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New Year’s eve oN Top of The world
French Gastronomy at centara Grand at central Plaza ladPrao BanGkok

Story: Laura Markes

festivecelebrations

centara’s flagship next to 
Chatuchak Park is an over-
looked gem, more familiar 
to business travellers (with 
some of the most impressive 

meeting facilities in the city) than local 
diners. And what a shame, with nine 
restaurants and bars – Thai, Japanese, 
Chinese, Italian and Vietnamese – each 
transporting you around the world with 
authentic décor and cuisine, yet retain-
ing the brand’s signature Thai hospi-
tality, heartfelt and developed over 
generations.

All that is set to change with a direct 
BTS connection at Ha Yaek Lat Phrao, 
which opens just in time for the festive 
season. With a few steps, visitors are 
transported from hectic city to calm-
ing oasis, with the heart of the hotel a 
pool courtyard surrounded by land-
scaped gardens.

Head to the rooftop for spectacular 
sunsets over the park, as well as the 
hotel’s pièce de résistance, French res-
taurant Blue Sky.With only a few tables 
in each section, Blue Sky’s ambience 
is intimate, with smoky mirrors, velvet 
and chandeliers setting a seductive 
tone. Those wanting to take advantage 
of the cool weather can sit out on the al 
fresco terrace with 180˚ views.

The hotel has a full line-up of festive 
celebrations planned this year, none 
more tempting than the New Year’s 
Eve five-course set dinner at Blue Sky. 
An Avatar theme ensures the evening 
is welcoming for couples and families 
alike, with an early sitting for those with 
children and a later one for those plan-
ning to count down into 2020.

The evening begins with a signature 
welcome cocktail and artfully presented 
amuse bouche. Rock oyster flown in 
fresh from Brittany is adorned with olive 
oil powder (as popularised by Ferran 
Adrià of El Bulli), fresh seaweed and 
rare oyster leaves, bringing the scent 
and aura of the ocean to the fore. Jolt 
the taste buds with the accompanying 
Bloody Mary shooter.

The first course is delightfully fresh 
and zesty, a Hokkaido scallop cevi-
che drenched in a ruby-red grapefruit 
dressing. Caviar, grapefruit flesh, a swirl 
of virgin olive oil and fresh floral leaves 
add colour and texture.

The highlight of the evening then 
comes early, a Moet champagne and 
brie velouté that is sinfully divine. Rich, 
yet light and foamy at the same time, the 
soup is presented with a pocket of truf-
fle brie cubes, grapes, roasted walnuts 
and black truffle flakes. 

 The main course offers the choice 
of a light Dover sole or more substan-
tial Australian wagyu lamb. Both again 
show exquisite attention to detail. First, 
the sole: modern in presentation, a 
strip of fillet lies on top of an asparagus 
duo, with dollops of rich uni a crown. 
Chantarelle mushrooms are placed 
to the side, swirled with a lemon-ver-
mouth cream.

The French-cut lamb rack, mean-
while, is pan-seared to perfection, still 
pink and tender on the inside yet with 
a satisfyingly crispy skin. The lamb is 
accompanied by a potato mille-feu-
ille, baked heirloom carrots, Moroccan 
spices and a complex reduction of port, 
madeira, white port and white wine. 
(Pace yourself, for alcohol features in 
almost every dish, the chef’s signature 
and so very French.)

For dessert, the menu sticks to tra-
ditional and hearty, with crêpes and 
a berry compôte. The fraises des bois 
drink reveals a surprising kick that 
contrasts perfectly with the otherwise 
sweetness. After your meal, sit back and 
wait for the countdown with tea, coffee, 
macaroons, and serenading by the trio 
band. A flute of champagne will be 
served at midnight to toast the new year.

The city’s fireworks are actually best 
viewed from the Blue Sky bar across the 
foyer, a sensual boudoir with private 
rooms, floor-to-ceiling windows, and 
the famous rooftop deck that glows with 
namesake blue lights. A DJ will be spin-
ning beats until 2am, with cocktails and 
an award-winning collection of wines 
flowing throughout the night.

The New Year’s Eve set menu is 
priced at B6,990++ per person, with 
entrance to the bar complimentary for 
diners (walk-in price B890++). Parking 
spaces at the hotel can be reserved in 
advance. For more information or to 
book, call +662 541 1234 ext. 4151 or 
email fb_office@chr.co.th.

Christmas with Centara
Christmas at Centara Grand Grand at 
Central Plaza Ladprao is a family affair, 
the season kicking off with the hotel’s 
traditional Santa window cleaners scal-
ing the building. Anna, Elsa and Kristoff 
from Frozen will visit Chatuchak Café 
for Christmas Eve dinner and Christ-
mas Day brunch, where kids five and 
under dine free while those aged six – 12 
enjoy half price. A delectable buffet of 
both Asian and Western cuisine awaits, 
while the dessert station is a Christmas 
wonder of festive treats.

The hotel also boasts a dedicated 
Santa’s workshop for Christmas ham-
pers. A magical display twinkling with 
fairy lights centres around the intricate 
gingerbread house. Made to order, fill 
up on handcrafted chocolates, cook-
ies, lollipops, macaroons and ginger-
bread wise men. Traditional desserts 
such as panettone are imported, while 
the stollen, yule log, mince pies and 
Christmas pudding are proudly made 
by the pastry team. Kids will enjoy 
selecting a chocolate postcard for 

Santa, as well as chocolate ornaments 
to hang on the tree. Readymade ham-
pers are also available, with the luxury 
option including the hotel’s signature 
sparkling wine.

For more details on hampers, 
visit the hotel Facebook page @
CentaraGrandLadpraoBangkok. 
Orders can be placed and delivered 
to your door within 24 hours, and 
make the perfect gift for loved ones, 
friends and colleagues.
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Popularly known to deliver 
spectacular celebra-
tions and unforgettable 
events, Royal Cliff is a place 
to socialise, celebrate and 

experience remarkable occasions 
that have always inspired, moved and 
delighted guests from around the world.

From impressive themed dinners 
to amazing buffets, Royal Cliff always 
creates a magical experience to make 
your festive season extra special. This 
year, why not try something different 
and experience the captivating magic 
of this festive season within the con-
fines of Pattaya’s most popular luxury 
travel destination!

A RoyAl ChRistmAs EnChAnting 
gAlA DinnER
Celebrate Christmas Eve on Tuesday 
24 December 2019 at the poolside of 
the luxurious Royal Wing Suites & Spa 
with Royal Cliff’s “A Royal Christmas 
Enchanting Gala Dinner”. Enjoy a festive 
four-course dinner featuring delectable 
favourites along with welcome cana-
pes to start the festivities. Get ready 
for a night full of family fun with Santa 
making a special stop to wish everyone 
a Merry Christmas for only B3,200++ 
per person (50% discount for children 
under 12 years).

mEnU
  Duck Pastrami, Pistachio Crumble, 

Shaved Duck Liver, Mixed Leaves, Rye 
Bread Crisps and Cherry Sauce or Crab 
and Prawn Salad, Avocado Mousse, 
Watermelon Tartare and Sesame Tuille,  
Roasted Sesame Sauce 

  Truffle-Infused Potato Soup, Sau-
téed Leek, Gruyere Cheese and Pork 
Belly Croutons, Garlic Oil or Beef Con-
sommé, Buttered Celeriac and Carrot, 
Sautéed Leek and Shiitake Tortellini.

  Pan-Fried Turbot Fillet, Prawn & 
Bacon Roll, Butternut Squash Puree, 
Buttered Baby Fennel and Tournée 
Potatoes, Truffle and Capers Cream 
Sauce or Grilled Australian Beef Strip-
loin, Celeriac Puree, Stir-Fried Red 

Cabbagem, Anna Potatoes and Sautéed 
Eryngi Mushrooms Madeira Sauce. 

  Baked Alaska, Semifreddo and 
Biscuit Crumble. Red Fruit Coulis or 
Selection of Gourmet Cheeses, Confit of 
Shallots, Mixed Nuts and Dried Fruits.

  Selection of Quality Tea or Freshly 
Brewed Coffee. Accompanied by Royal 
Wing Pralines.

ChRistmAs EvE tURkEy sEt 
DinnER

There’s no shortage of holiday 
favourites at the Royal Grill Room and 
Wine Cellar - Excellence and Heritage! 
Our talented culinary team will make 

every meal a celebration. Celebrate an 
unforgettable Christmas with a deli-
cious 4-course dinner.

mEnU
  Smoked Salmon Mousse, Salt 

Cured Fish Roe, Citrus Caviar, Pickled 
Beets, Mesclun Leaves, Horseradish 
Shavings and Herbed Cream.

  Cream of Sweet Potato and Squash 
Soup with Thyme, Bacon and Croutons.

  Traditional Roasted Turkey, Brus-
sel Sprouts, Stuffing, Chestnuts, Bacon 
wrapped Prunes. Cranberry Sauce. 

  Christmas Pudding served with 
Cinnamon Ice Cream.

  Selection of Quality Tea or Freshly 
Brewed Coffee. Accompanied by 
Homemade Pralines.

ExpEriEncE a Sparkling FEStivE SEaSon at 
thE royal cliFF hotElS group Royal Cliff’s ChRistmas and new yeaR festivities 

aRe nothing shoRt of extRaoRdinaRy

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, December 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 com-
fortable ambience of The Brasserie. Treat 
yourself and your loved ones to our exten-
sive festive buffet featuring premium 

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.

WALDORF ASTORIA BANGKOK 
151 Ratchadamri Road. 
Tel. 02 846 8888 or email wabkk.
fb@waldorfastoria.com.

Christmas celebrations at Waldorf 
Astoria Bangkok

enjoy your own five-star 
Christmas at home this 
year with one of the Land-

mark Bangkok’s luxury hampers. 
Packed with a mouthwatering 
selection of festive gourmet treats 
and even a cuddly Landmark teddy 
bear, they’re also the perfect gift 
for family, friends and business 
associates. 

Our impressive hampers are 
available in four different varie-
ties meaning there is something 
to suit all budgets and tastes. And 
don’t forget you can also create 

your own hamper, loading it with 
minced pies, fruit cake, assort-
ment cookies, chocolates, home-
made pastries, and all the other 
gourmet delights that catch your 
epicurean eye.

intRoDUCtion foR EACh 
CAtEgoRy

1. THE LANDMARK HAMPER@ 
B4,000 Nett.

2. THE LANDMARK GLAMOUR 
HAMPER@ B6,000 Nett.

Buy 10 Hampers Get 1 
Hamper FREE!

Available at Landmark Bakery 
& Café from now until 15th Janu-
ary 2020.

If you want to personalize your 
Hamper and fill it your personal 
favorites, we also have a long list of 
goodies that will make your Festive 
Season really special.

THE LANDMARK BANGKOK 
138 Sukhumvit Road. 
Tel. 02 254 0404 ext 4106 
Email: bakery@
landmarkbangkok.com or fb@
landmarkbangkok.com.

The Perfect Christmas and 
New Year Gift 
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Jolly ChRistmAs BUffEt lUnCh
Celebrate Christmas Day on 25 Decem-
ber 2019 with a spectacular “Jolly 
Christmas Day Buffet Lunch” at Pan-
orama - Dramatic Atmosphere of the 
Royal Cliff Beach Hotel. Enjoy an out-
standing selection of festive culinary 
delights and traditional treats for only 
B1,400++ per person. Santa with his 
bag of goodies and the hotel’s talented 
resident musical duo will add a little 
festive cheer! (50% discount for chil-
dren under 12 years).

Dishes on the menu include: Jap-
anese Sushi and Sashimi, Smoked 
Salmon with Herbed Horseradish 
Cream Cheese, Italian Cold Cuts, 
Salami and Ham, Spicy Thai Beef 
Salad, Russian Olivier Salad, Chinese 

Duck in Pancake Wrap, Crispy Pork 
Belly with Sweet Soy Sauce, Baked 
Oysters Rockefeller, Baked Oysters with 
Cheese Sauce, Truffle Potato Cream 
Soup with Leek and Crispy Bacon, 
Roasted Turkey with Traditional Con-
diments, Roasted Duck Legs with 
Orange Sauce, Grilled Pork Tenderloin 
in Porcini Mushroom Sauce, Steamed 
White Snapper Fillet with Chili and 
Lime, Chocolate Mousse, Christmas 
Pudding, Christmas Log Cake, Italian 
Panettone and Pandora, Gingerbread 
Mousse with Raspberry.

To book any of the festivities, please 
contact Guest Relations at 038 250 
421 ext. 2037 or email: gro-main@
royalcliff.com.

FestiveCelebrations

Celebrate the joyous season with discerning 
culinary events and entertainments

GiFtiDeas

landmaRk hamPeRs exPRess it all



The St. Regis Bangkok gets in the 
spirit of the New Year holidays 
with the launch of a celebratory 

program which offers a series of gas-
tronomy-centered experiences bring-
ing people together in celebration of 
love and friendship.

On December 31st, celebrations are 
hosted at VIU over a sumptuous dinner 
buffet, and Jojo offers an 8-course New 
Year’s Eve set menu with wine pair-
ing option.

New to this year’s program is New 
Year’s Eve in the Owner’s Penthouse in 
which one couple or group of up to four 
can count down to the new year on top 
of the world with a unparalleled one-
night stay in The Owner’s Penthouse. 
For the exclusive penthouse experi-
ence, guests arrive in style in a luxury 
limousine before they are transported 
to the height of urban living, where a 
private Champagne sabering marks 
the start of the festive evening. A pri-
vate alfresco dinner under the stars is 
presented by special guest Chef David 
Hartwig, who has great experience  
 in many Michelin-star restaurants, such 
as Paradies Hotel, Ftan, Switzerland, 
The Nomad Hotel, New York, USA, and 

Schloss Schauenstein in Switzerland.
When the new year arrives, guests 

can enjoy fireworks above the magnif-
icent skyline from their personal 44th 
floor viewing terrace. The next morning, 
breakfast in bed and in-suite massage 
treatments for two persons ease guests 
into the new year in absolute comfort.

Other unique gatherings include the 
opportunity to transform Decanter into 
a private lounge to host an exclusive 
Private New Year’s Eve Party for up to 
40-60 guests.

Throughout the festive season, 
guests are also invited to enjoy a taste 
of the holidays with a Festive Afternoon 
Tea Set presented every afternoon at 
The St. Regis Bar.

Filled with festive treats, the all-new 
The St. Regis Bangkok Hamper Sets 
make for the quintessential gift this 
holiday season.

December 31, 2019
New Year’s Eve Dinner Buffet at VIU
Time: 6pm – 10pm
Highlights: Fire and ice oyster bar; 
seared scallops, foie gras with candied 
tangerines.
Price: B3,800++ (B4,600++ including 

free flow alcohol) B1,800++ for children 
between 5 – 12 years of age.
New Year’s Eve 8-Course Set Dinner 
at Jojo
Time: 6pm – 10pm
Highlights: Red mullet and lobster 
soup, wild seabass, grilled Wagyu.
Price: B4,500++ (B6,400++ with wine 
pairing).
New Year’s Eve Countdown at The St. 
Regis Bar
Time: 6pm – 2am
Highlights: Lobster & Burger Tower
Price: B2,600++, including two drinks
Limited number of window-side VIP 
tables start at B12,000++ including a 
bottle of Champagne.
New Year’s Eve in The Owner’s 
Penthouse
Highlights: Private Champagne saber-
ing, private chef’s dinner by Chef David 
Hartwig who has great experience in 
many Michelin-star restaurants, such 
as Paradies Hotel, Ftan, Switzerland, 

The Nomad Hotel, New York, USA, and 
Schloss Schauenstein in Switzerland.
Price: B360,000++.
Private New Year’s Eve Party at 
Decanter
Time: 6pm – 2am
Highlights: Buy-exclusivity for 40 to 60 
guests, DJ performance.
Price: From B150,000++.

January 1, 2020
New Year’s Day Brunch at VIU
Time: 12.30pm – 3.30pm
Highlights: Eggs benedict with lob-
ster and caviar, jamon and manchego 
pasta bake, linguini with crab.
Price: B3,200++ (B4,200 including free 
flow alcohol, B4,999++ including free 
flow Champagne) B1,800++ for children 
between 5 – 12 years of age.

November 21, 2019 – January 6, 
2020
Festive Afternoon Tea Set at The St. 
Regis Bar
Time: 2pm – 5pm
Highlights: losbter and tomato cock-
tail with champagne jelly; spiced ham, 
pineapple compote, soda bread; turkey, 
thyme and cranberry vol au vent.
Price: B1,800++ per set, including tea 
and coffee for two.

Available until January 1, 2020
The St. Regis Festive Hamper Sets

  B7,000 nett for Luxury Hamper Set.
  B4,000 nett for Classic Hamper Set.

ST. REgIS BANgkOk  
159 Ratchadamri Road.  
For reservations and further 
information, call +66 2207 7777, 
email fb.bangkok@stregis.com or 
visit www.stregisbangkok.com.
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With its enviable down-
town location and 
elevated views of 
the Bangkok skyline, 
The Okura Prestige 

Bangkok is the best place to enjoy your 
New Year celebrations. Gourmet dining 
at award-winning restaurants and live 
entertainment will make it truly unfor-
gettable for you and your loved ones.

Up & Above
Celebrate the arrival of 2020 with family 
and friends at “A Night of Ginza”, our 
sparkling New Year’s Eve Dinner Buffet, 
which reflects the nightlife of Tokyo’s 
famous Ginza district with selection of 
Japanese Seafood, gourmet cuisine, live 
entertainment, and breathtaking views 
of Bangkok.

The extensive New Year’s Eve Dinner 
Buffet includes a Japanese station with 
a whole 30kg tuna, the finest sushi, 

sashimi, Japanese seafood on ice, grilled 
seafood and fish in Yakitori style, deli-
cious Thai and Chinese dishes, freshly 
shucked oysters from around the world, 
a variety of international dishes includ-
ing crispy skin Norwegian salmon and 
lemon vodka sauce, lobster casserole 
with vegetables and a simply amazing 
selection of homemade desserts.

New Year’s Eve Dinner Buffet is on 
31 December 2019. Price is B5,500++. 
Additional B1,900++ for free flow 
Champagne. Children 4-12 years are 
B2,750++. Dinner from 7pm - 1 am.

elements
On 31 December welcome the New Year 
with an indulgent celebratory 6-course 
dinner of signature French cuisine with 
Japanese influences at Michelin-starred 
Elements restaurant. Gastronomic 
highlights are wagyu, kabocha, foie 
gras, sea urchin, caviar, white truffle 

and fabulous desserts to guarantee an 
epicurean start to 2020.

The 6-course dinner is available on 
31 December 2019 from 7pm - 12pm 
at B8,000++ including a glass of pre-
mium Champagne or cocktail. Addi-
tional B1,000++ to guarantee a table at 
the outdoor terrace.

YAmAzAto
On New Year’s Eve join loved ones 
and friends for our authentic Japanese 
Gozen lunch, Kaiseki dinner, and Tep-
panyaki menus at Yamazato. Highlights 
from the New Year’s Eve Gozen lunch 
and Kaiseki dinner include delights 
such as pink and white fish dump-
ling soup, grilled seabass with mixed 
egg yolk, simmered soy milk skin rolls 
with royal fern, taro, sweet fish with roe, 
bamboo shoot and plum-shaped carrot 
and snow pea, simmered rice with 
oyster, salmon roe, grilled amberjack 

Gourmet DininG & SparklinG new Year entertainment 
aT The Okura PresTige BangkOk

To create sustaina-
bility and protect 
the environment, 

The Landmark Bangkok 
is proud to dedicate the 
12th annual environmen-
tal awareness campaign 
to the Royal Forest pro-
ject, under the concept of 
“Landmark Goes Green 
Project – Plant Trees with 
ME”

Launched ten years ago, 
the charity’s objective is 
to help raise awareness 
of environmental issues 
and climate change. Our 
tree-planting campaign 
always receives great sup-
port and feedback from 
hotel guests and custom-
ers. We also promote a 
number of eco-friendly 
tourism activities, hotel 
operations to ensure they 
meet the highest of ‘green’ 
standards, including 
in-room advice regarding 
water preservation and 
laundry reduction.

For this year, The Landmark Bangkok 
is introducing a Violet teddy bear col-
lection named ‘Violet’ wearing a grey 
scarf and tucked inside an attractive eco 
bag bearing the slogan ‘Plant Trees with 
ME’. The cost of this unique souvenir is 
only B250, with proceeds going to the 
Royal Mangrove Forest project.

This holiday season, a large Christ-
mas tree decorated with ‘Violet’ teddy 
bears and other beautiful ornaments 

will form a spectacular centerpiece in 
the hotel lobby.

Join the 12th annual campaign, 
“Landmark Goes Green – Plant Trees 
with ME” by purchasing our teddy bears 
available from now at the hotel’s lobby.

Please call 02 254 0404 ext 7777 
for reservations, or purchase at 
the Lobby area of The Landmark 
Bangkok. 138 Sukhumvit Road. fb@
landmarkbangkok.com.

The Landmark’s Olive 
Teddy Bears

The St. Regis Bangkok 
welcomes the most 
wonderful time of the year

FestiveCelebrations

with miso and wagyu beef teriyaki, 
steamed red snapper with yuzu, soy 
milk skin, brown edamame, crab meat, 
matsutake mushroom, and salmon roe, 
and sarashina soba with kakiage tem-
pura of sakura shrimp. Our New Year’s 
Eve Teppanyaki menu includes three 
kinds of sashimi, ezo abalone, snow 
crab, and a choice of satsuma wagyu 
beef sirloin or tenderloin.

The New Year’s Eve Gozen lunch is 
B1,900++, New Year’s Eve Yama Kai-
seki dinner is B4,900++, New Year’s Eve 
Sato Kaiseki dinner is B3,900++ and 
New Year’s Eve Teppanyaki dinner is 
B5,500++. Lunch is served from 11:30 
14:30 and dinner from 6pm - 10.30pm 
on 31 December 2019.

On 1 and 2 January 2020, Master 
Chef Shigeru Hagiwara presents special 
Gozen set lunch and Kaiseki set dinner, 
as well as a Teppanyaki dinner to wel-
come the New Year. Highlights from 
the New Year’s Day Gozen and Kai-
seki menus include assorted Osechi, 
a traditional Japanese New Year treat, 
plus homemade simmered black soy 
beans, marinated herring fish roe, fish 
roe rolled in kombu kelp, and much 
more. Each item is carefully chosen to 
symbolise good health, fertility, happi-
ness and a long life.

The New Year’s Day Gozen lunch is 
B2,700++, New Year’s Day Yama Kai-
seki dinner is B4,900++, New Year’s 
Day Sato Kaiseki dinner is B3,900++ 
and New Year’s Day Teppanyaki set 
is B5,500++. Lunch is served from 
11.30am - 2.30pm and dinner from 
6pm - 10.30pm.

osechi
Yamazato’s Master Chef Shigeru Hagi-
wara also offers a jubako box of Osechi 
Ryori at B9,500 net. Only 30 sets are 
available. Each item is carefully chosen 
to symbolise good health, fertility, hap-
piness and a long life. Orders available 
from 1 November - 28 December 2019 
at Yamazato Restaurant or email yama-
zato@okurabangkok.com. Prepayment 
required before 28 December 2019 to 
confirm the order.

Pick–up 31 December 2019 from 
2pm - 6pm at Yamazato Restaurant.

mochi ceremonY
You are cordially invited to join the 
traditional New Year mochi rice cakes 
ceremony on the 1st of January 2020 at 
the lobby on 24th floor of The Okura 
Prestige Bangkok at 10am.

ThE OkURA PRESTIgE BANgkOk 
Park Ventures Ecoplex, 57 Wireless 
Road. Tel 02 687 9000 or  
email fbreservations@okurabangkok.
com www.okurabangkok.com.

FestiveCelebrations

FestiveCelebrations Discover a series of  gastronomy-centered experiences, including 
an exclusive new Year’s eve in the Owner’s Penthouse
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Ratchaprasong (the area 
around CentralWorld) 
is the epicenter of Bang-
kok’s New Year celebra-
tions – with fireworks, 

festive decorations and, perhaps not 
so great, a lot of people! But at Centara 
Grand at CentralWorld, you have FOUR 
incredible rooftop locations where you 
can escape the crowds while still soak-
ing up the electric atmosphere from 
above.

Continuing our annual tradi-
tion, we’re holding a range of par-
ties and luxurious dinners on the  
 31st December 2019 at UNO MAS Res-
taurant, Red Sky Restaurant and Red 
Sky Bar and CRU Champagne Bar, 
with prices per person starting at just 
B3,500++ per person.

Here’s all you need to know about 
our NYE events…

UNO MAS Restaurant, 54th floor – 
Spanish Surf & Turf Celebration
Our acclaimed Spanish and Mediter-
ranean restaurant UNO MAS offers 
sweeping views over central Bangkok 
from the 54th floor of the hotel, making 
this one of the best spots in the city for 
New Year’s Eve dinner. The Spanish and 
Mediterranean-themed buffet on the 
night includes all-you-can-eat seafood, 
gourmet tapas, unlimited cooked-to-
order dishes, desserts and more. As part 
of the dinner, all guests are treated to 
free-flow G.H. Mumm Cordon Rouge 
Magnum PLUS free entry into Red Sky 
Bar for the Grand Count Down Party 
for the first 100 bookings!
 Tickets, including all food and 
drinks, are priced at B9,999++ per 
person.

Red Sky Restaurant, 55th floor – 
8-Course Gala Dinner
Chef Christian Ham and his team at Red 
Sky are rolling out a special 8-Course 
Gala Dinner to celebrate the biggest 
night of the year. Expect fine-din-
ing international dishes with French 
influences, with each course featuring 

premium ingredients imported from 
all over the world. Every couple dining 
at Red Sky will also receive a compli-
mentary bottle of G.H. Mumm Grand 
Cordon Brut. What’s more, if you book 
dinner at Red Sky, you’ll also get free 
entry into the Countdown Party one 
floor above, a saving of B3,500 per 
person!
 Tickets, including all food, drink and 
entry into Red Sky’s Countdown party, 
are priced at B16,555++ per person.

Red Sky Bar, 56th floor – Count-
down Party
When the clock strikes midnight, there’s 
no better place to be in Bangkok than 56 
floors above CentralWorld at the iconic 
Red Sky Rooftop Bar. This year’s party 
promises a live big band and DJ who’ll 
be bringing in the New Year in style. 
Have your glasses of complimentary 
G.H. Mumm Grand Cordon Brut ready 
to clink with a panoramic view of the 
fireworks from above.
 Tickets are priced at B3,500 nett/ 
person.

CRU Champagne Bar, 59th floor – 
Grand Countdown Party
Looking for the most exclusive (and one 
of the highest) places to party the night 
away on New Year’s Eve? Then look no 
further than CRU’s luxurious Count-
down Party on the very top level of the 
hotel. As the highest alfresco Cham-
pagne bar in the world, all guests are 
treated to free-flow G.H. Mumm Grand 
Cordon Brut and party snacks as part 
of the entry price. You can also expect 
incredible 360-degree views of the city – 
ideal for when the fireworks start going 
up at midnight. The party (with live DJ) 
runs from 10pm - 2am.
 Tickets, including unlimited Cham-
pagne and party snacks, are priced at 
B9,999++ per person.

Centara Grand at 
CentralWorld 999/99 rama 1 
road Bangkok. tel. 02 100 6255 or  
email: diningcgcw@chr.co.th.

Celebrate New Year’s HigH iN tHe skY at 
UNO Mas, red skY aNd CrU CHaMpagNe bar
CentaRa GRand at CentRalWoRld

Celebrate the last day of 2019, Tues-
day December 31st, at Ramada 
Plaza by Wyndham Bangkok 

Menam Riverside’s Waterfront Prom-
enade. Treat family and friends by 
the mighty Chao Phraya River with an 
incredible International Seafood Buffet, 
fantastic live band, DJ and breathtak-
ing Firework Extravaganza. There’ll also 
be games, special shows and fantastic 
draw prizes.

B8,000 nett adults, B4,000 nett chil-
dren (6-12 years).

Including buffet, a glass of sparkling 
wine, house wine, free-flow beer, soft 
drinks and juices. 

Early bird 25% discount before 
25th December.

You may choose to ‘Rock and Bop to 
the DJ’ at the Sunset Terrace, 10pm - 
12.30am. B1,200 nett (includes 3 drinks 
and canapes).

Reservations: 02 688 1000 ext 80118.
Event starts from 6pm at the Water-

front Promenade. Avoid traffic to and 
from the hotel by using their shuttle 
boat service from Sathorn Pier, just off 
BTS Skytrain Saphan Taksin Station.

raMada PlaZa BY WYndHaM 
BanGKoK MenaM rIVerSIde 
2074 Charoenkrung road.

New Year’s Eve Glitter 
and Gold 

FestiveCelebrations

FestiveCelebrations

at Ramada Plaza by Wyndham 
Bangkok Menam Riverside
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