 
restrained sweetness. Meanwhile, those 
craving a more contemporary treat are 
invited to pick up the wooden mallet 
and crack off a thick chunk of rocky 
road chocolate, which is presented in 
large slabs packed with fine nuts and 
marshmallow bits.

These irresistible sweets make the 
perfect Christmas gift (or second help-
ing binge for those with insufficient will-
power), and are available in handsome 

gift hampers ranging in price from 1,698 
to 3,888 Baht. The assorted bakery, 
candies, jams, cake logs and savour-
ies will serve as flavourful reminders 
of festive season snacking long after 
the year’s final “Merry Christmas” has 
been uttered.

Complementing its traditional 
Christmas menu, Goji Kitchen + Bar 
buffet features a meticulously authen-
tic selection of international cuisines 
that caters to the cosmopolitan culi-
nary tastes of Bangkok diners. The 
globe-spanning list includes Indian 
curry, breads, chicken tikka and paneer; 
Thai favourites grilled river prawns, Pad 
Thai and Tom Yam Goong; Chinese 
BBQ pork buns, Cantonese-style soup 
and Dim Sum; ocean-fresh sushi and 
Hokkaido scallop, salmon, and tuna 
sashimi from Japan, plus premium 
charcuterie including Spanish Iberico 
ham, Italian Salami and Prosciutto.

BANGKOK MARRIOTT MARQUIS QUEEN’S PARK 199 Soi Sukhumvit 22. 
Tel: 02 059 5555, e-mail: restaurant-reservations.bkkqp@marriotthotels.com. 
Website: www.bangkokmarriottmarquisqueenspark.com.

Christmas dining at  
goji KitChen + Bar 
BangKoK marriott marquis 
queen’s ParK 
Christmas Eve  
Dinner Family Feast

December 24, 2019
6 -10pm

Christmas Fun Day Brunch 
December 25, 2019
12 - 2.30pm
 

Per event
*2,337 Baht++ per person 
*buffet only

Free flow drinks package:  
add 1,288 Baht++

Free-flow Champagne package: 
add 2,500 Baht++

Festive hamPers
available at Hamper House, 
Lobby Level

November 25, 2019 -  
January 15, 2020

Open daily, 10am - 7pm 10% off 
hampers / 15% off Christmas Eve 
and Christmas Day buffet for Privi-
lege for Club Marriott members.
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The day-long din of a thriv-
ing modern metropolis has 
died down, and the Chao 
Phraya River, now shrouded 
in relative darkness, has 

taken on an almost timeless quality. 
An ancient rice barge that passes down 
river only adds to that ambience. So 
does an old tugboat chugging its way 
in the opposite direction. The quaint 
rust-bucket emerges from under Phra 
Buddha Yodfa, which is appropriately 
known in English as Memorial Bridge 
and was inaugurated in 1932 to com-
memorate the 150th anniversary of the 
reigning Chakri Dynasty. 

The Shangri-La Hotel’s nightly Hori-
zon Cruise seeks to take you back in 
time, if only for a couple of hours, to 
Old Siam fast-forward to IconSiam! Its 
modern, well-equipped cruise ship, 
which leaves at 7.30pm daily from 
Shangri-La’s own pier, travels north 
along Bangkok’s storied and majestic 
river at a leisurely pace with multiple 
historic landmarks sailing into view on 
both banks.

First, on the right, comes the Catholic 
Holy Rosary church with its distinctive 
arched doors and pointed spire topped 
by a crucifix. Built by Portuguese trad-
ers in 1786, a mere four years after the 
establishment of Bangkok by Phra Phut-
thayotfa Chulalok (King Rama I), it’s 
one of the city’s oldest churches and 
stands faintly lit against a pitch-dark 
background. On the opposite bank, 
stands the Guan Yu Shrine, a pagoda 
built by early Chinese immigrants to 
Siam and dedicated to the ancient Chi-
nese God of War.

Which brings us to the much bal-
lyhooed IconSiam mega multi-facet 

complex illuminated with the wattage 
of several soccer stadiums, a worthy 
new addition to the pageant of river-
side landmarks.

Next up, winding back the clock 
again, are Wat Pho (The Temple of the 
Reclining Buddha) on one side and 
Wat Arun (The Temple of Dawn) on 
the other. They vie for your attention 
while you sip a refreshing Chao Phraya 
Breeze cocktail with lychee syrup, lime 
juice and mint, perfectly attuned to the 
ambience. Then, you cruise past the 

city’s world-renowned Grand Palace, 
a visual symphony of tiered spires and 
pitched roofs lit artfully with an almost 
holographic intensity.

Presently, on the opposite bank is 
Wat Rakhang Kositaram (The Temple 
of the Bell), so named for a melodious 
bell reportedly found on the premises 
in times past. En route you pass the 
18th century Santa Cruz Church, the 
Wichai Prasit Fort, Wat Kalayanamitr, 
and myriad other pleasingly lit river-
front sights.

Then again, the Horizon Cruise 
offers more than mere sightseeing. It 
also presents a  veritable feast. Aboard 
the ship is a spacious air-conditioned 
dining cabin, tempting guests with an 
international buffet that features a daily 
rotating selection of fine dishes straight 
from Shangri-La’s high-end restaurants.

Seafood on ice, international cuisine, 
Japanese, Thai. Indeed, the onboard 
spread has it all.

International: spinach ricotta ravioli, 
grilled salmon with cherry tomatoes 

and lemon cream sauce, beef stroganoff 
with dill gherkins. Japanese: deep-fried 
sea bass, sushi, sashimi. Thai: yam pla 
(spicy fish salad), somtam with river 
prawn, poa pia sod (fresh spring rolls). 
There’s also a well-stocked salad bar, a 
smoked station, and a selection of cold 
cuts and cheeses.

The desserts are equally delicious 
such as: blueberry tart, Thai tea panna 
cotta, baked orange yoghurt, almond 
raspberry slices. Several fine wines and 
cocktails are just the icing on the cake.

On both the fore and aft decks are 
open-air tables so you can partake of 
your dinner in style while admiring the 
scenery and feeling a bit sorry for all 
those having their evening meals back 
on shore.

The dinner cruise is priced at Bt2,500 
net per person from 7.30pm-9.30pm, 
and the hotel also offers private cruis-
ing and special VIP parties aboard its 
Horizon Cruise for groups of up to 150 
people. A la carte selections of dining 
and cocktail menus are available for all 
types of private charter events.

There are few better ways to spend a 
fine evening in Bangkok than cruising 
down the Chao Phraya, but time flies. 
You might find yourself still admiring 
the view with a glass of wine in hand 
and a calming breeze in your hair on 
the fore deck when the boat begins to 

get ready for docking at Shangri-La’s 
private pier.

Guests can enjoy and share the 
gastronomic journey along the Chao 
Phraya River with their loved ones on 
board the Horizon Cruise. While pass-
ing some of Bangkok’s most renowned 
landmarks along the River of Kings, 
indulge in a savoury international buffet 
on a dazzling night.

All this will step up a gear for New 
Year’s, naturally. We’re promised 1.4 
kilometres of fireworks lasting at least 
20 minutes and a special Horizon 
Dinner Cruise will set sail to give its 
voyagers front-row seats. An extrava-
gant gastronomic buffet is being laid out 
aboard, on this occasion priced 4,400 
baht net for adults and 2,200 baht net 
for children.

SHANGRI-LA HOTEL BANGKOK  
89 Soi Wat Suan Plu.  
Tel. 02 236 9952 or 02 236 7777 
or email restaurants.slbk@shangri-
la.com or book directly via http://
www.shangri-la.com/bangkok/
shangrila/dining/.

Cruising down to old siam
Shangri-La hoTeL’S nighTLy boaT Trip on The Chao phraya river LeTS you rediSCover a differenT Side of bangkok

Story: DANIEL T CROSS

Travel&Leisure

‘Truffle’ is known as one of the 
world’s precious ingredients 
while its distinctive aroma 

creates a worthy dining experience. 
Throughout November to December, 
Horizon Rooftop Restaurant & Bar pre-
sents a sumptuous 5-course set menu 
by enhancing truffle’s unique taste and 
aroma in different ways along with an 
exclusive service and an unparalleled 
view from the highest rooftop of Hilton 
Pattaya.

Begin your truffle experience with 
‘Smoked Foie Gras Terrine with Black 
Truffle’. This well-prepared amuse-
bouche offers a crunchy base of pista-
chio granola, followed by layers of foie 
gras terrine, black truffle spread, mixed 
berry and ginger chutney together with 
a slice of black truffle on top. Serving 
with applewood smoke is an extraor-
dinary aromatic experience.

Enjoy a fresh taste of appetizer 
‘Scallop Carpaccio with Truffle Ponzu’, 
thin-slices of fresh scallops in ponzu 
and truffle sauce served with aspara-
gus and pickled cauliflower. In addi-
tion, the molecular gastronomy cooking 
technique is introduced in making a 

caviar-like yuzu to create an exciting 
texture in a dish.

Followed by ‘Celeriac & Potato Soup 
with Truffle Oil’ served with Australian 
black mussel, sautéed leek and roasted 
capsicum and crouton with tarragon 
butter. The secret of the dish is to drop 
the truffle oil in the soup for its out-
standing aroma and flavour.

Selections of main dish are availa-
ble with an exclusive service by chef 
to present and slice the truffle on your 
main dish, which is one of the best way 
to bring out truffle’s aroma.

A choice of main dish is ‘Katsuobushi 
Crusted Cod with Miso Truffle Risotto’, 
a Japanese-inspired risotto cooked with 
truffle and miso served with baked cod 
in katsuobushi, seaweed and bread 
crumbs crust, pickles and soft dashi 
soup foam.

‘Filet Mignon with Truffle Polenta’ is 
an interesting choice for beef lovers. A 
500-gramme tenderloin steak is cooked 
to perfection served with truffle and 
corn polenta, wild mushroom ragout 
and grilled radicchio.

Complete the set menu by ‘Trio 
Desserts Black Truffle’ with 3 styles of 

desserts in a dish including ‘Vanilla & 
Truffle Crème Brulée’ with black berry 
compote, ‘Pain Perdu’ or French toast 
served with sautéed apple, truffle and 
cinnamon, and ‘Fudge & Homemade 
Truffle Ice-cream’ topped with walnut, 
cacao nibs and salted caramel. One 
more little special thing for our special 
guest, a piece of ‘Chocolate Truffle’ 
is prepared as a complimentary gift 
as well.

This 5-course set menu is priced at 
B2,950 nett per set and B3,750 nett per 
set with wine pairing. A la carte menus 
are also available for main dishes at 
B1,250 nett and for desserts at B450 nett.

Horizon Rooftop Restaurant & Bar 
is located on level 34 of Hilton Pattaya 
and opens every day from 5pm - 11pm 
for drink, and 6pm - 11pm for dinner.

WiningDining

For more information for 
reservations, please call  
038 253 000 or  
LINE ID @hiltonpattaya or BKKHP.
PATTAYA.HORIZON@hilton.com.

Horizon Rooftop Restaurant & Bar, Hilton Pattaya 
Launches Exclusive ‘Truffle’ Set Menu
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Café heaven returns to 
the city’s most prestig-
ious address as Anan-
tara Siam Bangkok Hotel 
opens the doors to newly 

refurbished Mocha & Muffins, its 
signature destination for all things 
delightful, complete with an exciting 
new menu.

The new-look design concept 
recalls the nostalgia of a Thai-style 
grandmother’s dessert shop, and 
guests are welcomed to the rustic, 
cosy interior with the smell of freshly 
baked treats. In a beautiful balance 
of chic and natural, the finishes 
include environmentally friendly 
handmade glazed clay tile walls and 
a statement marble slab counter, as 
well as touches of antique copper, 
craft woodwork and Jim Thomp-
son throw pillows. Furnished with 
custom pieces and original art 
depicting stories inspired by nature 

and desserts, Mocha & Muffins sets 
a tone of sophistication and warmth. 
Floor-to-ceiling windows overlook 
the surrounding courtyard garden 
and guests can dine in with a view 
of the open kitchen, al fresco on the 
spacious new terrace or simply grab 
and go.

Designed by Chef AJ, the new 
menu features freshly baked cakes, 
pastries and bread, as well as ice 
cream, milk shakes and a range of 
hearty and healthy options includ-
ing rotisserie chicken, soups, sand-
wiches and build-your-own salads. 
Carefully crafted single origin coffee 
and slow pressed juices are made 
fresh, while a range of artisan beers 
and wines await those looking for a 
different kind of pick-me-up.

The brand new Mocha & Muffins 
is located on 1st floor, Anantara Siam 
Bangkok Hotel (BTS Ratchadamri), 
open from 7am-8pm daily.

Brand new 
Mocha  

& Muffins 
opens with a 

fresh look

hotelNEWS

at anantara Siam 
Bangkok

make this Father’s Day a 
celebration to remember 
with sumptuous feasts. 

Let our chefs charm your dad’s 
palate and satisfy his cravings with 
a variety of delightful delicacies 
including grilled half lobster with 
lemon garlic white wine sauce. 
We also cater to seafood lovers 
to enjoy a variety of oysters and 

seafood on ice including Snow 
crab. Make sure to finish off your 
meal with our Father’s Day des-
serts specially prepared by our 
pastry chef. Warm his heart and 
make his day extra special.

December 5, 2019 
from 12pm-3pm
B1,950 nett

Make your Father’s Day  
extraorDinary at 57th street

hotelNEWS

Spoil your Beloved dad with  
an extenSive international 
Buffet at 57th Street

ANANTARA SIAM BANGKOK HOTEL  
155 Ratchadamri Road. For more info and reservation, call 02 126 
8866 ext Mocha & Muffins. Email: mochamuffins.asia@anantara.com.  
Website: siam-bangkok.anantara.com.

BANGKOK MARRIOTT HOTEL Sukhumvit 2 Soi Sukhumvit 57.  
Tel 02 797 0000. Email: diningbangkok@marriott.com.
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