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festiveDining

Descended from one of 
the most distinguished 
and recognisable names 
in hospitality, Waldorf 
Astoria Bangkok brings 

to Thailand’s capital the prestige and 
glamour of the storied Manhattan hotel. 
Like its namesake – a fixture of New York 
City’s high society scene since the 1930’s 
– the Waldorf Astoria Bangkok proudly 
carries on the landmark’s tradition from 
its coveted location in city’s premier 
Ratchadamri shopping and business 
district. It is here that New Year’s Eve 
2019 will be celebrated amid sumptu-
ous surrounds, architectural grandeur 
and gastronomic excellence befitting 
the brand’s enduring legacy.

Rising 55 floors above Ratchadamri 
Road, The Bull & Bear grill room is the 
opulent setting for this 5-course New 
Year’s Eve dinner, featuring a menu of 
masterfully prepared culinary creations 
made with key cooking elements of the 
highest quality and provenance.

With glass-wall windows framing 
spectacular views of the Royal Bang-
kok Sports Club and glittering capital 
beyond providing the evening’s dra-
matic backdrop, the curtain rises on this 
exquisite holiday repast with a suite of 
appetisers, beginning with the Sicilian 
Red Prawn Cocktail. Known for their 
delicate flavour and welcoming bite, 
these uncommonly succulent prawns 
are sourced from waters off the south-
ern Italian island famed for its supe-
rior quality seafood. They are served 
with Kristal Gold Caviar and Smoked 
Avocado, garnished with a Cocktail 
Sauce that subtly complements without 

A New York, New YeAr  
At the steAkhouse iN the skY
The Bull & Bear aT WalDorf asToria 
Bangkok serves The ‘prime cuT’ of high 
alTiTuDe heriTage-BranD Dining
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overpowering. Next, a bed of Jerusalem 
Artichoke Panna Cotta arrives topped 
with Duck Rilette (a type of paté that 
includes chunks of meat). The savoury 
custard’s firm, creamy texture is pleas-
antly countered with rounds of crisped 
sourdough, while a splash Burnt Orange 
Gastrique sauce provides a fruity under-
tone. Completing the opening act is the 
White Asparagus Soup, which arrives as 
a bowl containing a dollop of intensely 
flavourful Truffle Espuma with shaved 
truffle, over which the creamy-rich 
asparagus pottage is decanted at-table.

The broad spectrum of aromas, fla-
vours and mouthfeels which these three 
first-act delights collectively impart do 
indeed whet the appetite for the prin-
ciple course to come. Impressively, the 
dishes’ spot-on portioning leaves diners 
supremely satisfied without feeling 
over-filled.    

A selection of two mains options 
offers a choice of Surf or Turf, with 
those opting for the former presented 
with shelled Canadian Lobster tail and 
claw. The premium crustacean shares 
the plate with Seared Scallop plus Lob-
ster and Ricotta Tortelli, with a splash of 
Lobster Nage reduction subtly pulling 
it all together.

Second option is a Saga Striploin 
from the Japanese region of the same 
name, with A5-grade marbling and 
flame-grilled just so. The ultra-tender 
beef is plated with a perfectly browned 
Seared Foie Gras and Potato Puree. A 
solitary Ricotta-stuffed Morel mush-
room garnish is a surprise one-bite 
highlight, which pairs exquisitely with 
a streak of Port Jus sauce.



While the old saying 
‘Red sky at night, sail-
or’s delight’ assumes 
a mariner’s sea-level 
perspective, the 

timeless maxim blossoms a dramatic 
new meaning when we replace ‘sailor’ 
with ‘Holiday Merrymaker’, and the 
view is from 55 floors above Bangkok’s 
Ratchadamri junction.

Rising up from the heart of this pop-
ular upscale shopping district, Centara 
Grand at CentralWorld is home to the 
truly delight-evoking Red Sky, the 5-star 
hotel’s rooftop fine dining venue.

The airy, casually elegant ambience 
featuring a soothing design motif and 
commanding all-around city views 
from on high is the setting for Red Sky’s 
8-course Gala New Year’s Eve Dinner.

The opulent repast is brimming with 
apex-quality ingredients and feature 
elements, along with a few surprises 
amid the stunning culinary stylings of 
Chef Christian Ham.

Following a chef’s-fancy Amuse 
Bouche, the gastronomic pageantry 
commences with the dramatic arrival of 
an ice-sculpture swan (one per guest), 
with a 30-gram tin of premium Astra-
khan Imperial Beluga Caviar nestled in 
its crystalline plumage. The premium 
brined roe is served with imported sour 
cream, blini pancakes and egg-shal-
lot condiments.

Crayfish and Guinea Fowl Vol au 
Vent with Guillot sauce was a savoured 
highlight. The rich sauce spills from the 
delicately crusted pastry, completing 
a circuit of flavour as it caresses stalks 
of garden-crisp jumbo asparagus 
and a pair of sweet, tender freshwa-
ter crustaceans.

The Pan Seared Foie Gras was 
superbly browned, creating a firm bite 
and highly appealing skillet-charred 
flavour, further enhanced with crisp-
fried onion on top and stuffed with 
black truffle. A majestic Romaine leaf, 

gently braised and halved down the 
stem, co-starred in this intensely fla-
vourful course.

Each dish bears the signature 
panache of Chef Christian, whose 
more than two decades’ experience 
has included stints at such renowned 
kitchens as Le Crocodile, Strasbourg; 
L’Atelier Joel Robuchon, Hong Kong; 
and Taillevent, Paris. In addition to 
being a master of the gustatory aspect 
of the culinary arts, Red Sky’s French 
Chef De Cuisine is quite the visual artist 
as well; his platings are always as pleas-
ant to the eye as his food is appealing 
to the palate.

His penchant for creative platings 
is spectacularly exemplified in his 

The Timbale of Hokkaido Scallop and 
Spaghetti, which provided equal parts 
drama, surprise and sheer opulence 
as the dish arrives concealed beneath 
an old school cloche. The steel-domed 
cover is lifted with a graceful flourish, 
revealing a meticulously wrapped 
coil of pasta surrounding the sweet, 
firm-textured Japanese shellfish in a 
loch of morel sauce, topped Golden 
chanterelles mushroom. In a serving 
coda fit for royalty, the dish is topped 
with an extravagant portion of Alba 
White Truffle, freshly shaved at-table by 
a member of the highly competent wait 
staff. We suggest taking in the aroma 
before indulging in this uncommonly 
luxuriant dish.

A palate re-boot of Pink Champagne 
Sorbet is given new dimension with the 
addition of pink Champaign, decanted 
at-table, and freshly grated Javanese 
long pepper, or ‘deplee’ (a tiny dried 
herb with a surface texture resembling a 
pine cone), which provides the faintest 
soupçon of piquant.

Both mains options highlight Chef 
Christian’s aforementioned talent for 
high-concept and visually striking 
plating design. Whether they choose 
the ‘surf’ or ‘turf’ option, diners will 
be presented with a ‘dammed’ impres-
sive sight: the plates are starkly divided 
into ‘sauce’ and ‘dry’ sectors, which are 
separated by thin line of tuber puree 
piped with draftsman-like perfection 

down the centre of the plate. When 
fork-breached, this “Dam of Mash” 
releases the respective sauces, which 
then advance upon and surround the 
dish’s accompaniments.

Diners may choose the impossibly 
tender Japanese Omi Wagyu A4 Beef 
Tenderloin with Red wine sauce and 
caramelized leek, or, a Pan Seared 
Turbot “Meunière” with Champagne 
sauce and caramelised endive. Both 
of these Yin Yang-esque masterpiece 
mains are served with sculpted dollops 
of truffle mashed potatoes.

Following such a richly diverse and 
intensely palate-pleasing meal as this, 
one might expect its creator to coast 
into the afters course with a slightly 

modified conventional dessert, but 
‘conventional’ is not in Chef Christian’s 
vocabulary. Just as his Dark Chocolate 
Ganache is presented as a sharp-edged 
serpentine extrusion of Manjari choc-
olate, which ‘slithers’ confectionately 
amid a crimson garden of halved Mari-
nated Cherries Kirsch Compote, nearby 
a cinnamon-scented Speculoos cookie 
dons a chapeau of Cherry Sorbet. The 
cheeky kitchen maestro that he is, Chef 
Christian has composed this culinary 
symphony with a surprising final note 
of the sweet, sweet coda: that single 
whole cherry with stem attached has 
been pitted with surgical precision, 
and the stone replaced with a delightful 
treat – which we will not reveal.

8-Course Gala New Year’s Eve 
Dinner at Red Sky, Centara Grand at 
CentralWorld

31 December 2019
7pm – late
16,555B ++ per person (Incl. roof-

top countdown party access +1 bottle 
Mumm Grand Cordon Brut Cham-
pagne per couple)

Centara Grand at CentralWorld 
999/99 Rama 1 Road. Tel. 02 100 
6255, email: diningcgcw@chr.co.th. 
Website: www.bangkokredsky.com  
Facebook: Red Sky Bangkok  
IG: Redskybkk_centara

SumptuouS Eight-fold pathway 
in thE Sky

Red Sky at CentaRa GRand CentRalWoRld pReSentS an 
8-CouRSe neW yeaR’S dininG event that both ReveReS 
and RedefineS the tRaditionS of haute CuiSine
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six savoury and five sweet choices 
on weekdays.

To honour the season, the lobby is 
decked out with a towering Christmas 
tree – leaving a faint smell of evergreen 
in the air – surrounded by a toy train 
and Nutcracker figures as well as sea-
sonal flowers everywhere. To accom-
pany the tea on weekends, a live harpist 
plays holiday favourites, and at a speci-
fied time each hour, professional ballet 
dancers perform selections from The 
Nutcracker to perfect the atmosphere.

The mastermind behind the tempt-
ing Festive Afternoon Tea is Siam 
Kempinski’s new Executive Pastry 
Chef Franck Istel. His menu selection 
features European highlights such as 
German Dresden Stollen and Tradi-
tional Apple Raisin Pie alongside more 
modern recipes like Matcha Green Tea 
& Mandarin Jam Standing Macaron and 
Cranberry Mascarpone Cream that 
bring the season to delicious life.

Istel said, “This year we combined 
some very classic things, like the 
stollen and Christmas cookies, with 
more modern holiday creations like 
the cheesecake – it looks classic but 
it’s actually a Baked Gingerbread & 

Chocolate Cheesecake with ganache 
running through it.”

His personal favourite sweet in the 
spread is the Raspberry Yuzu Yule 
Log, an opera-style cake with Japa-
nese citrus, milk chocolate and rasp-
berry jelly. The result is a rich and lush 
multifaceted treat, packed with layers 
of fruit and chocolate flavours.   

One creation that’s as perfect for an 
Instagram post as it is for eating is the 
Pistachio Strawberry Festive Choux, 
a delicate pastry filled with a velvety 
mix of white chocolate, cream and 

strawberries that gushes when guests 
bite into it. Covered with a photo-ready 
red sugar dusting, a dollop of green 
pistachio cream and a disc of pure Val-
rhona strawberry chocolate, you’ll want 
a photo before you devour it.

Indulgent savouries in the spread 
include Mini Lobster Brioche topped 
with caviar, Beef Pastrami Mini Buns, 
Crab Cream Herb Rolls, Smoked 
Salmon Rillettes Bagels, and flaky mini 
Traditional Turkey Pies with a dollop 
of compote in the center that taste like 
Christmas Eve in a mouthful.

For those looking to try a European 
delight they may not be familiar with, 
don’t skip the Basler cookies. These 
dense, rich and sweet bar cookies are 
crafted with a base of gingerbread and 
orange peel. Istel explained that they 
need to be baked quickly at high heat, 
then glazed immediately and cut while 
still warm.

The traditional sweet is made only at 
Christmas in the area where the pastry 
chef grew up. You might be asking your-
self, ‘Why all the German-style delights 
from a French pastry chef?’ Istel hails 
from Alcace, a region in Northeast 
France that borders Germany and 
Switzerland. “My hometown is five min-
utes’ drive from the German border. So, 
we have a lot of German foods there,” 
he explained.

Be sure not to miss out on the chef’s 
classic and modern delights, they’re 

sure to put every visitor in a holiday 
mood. When paired with the fine teas, 
atmospheric decorations and live music 
and dance, this Festive High Tea will be 
a highlight of the season.

Hanuman Bar and LoBBy
Festive High Tea: Daily from 2-5 pm  
through December 29

Ballet Performances (weekends 
only): 2.50pm, 3.50pm, and 4.50pm

Weekdays: B850++ per set including 
a choice of the finest tea and artisan 
coffee

Weekends: B990++ buffet per person 
including a choice of the finest tea and 
artisan coffee

SIAM KEMPINSKI HOTEL BANGKOK 
991/9 Rama I Rd, Pathumwan. Tel. 
02 162 9000 or email: hanumanbar.
siambangkok@kempinski.com.

When seasonal shop-
ping in the city 
centre leaves you in 
need of refreshment, 
stop into Siam Kem-

pinski Hotel Bangkok to get into the 
spirit in style. Available daily through 
December 29, guests can enjoy a cake 
tower’s worth of treasures on weekdays 
and a lavish buffet spread with live hol-
iday entertainment on weekends.

The journey starts with artisanal 
coffee or a choice of several fine teas 
from Ronnefeldt. If you ask, the staff 
might suggest their signature blend, 
Siam Harmony, a green tea with hints 
of strawberry and kiwi. The balanced 
flavour works well with what’s to come. 
Other tea choices include flavoured 
black teas, organic white and green 
teas, oolongs, herbal choices such as 
chamomile, mint and lemongrass, and 
traditional options including English 
Breakfast, Earl Grey and Darjeeling.

Your tea is delivered alongside a 
selection of warm scones with house-
made strawberry jam, passionfruit curd 
and clotted cream. The tea set includes 
a buffet of eight savoury dishes and 
nine sweet ones on weekends, and 

Make Sweet MeMorieS to Savour at 
SiaM keMpinSki’S FeStive aFternoon tea
Featuring classic european treats lovingly craFted by the hotel’s neW 
French executive pastry cheF, this tea is sure to please

Story: LAuREL TuOHy

Friday, december 13, 2019 I Bangkok Post HOLIDAY TIME I 3

FestiveCelebrations



4 I HOLIDAY TIME Bangkok Post I Friday, december 13, 2019

Northern Thailand’s lead-
ing holistic wellness 
retreat, Museflower 
Retreat & Spa Chiang Rai 
(www.musefloweretreat.

com), welcomes the countdown to 
2020 with the launch of its new Winter 
Museflower Magic Week coming this 
December 21 – 31, 2019.

Come celebrate the holidays with 
new experiences at Museflower! Start-
ing from Winter Solstice day on Decem-
ber 21, 2019, Winter Museflower Magic 
Week offers a series of special wellness 
classes to count down to the New Year. 

Year-end is the perfect time to rest 
and reflect, and allow new inspirations 
to emerge for the new year. Take this 
time to let go of any stories and limit-
ing beliefs that hold you back. Conceive 
new visions to create in your life for 2020 
that come from the soul within.

Visiting teacher Susanna Eduini, 
breathwork practitioner and TEDx 
speaker, joins Museflower’s resident 
holistic practitioners, leading special 
classes that include Breathwork, and 
various types of meditation techniques 
such as Labyrinth Walking Meditation, 
Singing Bowl Sound Meditation and 
more. 

Try different types of movement 
classes such as Ecstatic Dance, Dance 
Mandala, and In-Touch Movement 
Meditation. Learn new personal growth 
techniques using Creating Vision Man-
dalas, Fire Ceremonies, Native Ameri-
can Vision Quest, Self-Care Workshop, 
and more. This is a unique opportu-
nity to discover a wide range of holistic 
healing and spiritual offerings that are 
rarely found altogether in one place at 
one time.

Discover our live advent calendar! 
For Winter Museflower Magic Week all 
in-house guests will receive daily mini 
surprise gifts. Each day will bring new 
delights such as a freshly made body 
scrub, a free one-card reading with 
Museflower founder Tania Ho, and 
an add-on 10-minute facial massage, 
and more.

Classes are open to both in-house 
guests and outside guests at the cost 
of B500 per class for 60-minute class, 
B1,000 for 90/120-minute class.  Buy 
4 classes and get 1 free! Daily surprise 
gifts are for in-house guests only.

Museflower Retreat & Spa is Chiang 
Rai’s first all-inclusive vegetarian holis-
tic wellness retreat. Set on a peaceful 
lake among the green rice fields and 

hills of misty northern Thailand, Muse-
flower Retreat’s mission is to provide 
affordable holistic wellness and a clean, 
natural sanctuary for city people to 
escape to. The room rate includes 3 lac-
to-ovo vegetarian buffet meals per day 
and daily fitness classes. Unique eco-
friendly facilities feature Museflower 
Spa, on-site organic farm, fruit orchards, 

egg farm, wellness shop, lakeside fire-
pit, and Thailand’s first Himalayan 
crystal salt swimming pool. 16 rooms 
in 6 lakefront cottages can host up to 36 
people and is available for rental to host 
retreats, workshops, training courses 
and corporate team building escapes. 
Launched in late 2014, Museflower 
Retreat & Spa is known for its delicious 
fresh organic vegetarian cuisine and 
as Chiang Rai’s premier holistic well-
ness center for the local community, 
eco travellers, and vegetarian travellers. 
Museflower has been included on many 
media Top Lists and Best Retreats Lists, 
and has been reviewed and featured in 
many regional newspapers.

Museflower retreat & spa 
Chiang rai 159/1 Moo 1 Ban 
samanmit, Donsila sub-District, 
wiang Chai District, Chiang rai 
57210, thailand. office: +66-(0)52-
029-823, +66(0)-93-137-0414. 
email: retreat@museflower.com. 
website: www.musefloweretreat.
com. facebook: https://www.
facebook.com/musefloweretreat.

Winter MusefloWer Magic Week
Museflower retreat ChiaNg rai, DeCeMber 21-31, 2019

Travel&Leisure

the festive season high tea tradi-
tion inspires an indulgent menu of 
appropriately zesty dainties in the 

elevated setting of Zest Bar & Terrace, steps 
from the Asok BTS skytrain and Sukhumvit 
MRT underground interchange.

Spend festive season afternoons 
exceedingly well in the company of a close 
confidant sharing an elegant multi-tiered 
tea stand of goodies.

But where to start when everything is so 
tempting? Perhaps an open sandwich of 
roasted turkey, cranberry mayonnaise on 
multigrain bread? Or of Scottish smoked 
salmon and cream cheese. This will quickly 
lead to warm brie cheese with walnut and 
caramelized onion chutney bruschetta. 
And that brings us to the essential home-
made scones, with a novel cheddar cheese 
and raisin flavor, slathered with home-
made jam and fresh clotted cream.

Segue smoothly into sweet sensations 
such as classic stolen alongside choco-
late Christmas trees and snowmen. Save 
some for another cup of freshly-brewed 
fine tea or coffee, such as mandarin-spiced 
prune tart, prune compote and manda-
rin mousse, all in one! Not neglecting 
gingerbread, pear and caramel cream 
nor the passionate pastry chefs’ classic 

Christmas lollipop.
With two pieces of each dish, it’s perfect 

to share with another person on the same 
festive page. All accompanied with lash-
ings of freshly-brewed fine teas or coffee, 
as preferred.

Festive Afternoon High Tea revitalizes 
the afternoon daily from 1 – 31 Decem-
ber 2019, from 12:00 to 18:00 hrs. The 
delectable festive indulgence is offered at 
THB 950++ per set for 2 persons including 
2-hours free flow coffee and tea.

Only at Zest Bar & Terrace deluxe 
uptown lounge with a city view at 7th Floor, 
The Westin Grande Sukhumvit, Bangkok, 
steps from BTS Asok and MRT Sukhumvit 
train stations.

  20% off for Online store
  30% off for Club Marriott
  Marriott Bonvoy Members enjoy dis-

count based on their membership levels.

the westin granDe sukhuMvit, 
Bangkok 259 sukhumvit 19. for 
more information and reservations, 
tel. 02 207 8000 or emailfb.
bangkok@westin.com. visit us on 
www.westingrandesukhumvit.com 
and find us on www.facebook.com/
westinbangkok.

Embrace The Season Of Festive High Tea

ISSEY MIYAKE Watch Project –  
a consistent source of creative 
watches by world-renowned 
designers from diverse fields - 
has released its 18th series with 
four models of the new series 
“1/6” designed by Brook-
lyn-based Japanese designer 
Nao Tamura.

“Using our hands to operate 
tools and measure objects, we 
have studied the world around 
us and made countless dis-
coveries. But now, many of our 
tools have been digitized and 
we can obtain the information 
we need in the blink of an eye. 
This has certainly brought us 
convenience, but it has also 
caused us to lose sight of the 
joy of discovering new things 
and the satisfaction of learning 
from the experience. In this era 
where time seems to fleet away 
as devices like smart phones 
have become a necessity in our 
everyday life, I wanted to design 
a watch that we can surely feel 
the time ticking.”

trocadero time  
tel. 02 163 0555.

isseY MiYAKe “1/6” series

FesTiveCeLebrAtions

at Zest bar & terrace, the westin grande sukhumvit, bangkok

a mechanical watch designed based 
on a traditional scale

bangkok Hotel Lotus Sukhumvit managed by Accor invites 
you to celebrate an exciting New Year 2020 with an “Ara-
bian Nights” themed Gala Dinner on 31 of December. Say 

goodbye to the old and spend the first precious moments of 2020 
with your loved ones in a decked out Coco’s Café and poolside.

Drink and dance to the tunes of our live Indian band and DJ. 
Sajan Singh and enjoy a fun-filled atmosphere with Belly Dance 
and Salsa performance by Jamal and partner. Devour our lavish 
International Dinner buffet with seafood BBQ.  Win prizes and 
experience our countdown in style at Coco’s Café, on Tuesday 
31 December 2019, from 19.00 hrs onwards at  B1,750++.

CoCo’s Cafe, Bangkok hotel lotus sukhumvit. 1 
sukhumvit 33 alley tel. 02 610 0111 ext 4900 or email at 
restmgr@hotellotussukhumvit.com.

“Arabian Nights”  
New Year Party 

FesTiveCeLebrAtions

at Coco’s Café, bangkok hotel lotus 
sukhumvit managed by accor
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V Villas Hua Hin, MGallery Hotel Col-
lection beachside resort presents a 
three-week schedule of lavish dining.

Oysters & Mussels Night
Fridays, 20th and 27th December 
2019 and 3rd January 2020
Featuring an all-you-can-eat feast of 
four-five kinds of oysters from France, 
including the very special Bouchot 
mussels, with gourmet condiments. 
Plus we will be cooking live mussels 
in a traditional French market envi-
ronment with four different delicious 
sauces.

Our talented live band will accom-
pany the evening during 5.30 – 10pm.
 B1,500++

BBQ Seafood Night
Saturdays, 21st and 28th December 
2019 and 4th January 2020
Fresh and succulent seafood straight 
from the sea to your table, including 
lobsters, all as our trio plays live from 
5.30 – 10pm.
 B2,500++

Wok Night
Sundays, 22nd and 29th December 
2019 and 5th January 2020
We bring the thrill of the famous Hua 
Hin Night Market to V Villas with 
stands offering selections of rice noo-
dles, heaps of fresh vegetables and 
fresh seafood and meats. Plus Thai 
desserts and a fresh coconut stand 
and Som Tum station.  Stick around 
till 8pm for the Fire Show!
 B800++

Italian Night
Mondays, 23rd and 30th December 
2019
You’ll be reminded of breezy evenings 
on the azure Mediterranean as you 
partake in our selection of cold cuts 
and cheeses imported from Italy, 
Burrata salad, a variety of pastas and 
pizzas, and much more.

Our live solo violinist will lull your 
heart into life’s sweetest dreams, during 
5.30 – 8pm.
 B1,500++

Christmas Eve Dinner   
Tuesday, 24th December 2019
Cherish a beautifully prepared 
5-course set dinner with traditional 
Christmas dishes, including foie gras, 
caviar and delectable fish. Every two 
guests will receive a complementary 
half-bottle of Champagne.

A talented live trio will accompany 
during 5.30 – 10pm.
 B3,000++

Butcher Night
Thursdays, 26th December 2019 and 
2nd January 2020
Go beef or go home as we present 
marvelously succulent and premium 
meats from Australia, France, Japan 
and Scotland, along with to-die-for 
side dishes and sauces. Plus a deli-
cious burger station!

Our live flautist will inspire the 
evening with soft jazz during 5.30 
– 11pm.
 B2,000++

New Year’s Eve Gala Dinner
Tuesday, 31st December 2019
Celebrate New Year with an incred-
ible feast while our talented live trio 
take you down memory lane from 
5.30 – 12.30 pm.
 B4,500++

Join us this Festive Season at V Villas 
Hua Hin for culinary bliss and splen-
did company.

VIE HOTEl BaNGkOk MGallErY 
BY SOFITEl  117/39-40 Phaya 
Thai road, BTS ratchathewi. Tel. 
02 309 3939. Tel 032 616 039, 
emails agem@vvillashuahin.com, 
Nattachai.k@vvillashauhin.com, 
or click on www.facebook.com/
vvillashuahin.

Festive season at v villas Hua Hin
Culinary Bliss and Great Company on tranquil Hua Hin BeaCH

FestiveCelebrations

treat yourself to a blissful Nour-
ishing Coconut Retreat pack-
age,  starting with a reviving 

30-minute body scrub formulated 
with a therapeutic mix of young coco-
nut pulp and virgin organic coconut oil 
combined with exfoliating Epsom salts 
and sugar.

 Salt and sugar have been used for 
centuries in traditional therapies to 
heal and promote healthy skin and in 
this wonderfully relaxing treatment 
the fine grains of the Epsom salts and 
sugar exfoliate skin with great results. 
They also have a detoxifying effect and 
help to balance excessive acid levels in 
the epidermis.

After the body scrub comes a 
soothing 60- or 90-minute massage 
also using virgin organic coconut oil 
extracted from the kernels of young 
coconuts. Coconut oil has softening 
and moisturizing properties and is 
easily absorbed. It contains Lauric and 
Caprylic acids, which have excellent 
anti-bacterial attributes and have been 
shown to have curative properties that 

help skin suffering from light sunburn 
to heal quickly. Taken in combina-
tion, this is a treatment guaranteed to 
repair and refresh tired skin and awaken 
the senses.

Nourishing Coconut Retreat pack-
age is available daily at The Okura Spa 
daily from 10:00 – 22:00, 1 January - 31 
March 2020, priced at B3,800 ++ (90 
mins), B4,200++ (120 mins). 

THE Okura SPa is located on  
the 25th floor of The Okura Prestige 
Bangkok, Park Ventures Ecoplex.  
57 Wireless road. Tel. 02 687 9000 
or email spa@okurabangkok.com.

Nourishing Coconut 
Retreat at The Okura Spa

HealtH&beauty

lin-Fa invites you to enjoy a 
festive celebration with deli-
cious food, surrounded by 

museum-quality art and antiques, 
plus a number of additional perks 
for groups of 20-40 guests.

On Christmas Eve and New Year’s 
Eve, Lin-Fa’s expert chefs prepare a 
special menu for you to celebrate 
with family and friends, featuring 
Baby Lobster with Mayonnaise 
Dressing, Tiger Prawn wrapped in 
Fish Maw, Grilled French Oyster with 
Black Bean Sauce, Wok-fried Black 
Pepper Beef or Fish, and Abalone 
Tart. This special dinner is priced 
at B2,500++, with a complimen-
tary glass of sparkling wine.

Throughout the rest of 
December and January, host a 
stylish Christmas or New Year 
event and choose from three 
special set menus that feature 
Lin-Fa’s signature favourites 
such as Peking Duck, Abalone 
Soup, Braised Bamboo Pith with 
Crab Meat, Hong Kong Suck-
ling Pig and Fried Noodles with 
Seafood in X.O. Sauce. Whilst 
for lunchtime events, choose 
from our renowned Dim Sum 
to impress your guests.

For this special occasion, all 
parties for groups of 20-40 guests 
at Lin-Fa include complimen-
tary private room (fees waived), 
party decorations and a compli-
mentary bottle of sparkling wine.

During your party, the Lin-Fa 
team will be on hand to make 
sure every guest has a memo-
rable festive experience enjoy-
ing some of Bangkok’s favourite 
Chinese food.

THE SukOSOl BaNGkOk   
477 Thanon Si ayutthaya.  
Tel. 02 247 0123, ext. 1820, 
www.thesukosol.com or  
www.facebook.com/MylinFa.

the sukosol Hotel, 
Bangkok

Celebrate The Festive Season In 
Style At Lin-Fa

FestiveCelebrations
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One of the most magical times of the year 
will soon be upon us. The festive spirit and 
holiday cheer bring joy to you and your 
loved ones at Shangri-La Hotel, Bangkok.

Welcome the exciting new year on the 
banks of the majestic River of Kings with a spectacular 
fireworks display from 31 December 2019 to 1 January 
2020. Guests are invited to celebrate in style with the 
theme of the ever-stimulating fiction “James Bond” from 
the movie GoldenEye at the riverfront Poolside. Dress 
in your finest James Bond-inspired attire and enjoy our 
festive entertainment, splendid international cuisine 
and joyful specialties.

Welcome  
the excitement  
of christmas
Celebrating in style at  
shangri-la hOtel, bangkOk 

festivecelebrations

CHRISTMAS EVE DINNER 
24 DECEMBER 2019

NEXT2 Café
Enjoy the breeze at this picturesque 
riverside restaurant offering an inter-
national feast that will delight you and 
your beloved family with the best selec-
tion of dishes from across the globe.

 Prices: B4,400 net for adults  
and B2,200 net for children*
 

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

 Prices: B4,400 net for adults  
and B2,200 net for children*

SHANgRI-LA HoTEL, BANgkok WELCoMES THE ExCITINg NEW YEAR 2020  
WITH goLDENEYE THEMED CELEBRATIoNS

Salathip
The elegant Salathip restaurant offers guests sumptuous authentic Thai cuisine 
amidst the timeless Thai décor and culture. Be entertained by a Thai dance perfor-
mance against a scenic backdrop, the unforgettable flavours of our Thai set menu 
prepared by our professional Thai chef de cuisine will elevate your luxurious dining 
experience with our signature local dishes.

 Prices: B3,800 net for adults  
and B1,900 net for children*
 

Volti restaurant & bar
Diners can indulge in a traditional ‘Trattoria’ dining experience with Volti’s best-
in-class à la carte Italian dishes, curated by our culinary artisans to celebrate the 
spirit of Christmas in the warm ambiance of Volti exclusively for this festive night.

CHRISTMAS DAY BRUNCH WITH SANTA 
25 DECEMBER 2019

NEXT2 Café
Guests can continue the festive cele-
brations during this festivity of culinary 
delights featuring the most savoury 
creations by NEXT2’s talented chefs – 
serving fresh, quality ingredients rang-
ing from juicy Canadian lobsters and a 
carving station to a delectable spread of 
desserts. Santa Claus comes carrying a 
sack full of gifts to celebrate the holidays 
along with carol singers.

 Prices: B4,200 net for adults  
and B2,100 net for children*
 

Early-bird offer: Guests can enjoy 15 
percent discount when reserving a table 
before November 30, 2019.

 
Golden Circle: Members will enjoy 10% 
discount from today until the promo-
tion dates. 

*Child prices apply to children aged 4 to 11 years old.

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

looking for the perfect holiday 
gift for your friends, family 
or business associates? What 

could be better than a sumptuous 
hamper full of delicious food items 
or pampering spa products. For this 
year’s festive season, Mandarin Ori-
ental, Bangkok offers an outstand-
ing selection of goodies suitable for 
everyone. Should you prefer to create 
your own, we would be very happy to 
design a bespoke, signature hamper 
for you. A selection of hampers is 
available for you to select to meet the 
desires of recipients, choosing from: 

Noël Coward Hamper, priced at 
B10,950 net, features English Fruit 
Cake, Wild Flower Honey, Pomelo 
Marmalade, White Highland Tea 
with Young Ginger, along with time-
less holiday classics like stolen and 
Panettone. 

Somerset Maugham Hamper, 
priced at B5,590 net, includes Orange 
Tea Cake, Pineapple Jam, Chocolate 
Caviar Crunch, which comes loaded 
with traditional treats.

Joseph Conrad Hamper, priced 
at B3,250 net, presents Whisky Fruit 

Cake, Premium Lemongrass Tea 
and selected assortment of fresh-
baked goods.

The Oriental Boutique Hamper, 
priced at B3,900 net, features Aro-
matic Body Salt Scrub, Lemongrass 
Shower Amenities and Celadon Fan 
Soap Dish.

Moments of Indulgence Hamper, 
priced at B2,900 net, features The 
Oriental Spa’s signature products 
including lemongrass scents shower 
amenities collection in a handmade 
bamboo basket.

Festive Hampers are available at 
all Mandarin Oriental shops: Siam 
Paragon, Central Chidlom, Gaysorn 
Village, Emporium and at Mandarin 
Oriental, Bangkok from now until Jan-
uary 15, 2020. We also offer a hamper 
delivery service to selected destina-
tions within Bangkok.

MANDARIN ORIENTAL BANGKOK  
48 Oriental Avenue.  
Email: mobkk-moshop@mohg.com 
or 02 659 9000 ext 6818 – 6819. 
Visit www.mandarinoriental.com/
bangkok.

Festive Hampers From  
mandarin oriental Bangkok
available nOw until 15 January 2020

GiftiDeas

the Okura Prestige Bangkok’s Michelin 
Plate signature Japanese restaurant 
Yamazato celebrates the festive season 

with delicious traditional Gozen lunch plat-
ters and a multi-course Kaiseki dinner, avail-
able from December 1-22, 2019.

Perfect for family gatherings, business 
lunches and dinners and seasonal celebra-
tions with colleagues, the Gozen lunch cre-
ations of Master Chef Shigeru Hagiwara and 
his team include a starter of torched scallop 
and dried fig with shrimp and maitake mush-
room, a soup of crab dumpling and shimeji 
with a hint of yuzu, and a simmered dish of 
daikon, minced duck ball, spinach, carrot, 
leek, eringi mushroom and ginger.

Stars of the Kaiseki dinner are a starter 
of monkfish liver, shrimp, rape blossom, 
maitake mushroom and balsamic miso 
sauce, and a tempura selection of snow 
crab, pond smelt, sweet potato, maitake 

mushroom and asparagus. Also delicious 
is a grilled offering of Spanish mackerel and 
beef garnished with carrot, eggplant, eringi 
mushroom and zucchini sauced with potato 
miso mayonnaise. Finish off with a dessert 
of baked apple with matcha sauce and sweet 
beans. This festive season treat your loved 
ones to the great flavours of Japan in winter 
at Yamazato.  

The Festive Gozen lunch and Kaiseki 
dinner at Yamazato runs from December 
1-22, 2019, lunch: 11.30am-2.30pm, dinner: 
6pm-10.30pm. Priced at B1,500++ for Gozen 
lunch and B4,700++ for Kaiseki dinner.

Yamazato Restaurant, 24th floor of The 
Okura Prestige Bangkok, Park Ventures 
Ecoplex, 57 Wireless Road Tel 02 687 
9000 or email yamazato@okurabangkok.
com or book on our website www.
okurabangkok.com.

TradiTional FesTive Fare aT YamazaTo
festivecelebrations



Festive decorations will be up 
From 15th december onwards
This festive season at Pullman Bangkok 
Hotel G, we are dreaming of a White 
Christmas and New Year celebra-
tions. Our lobby is transformed into a 
snow-covered winter wonderland with 
a beautiful Christmas tree, white deco-
rations and gifts galore, perfect for gath-
ering and celebrating around fabulous 
entertainment, gourmet festive dining, 
music and more.

christmas eve dinner buFFet on 
top oF bangkok (38th Floor)
On Christmas Eve, take your celebra-
tions to the top of Bangkok with our 
special Christmas Eve Dinner Buffet 
at Ballroom 38. With spectacular city 
views, it’s a fabulous venue for an unfor-
gettable Christmas Eve feast with family 
and friends.

Available from 7-11pm and price is at 
B2,800 net per person (food only) with a 
deposit of B1,400 required per booking 
(maximum 8 persons).

scarlett wine bar & restaurant 
(37th Floor)
Let the festive season begin at Scarlett 
Bangkok from 20th – 31st December, 
where Chef de Cuisine Sylvain Royer’s 
French-inspired flavours get a holiday 
twist with specialty dishes including 
foie gras, French oysters, Brittany lob-
ster, Alaskan King Crab, game selections 
and more – all available a la carte.

Tel 096 8607990 or email scar-
lettbkk@randblab.com.

mistral restaurant (2nd Floor)
The always-lively Silom scene is a good 
choice for an upbeat Christmas des-
tination. Beautiful white decoration, 

Christmas music, and a lively atmos-
phere is surely going to make it even 
more jovial. On Christmas Day, get 
together with friends and family for a 
scrumptious international buffet fea-
turing roasted turkey, honey roast ham, 
roasted golden duck and rabbit, foie 
gras, fresh salmon and seafood. Plus 
a Thai station and Christmas desserts.

Christmas Brunch Buffet is available 
from 12PM – 2:30PM at B1,000* net per 
person for food only.

*Book before 15th December and get 
a 15% Early Bird discount.

25 degrees burger,  
wine & liquor bar (g Floor).
Sink your teeth into something seri-
ously tasty at 25 Degrees Bangkok. 
Throughout the holiday season, diners 
can take the ultimate Sendai beef jour-
ney without flying to Japan. Taste the 
greatest burger when you upgrade any 
of our five signature burgers to a Sendai 
beef patty, the only beef graded as A5 
premium quality and marbling.
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Dreaming of a White Christmas
at Pullman Bangkok Hotel g

once again, our high-flying inter-
national and Chinese restau-
rants, The World and Dynasty, 

are teaming up to bring you a lavish 
feast on the 31st of December, combin-
ing the best culinary highlights from 
both kitchens.

Our Grand New Year’s Eve Dinner 
Buffet features endless selections of 
finest flavors from around the world, 
including a variety of fresh seafood 
on ice, sushi & sashimi, soups, home-
baked breads, live stations with mouth-
watering meat carvings, Thai favorites, 
Indian delicacies, Mediterranean 
delights, a wide selection of cheeses 
and an array of desserts.

Of course, there will also be an 
emphasis on Chinese cooking thanks 
to Dynasty’s culinary team offering their 
expertise, which will include Cantonese 
wok-fried dishes, Chinese appetizers 
and some interesting Asian-fusion 
dishes using premium produce. The 
set price for this one-off evening is 
B2,999++ per person.

All of this will be accompanied 
by a selected beverage package and 
live entertainment!

Our New Year’s Eve Buffet is priced 
at B2,999++ per person (inclusive of 
beverage package).

NEW YEAR’S EVE – GRAND 
DINNER BUFFET

elements introduces new 
“Takumi” multi-course seasonal 
tasting menus.

From October to the end of the year 
Chef de Cuisine Hans Zahner and his 
team at The Okura Prestige Bangkok’s 
Michelin-starred restaurant Elements 
is serving new “Takumi” Multi-course 
tasting menus based on seasonal pro-
duce from Japan and Europe.

The Takumi menu at Elements are 
changed every three months to take 
advantage of premium ingredients that 
are harvested at that particular time of 
year and to offer fresh options to guests 
and regular patrons who enjoy the res-
taurant’s outstanding French-inspired 
cuisine created with innovative Japa-
nese twists.

Highlight ingredients on the 6-course 
Ta-ke menu include Kaviari Kristal 
Caviar, Oyster blade Japanese wagyu, 
Ora king salmon, and carabineros 
shrimps, while foie gras, Norwegian 
langoustine and pigeon shine on the 
Matsu menu. In addition to the sea-
sonal tasting menu updates, special 
creation appetisers will change every 
two weeks and alternate between hot 
and cold dishes. Special creation appe-
tisers will also be decided based on the 
availability of seasonal ingredients.

The new “Takumi” multi-course tast-
ing menu is available at Elements Res-
taurant from 1 October - 30 December 
2019, Tuesday to Saturday, 18:00 - 22:30. 
Price: B4,000++ for 6-course Ta-ke 
menu; B4,500++ for 7-course Matsu 
menu and special creation appetiser 
is B800++.

Prices are subject to 10% service 
charge and 7% government tax.

Elements Restaurant is located on 
the 25th floor of The Okura Prestige 
Bangkok. Park Ventures Ecoplex. 57 
Wireless Road. Tel. 02 687 9000, or 
email elements@okurabangkok.com, 
or book at www.okurabangkok.com.

New “Takumi” mulTi-course 
seasoNal TasTiNg meNus 

FestiveCelebrations

make it an evening to remember as you say sawadee pee 
mai (“Happy new Year”) as we enter 2020, here at Centara 
grand at CentralWorld on tuesday, 31 December 2019.

Centara Grand at CentralWorld. 999/99 Rama 1 Road, Bangkok. Find out more about The World restaurant, Centara 
Grand at CentralWorld below: Website: www.centarahotelsresorts.com/centaragrand/cgcw/restaurant/the-world. 
Facebook: Centara Grand & Bangkok Convention Centre at CentralWorld. Instagram: Centaragrand_Centralworld. 
Twitter: Centara Grand at CTW.

Opening hours: 18.30 - 22.30 hrs.
Book a table now at Dynasty or The 
World, please call 02-100- 6255 or 
email: diningcgcw@chr.co.th

FestiveCelebrations

at elements

FestiveCelebrations

Available throughout Decem-
ber priced at B690++ per one signa-
ture burger.

the snow white g christmas 
hamper
Our Snow White G Christmas Hamper 
makes the perfect gift and a stylish 
alternative to traditional baskets. 
Packed with cool customized G-Sumo 
sculpture and delicious festive delights 
including a DIY ‘G’ cookie set, white 
chocolate truffles, white Christmas 
slice, pineapple and lemongrass jam, 
and a bottle of white wine (optional). 
Only B3,500 nett per hamper with wine 
or B2,800 nett without wine.

Pullman BanGkOk HOTEl G 
188 Silom Road. Tel 02 352 
4000, email H3616@accor.com 
or line @PullmanBkkHotelG. 
Visit our website www.
pullmanbangkokhotelg.com or 
Facebook at www.facebook.com/
pullmanbangkokhotelg.
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The man behind this gastronomical 
tour de force is Waldorf Astoria Bangkok 
Executive Chef Alessandro Santi, whose 
more than three decades’ experience 
in the culinary arts includes stints at 
top hotels and independent kitchens 
in Europe, Australia, Asia and the US, 
including a number of 1- and 2-Miche-
lin starred venues.

A graduate of Italy’s Institute Profes-
sionale Statale Albeghiero, Executive 
Pastry Chef Andrea Noli is the patis-
serie guru at Waldorf Astoria Bangkok. 
He has spent fifteen years producing 
fine pastry for top-name properties in 
Milan, Florence, Dubai and Jakarta. 
His Baked Alaska will be the final afters 
course of the year for Bull & Bear New 
Year’s Eve guests. Light and refreshing, 
the peaked dome of Burnt Meringue 
conceals a heart of Coconut Parfait, 
Pineapple and Lime Jelly, with an 
Orange Sauce providing a tangy coun-
terpoint to this inspired take on a classic 
American dessert.

We tried the Spicy Forest from the 
selection of Signature Mocktails (B280/
ea). The blend of pepper-smoked syrup, 
lemon and ginger beer offered a musky, 
herbal finish that served as a refreshing 
palate cleanser.

The venue’s stunning interior is 
itself a feast for the eyes. Created by 
Award-winning global design and 
concept firm AvroKO, the motif fea-
tures warm hues, intricate textures and 
dramatic, understated lighting punc-
tuated with locally-influenced design 
touches, harmoniously rendered in a 
stylish motif which reverently evokes 
the original venue’s timeless look.

Dominating the open-plan kitchen 
is a custom-built brass dome-topped 
grill, which can also be used for meat 
smoking, slow-roasting and baking.

Catering to both early-bird merry-
makers and wee-hours partygoers, the 
Bull & Bear 5-course New Year’s Eve 
dinner is available in early evening and 
late-night editions.

A New York, New YeAr At the steAkhouse iN the skY
z Continued from page 1

5-Course New Year’s  
eve DiNNer
at Bull & Bear, Waldorf 
astoria Bangkok

Sunset dinner (5.30–7.30pm)
THB 4,000++ per person (food only)
 
Fireworks dinner (8.30pm–late)
THB 10,000++ per person  
(includes 1 glass Champagne  
and wine pairing)
 
WALDORF ASTORIA BANGKOK 
151 Ratchadamri Road 
Tel 02 846 8888 
Email: bkkwa.fb@waldorfastoria.com
 
Follow us:
Facebook.com/WaldorfAstoriaBangkok 
Instagram @waldorfbangkok 
#TasteofWaldorf #BullandBear 
#WaldorfAstoriaBangkok

Kantary Bay Hotel, Rayong 
and Kameo Grand Hotel, 
Rayong, invite you to 
celebrate Christmas Eve 
in the heart of Rayong. 

The promise of a spectacular Christ-
mas in Rayong comes magically to life 
with a glorious menu of festive dishes 
conjured up by our chefs. Bring a little 
Christmas spirit to your family and 

An ExcEptionAl christmAs 
EvE BuffEt DinnEr
iN 2 Lavish hoteLs iN raYoNg bY  
Cape & KaNtarY hoteLs

festivecelebrations

enjoy festive time together. These spe-
cial buffet promotions are available only 
on 24 December 2019 (18.00 - 22.00 hrs) 
at only B1,200 net, including a welcome 
drink. Children under 12 receive a 
50% discount in our two famous res-
taurants in 2 key hotels. You will also 
have a chance to meet our Santa Claus 
and enjoy the beautiful voices of carol 
singers.

KANTARY BAY HOTEL, RAYONG  
Tel 038 804 844 
www.kantarycollection.com. 

KAMEO GRAND HOTEL, RAYONG  
Tel 038 621 626  
www.kameocollection.com.

1. No.43 Italian Bistro at Kantary Bay 
Hotel, Rayong, located in Saeng Chan 
Beach, presents a spectacular Christ-
mas Eve Buffet Dinner menu. Enjoy an 
exciting array of tempting specialties for 
the special night.

2. California Steak restaurant at 
Kameo Grand Hotel, Rayong, enjoy a 
special Christmas Eve Buffet Dinner 
amid stunning views of Rayong by 
night on the rooftop both indoors 
and outdoors.
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