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Greeting you at the entrance 
of Shang Palace, a Chinese 
restaurant on the third 
floor of the Shangri-La 
Hotel, Bangkok, is a large 

golden statue of Budai. 
With his cheeky smile, corpulent 

physique and happy-go-lucky dispo-
sition, the Laughing Buddha, as the 
Chinese folkloric deity is commonly 
known, is a suitable greeter. His pres-
ence advertises earthly pleasures and 
inside duly awaits a sumptuous all-you-
can-eat lunch in exquisite settings. 

The décor is a lavish affair with 
Chinese-style laced fretwork screens 
framing doors that lead to a veranda 
where special seating is available. The 
veranda’s large windows open onto 
a courtyard and offer peeks of Bang-
kok’s skyline by the meandering Chao 
Phraya River.

You tread on thick carpets beneath 
an exquisite crystal chandelier. The 
latter lights up the surroundings, both 
literally and figuratively, and resem-
bles an exotic lower with radiating 
stylized petals.

On the walls hang hand-painted silk 
murals of birds and flowers. Arrayed 
strategically around the premises are 
round tables with chairs upholstered 
in burgundy red.

Befitting its name, the restaurant 
does appear palatial with an ambience 
of distinctly Middle Kingdom opulence.

Then again, the primary focus is on 
the menu at the dim sum lunch that 
comes with an extensive selection of 
authentic Cantonese delicacies on offer. 
Served between 11.30am and 2.30pm 
Monday to Friday, the all-you-can-eat 
meal costs 788 baht net, which is a pos-
itive bargain these days.

Steamed shrimp dumplings. 
Steamed “siew mai” with crab and 
shrimp roe. Steamed fish stuffed with 
minced shrimp. Steamed pork ribs with 
black bean sauce. Steamed barbecued 
pork buns. Steamed sweet cream buns. 
Steamed seaweed rolls with minced 
shrimp. Steamed vegetable and mush-
room dumplings. Deep-fried vegeta-
ble dumplings.

On and on the menu’s offerings 
entice the eye with bitesize dishes, 
whose names are printed helpfully 
alongside stamp-sized pictures.

You are certainly spoiled for choice. 
Of steamed dim sums alone there are 
15 different varieties on offer. It is emi-
nently clear that making it through 
lunch will not be possible without loos-
ening the belt — and repeatedly so. You 
should not come here if you are in a 
hurry, either. This multicourse meal is 
to be savoured.

All the dishes, many of whose ingre-
dients are imported from China and 
Hong Kong, are meticulously prepared 
by a select team of dim sum cooks who 

Budai’s delights
At ShAnG PAlAce in the ShAnGri-lA 
hotel, BAnGkok the reStAurAnt’S 

cAntoneSe dim Sum offerinGS  
Are PoSitively heAvenly 
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start busying themselves in the restau-
rant’s kitchen two hours before lunch 
begins so as to get things ready.

“We try to make each dish stand out. 
That’s why we need to pay attention to 
the smallest of details,” attests Sakkarin 
Kansorn, the restaurant’s dim sum chef 
who has been honing his skills for the 
past 25 years at Shang Palace, which 
opened in 1986.

“Each dish has its challenges,” Sakka-
rin elucidates. “Some are especially 
time-consuming to create because 
they involve several steps, each of which 
needs to be done meticulously. But if 
you take pride in your work, you enjoy 
doing it.”

The proof of each dim sum is in the 
eating, though, so it is time to start sam-
pling the offerings.

First up: steamed rice rolls with 
shrimp. Coming with homemade sweet 
soya sauce, the rolls are scrumptious 
— so much so that I decide to go for 
a second helping ... and then a third.

Getting stuck on a single item during 
an all-you-can-eat meal is hardly a wise 
strategy, though. Thus, I move to deep-
fried shrimp in sesame spring rolls with 
spicy cucumber salad on the side. Both 
of these are likewise delectable dishes 
that, too, call for a second helping.

Prudence be damned, I am clearly in 
for a long lunch.

A member of the restaurant’s staff 
speaks with ill-concealed admiration of 
a customer who managed to consume 
— drum rolls please! — a whopping 52 
separate dishes at one sitting during the 
all-you-can-eat dim sum lunch.

The diner’s in-house record is likely 
to remain unbroken for a while yet if my 
experience is anything to go by. Less 
than an hour into the meal I am feel-
ing overwhelmed by all the choices that 
have yet to be sampled. All-you-can-
eat meals necessitate a certain level of 
gluttony, yet while dim sum dishes may 
look bitesize individually, they begin to 

make for a hearty meal soon enough in 
various combinations.   

Steamed rice rolls with honey-glazed 
pork is up next. It is followed by steamed 
sticky rice with roasted duck and 
chicken. Both dishes are standouts, 
but a fan favourite at Shang Palace, I 
am told, is steamed spinach siew mai.

The desserts alone seem worth the 
price of admission. Few souls with a 
sweet tooth will say no to chilled mango 
pudding, glutinous dumplings with 
black sesame paste or rice dumplings 
in ginger tea, especially when they are 
done just so.

As the gilded statue of Budai keeps 
on chuckling knowingly with mute glee 
by the door, you may find yourself car-
rying on ordering yet more dishes well 
past the point of your recommended 
calorie intake. I certainly did.

But Budai knows best. He has surely 
not acquired his girth on mirth alone.

sHanGri-la HoTel BanGKoK 
89 soi Wat suan Plu, new road.

For reservations: 
Email: restaurants.slbk@shangri-la.com.  
Tel 02 236 9952 or (0) 2236 7777. 
Book directly via http://www.shangri-la.com/ 
bangkok/shangrila/dining/restaurants/
shang-palace.



2 I HOLIDAY TIME Bangkok Post I Monday, deceMber 16, 2019

Though they are the stuff of 
fond memories and indul-
gent holiday feasts, many 
of these dee-lish Christmas 
dishes came about due to 

commoner-class deprivation and intru-
sive spiritual dogma which prevailed 
way back when.

The traditional Christmas Ham 
can trace its origins to the boar’s head 
that graced banquet tables of wealthy 
Tudor-era English households (c. 
1485-1602) as part of a Norse-influ-
enced harvest and fertility celebra-
tion. But holiday-hungry plebes could 
only afford a less showy yule ham, and 
though Christmas has since replaced 
the original pagan fete, the tradition of 
tucking into a “poor folks’ feast of cured 
pork lives on. Today, hams are usually 
baked with a honey-glaze and adorned 
with dried clove (which diners are well 
advised to remove before eating).

Christmas dinner often shares many 
of its side dishes with those served at 
Thanksgiving, including mashed pota-
toes & gravy, cranberry sauce, pump-
kin pies and stuffing, but there are a 
number of treats that have their origins 
purely in the Christmas celebrations 
of yore.

For most of its long history, Mince-
meat was made with chopped meat 
and dried fruit, sugar and seasonings. 
During the 1600s, mincemeat pies 
became a British Christmastime fixture, 
but over the years the meat disappeared 
from recipes, resulting in its modern 
incarnation of fruits, sugar and rum 
or brandy.

Panettone is an Italian bakery whose 
name, legend has it, comes from the 
name Pane di Tono or ‘luxury bread’. 
Baked in tall, circular loafs, the peren-
nial cake-bread contains dried fruits 
and citron essence, and is a popular 
yuletide favourite the world over.

Arguably the most Christmas-y of 
food traditions, the concept of plum 
pudding came about sometime in the 
1600s. The recipe calls for a heaping 
helping of religious symbolism result-
ing from a Catholic Church decree that 
families make a pudding with exactly 
13 ingredients to represent Christ and 
the 12 apostles. And because back then 
“plum” referred to any dried fruit, the 
modern version made with raisins, cur-
rants, citrus zest, almonds, and spices 
contains no plums or even prunes. 
More confusingly still, plum pudding 
is also known as figgy pudding, though 
today it contains no figs.

It may not be clear to some whether 
eggnog is a festive cocktail or quaffa-
ble dessert, as it displays characteris-
tics of both. Descended from milk- and 
wine-based punch drinks from the 17th 

century, today’s eggnog is a sweet, 
milkshake-like holiday indulgence of 
eggs, milk and sugar, fortified with rum, 
brandy or bourbon. Because of health 
concerns surrounding raw eggs, pas-
teurised commercial eggnogs are now 
the norm.

With roots firmly in German-Aus-
trian Christmas baking tradition, Stol-
len has a long and fascinating history 
featuring a religious visual analogy. First 
mentioned in official documents from 
the 15th century, Stollen was the subject 
of a four-decade lobbying campaign by 
Saxon royals to gain permission from 
successive popes to use butter in the 
recipe, which at the time was a highly 
regulated essential commodity. There-
after, Stollen became richer in texture, 
with dessert-ish enhancements like 
dried fruits and a layer of marzipan 
added later, resulting in the bread-cake 
we know today. Despite its evolution, 
Stollen’s ecclesiastical roots are pre-
served in its very name, which is short 
for “Christollen” after the oblong loaf’s 
resemblance to a swaddled infant.

Back in pre-globalisation times when 
basic baking ingredients were expen-
sive imports, holiday fruitcake was a 
rare treat limited to the holiday season. 
Today, the famously dense, dark and 
rich cake laden with dried fruits, nuts 
and sometimes a splash or two of booze 
are a ubiquitous, if not somewhat out-
dated Christmas offering which often 
ends up being re-gifted or relegated to 
the back of the fridge.

Good lord, it’s Christmas… lEt’s Eat!
The honesT-To-god TruTh behind The origins of These 
beloved and ChrisTmas dishes

Story: Christopher M. LoMbardi

Travel&Leisure

Wind down the old and fire 
up the new partying in the 
heart of Bangkok, steps from 

the Asok BTS skytrain and Sukhumvit 
MRT underground interchange.

“Party In The Clouds” at Altitude, 
Westin Grande Sukhumvit’s cool 
rooftop venue as three top DJs spin 
varied sets from 9pm - 2am and the 
bar stays open.

With a ‘White Glitter’ dress code 
and packages for all pockets, a grand 
time is to be had by all who make 
the scene.

Meet the music maestros behind 
the turntables. A Westin Pool Party 
favorite, DJ GROOVE’s , DJ KORI and 
DJ KADE.

Ornately outfitted, Altitude’s pic-
turesque spaces and scenic outdoor 
terrace provide a perfect party setting, 
well-supported with high-tech audio 
and floor-to-ceiling windows.

Early-bird tickets are priced 800 
baht nett (until 29 December) per 
person including 1 drink. Alternately, 
pay 1,000 net per person at the door, 
also including 1 drink.

‘Party In The Clouds’ this 
New Year’s Eve

NEW YEAR’S EVE FESTIVITIES
Enjoy a holiday period full of seasonal 
cheer at Anantara Siam Bangkok Hotel, 
with a dazzling line-up of events for the 
whole family. Gather with loved ones 
for a traditional Christmas feast, indulge 
in our special holiday afternoon tea and 
toast to 2020 in a decadent New Year’s 
Eve celebration.
New Year’s Eve Dinner Buffet at 
Parichart Court, 31 December 2019, 
from 6pm - 10pm

Welcome the New Year with glasses 
of champagne and indulge in a sumptu-
ous feast for all the family. Savour gour-
met offerings of fine meats, seafood, 
salads and luscious dessert. Priced 
at B6,200++ per person, including 
free-flowing champagne, cocktails, beer 
and house beverages, and B3,250++ for 
children under 12 years old, including 
soft beverages.

NEW YEAR’S EVE DINNER, 31 
DEcEmbER 2019

  Shintaro, from 5pm - 10.30pm
Share memories of the past year 

with friends and family at our distinc-
tive Japanese haunt while Chef Satoshi 
Sawada delights your palate with his 
sensational offerings.

  Biscotti, from 6pm - 10.30pm
Be seated at Bangkok’s favourite 

trattoria-style eatery – Biscotti. Choose 
from a la carte menu of heart-warming 
food and relax over your last dinner of 
the year.
Angels & Demons Countdown Party 
at The Lobby, 31 December 2019, 
from 10pm - 2am

Dance like the devil or fly like an 
angel – our New Year’s Eve party in The 
Lobby promises a countdown that’s out 
of this world. Sip on free-flowing beer, 
wine and spirits. Move to the rhythms 
of our live band and DJ. Raise a glass as 
we usher to a new decade 2020.

  Beverage Package is priced at 
B2,020++ per person, including 
free-flowing beer, selected spirits 
and wines.

  Celebration Table minimum 
spending at B10,000++ (Maximum of 
6 persons per table).

NEW YEAR’S DAY
New Year’s Brunch at Parichart 
 Court, 1 January 2020, from 
11.30am - 3.30pm

2020 starts on a delicious culinary 
note with a New Year’s Brunch. Enjoy 
a mouth-watering selection of dishes 
from Anantara Siam’s award winning 
restaurants, while a live band sets the 
tune for the new year.

  Brunch Package is priced at 
B3,700++ per person, including 
free-flowing non-alcohol beverages, 
and B2,450++ for children under 12 
years old, including soft beverages.

  Champagne Package is priced 
at B5,100++ per person, including 
free-flowing champagne and alco-
holic beverages.

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

anantara siaM bangkok hoteL 
155 ratchadamri road. For more 
information and reservations 
please tel. 02 126 8866 or email 
festivedesk.asia@anantara.com. 
Visit our website at anantara.com/
en/siam-bangkok.

Enchanting Festive and New Year’s Celebrations

at altitude, The Westin grande sukhumvit, bangkok

FesTiveCeLebrations

PIcK A PAcKAGE

Indoor Package: 5,000 nett
  Indoor standing table – 1 bottle of 

Absolute 0.70cl + 6 mixers including 
Red Bull + free entrance for 4 pax.
Indoor Seated Package: 6,000 nett

  Indoor seated table – 1 bottle of 
Absolute 0.70cl + 6 mixers including 
Red Bull + free entrance for 4 pax
Outdoor Terrace Package: 6,000 nett

  Outdoor standing table – 1 bottle 
of Absolute 0.70cl + 6 mixers + includ-
ing Red Bull + free entrance for 4 pax.
Special Titanic Zone Package: 
25,000 nett

  Outdoor VIP Area – 1 bottle of 
Absolute Elyx 4.5l + 24 mixers includ-
ing Red Bull + free entrance for 15 pax.

the Westin grande sukhuMVit, 
bangkok 259 sukhumvit 19. For 
more information and reservations, 
tel. 02 207 8000 or email 
fb.bangkok@westin.com. Visit us 
on www.westingrandesukhumvit.
com and find us on www.facebook.
com/westinbangkok.

at anantara siam bangkok hotel

FesTiveCeLebrations
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Festive  fun beckons as the 
year draws to an end. 
Bangkok Marriott  Mar-
quis Queen’s Park gears up 
for Christmas and New Year 

2020 celebrations with  Festive  2020 
that kicks off with Christmas lighting 
and decoration at the Lobby Lounge, 
food and drink promotions at all F&B 
outlets and private parties throughout 
the festive season. A wide selection of 
premium festive hampers is available 
from November 25, 2019-January 15, 
2020 to fulfil every  festive  wish and 
whim.

Patrons can enjoy Festive Afternoon 
Tea, where Silver Jubilee & Watte series 
100% pure Ceylon teas and coffees are 
offered alongside the cutest sweet and 
savoury nibbles and live piano at the 
Lobby Lounge from December 1-31, 
2019 between 12pm-6pm. Prices are 
B999++ for two persons and B1,490++ 
with 2 glasses of extra sparkling wine.

Every weekend throughout Decem-
ber, indulge in Festive Free-Flow Week-
ends at the Lobby Lounge with free flow 
of white, red, rose and sparkling wines, 
accompanied by live music and enter-
tainment, Friday and Saturday from 
6pm-9pm between December 6-25, 
2019 at B989++ per person.

For a sumptuous Christmas feast, 
Akira Back Restaurant and Bar on the 
37th floor that specializes in innova-
tive and creative dishes, offers  Fes-
tive  Fusion at Akira Back for you to 
celebrate with families and friends. 
Finely created dishes with premium 
quality ingredients include Gillardeau 
Oyster from France to enjoy with ponzu, 
chojang and tomato salsa (B920++) 
and Pan Seared Andaman Sea-bass 
with black bean sauce, spicy tofu 
and asparagus (B650++). Delectable 
dishes also include Claypot Rice with 
fresh winter black truffle, shio kombu 
and tamanishiki rice (B680++), Roast 
Whole Lamb Rack served with baby 
potatoes, cauliflower, grain mustard 
(B1,900++) and Grilled Baby Back Ribs 
served with Spicy Korean glaze, sesame 
seed and baby corn (B1,100++). Meat 
lovers don’t miss Prime Porterhouse 
that comes with coffee crust and black 
garlic bordelaise (B3,600++). The fes-
tive Christmas dinner is served between 
December 20-29, 2019, 6pm-11pm.

For a buffet-style feast, Christmas 
Eve Dinner Family Feast can be had at 
Goji Kitchen + Bar, international buffet 
outlet that celebrates diverse culinary 
cultures with theatrical open kitchen. 
Highlights include five types of oysters 
from the seas around the globe, Boston 
lobster, Alaskan king crab, BBQ river 
prawns, salt-crusted baked salmon, 
prime rib, lamb rack as well as Christ-
mas menus such as Honey Glazed Ham, 

Roasted Turkey and sweet treats that 
include Christmas pudding, yule log, 
gingerbread and more to be enjoyed 
with Christmas sangria. Festive enter-
tainment includes Christmas, Santa 
Clause’s appearance and gift giving. The 
Christmas Eve Family Feast is served on 
December 24, 2019 from 6pm-10pm 
at B2,337++ per person with optional 
free flow drink package at B1,288++ or 
B2,500++ champagne package.

Goji Kitchen + Bar also serves Christ-
mas Fun Day Brunch, which will feature 
the same menus as the Christmas Eve 
Family Feast, on December 25, 2019 
between 12pm to 2.30pm at B2,337++ 
per person with optional free flow drink 
package at B1,288++ or B2,500++ cham-
pagne package.

Bid farewell to 2019 with the count-
down event, The Final Feast of the 
Decade, at Goji Kitchen + Bar. The feast, 
which includes sumptuous dinner buffet 
with five types of oysters, caviar, Boston 
lobster, prime rib and many more along 
with finely selected champagnes, is on 
December 31, 2019 from 6pm-10pm. 
Price per person is B2,888++ with optional 
free flow drink package at B1,288++ or 
B2,500++ champagne package.

BANGKOK MARRIOTT MARQUIS 
QUEEN’S PARK 199 Soi Sukhumvit 
22. Tel 02 059 5999, email 
restaurant-reservations.bkkqp@
marriotthotels.com or visit www.
bangkokmarriottmarquisqueenspark.
com.

The most joyous time of the year 
is fast approaching, and it is time 
to plan ahead for some holiday 

fun. Visit Waldorf Astoria Bangkok to 
imbibe some holiday cheer, where we 
have prepared a season of discerning 
culinary and entertainment celebra-
tions in the iconic setting of the hotel.

From a romantic night to remember 
to a year-end gathering with colleagues, 
a festive celebration with us will be styl-
ish and memorable. Kick off the joyous 
season with our Festive Afternoon Tea 
in the elegant atmosphere of Peacock 
Alley, or enjoy festive cocktails created 
exclusively for this season in the glam-
orous setting of The Loft. Indulge in 
Christmas Eve dinner with family and 
friends and enjoy the bespoke dishes 
created by our chefs in each distinc-
tive restaurant, and join us to ring in 
the New Year and watch the countdown 
fireworks from either Peacock Alley, 
Bull & Bear, The Loft or Champagne 
Bar, each with a spectacular city view.

Embrace the joyous spirit of this 
season and join us for a festive cel-
ebration, or two! Prices range from 
B450++ for a glass of festive cocktail to 
B10,000++ for a countdown and fire-
works dinner. Tel. 02 846 8888 or email 
to wabkk.fb@waldorfastoria.com.

On Christmas Eve
(Tuesday, November 24, 2019)
Front Room - Join us for a dinner of 
discovery as Chef Rungthiwa (Fae) 
Chummongkhon and her team take 
guests on a journey of innovative Nor-
dic-Thai cuisine. Dine on a tantalizing 
seven-course menu created exclusively 
for the festive celebrations, and witness 
Chef Fae and her team in action in their 
open kitchen.

Dinner is available from 6pm to 
10.30pm and priced at B5,500++ per 
person (food only). An option of wine 
or juice pairing is available at an addi-
tional cost.
The Brasserie - Celebrate Christmas Eve 
with family and friends in the comfort-
able ambience of The Brasserie. Treat 
yourself and your loved ones to our 
extensive festive buffet featuring pre-
mium seafood, charcuterie and cheeses, 
as well as a variety of yuletide desserts. 
Soups and main courses are included, 
and will be prepared à la minute.

The Christmas Eve Buffet is availa-
ble from 6pm to 10.30pm and is priced 
at B3,500++ per person (food only), 
B4,500++ per person including free-
flow house wine, and B2,500++ for 
children aged 6-12 years when dining 
with adults.   Bull & Bear - The perfect place for cele-

brations with a bird’s eye view of Bang-
kok. Enjoy a special festive five-course 
set dinner menu prepared by execu-
tive chef Alessandro Santi. Highlights 
include Seared tiger prawn, Crab tian 
with chili cocktail sauce, and 55-Day 
dry aged wagyu sirloin.

Dinner is available from 5.30pm to 
10.30pm and is priced at B7,500++ per 
person for a five-course dinner with 
wine pairing.

The Okura Prestige Bangkok 
Park Ventures Ecoplex 57 Wireless 
Road, Bangkok 10330, Thailand. 
Tel. 02 2687 9000, Fax. 02 2687 
9001. www.okurabangkok.com.

Christmas celebrations at 
Waldorf Astoria Bangkok

Christmas is such a joyful 
time of the year. It makes 
strolling through the busy 

street of Bangkok much more 
pleasant, with festive decorations, 
fairly lights, and Christmas jingle 
playing in the background. It is a 
time to show people how much 
you appreciate them through 
thoughtful gifts, meaningful time, 
and delicious dinner.

Where to Celebrate Christ-
mas 2019.

If you are looking for an all-
you-can-eat lunch to celebrate 
your Christmas this year, be a 
Santa and invite your family 
and friends on 25th December 
2019 from 12pm – 4pm at Four 
Points by Sheraton Bangkok, 
Sukhumvit15.

Be Merry and Happy Christ-
mas Eve by enjoying Christmas 
Lunch Buffet only at B799++ per 
person, while Kids under 12 years 
old get 50% off and Kids under 6 
years old dine for free. 

At The Irish Pub Bangkok, we 
offer varieties of delicious good-
ness both sweet and savory, such 
as a selection of Salad, Duck 
breasts, Roasted Turkey, and an 
assortment of tasty cakes for all 
your sweet tooth. You don’t have 
to wish for a perfect Christmas, 
come join us this Wednesday, 
25th December from noon to 
4pm at The Irish Pub Bangkok.

Be Merry and Happy Christ-
mas Eve! For more information 
and reservation, please call 
02 309 3255 or email: FBsales.
sukhumvit15@fourpoints.com.
Online Exclusive. Book via 
online now to get special 
price at https://www.tick-
etmelon.com/fourpoints/
christmaslunchbuffet.

Four Points by Sheraton 
Bangkok/Sukhumvit 15. Tel. 
02 309 3000.

Celebrate Christmas 2019 at 
The Irish Pub Bangkok

FestiveCelebrations

Celebrate Christmas in style
Make iT a MeMorable ChrisTMas aT bangkok MarrioTT Marquis queen’s Park

Four Points by sheraton 
bangkok, sukhumvit 15

FestiveCelebrations

Celebrate the joyous season with discerning culinary 
events and entertainments

FestiveCelebrations
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Allow us to offer you a mag-
ical festive experience you 
deserve, whether you are 
planning for a romantic 
dinner or a gathering with 

your family, we make sure you truly 
immerse yourself in the merry spirit. 
Take pleasure in our luxurious dishes at 
The District Grill Room & Bar, approach 
the beginning of New Year with a selec-
tion of festive treats at 57th Street or 
count down with a spectacular Bangkok 
view at Octave Rooftop Lounge & Bar.

It’s the most beautIful 
tIme of the year
A wondrous festive seAson At BAngkok 
MArriott Hotel sukHuMvit

All through the festive season 
Chatrium Hotel Riverside Bang-
kok invites you to get together 

with the family and have a special 
celebration meal to remember. With 
unsurpassed panoramic views of the 
charming Chao Phraya River and a 
selection of gastronomic pleasures to 
enjoy, make some time to have fun this 
Christmas.

Ho! Ho! Ho! It’s Christmas Time! Cel-
ebrate Christmas Eve Dinner & Christ-
mas Day Lunch and Dinner at River 
Barge Restaurant and Pier 28, Lobby 
level – Christmas is one of the most 
magical times of the year all around 
the world, and at Chatrium Hotel Riv-
erside Bangkok we celebrate this most 
enchanting festival in style. Join us at 
the River Barge Restaurant and Pier 28 
for an extra-special Christmas buffet 
by the majestic Chao Phraya River, 
featuring tasty traditional festive fare 
and an amazing international buffet 
accompanied by a fantastic live band. 

You will also have the chance to join in 
with festive Christmas carols and Santa 
Claus himself will be there with a sack 
of toys and gifts for the children!

So, come and join us for a party to 
remember! Christmas Eve Dinner will 
be offered on Tuesday, 24th Decem-
ber 2019 from 6pm - 10.30pm, with 
Christmas Day Lunch from noon to 
2.30 pm and Christmas Day Dinner 
from 6.00 pm to 10.30 pm on Wednes-
day, 25th December 2019, priced per 
person at B1,999 nett for adults and 
B999 nett for children (6-11 years old). 
Free-flow beverages will be available 
at B499 nett (non-alcoholic) and B999 
nett (alcoholic).

Chatrium Hotel Riverside Bangkok 
28 Charoen Krung Soi 70.  
Tel 02 307 8888, www.chatrium.
com E-mail: River Barge Restaurant: 
riverbarge.chrb@chatrium.com, and 
Silver Waves Chinese Restaurant: 
silverwaves.chrb@chatrium.com.

This Christmas is better 
than ever

FestiveCelebrations

MAY YOUR CHRISTMAS DAY BE 
MERRY AND BRIGHT
Sumptuous Feast at 57th Street
Celebrate Christmas with a splendid 
meal at 57th Street, the perfect spot for 
you to soak in all the jolly vibe with your 
loved ones. Our Christmas Eve dinner 
and Christmas Day brunch buffet 
provide a wide selection of local and 
international fare. Indulge in luxurious 
freshest seafood highlights such as king 
crabs, oysters, and lobsters. You may 
sample exceptional menus from carv-
ing stations and many more premium 
selections from the kitchen. Roasted 
Turkey is a special highlight for Christ-
mas Eve and Roasted beef is available 
for Christmas Day. End your perfect 
meal and spoil yourself with enticing 
Yule Log cake and mouth-watering 
Christmas dessert specialties.

DECEMBER 24, 2019
6pm - 11pm
B2,800 nett for Christmas Eve 

dinner buffet.
B3,900 nett for Christmas Eve dinner 

buffet with free-flowing wine, local 
beers and soft drinks.

DECEMBER 25, 2019
12pm - 3pm
B1,950 nett for Christmas Day 

lunch buffet.

Splendid Evening at The District Grill 
Room & Bar
The District Grill Room & Bar with our 
luscious Christmas Eve and Christmas 
Day dinner in the perfect setting for 
celebrating with family and friends. 
Chef Christian and his award-winning 
kitchen team will unwrap a gourmet 
culinary gift for guests with a delightful 
three-course dinner. Start with either 
appetizer or soup, followed by the main 
dish which you can choose from Aus-
tralian Angus 240 day’s grain-fed ten-
derloin or Pan seared fillet of Halibut. 
Round it all off with special Christmas 
trilogy dessert from the restaurant.

DECEMBER 24 - 25, 2019
6pm - 11pm
B2,800 nett for three-course dinner.
B3,900 nett for three-course dinner, 

inclusive of wine pairing.

Bangkok Marriott Hotel Sukhumvit  
2 Soi Sukhumvit 57.  
Tel. 02 797 0000 or  
email diningbangkok@marriott.com.

At CHAtriuM Hotel riverside BAngkok!

FestiveCelebrations
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