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Following a recent extensive 
renovation, JW Marriott’s 
Man Ho Chinese Restau-
rant has introduced a new 
menu that builds on China’s 

rich culinary heritage while sailing into 
uncharted – and utterly delectable – 
new territory.

The talent and vision which went into 
creating this culinary curation is newly 
appointed Man Ho executive Chinese 
chef Leslie Du, who has redefined tradi-
tional cooking techniques of Cantonese 
cuisine to lend a unique identity to Man 
Ho Chinese Restaurant. Hailing from 
the China’s Qingdao region, chef Du 
apprenticed under pioneering Chinese 
Master chef Jereme Leung, and brings 
this invaluable knowledge and experi-
ence to the table at the hotel’s conven-
ient Sukhumvit Soi 2 location.

For those who are not particularly 
avid fans of Chinese food, the combi-
nation of top-tier ingredients and chef 
Du’s innovative approach in creating 
this new menu will slay any doubts one 
may have.

Some highlights include Shrimp and 
Pork Wonton (B420++), served chilled 
with a tangy Sichuan dressing.  

The Shanghai-style Smoked Fish 
(B690++) features a dramatic display 
of tableside enfumation, whereby bone-
less chunks of seasoned Garoupa is pre-
sented under a glass cloche. A special 
culinary wood burner is then used to 
pump wisps of hickory smoke into the 
transparent chamber, imparting an 
intense and distinctive flavour to the 
tender, herb crusted fish.

The Crispy Duck with Five Spiced 
Duck Foie Gras (B965++) borrows its 
consumption protocol from the realm 
of western fast food. Served with fresh 
mango and caviar, the ingredients 
are presented in a charcoal bun, con-
veniently folded somewhat like a pita 
bread. You simply grasp, pick up and eat 
in a technique which is a cross between 
that used to consume a hamburger 
and taco. The unique combination of 
flavours is nothing short of enchant-
ing, and the casual way of tucking in 
provides a measure of fun the ancient 
Mandarins could never have imagined. 
Chinese food was never like this!

Bamboo Fungus with Vegetable and 
Baby Abalone Soup (B590++)   com-
prises the intriguingly amorphous, lat-
tice-patterned mushroom – also known 
as bamboo pith – sharing a light chicken 
broth with a crisp stalk of bok choy and 
a tender, sweet tasting specimen of the 
highly-prized shellfish.

Pan-seared Fan Scallops with Shrimp 
Mousse in XO Sauce (B1,100++/6 pc.) 
features a slice of fresh lotus root, 
topped with a premium Australian scal-
lop and encrusted with minced shrimp 
paste. The firm bite and sweet flavour 
of the scallop couples beautifully with 
the seafood mousse, both of which are 
artfully complemented by the pan-
browned lotus root.

The impossibly tender Roast Beef 
Ribs (B2,300++) simply fork off the 
bones, with a subtly seasoned Black 
Pepper Sauce enhancing – without 
overpowering – the meat’s alluringly 
smoky flavour.

This next dish – Seafood crispy rice 
with golden broth (B570++) – really 
impressed, both in its presentation and 
textural and flavour profile. A bowl of 
dry, crisped rice grains arrives laden 
with peeled shrimp and squid, before a 
thick chicken broth is decanted at-table, 
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Crispy duck with 
five spiced duck 
foie gras, fresh 
mango, caviar.

Mango sago, pomelo with mango sorbet.

Pan-seared fan 
scallops with 
shrimp mousse  
in xo sauce.
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Shanghai smoked fish.

Seafood crispy rice with golden broth. Roast beef ribs with black pepper sauce.

Chilled seafood, pork wonton, 
Sichuan dressing.
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producing a waft of aromatic steam and 
rendering the rice-puffs pleasantly firm 
and chewy.

Dessert is a refreshing and supremely 
enjoyable Mango Sorbet (B290++) of an 
unearthly rich texture, garnished with 
mango sago pearls and pomelo to add a 
touch of tartness. Highly recommended.

These are just a few of the exciting 
new dishes on the menu at Man Ho, 
available from today onwards.

Man Ho Modern  
chinese cuisine

 

Lunch: 11.30am–2.30pm  

Dinner: 6.00–10.30pm
 

All You Can Eat Dim Sum  
Lunch (Weekdays)

B988 net/person
 

Premium All You Can Eat Dim 
Sum Lunch (Weekends)

B1,250 net/person
 

JW Marriott Hotel Bangkok 
4 Sukhumvit Road (corner Soi 2)  

Tel 02 656 7700.  
Email: mhrs.bkkdt.manho.mgr 

@marriotthotels.com. 
Visit www.marriott.com/hotels/travel/

bkkdt-jw-marriott-hotel-bangkok.
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The St. Regis Bangkok gets in the 
spirit of the Christmas holidays 
with the launch of a festive pro-

gram which offers a series of gastron-
omy-centered experiences to bring 
people together in celebration of love 
and friendship.

On the night before Christmas, a 
plentiful feast at VIU features holiday 
favorites, while Jojo invites guests to 
indulge in authentic Italian cuisine with 
five handcrafted courses inspired by the 
festive season. For a more casual get-to-
gether on Christmas Eve and Christmas 
Day, Decanter invites guests to get “All 
Thai’d Up” with two hours of free-flow 
sparkling wine and unlimited nibbles 
crafted with original Thai recipes.

A leisurely Christmas Day brunch at 
VIU features performances by a festive 
choir and traditional Christmas fare. On 
the same day, Jojo offers a five-course 
Christmas Day experience available for 
lunch and dinner with wine pairings.

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 24, 2019
  Christmas Eve Dinner Buffet at VIU

Time: 6pm - 10pm
Highlights: Roasted turkey, slow 
roasted lamb leg, and grilled 
Boston lobster.
Price: B3,600++ (B4,600++ including 
free-flow alcohol)
B1,500++ for children between 
5 – 12 years of age

  Christmas Eve 5-Course Set Dinner 
at Jojo
Time: 6pm - 10pm
Highlights: Risotto with buffalo moz-
zarella, lamb rack with foie gras
Price: B3,800++ (B5,000 ++with 
wine pairing)

  Christmas Eve All Thai’d Up 
at Decanter
Time: 6pm - 11pm
Highlights: Stir fried lobster, red curry 
of grilled duck breast, grilled beef 
salad
Price: B2,800++ per person for 2 
hours, including free-flow sparkling 
wine

December 25, 2019
  Christmas Day Brunch at VIU

Time: 12.30pm - 3.30pm
Price: B3,600++ (B4,600++ including 
free-flow alcohol)
B1,500++ for children between 5 – 12 
years of age

  Christmas Day 5-Course Set Lunch 
at Jojo
Time: 12pm - 3pm
Highlights: Crab salad, risotto with 
buffalo mozzarella, berry and vanilla 
panna cotta.
Price: B3,800++ (B5,500++ with 
wine pairing)

  Christmas Day 5-Course Set Dinner 
at Jojo
Time: 6pm - 11pm
Highlights: Beef carpaccio, lamb rack 
with foie gras
Price: B3,800++ (B5,500++ with 
wine pairing)

  Christmas Day All Thai’d Up 
at Decanter
Time: 6pm - 11pm
Highlights: Pork and lobster on betel 
leaves, scallop and coconut salad, hot 
and sour soup with red snapper
Price: B2,800++ per person for 2 
hours, including free-flow sparkling 
wine
The St. Regis Festive Hamper Sets
B7,000 nett for Luxury Hamper Set
B4,000 nett for Classic Hamper Set

The St. Regis Bangkok 159 
Ratchadamri Road. For reservations 
and further information, Tel. 02 207 
7777, email fb.bangkok@stregis.com 
or visit www.stregisbangkok.com.

Fabulous Festivities

Mom Luang Sarali Kitiya-
kara represented Her 
Royal Highness Prin-
cess Soamsawali Krom 
Muen Suddhanarina-

tha recently presided over the annual 
Christmas Tree Lighting Ceremony, 
organised by Anantara Siam Bangkok 
Hotel to thank the hotel’s loyal clients 
and friends. This ceremony welcomes 
the festive season following the tradi-
tional festivities for the past 36 years 
in this hotel.

This year also marks the 12th year 
that the Christmas Tree Charity Pro-
ject has run here, in association with 
our media partners, Numéro Thailand 
and The Thailanders magazines, vari-
ous sponsors and the celebrity artists 

who designed the trees. Each tree was 
designed under the theme “The Sus-
tainable Christmas Trees”, depicting a 
tree which, when not in use for Christ-
mas, can be recycled and used as a dec-
orative piece or applied as small gifts 
afterwards. The best decorated Christ-
mas tree, decided by a popular vote, 
was awarded to the tree of Kanokkun 
Co., Ltd. designed by Ingkawat Thanon-
thitiphat with the concept of “Sustain-
able Christmas Tree”. The winner went 
home with HRH Princess Soamsawali, 
the Princess Suddhanarinatha’s Trophy.

The Christmas Tree Charity Project 
showcases the creativity of a number 
of Thailand’s leading interior design-
ers, architects, celebrities and lifestyle 
artists in decorating the Christmas trees 
commissioned by select luxury part-
ners. The celebrity artists who have vol-
unteered their time and effort, paired 
with the charitable corporate sponsors 
are: Cattleya Thuampratom with Cit-
ibank N.A., P49 Deesign & Associates 
with Dii Aesthetic Institute, Ingkawat 
Thanonthitiphat with Kanokkun Co., 
Ltd., Vasu Virajsilp with Italasia, and 
the corporate sponsors with trees 
designed by their in-house artists are 
: Wine Appreciation by VIOGNIER, 

Grandwork Interior (Thailand) Co., 
Ltd., and Anantara Hotels, Resorts & 
Spas.

The Christmas trees are displayed 
around Parichart Court, the open-air 
courtyard at the hotel until 4 January 
2020. Proceeds from the funds raised 
from the sponsors’ donations will sup-
port the Friends in Need (of “PA”) Vol-
unteers Foundation, Thai Red Cross.

AnAntArA SiAm BAngkok Hotel orgAniSeS CHriStmAS 
tree CHArity ProjeCt To raise funds for The friends in need (of “Pa”) 

VolunTeers foundaTion, Thai red Cross.
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The Royal Bangkok Symphony Orchestra Children’s Choir 
performing Christmas carols.

Group photo 
with Mom 
Luang Sarali 
Kitiyakara of all 
the sponsors 
and artists.

Atchara Tejapaibul.

The best 
decorated 
Christmas tree 
by popular votes 
went to the tree 
of Kanokkun Co., 
Ltd. designed 
by Ingkawat 
Thanonthitiphat 
with the concept 
of “Sustainable 
Christmas Tree”.

The sT. regis Bangkok WelCoMes The 
MosT Wonderful TiMe of The Year
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Waldorf Astoria Bangkok is 
pleased to introduce a spe-
cial Festive Afternoon Tea 

set, inspired by the joyful and colorful 
holiday season. From December 1, 
2019 to January 5, 2020 invite friends 
and family to imbibe the festive spirits 
with our Christmas-themed afternoon 
tea set, which will be served from 1pm - 
5 pm in the relaxing setting of the hotel’s 
Peacock Alley.

“Growing up in Europe, Christmas 
is a big occasion for me. It is the most 
important holiday of the year that 
kids and adults wait for. It is a time to 
get together with family and friends, 
to share a lot of happy moments and 
laugher. I would like to bring such 
moments to share over here, and have 
created each festive dessert item with 
a Christmas character. I hope everyone 
will enjoy them and have a happy time 
here, sharing good memories together,” 
says executive pastry chef Andrea Noli.  

Highlights include Santa blueberry 
choux, Green tea Christmas tree, 
Reindeer New York cheesecake with 
strawberry glaze, Traditional Christ-
mas stolen, Festive scones served with 
homemade clotted cream and jam, and 
there are many more festive sweets 
and savories.

Indulge in a cup of Mariage Frères 
Noël tea with its aroma of Christmas 
spices, exclusively available during this 
festive season, while enjoying Noli’s 

Waldorf Astoria Bangkok 
introduces Peacock Alley’s 
Festive Afternoon Tea

FestiveCelebrations

festive sweets and savories (or you may 
select your favorite tea from our exten-
sive tea and coffee list).

Located on the Upper Lobby, Pea-
cock Alley is open daily from 9am - 
10pm. The Festive Afternoon Tea set, 
which is available from 1pm - 5 pm, is 
priced at B2,200++ per set including a 
choice of tea and coffee for two.

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

Tel. 02 846 8888 or  
email: bkkwa.fb@waldorfastoria.com.
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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.  

New Year celebratioNs  
at Waldorf astoria Bangkok
CelebraTe The joyous season wiTh us and our disCerning 
Culinary evenTs and enTerTainmenT  

look no furTher 
Than The world’s 
range of fesTive 
CelebraTions

festivecelebrations

On new Year’s eve  
(Tuesday, december 31, 2019)

Front Room | Dine on an innovative 
seven-course menu of Nordic-Thai cui-
sine created exclusively for the festive 
season. It promises to be unforgettable, 
with highlights including King Kong 
crab served with chili milk and herb 
emulsion, Foie gras terrine with orange 
purée and almonds, and Slow-cooked 
lamb rack with morel, potato and truf-
fle sauce.

Dinner is available from 6pm-10.30pm 
and is priced at B5,500++ per person 
(food only). An option of wine or juice 
pairing is available at an additional cost.

The Brasserie | Revel in a lively New 
Year’s Eve with a gathering of family and 
friends over an exceptional dinner. The 
New Year’s Eve Buffet features fresh pre-
mium seafood, charcuterie, cheeses 
and mouthwatering desserts. The selec-
tion of main courses includes Grilled 
tiger prawn, Seared Hokkaido scallop, 
Classic roast turkey roll, Grilled wagyu 
tenderloin and much, much more.

The New Year’s Eve Buffet is avail-
able from 6pm-10.30pm and is priced 
at B4,500++ per person (food only), 
B6,500++ per person including free-
flow wine, and B2,500++ for children 
aged 6-12 years when dining with 
adults.  

Bull & Bear | On this special night, 
treat yourself and your loved ones to 
a meal to remember. Enjoy a glass of 
champagne at sunset before dinner, or 
join us later in the evening to ring in the 
New Year with the rest of Bangkok and 
witness the sky light up with spectacular 
fireworks after midnight.

Dinner is available with two seating 
times: Sunset Dinner (5.30pm-7.30pm) 
or Fireworks Dinner (8.30pm until late) 
priced respectively at B4,000++ per 
person for a five-course dinner (food 
only) and B10,000++ per person for a 
five-course dinner with a glass of cham-
pagne and wine pairing.

The Loft & Champagne Bar | Part of 
the hotel’s jewels in the crown, The Loft 
& Champagne Bar are the perfect spots 
to be to ring in the New Year in style, 
with their distinctive interior designs 
and stunning views of the city. Spend 
the last hours of 2019 indulging in spir-
it-based cocktails prepared by Michele 
Montauti and his team, who also offer 
an extensive wine list that will delight 
wine and champagne connoisseurs. 
The evening will be accompanied by 
a live DJ performance at The Loft and 
a live band at The Champagne Bar as 
we wait together for the countdown 
fireworks that welcome in 2020.

A minimum spend of B5,000++ per 
person is required at The Loft and 
B7,500++ per person at The Cham-
pagne Bar.

Peacock Alley | Ring in the New Year 
in the elegant setting of Peacock Alley. 
As the clock ticks towards the midnight 
hour, enjoy the dramatic cityscape while 
waiting for spectacular post-countdown 
fireworks. A live music performance will 
keep you and your loved ones enter-
tained throughout the evening.

The New Year’s Eve Countdown at 
Peacock Alley starts from 9pm until late 
and is priced at B3,500++ per person 
for canapés and a glass of champagne.

Other festive highlights 
thrOughOut December

Special festive cocktails at The Loft 
All through the holiday season, The Loft will be your ideal spot to 

chill and celebrate with friends, loved ones and colleagues. Bar manager 
Michele Montauti and his team take inspiration from the original Waldorf 
Astoria Bar Book of 1935 to craft artisanal spirits and forgotten cocktails 
for the modern palate using an extensive collection of house-made ingre-
dients. These are accompanied by gourmet bar bites.

During this festive season, Michele is especially looking forward to 
surprise and delight cocktail-lovers with his daily specials.

Open daily from 5pm till late, festive cocktails are priced at B450++ 
per glass.

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

look to The World this Christmas 
— as the international restaurant 
here at Centara Grand at Central-

World hosts not one but three festive 
buffets from December 24-25, 2019.

Take your pick from Christmas Eve 
dinner on the 24th or Christmas Day 
Brunch / Dinner on the 25th. Each sit-
ting is priced at B1,999++ per person 
— which includes unlimited helpings 
from our special festive buffet spread, 
as well as a la carte selections and soft/
alcoholic drinks!

Christmas 
in Bangkok?

Champagne bar The lofT

peaCoCk alley

bull & bear

fronT room

To book your table now,  
please call 02 100 6255 or  

email: diningcgcw@chr.co.th.
 

Find ouT more abouT  
The World resTauranT:

Centara Grand  
at CentralWorld  

999/99 rama 1 road, Bangkok. 
Website:  

www.centarahotelsresorts.com/
centaragrand/cgcw/restaurant/ 

the-world.  
Facebook:  

Centara Grand & Bangkok Convention 
Centre at CentralWorld

instagram:  
Centaragrand_Centralworld

The buffet’s all-you-can-eat Christ-
mas selection includes fresh slices of 
roasted turkey, plus all the trimmings 
like baked veggies, baked whole 
salmon, foie gras station and free-flow 
seasonal drinks. We’ll also be running 
our usual buffet stations (Indian, Japa-
nese, Mediterranean seafood, desserts 
and more).

Those dining out on Christmas Eve 
will also have the chance to meet the 
Santa and listen to carol singing here at 
Centara Grand at CentralWorld.

Please note the times for our 
Christmas events here at 

The World restaurant: 
 

Christmas eve dinner  
(6pm–10.30pm, tuesday 24th)

Christmas day lunch  
(11.30am–2.30pm, Wednesday 25th)

Christmas day dinner  
(6pm–10.30pm, Wednesday 25th)

festivecelebrations
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Gucci has enhanced the 
G-Timeless Automatic collec-
tion with the addition of two 

new 40mm timepieces. Both models 
have bracelets and cases crafted in 
stainless steel, but whilst one has a 
black guilloché pattern on the dial, 
the other has one in white guilloché.

The overall design is defined 
by the House’s attention to detail. 
The knurled decorative technique 
on the bezel and the small second 
hand add purity of elegance to the 
watch. Gucci motifs are included 

too, with signature symbols like 
the bee and the feline head used as 
index markers.

The two new watches feature 
an Automatic movement, a mas-
terpiece of Swiss craftsmanship, 
which can be glimpsed through a 
transparent case back. They are both 
water-resistant to 50m and are fin-
ished with sapphire crystal with an 
anti-reflective coating.

TROCADERO TIME  
Tel 02 163 0555.

New designs for  
G-Timeless Automatic Line 

giftideas

The most fun night of the 
year is nearly here! As 
yet another year draws 
to a close, Eastin Grand 
Hotel Sathorn Bangkok 

invites you to bid farewell to 2019 and 
usher in 2020 in true Eastin Grand 
style. Welcome the New Year with 
the exciting promise of new begin-
nings and high hopes for a wonderful 
future with a memorable evening in 
Bangkok’s most joyful hotel.

Perfectly located with direct 
access to the BTS at Surasak Station, 
we’re offering a choice of countdown 
celebrations to suit every taste, 
ensuring your New Year’s Eve will 
stand out as one to be remembered.

The Glass House Restaurant has 
pulled out all the stops to offer an 
international dinner buffet of truly 
memorable proportions, includ-
ing all your local and international 
favourites, plus sumptuous seafood 
and culinary delicacies from around 
the world at B1,800 net, or dinner 
with soft drinks and selected adult 
beverages at B2,000 or B2,200 net.  

The Poolside Party at Blunos Res-
taurant (14th floor) is also turning up 

the heat with an enchanting pool-
side soirée under the city skyline and 
stars as you say goodbye to 2019 and 
hello to 2020 in Bangkok’s most per-
fect party setting from 20.30-00.30 
hrs., priced at B1,200 net including 
live food station and 2 drinks.

For those with a head for heights 
the Sky Lounge on the 33rd floor 
offers the perfect location to view the 
capital’s stunning views from 22.00 
-01.00 hrs., priced at B2,200 net with 
free-flow soft drinks and selected 
adult beverages plus canapés and 
accompanied by an in-demand local 
DJ who will get the dancefloor jump-
ing. It’s an opportunity that simply 
can’t be missed if you’re looking for 
a New Year’s Eve like no other!

So, whatever style you are looking 
for as you bid farewell to 2019 and 
ring in 2020, Eastin Grand Sathorn 
has a New Year’s Eve celebration 
tailor-made for you.

Tel 02 210 8100 or email 
fbadmin@eastingrandsathorn.com 
or visit our website  
www.eastingrandsathorn.com, 
fb.com/EastinGrandSathorn.

Celebrate 
New Year iN 
the heart of 

the CitY
aT EasTin Grand HoTEl 

saTHorn BanGkok  

festivecelebrations
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