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The conventional Christmas 
meal of turkey, ham and 
traditional trimmings are 
but one facet of this broadly 
interpreted holiday repast. 

Unsurprisingly, many of these diverse 
traditions have their roots in Christian-
ity, whose influence on Christmas foods 
has endured through the ages.

Be they homeland residents 
or immigrants abroad, many 
Italians celebrate a Christmas 

tradition which originated in South-
ern Italy known as Feast of the Seven 
Fishes. The sacred meal features seven 
seafood dishes — ‘7’ being the most 
frequently mentioned number in the 
bible — which typically include mostly 
contemporary dishes like the salted 
cod specialty known as baccala, fried 
calamari, fried shrimp, linguine with 
clam or lobster sauce, baked fish, octo-
pus salad and shrimp cocktail.

Common dishes found at 
some Christmastime dinner 
tables in  The Philippines 

include some that might seem famil-
iar to fans of Thai cuisine. For exam-
ple: puto bumbong — a sweet, glutinous 
mixture of black and white rice and 
coconut that appears purple and is pre-
pared in a bamboo stalk, not unlike the 
Thai treat kao lam. Along with Roasted 
suckling pig, Filipinos often tuck into 
pancit malabon, a yellow noodle dish 
seasoned with annatto seeds (similar 
to tumeric); a local spaghetti topped 
with a sweet, banana ketchup or brown-
sugar based Bolognese sauce; and buko 
pandan, a custard made with pandan 
herb, coconut and cream.

Many Christmas cele-
brants in Greece fast before 
their holiday feast, which 

might include a chicken and rice soup 
called avgolemono, along with pork and 
stuffed cabbage. There’s  Christopsomo, 
or “Christ’s bread” along with baklava, 
the world-famous nut-filled phyllo 
dough pastry, while melomakarona, 
Greek Christmas cookies, are a ubiqui-
tous holiday treat made with cinnamon, 
cloves and orange and nuts.

Much the same as other 
Nordic societies, Sweden’s 
classic Christmas dinner is a 

local version of the smörgåsbord-style 
banquet called julbord. Dishes used 
for the expansive Christmas Day meal 
harken back to a biblical fasting holiday 
ending on Christmas Eve, and features 
heritage breads, liver pâté, red beet 
salad, cheese, and stuffed cabbage.

The deeply devout Roman 
Catholic and Orthodox Chris-
tians of Ukraine celebrate 

back-to-back Christmas dinners, one 
for Lent held on January 6th and a fes-
tive Christmas dinner the following day. 

Christmas dinner  
around the world

Though The spiriT of ChrisTmas TransCends  
inTernaTional and CulTural boundaries, yuleTide 

CelebraTion dishes are wildly diverse

Story: Christopher Lombardi
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While the Lent meal consists entirely of 
meatless foods, the January 7th tuck-in 
features a dozen dishes (representing 
the 12 disciples of the bible) featuring 
a variety of Ukrainian specialties, the 
most meaningful of which is kutya. 
This essential Christmas dish – which 
expresses wealth thankfulness for a 
successful harvest season — is a hot 
wheat porridge made with poppy seeds, 
honey, and raisins.

Christmas dinner in Peru 
is typically centred around 
roast suckling pig, which is 

served with a variety of sides like an 
applesauce-like fruit compote; tama-
les; a spiced potato puree and any one 
of a number of rice dishes. Other holi-
day staples are panetón, a sweet bread 
made with raisins and candied fruits 
inspired by the European panettone 
bread, and hot chocolate spiced with 
cloves and cinnamon which is featured 
at festive get-togethers called, unsur-
prisingly, chocolatadas. 

Wiglia, the traditional 
Christmas Eve dinner of 
Poland, is an entirely meat-

free affair and begins when the first 
star appears in the night sky. The table 
spread always includes special holi-
day wafers, which must be broken (as 
in “break bread”) and wishes of health 
and prosperity exchanged among 
family members before the meal begins. 
Like Ukrainians, the Poles subscribe 
to the symbolic ‘twelve dishes’ format, 
which includes red borscht, mushroom 
soup, carp and herring, pierogi (stuffed 
dumpling), braised sauerkraut and cab-
bage rolls.

A country with no formal 
Yuletide traditions, Japan 
has adopted Kentucky Fried 

Chicken for their Christmas repast. The 
unusual custom started in the 1970s 
when KFC debuted in Japan, and local 
outlets offered a “party barrel” to cash 
in on holiday festivities. Much to the 
brand’s delight, that visionary mar-
keting stunt turned into a full-fledged 
tradition. So while the Ukrainians and 
Poles have their disciple-influenced 
‘twelve’ holiday numerical symbolism, 
the Japanese are quite happy with their 
11 Christmas Eve herbs and spices.

While Puerto Rico joins 
a host of other countries in 
featuring roast suckling pig 

for their Christmas tuck-in, the local 
version, lechon, is unique in its days-
long preparation. Along with the slow-
cooked pork, residents of the US ter-
ritory also enjoy a coconut pudding 
called tembleque, and pasteles, a meat 
wrap similar to tamales made with 
green banana or plantain leaves, and a 
coconut-infused eggnog-like drink the 
locals call coquito.
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In a departure from the 
more popular holiday dining 
customs, Greenland has what 

might be the most unconventional ho 
ho ho season repast. Based in indige-
nous culinary culture, Greenlanders 
serve dishes made with whale and 
reindeer meat for their Yuletide mains. 
One such delicacy, mattak, is strips of 
whale blubber wrapped in whale skin, 
while kiviak  consists of whole auk 
birds wrapped in seal skin and fer-
mented underground.

Like Orthodox Christians 
the world over, those in Ethi-
opia celebrate Christmas on 

January 7th, a holiday known locally 
as Ganna. Most devotees fast for sev-
eral weeks leading up to the event, with 
Christmas dinner serving to break their 
fast. The meal typically includes Doro 
Wat — a popular stew made with meat 
and hardboiled eggs in a rich sauce, and 
injera — a flatbread used as a base for 
various toppings.

Christmas Eve dinner 
in Finland is replete with 
local foods, usually centred 

around a conventional ham which is 
often served with mixed beetroot salad, 
liver casserole, smoked salmon, and 
various dishes made with herring. The 
traditional lanttulaatikko is made with 
mashed rutabaga mixed with bread 
crumbs, treacle, egg and an ages-old 

blend of spices.
Tapas — the bite-sized fin-

ger-foods that are now all the 
rage internationally — are the 

opening act the long, family Christmas 
dinners enjoyed in Spain. The menu 
includes family-recipe takes on tradi-
tional soup, often seafood, plus a fish or 
lamb main dish. A common dessert is 
the chewy egg-white and almond con-
fection known as Turrón.

Merry ChrisTMas anD 
bon appéTiT!
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Festive season Promotion 2019
Gather your loved ones to celebrate 
good memories and look forward to 
what’s to come with the best festive 
season promotions 2019 at Mango 99 
Restaurant, Arnoma Grand Bangkok.

Christmas eve set Dinner
24th December, 2019 at Mango 99
Welcome in the festive season with 
traditional yuletide favourites dishes. 
Treat yourself, your family and friends 
celebrating one of the most overwhelm-
ing heartfelt moments at the beginning 
of long holidays in December with the 
Christmas Eve Set Dinner. Our chefs 
proudly present:

Amouse Bouche followed by  Aspar-
agus with Hollandaise Sauce, Parma 
Ham with Melon, Mozzarella Cheese 
with Home Dried Tomato; Trio Salmon 
with Honey Mustard, Rocket Salad and 
Pearl Onion; Lobster Bisque Soup with 
Seafood Wonton; Lemon Mint Sherbet; 
Roasted Christmas Turkey  or Pan Fried 
Snow Fish  or Grilled Beef Tenderloin; 
Christmas pudding, Fruit Compote 
and Mince Pie; Christmas Petit Fours; 
Coffee or Tea. 

B1,100 nett per person 
(including free flow eggnog drink)
B550 nett per child 

Served: 19.00 – 22.00 hrs
Carol Singing at Grand Lobby starts 

from 18.00 hrs, Santa Claus and San-
tarina will visit us with surprise gifts 
for kids.

Christmas Day international 
BuFFet lunCh
25th December, 2019 at Mango 99
Celebrate in style with friends and 
family on our International Buffet with 
Traditional Roast Turkey prepared by 
our Executive Chef. There will also 
be an array of international favour-
ites such as Sushi and Sashimi, Soup 
corner, Caesar salad and Seafood sta-
tion, Western food, Thai & Asian food 
station, Chinese corner, Fruit & Dessert 
corner including Christmas pudding.

B469 nett per person
B250 nett per child
Hours: 11.30 – 14.30 hrs
Carol Singing at Grand Lobby starts 

from 12.00 hrs., Santa Claus and San-
tarina will visit us with surprise gifts 
for kids.

ARNOMA GRAND BANGKOK, 99 
Ratchadamri Road. Tel. 02 655 
5555 ext 7507 email nawachon@
arnoma.com or visit www.arnoma.
com.

Uptown Sparkle

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

2020 celebrations with Festive 2020 
food and drink promotions at all F&B 
outlets and private parties. A wide 
selection of premium festive hampers is 
available until January 15, 2020 to fulfil 
every festive wish and whim.

Fusion food lovers can enjoy the 
New Year’s Eve celebration, Elevated 
Celebrations at Akira Back Restaurant 
and Bar, with innovative Asian dishes 
at Akira Back. Kicks off the dinner with 
Foie Gras Potato Salad tossed with black 
garlic dressing, winter black truffle and 
micro roquette, followed by Crispy 
Egg served with house-cured smoked 
salmon, crème fraiche and caviar. 
Warm up the belly with Iberico Miso 
Black Cod, which is an Iberico ham 
broth with assorted vegetables and basil 
oil. Meat lovers delight in A5 Satsuma 
Gyu 4% Miracle Striploin served with 
daikon and leek kimchi, grilled garlic, 
kizami wasabi. End the meal with the 
sweet notes of “Lemon” that comes with 
citrus mousse, lemon compote served 
with lime sorbet as you ease into the 
night with live music that is set to per-
form throughout the evening. The fes-
tive dinner is served on December 31, 
2019 at 6pm – 6.45pm and 8.30pm – 9.15 
pm. Price per person is B3,900++ with 
optional B4,500++ free flow champagne 
package. A la carte menus are available 
for children under 12 years old.

Ring in 2020 in style at ABar, exclu-
sive cocktail bar on the 37th floor and 

ABar Rooftop, an alfresco rooftop bar. 
The End of a Decade Party on Decem-
ber 31, 2019 includes mesmerizing 
party decoration. Enjoy live music and 
drinks, ABar from 7pm (Gatsby party) 
and ABar Rooftop from 8pm onwards 
(Neon theme). Entrance ticket starts 
from B2,800 nett per person and avail-
able at eventpop.me.

Welcome the New Year with New 
Year’s Resolution Brunch, scrumptious 
international brunch that entices with 
fresh seafood, five types of oysters, 

Alaskan crab, grilled river prawn, salt 
crusted baked salmon, prime rib and 
many more as well as an array of des-
serts at Goji Kitchen + Bar on January 
1, 2020. The brunch is served between 
11.45am - 2.30pm at B2,128++ per 
person. During the season of celebra-
tion and giving, the hotel offers Festive 
Hamper filled with seasonal classic 
delicacies such as roasted turkey with 
all the trimmings, prime rib of beef 
and a broad choice of classic Christ-
mas desserts such as yule log cake, 

Christmas stollen, plum pudding and 
much more. The hampers are available 
from Hamper House, Lobby Level, from 
November 25, 2019 to January 15, 2020 
daily between 10am - 7pm.

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.

See in the new year in Style
ExplorE an array oF FEstivE attractions For ringing in 
thE nEw at Bangkok Marriott Marquis quEEn’s park

FestiveCelebrations

celebrate Christmas and New Year 
with a delightful festive buffet 
dinner or sumptuous brunch 

with your loved ones at Patummat Res-
taurant on the 24th, 25th and 31st of 

December 2019 and 1st January, 2020.
Executive Chef Jeremy Harris and his 

team will be going all out to ensure you 
enjoy a delicious festive spread, includ-
ing Roast Turkey with Creole Stuffing, 

plus Wagyu Beef Prime Rib (Christmas 
Eve Dinner), Seafood on Ice, Alaska 
Crab, French Oyster Bar, grilled Cana-
dian Lobster (New Year’s Eve Dinner), 
Salmon Gravlax, Honey-baked Ham, 
Asian BBQ station, premium Sushi & 
Sashimi, Tempura station, imported 
cheese and cold cuts, and more.

All this, together with a huge selec-
tion of desserts guaranteed to put 
you on Santa’s naughty list, including 
Christmas Stollen, Fruit Cake, Christ-
mas Log Cake, Panna Cotta, holiday 
chocolates and many Thai dessert 
favourites too.

Christmas Eve Dinner: B1,900 nett; 
Christmas Day Brunch B1,700 nett 
including Santa and carollers; New 
Year’s Eve Dinner B2,020 nett; New 
Year’s Day Brunch B1,700 nett.

ThE SUKOSOl BANGKOK 
477 Thanon Si Ayutthaya.  
Tel. 02 247 0123, ext 1810 or 
visit www.thesukosol.com or www.
facebook.com/TheSukosolBangkok.

Festive Feasts @ Patummat Restaurant
the sukosol hotel, Bangkok

Christmas Eve and Christmas Day, 
24-25 December 2019
Oh! Meaty Night | 6pm – 10:30pm |  
The Kitchen Table
Sharing is caring and the best is with 
your loved ones. Oh! Meaty Night, a 
meaty sharing style dinner features 
Tipsy Cow menu with Xmas twists just 
for these two nights. Highlights include 
potted hot-smoke salmon, foie gras 
pate, butternut squash and sage soup 
and more.

  Just for Food at B2,200++/person 
inclusive of free flow soft drinks

  The Experience at B3,000++/person 
inclusive of free flow soft drinks, cock-
tails, wines, beers and bubbles

Christmas Day, 25 December 2019
W Does Xmas Brunch | 12.30pm – 4pm 
| The Kitchen Table
Feast at the most happening brunch in 
town with a festive touch. The Kitchen 
Table brings you an array of XMAS spe-
cialties such as cheese station, char-
cuterie and cold cuts, seafood on ice 
including oyster fine de Claire, king 
crab legs and slipper oyster. Plus BBQ 
smoked whole turkey, prime ribs and 
more!

  Just for Food at B2,500++/person 
inclusive of free flow soft drinks

  The Experience at B3,200++/person 
inclusive of free flow soft drinks, cock-
tails, wines, beers and bubbles

  Pop the Bubbly at B4,900++/person 

inclusive of free flow soft drinks, cock-
tails, wines, beers, bubbles and Veuve 
Clicquot Champagne

New Year’s Eve, 31 December 2019
New Year’s Eve Limitless Dinner | 
6.30pm – 11pm | The Kitchen Table
Warm up for the countdown with 
our limitless dinner packages with 
#WCOCKTAILCULTURE and electri-
fying beats by our DJs. Our limitless 
sumptuous dinner includes seafood on 
ice, smoked whole turkey, prime ribs, 
baked apple strudel and much more.

  Just for Food at B3,500++/person 
inclusive of free flow soft drinks

  The Experience at B4,500++/person 
inclusive of free flow soft drinks, cock-
tails, wines, beers and bubbles

  Pop the Bubbly at B5,500++/person 
inclusive of free flow soft drinks, cock-
tails, wines, beers, bubbles and Veuve 
Clicquot Champagne
Countdown at Woobar
It’s W’s favourite time of the year! Spend 
the last day of 2019 at Woobar with great 
cocktails and fab vibes!

the house on sathorn
Christmas Eve and Christmas Day, 24 
and 25 December 2019
Christmas the Paii Way Set Dinner | 
6pm – 12am
Truly the way to celebrate Christmas. 
Change the whole new festive dining 
experience by savoring in a 5-course 

set dinner of modern Thai seafood. 
Treat yourself and loved ones with 
special dishes like baked barracuda, 
grilled Hokkaido scallops with Mek-
hong flambé and homemade XO sauce, 
grilled giant river prawn with green 
curry sauce and more.

  B3,200++/person or add B1,800++/
person for wine paring

New Year’s Eve, 31 December 2019
Paii New Year’s Eve Set Dinner |  
6pm – 12am
Celebrate the last day of the year with 
Paii special 5-course set menu. Bask 
inside the colonial setting or the relax-
ing courtyard garden and indulge in 
scrumptious modern Thai seafood 
alongside acoustic live music. High-
lights on the menu include Paii subma-
rine, Hokkaido scallops in tom ka soup, 
grilled Canadian lobster with green 
mango salad and tropical pavlova.

  B3,900++/person or add B2,100++/
person for wines paring

Countdown Garden Party |  
11pm – 1am 
Prefer an open-air countdown? Gather 
friends and family in the courtyard for a 
New Year’s Eve garden party. Entertain-
ment includes DJ and live bands like the 
8-piece Teddy Ska Band.

W BANGKOK 106 North Sathon 
Road. Tel. 02 344 4000.

Light up the year coming and celebrate in style at 
W Bangkok and The House On Sathorn

w Bangkok and the house on sathorn set 
the scene for holiday happiness with days of  
food, fun and very good cheer
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K.Fish, a South Korean government 
initiative, is set to boost consumption 
of Korean premium seafood in Thai-
land. Leading the way are fish cakes 
made from a combination of fish 
varieties. Good sources of protein, 
they are also high in unsaturated 
fatty acids which stabilize cholesterol 
levels and aid slowing of ageing.

In Korea, fish cakes are a popular 
winter street food,  a common type 
of soup on cold days and  well-liked 
snacks for children.

Other freshly packed seafood 
products are also available in the 
K.Fish anchor shop located in The 
Paradise Sri Nakharin, Bangkok. 

Plans to open more anchor shops 
are in the pipeline. 

K.Fish is tasked with auditing and 
overseeing the export of premium 
Korean seafood. A brand or selected 
catch from a specific province that 
has the K.Fish seal of approval means 
it is of the highest grade. 

Korean oysters are also much 
sought after by reputed hotels and 

restaurants throughout Thailand. To 
meet demand, K.Fish has set up a 
trade center in Bangkok and is part-
nering one of Thailand’s top chefs, 
Chef Ian Kittichai, to create dishes 
that bring out both the flavors and 
nutritional advantages.

More details: kfish.co.kr/eng/
home/start.php

K.Fish introduCes 
Korean premium 
seaFood

WiNiNG&dininG



Hotel Indigo Bangkok Wireless 
Road invites neighbours near 
and far to join in festive fun at 

CHAR Rooftop Bar & Restaurant and 
Infinity Pool Bar. Chefs and mixologists 
have been conceiving and concocting 
special drinks and dishes for this hol-
iday season for all to enjoy either by 
the pool or overlooking one of the best 
views of Bangkok’s skyline during the 
most wonderful time of the year.

Christmas deserves a fantastic feast, 
and CHAR will not disappoint. Choose 
from generous family style offerings. 
Selections include rich foie gras 
mousse, crunchy crudité with smoked 
egg yolk sauce, tasty flatbread with 
shaved ham and horseradish butter, 
and more to complement entrées such 
as whole roasted chicken stuffed with 
truffles and a 1kg wagyu tomahawk 
served with Bordelaise and Jim Jeaw 
sauces, finished all off with peppermint 
ice cream terrine, pecan pie, and many 
other delectable favourites.

Diners can choose to select their 
own three courses for B4,000 net per 
person, or they can share the joy by 
dining family style, with parties of 2 to 
5 for B3,500 net per person, 6 to 9 for 
B3,160 net per person, and more ten for 
B2,900 net per person. The Christmas 
menu will be available on 24 and 25 
December from 6 pm to 10 pm.

And for added holiday cheer, there’s 
a special wine list and three Christ-
mas-themed cocktails for B350 net 
per glass. Toasts can be made with an 
aromatic Bourbon-inspired Uncle San 
or fruity Tree-Tree X concoction or a 
chocolate-y raspberry vodka-based 
Snow White. These can be enjoyed at 
CHAR Restaurant, or the celebrations 
can continue to CHAR Rooftop Bar 
from 5 pm to 1 am.

Ringing in the new year is always 
better at Hotel Indigo as CHAR Restau-
rant & Rooftop Bar and Infinity Pool Bar 
pull out all the stops. CHAR Restaurant 

will be offering a five-course meal with 
an amazing menu, from the freshest 
oysters to succulent rack of lamb to lus-
cious apple cobbler and so much more.

For those who want to eat early 
before getting on with the party, there 
will be a seating for B2,499 net per 
person from 5:30 pm to 8 pm. Those 
who want to dine until the New Year 
may prefer a B4,500 net per person seat-
ing from 8.30 pm to midnight. Guests 
can then choose to continue their party 
on the Rooftop or by the pool for B1,000 
net per person.

At CHAR Rooftop Bar, the night is lit 
up Silver & White, as DJs set a sparkling 
beat to dance in the new year. For an 
entrance fee of B2,000 net per person, 
party goers can join in the fun with two 
glasses of sparkling wine as well as a 
wide range of drink specials from buy-
1-get-1-free offers to table service pack-
ages. Meanwhile, at Infinity Pool Bar 
things are much more colourful with 
B2,000 net including two complimen-
tary beverages and all-night canapes 
as well as other drink specials to make 
the new year fun.

To make the night even more excit-
ing, there will be a lucky draw for one 
complimentary night stay at the Royal 
Ratchapruek Suite. The winner will be 
announced at 11.30 pm – a wonderful 
way to start 2020 for the winner.

Email charbangkok@ihg.com 
fb.hotelindigobangkok@ihg.com  
or tel 02 207 4999.

Hotel Indigo Bangkok 
Celebrates the Festive Season 

from Poolside to Rooftop

Welcome 2020 with 
sophisticated flair 
in the magical set-
ting of Siam Kemp-
inski Hotel Bangkok 

on New Year’s Eve, December 31.
Kempinski Garden (8pm-1am)
Celebrate under the stars with a feast 

of food, drinks and entertainment in the 
garden. 

Menu highlights include the all-time 
favourite Oysters and Raw Bar Station, 
offering a selection of seasonal oysters 
with traditional condiments; a range of 
seafood on ice, and hand-rolled sushi 
and sashimi. The seafood on ice station 
features Atlantic lobster, white prawns, 
king prawns, king crab, snow crab, 
and mussels.

The live-cooking station includes a 
pasta selection including a special sauce 
with Atlantic lobster, cherry tomatoes 
and capers.

The BBQ grill station offers a selection 
of western items cooked à la minute, 
such as Australian lamb rack, Wagyu 
beef medallion; and Atlantic lobster tail. 
Thai dishes include river prawns with 
lemongrass; pork neck; and marinated 
chicken with coriander. Other highlights 
include whole roasted Italian porchetta; 
Dijon-crusted hindquarter roast beef, and 
seared French foie gras served with con-
diments and brioche bread.

Plus Thai delicacies, such as som tum, 
gai yang and Isan dishes.

Live jazz and soul throughout the 
evening. Plus Thai Emperor contempo-
rary mask show. 

B6,400++ with free-flow soft drinks, 
juices and a glass of Champagne for a 
welcome drink. B3,200++ children 6 to 12.

Celebrate the New Year iN StYle 
Ring in tHe neW at Siam KempinSKi Hotel BangKoK

Celebrate the holiday SeaSon
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ChriStMaS FeaStiNG  
with all the triMMiNGS

December 24-25 
204 Bistro | B1,890++
Celebrate Christmas Eve and Christmas 
Day in the finest Swissôtel style with 
a visit from Santa. Start with a classic 
egg nog, mulled wine or berry punch. 
Tuck into spectacular seafood includ-
ing Alaskan king crabs, and grilled river 
prawns. Then move onto roasted turkey, 
Christmas ham and duck à l’orange.

DeCeMber 31:  
New Year’S eVe DiNNer CelebratiON

Make your last supper of 2019 the most 
memorable with us at one of our three 
restaurants.
204 Bistro | B2,890++
Savour our indulgent seafood selections 
of Alaskan king crabs, crayfish, oysters, 
rock lobster, and tomahawk steak. Plus 
Swiss favourites, mulled wine and Tom 
Yum infused Gin.

Takumi | B1,390++
Our chef’s finest Japanese restaurant 
features live Tuna Carving Show and 
signature menus such as foie gras, 
wagyu beef, sashimi, and more.
Loong Foong | B1,390++
Immerse in a delectable Dim Sum & 
Chinese Culinary Buffet featuring Peck-
ing duck, freshly-shucked oysters, and 
suckling pig with live stations and more.

JaNUarY 1:  
New Year’S brUNCh/lUNCh

Begin your 2020 in style with our extrav-
agant seafood and international buf-
fets. Choose from Bubbles & Seafood 
Brunch at 204 Bistro (B2,490++), all-
you-can-eat Japanese cuisine at Takumi 
(B1,390++) and Cantonese food and 
dim sum selections at Loong Foong 
(B1,390++).

For more information and 
reservations, tel 02 694 2222  
or http://bit.ly/34kesbM.

Merry ChriStMaS & new year  
CelebrationS 

at 204 BiStRo, SWiSSotel BangKoK RatcHada

Sra bUa bY KiiN KiiN (7pM-1aM)
Countdown to the New Year 
with an exclusive ten-course 
set dinner menu of modern 
Thai-inspired cuisine. 
Highlights include oysters 
served three different styles, 
lobster salad with frozen red 
curry, wagyu beef with soy 
sesame butter served with 
five-spices baked rice. Desserts 
include sticky rice with coffee 
coconut milk and Chiang Mai 
chocolate with pumpkin.
Join the countdown to midnight 
in the garden with entertainment.
B8,000++ with a glass of 
Champagne and wine pairings
B20,000++ per couple with a bottle 
of Moet Ice Imperial Champagne.

NiChe (7pM-1aM)
Savour classic Thai favourites 
such as grilled river prawns, 
Tom Yum Goong soup and 
Phad Thai noodles plus a wide 
variety of international dishes.
B2,000++ minimum spend for 
à la carte dining with indoor 
seating.
B3,500++ minimum spend for 
al fresco dining.

 
New Year’S DaY brUNCh at NiChe 
(weDNeSDaY, JaNUarY 1)  
(12.30 NOON-4pM)
Start the New Year in style with 
family members, friends and 
loved ones with a delightful 
brunch featuring a variety of 
mouth-watering menus at 
Niche. 
B3,200++ including water 
(child 6-12 years half price).
B4,200++ with free-flow 
selected alcoholic beverages, 
soft drinks and juices.
B5,200++ with free-flow Louis 
Roederer Champagne.

Siam Kempinski Hotel Bangkok  
991/9 Rama I Rd. Tel 02 162 9000.

Festive season is approaching and it’s beginning to look a 
lot like Christmas around you. To celebrate the holiday 
season, The Authors’ Lounge team and our talented 

pastry chefs have created a special Festive Afternoon Tea set.
Handcrafted treats such as Red apple and cider snowball, 

Vanilla with caramel and peanuts snowflake, Christmas tree 
pistachio and citrus, Cream cheese and black truffle tartlet, 
Vacherin Mont D’or Xmas ball, Lobster medaillon tartar vol 
au vent, Orange candied panettone and not-to-be-missed 
traditional plain and raisin cinnamon scones served with 
Devonshire clotted cream, mascarpone or butter and sea-
sonal selection of home-made jams, are sure to delight your 
taste buds, please your eyes and put you in a joyful Christ-
mas mood.

Festive Afternoon Tea is priced at B1,500++ including a 
selection of teas or coffee and available daily from 12:00 hrs 
to 18:00 hrs, from now until 25 December 2019.

MANDARIN ORIENTAL BANGKOK 
48 Oriental Avenue. Tel 02 659 9000 or  
email MOBKK-restaurants@mohg.com.  
Visit www.mandarinoriental.com.

WitH ‘FeStive aFteRnoon tea’ 
at tHe autHoRS’ lounge

HOTEL SWISSÔTEL BANGKOK RATCHADA  
204 Ratchadaphisek Rd.  

MRT Huay Kwang.
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With the most exciting time of 
the year quickly approach-
ing, Baba Beach Club Hua 

Hin proudly presents this year’s Holiday 
Happenings and Year-End Celebrations 
at Baba Beach Club Hua Hin.

Festive Delights @ Baan Chok 
The special menu at Baan Chok, Beach-
front Café & Eatery, highlights Christ-
mas Stollen cake served with a choice 
of Earl Grey, English Breakfast, Jasmine 
Queen Tea, or Moroccan Mint tea. This 
holiday treat is priced at B280++ served 
everyday from 11am to 6pm from 
December 1-30.

holiDay garDen
From December 27-30, spend your 
weekends by the beach with live enter-
tainment, alfresco barbeque & exclusive 
draft beers from 5pm to 10pm at Baan 
chok, beachfront café & eatery.

Year-end Celebrations @ baba beaCh Club hua hin bY sri Panwa

festivecelebrations

An exclusive Christmas & New Year’s Eve celebration awaits at the music lovers hotel

Enjoy the cherished days of 
Christmas Eve and Christmas, as 
well as a fabulous New Year’s Eve 

and relaxing New Year’s Day, with feasts 
and parties at our newly renovated La 
VIE Bistronomy and our elegant Piano 
Bar, as well as stylish YTSB – Yellow Tail 
Sushi Bar.

DeCemBer 24, 2019 
Christmas Eve Dinner

La VIE Bistronomy
A lavish 4-course set dinner along 

with a complimentary small bottle 
of Champagne.

Our talented singer and pianist will 
perform the songs of the season, and 
don’t forget to take a photo of our lovely 
gingerbread house.

Santa will pay us a visit with presents 
during dinner!

B2,900++ with a complimentary 375 
ml bottle of Moët & Chandon Cham-
pagne for bookings of two persons.

Piano Bar
A delightful a la carte menu will be 

served for an intimate dinner, along 
with a live band and singer performing 
all the Christmas carols we love.  

DeCemBer 25, 2019 
Christmas Day Bruch

La VIE Bistronomy
French oysters enhance Christmas 

Day along with traditional Christmas 
dishes, turkey, foie gras, mussels, rock 
lobster, wagyu beef, lamb and more 
with optional free flow Deutz Cham-
pagne (White or Rosé).

Our VIE carolers will perform every-
one’s favourite songs of the season and 
Santa will visit with presents!

B1,990++ with an additional free flow 
package option of Deutz Champagne 
(White or Rosé) for B1,490++.

DeCemBer 31, 2019 
New Year’s Eve

La VIE Bistronomy
Finish the year with a grand 4-course 

dinner and welcome the New Year with 
poppers, firecrackers and exciting dec-
orations. Live music will entertain you 
throughout the evening.

Black truffles from France, rare white 
truffles from Italy and a small bottle of 
Champagne for every booking of two 
guests to complement a delicious feast 
of Black Truffle Foie Gras Terrine, 48 

Months Comte, Wagyu Beef and 
Langoustine, and more.

B3,490++ with a complimentary 375 
ml bottle of Moët & Chandon Cham-
pagne for bookings of two persons.

Piano Bar
Ring in the New Year at our ele-

gantly decorated Piano Bar with two 
splendid options for the big night along 
with poppers and firecrackers for a 
fun countdown.

Enjoy a lavish free flow drink package 
with local beer, red and white wines, 
Deutz Champagne and complimen-
tary canapés, as well as a selected a la 
carte menu.

B1,490++ including free flow canapés 
and beverage package, and a special a 
la carte, 7pm–midnight.

Or welcome in the New Year with free 
flow canapés and a beverage package 
throughout the night including cock-
tails as well as a splendid selection of 
Champagne, red and white wines, and 
local and international beers.

B990++ per hour including free flow 
canapés and beverage package during 
7pm-1am.

Our live band will perform 7pm-1am 
and the countdown will be celebrated 
with poppers, firecrackers, and wishes 
for a great New Year.

DeCemBer 16, 2019 -  
January 12, 2020

Yellow Tail Sushi Bar
Lovers of Japanese cuisine will be 

thrilled by our special Festive Season 
Omakase menu which includes a 
small bottle of Champagne for every 
two guests.

B6,000++ with a complimentary 375 
ml bottle of Moët & Chandon Cham-
pagne for bookings of two persons.

January 1, 2020 
New Year’s Day

La VIE Bistronomy
Start the year in style with a relaxing 

late breakfast served till noon.
Our regular a la carte menu will be 

available during lunch and dinner.
Piano Bar
Our popular a la carte menu will be 

served throughout the day and evening.

VIE HOTEL BANGKOK MGALLERY  
BY SOFITEL  
117/39-40 Phaya Thai Road,  
BTS Ratchathewi. Tel 02 309 3939.

Festive season joy and Feasting
festivecelebrations

At VIE Hotel Bangkok

Christmas eve & Christmas Day
On December 24 and 25, experience 
our signature signature five-course set 
Christmas menu priced B2,950 net per 
person. Available for Christmas Eve 
dinner and Christmas Day lunch @ 
Baba Beach Restaurant & Bar.

new year’s eve Feast Dinner
Indulge in our New Year’s Eve Feast 
dinner featuring fresh seafood on ice, 
a sushi bar, stations with pastas, Thai 
local favourites, BBQ & roasted meats, 
and much more. Kick off at 7pm with 
live entertainment, at B6,900 net per 
person, including flow soft drinks and a 
glass of sparkling wine and at B3,200 net 
per child between ages 5 – 11 years old.

new year’s eve Party
Send off 2019 and welcome 2020 at our 
New Year’s Beach Party starting from 
10pm onwards. Celebrate the count-
down with live performances, majes-
tic fireworks, live DJs, signature cock-
tails, smaller bites and more, against 
a mesmerizing backdrop of Cha-am 
& Hua Hin beach. Entrance at B1,200 
net includes a cash coupon at B200 to 
exchange for a beer, mocktail or soft 
drink.

Tel 032 899 130 or email: Huahin@bababeachclub.com. 
Visit www.bababeachclub.com.


	BK231219T01
	BK231219T02
	BK231219T03
	BK231219T04

