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wining&dining

At Saffron, a high-end Thai 
restaurant at the Banyan 
Tree Hotel on Bangkok’s 
ever-busy Sathon Road, 
the setting alone will put 

you in the mood for a rare treat of fine 
dining in the festive spirit.

The décor at the hotel’s signature 
restaurant features stylishly subdued 
Lanna-style influences and at pride of 
place is an artfully lit wall decorated 
with exquisite copper imitations of lotus 
leaves and flowers.    

Several tables are positioned right by 
a large wall window in the 52nd-floor 
eatery that offers a spectacular, unob-
structed view of Bangkok’s skyline 
at dusk. From up here, the countless 
vehicles stuck in traffic on perennially 
congested Sathon Road appear like toy 
cars in Lilliput.  

Perched high above the unceasing 
hustle and bustle of a metropolis at rush 
hour, you may find yourself feeling like 
an Olympian deity who cultivates an air 
of aloof detachment as to the mundane 
affairs of all those puny mortals going 
about their business at ground level.

Delusions of grandeur? Perhaps. 
Yet still awaiting you is a divine treat 

that is likely to add to your lofty sense 
of privilege: a lavish five-course meal 
(which costs 6,900 baht or 9,100 baht 
with paired wines).

Saffron’s New Year’s Eve dinner 
features bite-size rice dumplings with 
spicy smoked duck filling; pan-seared 
baby squid with young lemongrass and 
squid ink crackers; and fresh salmon 
rolls with green herbs, caviar and a spicy 
mint dressing.

And that is just for starters.
Still to come is crispy pork belly 

with locally grown herbs and edible 
flowers. It is followed by a spicy herbs 
broth. Marinating in the delightful soup, 
enriched in its spicy tang with morning 
glory and Thai basil, are Hokkaido scal-
lops, king crab meat and tiger prawns.

The exclusive year-end feast is cour-
tesy of Saffron’s celebrated chef Renu 
Homsombat, who has been in charge 
of the hotel’s signature restaurant 
since 2011.

A diminutive, charismatic woman 
with plenty of fire in the belly, Renu has 
made her mark at Bangkok’s fine dining 
scene, largely dominated by male chefs, 
thanks to her inventive culinary crea-
tions. Her true metier, it turns out, lies 
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in reinventing famous Thai dishes, like 
delicacies originating from the histor-
ical Thai Royal Courts, countryside 
villagers popular staples and all-time 
favourite home recipes with a gastro-
nomic flair for discerning palates.

Many a dish at Saffron comes gar-
nished with bits of Thai herbs and 
edible flowers. They hail straight from 
Renu’s own little garden, which she 
cultivates beside her house on the out-
skirts of Bangkok. Regularly she also 
scours the fresh market in nearby Klong 
Toey for choice selections of locally 
grown greens.

“I love growing herbs, vegetables and 
flowers,” the chef observes, showing off 
Instagram pictures of her garden on her 
mobile phone. “This way I can trust 
their quality.”

Back in the day, Renu began honing 
her cooking skills at her mother’s small 
kerbside eatery in her hometown of Lop 
Buri. She started working for Banyan 
Tree in Bangkok in 2003 and over-
time worked her way up to its culinary 
heights. She now oversees the culinary 
operations at the hotel chain’s other 10+ 
Saffron restaurants worldwide.

“I am a bit of a martinet, I must 
admit,” she says with a chuckle. “I 
want the same high standards at every 
Saffron restaurant. It doesn’t matter if 
they are in Macau,  Danang, Mayakoba, 
Seychelles or Doha.” 

She regularly hits the road to ensure 
those standards are indeed meticu-
lously upheld.

Not bad for someone who has been 
almost entirely self-taught. “I didn’t 
attend a cooking school,” Renu explains. 
“My mom had a street diner and that’s 
where I learned all the basics.”

At Banyan Tree, Renu started out as a 
lowly kitchen help making omelettes for 
breakfast. Before long she was in charge 
of the staff canteen. From there, helped 
by ambition, wit and grit, she made her 
way up to Saffron.  

“I kept setting newer and newer tar-
gets for myself. I still do,” Chef Renu says.

“I like to work hard,” she elucidates. 
“What I’ve always believed is that it 
doesn’t matter who you cook for — 
whether security guards or guests or 
rich people — you’ll have to cook from 
the heart. Every meal matters.”

The New Year’s Eve meal at Saffron 
is proof of that commendable modus 
operandi. Each meal in the multicourse 
epicurean bonanza is a mini-master-
piece of gastronomic ingenuity whereby 
the familiar is reworked into something 
deliciously different.

Living the high Life at Saffron
The BAnyAn Tree hoTel’s signATure 
ThAi resTAurAnT inviTes you To usher 
in 2020 wiTh A rAre culinAry TreAT in 
lofTy seTTings
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Take the slow-cooked beef short ribs 
with longan fruit and spices, which 
serves as one of the three mains during 
the lengthy dinner. It is a lovely affair, 
coming as it does with a selection of 
jasmine rice, saffron rice, whole grain 
rice and mountain rice from Thai-
land’s north.

Even at a glance, it bears more than a 
passing resemblance to a popular Thai 
dish commonly found on street ven-
dors’ stalls and in food courts. Renu says 
that in creating the beef dish she was 
inspired by how stewed pork knuckle 
is made on the street.

“I want people to have a different 
experience of the familiar,” she explains. 
“Saffron is a Thai restaurant, but Thai 
food is far more than just tom yum kung 
and pad thai.”

That is not to say, though, that tom 
yum kung is somehow AWOL at Saf-
fron. Far from it. You can even get it in 
fresh spring rolls in another delecta-
ble combination.

By the time desserts arrive — in the 
form of tapioca pudding, pumpkin ice 
cream, young shredded coconut with 
black sesame paste, and rose-flavoured 
sweet crackers with diced mango — 
even out-and-out gluttons will have 
been well and truly sated.

Time for a drink or two at the adja-
cent Saffron Sky Garden.

A cosy lounge bar on the towering 
hotel’s 51st floor, Sky Garden spoils you 
with first-rate views of the city. Invit-
ing the eye on one side is a photogenic 
vista of a large bend in the meander-
ing Chao Phraya River that enfolds the 
lush green island of Bang Kachao in a 
watery embrace.

Come New Year’s Eve, Sky Garden 
will function as a perfect bird’s-eye-view 
vantage point from which to watch the 
fireworks extravaganza ushering in 2020.

High life and high jinks. Who can ask 
for more?

New Year’s Eve 
Saffron (7:30pm – midnight)
5-course set dinner with live perfor-

mance B6,900 net or B9,100 net with 
paired wines.

Special entry fee to Saffron Sky 
Garden at B3,000 net (unlimited bev-
erage package).

Saffron Sky Garden  (8:00pm 
– 2:00am)

Groove to the cool sounds spun by 
our professional DJ and be astonished 
by the breath-taking views and scintil-
lating fireworks.

Entry at B5,000 net for unlimited bev-
erage package and DJ.

No entry under 20 years old
Normal a-la-carte beverage service 

from 5:00-7:30pm only.

BANYAN TREE BANGKOK 
South Sathon Road. 
Reservations at 02 679 1200  
or email hostesses-bangkok@
banyantree.com.

The Sukhothai Bangkok invites you to savour this special time of the year with 
a wide selection of festive dining options, room packages and festive Spa 
treatments. Relax, spend time with your family and loved ones during Christ-

mas and New Year at the most iconic hotel in Bangkok, The Sukhothai Bangkok.

Christmas and new Year Celebrations
aT The SukhoThai Bangkok

Christmas Celebrations 2019

Colonnade
Christmas Eve Lunch Buffet B1,800++
Christmas Eve Dinner Buffet B3,888++ 
*Live music from 6.30pm.
Christmas Day Brunch  B3,888++ 
*Live music from 12pm.
Christmas Day Dinner Buffet    B2,888++

La Scala                
Christmas Eve Lunch  B950++  
(3-Course Set Lunch with Antipasti Buffet)
Christmas Eve Dinner  A la carte and 

Tasting Menu
Christmas Day Lunch  B950++  
(3-Course Set Lunch with Antipasti Buffet)
Christmas Day Dinner  A la carte and 

Tasting Menu
Celadon

Christmas Eve Lunch  A la carte and  
Set Lunch

Christmas Eve Dinner  A la carte and 
Tasting Menu

Christmas Day Lunch  A la carte and  
Set Lunch

Christmas Day Dinner  A la carte and 
Tasting Menu

Lobby Salons
Christmas Chocolate Buffet  B1,300++   
(December 20-22)

new Year Celebrations 2019

Colonnade 
New Year’s Eve Dinner Buffet  B5,888++   
*Live Music from 7pm.   
New Year’s Day Lunch Buffet  B1,800++

La Scala
New Year’s Eve Lunch  B950++ 
(3-Course Set Lunch with Antipasti Buffet)
New Year’s Eve Dinner  A la carte and 

Tasting Menu
New Year’s Day Lunch  B950++   
(3-Course Set Lunch with Antipasti Buffet)
New Year’s Day Dinner  A la carte and 

Tasting Menu
Celadon

New Year’s Eve Dinner  A la carte and 
Tasting Menu

New Year’s Day Lunch  A la carte and  
Set Lunch        

New Year’s Day Dinner  A la carte and 
Tasting Menu

Lobby Salons
New Year Chocolate Buffet  B1,300++   
(December 27-29)

Zuk Bar
New Year’s Eve Celebration  
*Live DJ from 9pm-2am.

LA SCALA, THE SUKHOTHAI BANGKOK 
13/3 South Sathorn Road. Tel 02 344 8888.  

Email: promotions@sukhothai.com.

Living the high Life at Saffron

Celebrate New Year’s Eve and 
New Year’s Day with dining and 
entertainment options offered 

throughout the hotel. 

new Year’s eve, tuesdaY,  
deCember 31

Make a splash and hit it right at Centara 
Watergate Pavillion Hotel Bangkok’s 
New Year’s Eve celebrations!

Café 9 – For a relaxed celebration, 
visit Café 9 for an International Lunch 
Buffet featuring seafood on ice station, 
and Japanese Sushi and Sashimi Bar 
plus a tempting selection of desserts. 
Served 11.30am-2.30pm, B650 net.

T20 – Let Executive Chef Bank create 
a true Western-style night to remember.  
The scrumptious New Year’s Eve set 
menu dinner is priced B4,999. Served 
from 8pm-2am.

WALK Rooftop Bar – Celebrate with 
a difference at WALK Rooftop Bar 2020 
Countdown Party with entertainment 
from The Voice Thailand live band. 
B2,999 net. Open bar from 7pm-2am. 

for local water, soft drink, fruit juice, 
selected mocktails/ cocktails, local beer 
and house wine.

new Year’s daY

Café 9 – The best way to start the 
New Year is to treat yourself to a spe-
cial Lunch Buffet. Enjoy a selection of 
signature dishes from our restaurants. 
This could quite possibly be the most 
indulgent start into the New Year. From 
11.30am-2.30pm.

Moom Sabai & Infuze – If you prefer 
a late start, join us for an afternoon 
break including a tempting selection 
of savoury dishes, desserts, cakes and 
homemade ice creams.  A warming cup 
of freshly brewed espresso or cappuc-
cino and listening to our resident trio 
will ease you into the New Year in style. 
From 2pm-6pm.

CENTARA WATERGATE  
PAVILLION HOTEL BANGKOK 
567 Ratchaprarop Road, Makkasan. 
Tel. 02 625 1234 or email  
cwb@chr.co.th.

nimman Bar & Grill Restaurant 
at Kantary Hills Hotel, Chiang 
Mai invites you to celebrate eve-

nings of happiness on Christmas Eve 
and New Year’s Eve with a special grand 
buffet dinner in a warm atmosphere 
among family and friends.

December 24, 2019 (6-10pm), enjoy 
our Grand Christmas Buffet Dinner fea-
turing Seafood & an International buffet 
specially prepared just for Christmas at 
only B1,800 net (50% discount for chil-
dren under 12). Your Christmas starts 

with a fresh Christmas Cocktail to the 
beautiful voices of carol singers.

December 31, 2019 (6-10pm), Let’s 
welcome 2020 with splendid New Year’s 
Eve Buffet Dinner including a glass of 
sparkling wine and more delicacies. 
B1,600 net (50% discount for children 
under 12).

KANTARY HILLS HOTEL 
Chiang Mai  
Tel. 053 222 111. 
Visit www.kantarycollection.com.

festivecelebrations

SumptuouS mealS  
in luxuriouS SettingS

Christmas eve and  
new Year’s eve Celebration

New Year Celebrations at  
Centara Watergate  
Pavillion Hotel Bangkok

At Nimman Bar & Grill Restaurant Kantary Hills Hotel in Chiang Mai

all through the festive 
season Chatrium Hotel 
Riverside Bangkok 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, take some time to have fun this 
New Year.

It’s New Year’s Eve! Spectacular 
‘Chatrium Wonderland’ Gala Dinner 
at River Barge Restaurant and Pier 28, 
Lobby level – The best way to say good-
bye to 2019 and hello to 2020 is with a 
celebration night of fun and glitz. So, as 
yet another year draws to a close, Cha-
trium Hotel Riverside Bangkok invites 
you to usher in 2020 in true ‘Chatrium 
Wonderland’ style at River Barge Res-
taurant and Pier 28. Welcome the New 
Year by the riverside with the exciting 
potential of new beginnings and high 
hopes for a wonderful future with a 
memorable gala international buffet 
dinner featuring live music, incredi-
ble performances, a joyful countdown 
and then a huge fireworks display to 
complement the plentiful banquet 
spread. The big event is on Tuesday, 
31 December 2019 from 7pm-
1am, priced at B5,900 net per 
person for adults including 
a glass of sparkling wine at 
midnight and B2,950 net for 
children (6-11). There is a spe-
cial Early Bird Price of B5,400 
net for adults and B2,700 net 
for children if paid before 20 
December. Free-flow bever-
ages are available at B499 net 
(non-alcoholic) or B1,199 net 
(alcoholic).

The Finest New Year’s Eve 
Gala Dinner at Silver Waves 

Restaurant, 36th floor – Go up in the 
world this New Year’s Eve and celebrate 
the end of the year and the coming of 
2020 with the most stunning views in 
the city and the most delicious Can-
tonese dishes at Silver Waves Chinese 
Restaurant, high above the Chao Phraya 
River on the 36th floor. The Chef’s won-
derful Chinese Set Dinner Menus and 

a live band will take you all the way to 
midnight and a spectacular firework 
display over the river to ring in the New 
Year in true Chatrium style.

The New Year’s Eve Chinese Set 
Dinner is on Tuesday, December 31, 
2019 from 7pm-1am, and is priced per 
person at B3,990 net for a 4-course set 
menu or B4,990 net for a 5-course set 

menu. Free-flow beverages are 
available at B499 net (non-alco-
holic) and B1,199 net (alcoholic) 
to help make your evening even 
more special.

CHATRIUM HOTEL  
RIVERSIDE BANGKOK  
28 Charoen Krung Soi 70. 
Tel. 02 307 8888 
Email: River Barge Restaurant:  
riverbarge.chrb@chatrium.com 
Silver Waves Chinese Restaurant: 
silverwaves.chrb@chatrium.com. 
Website: www.chatrium.com.

this new Year is better than ever
aT ChaTrium hoTel riverSide Bangkok

Join us in Sapphire Bar at The Suko-
sol Hotel, Bangkok for our latest 
indulgent Afternoon Tea, with a 

seasonal Christmas theme.
Executive Chef Jeremy Harris and 

his team have created some delight-
ful savoury treats including Marinated 
Salmon & Cheese Rolls with Dill, Parma 
Ham & Arugula Finger Sandwiches, 
Crab Remoulade on Soft Rolls and Veg-
etable Rice Noodle Rolls.

From the bakery kitchen, guests can 
enjoy signature cakes like Strawberry 
Cheesecake, Chocolate Mousse and 
Miniature Red Velvet Cake, together 
with some festive treats featuring 
Cinnamon Star Cookies, Traditional 
Stollen, Holiday Macarons and Christ-
mas Scones.

Savour your three tiers of treats with 
a pot of your choice of Ronnefeldt Tea 
(with 16 flavours available) or fresh-
ly-brewed coffee, all the while relax-
ing in Sapphire Bar’s beautiful Art 
Deco ambiance.

B750++ for two or include 2 glasses 
of Chandon Brut Sparkling Wine for 
B1,250++. Served 2–5pm.

THE SUKOSOL BANGKOK 
477 Thanon Si Ayutthaya.  
Tel. 02 247 0123 ext 1811. 
Visit www.thesukosol.com or  
www.facebook.com/ 
sapphirebarbangkok.

Christmas 
afternoon tea
Sapphire Bar, The Sukosol 
hotel, Bangkok

Issey Miyake is pleased to introduce the 
exclusive edition model in the “f” series 
by leading Japanese product designer 
Ichiro Iwasaki. 

First released in June 2018, the “f” 
Series was created in collaboration 
between ISSEY MIYAKE Watch Pro-
ject and Ichiro Iwasaki which features 
two symmetrical sets of numbers for 
AM and PM represent the two different 
faces of our day, telling the story of the 
24 hours in a day.

Celebrate the joyful season with winter light
iSSeY miYake “f” 
exCluSive ediTion

GiftiDeas

This exclusive edition version of the 
“f” series is designed with the theme 
‘Winter Light’. The snowy white dial 
of the ‘AM Face’ is combined with a 
gold case to evoke an image of bright 
sunlight on a clear winter morning. 
This is accented with a festive winter 
band in green, red or beige, bringing to 
mind cozy winter images such as holly, 
fir trees, ornaments and comfortable 
woollen clothes. This series comes in 
the size of 39mm with limited pieces 
of just 30 pieces in Thailand.

For more information, please contact 
Trocadero Time Tel. 02 163 0555.
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At Le Meridien BAngkok

the Okura Prestige Bangkok’s 
signature Japanese restaurant 
Yamazato, which was recently 

recognised as a Michelin Plate restau-
rant for the third year in a row in the 
famous French dining guide Michelin 
Guide Thailand 2020, celebrates the 
cool season with special Gozen lunch 
platters and a multi-course Kaiseki 
dinner that includes seasonal ingredi-
ents such as snow crab, oyster, daikon 
and monkfish. Available from January 
6-26, 2020.

In addition to succulent sashimi 
and a soup of crabmeat dumpling and 
shimeji mushroom, the first Gozen 
lunch platter includes a starter of five-
coloured vinegared vegetables, shrimp 
and smoked duck with egg yolk vinegar. 
The star of the second platter is a dish of 
grilled sea bass with canola white sauce, 
dried miso and omelet.

The multi-course Kaiseki dinner 
opens with an amuse-bouche of fresh 
yuba with okra, steamed sea urchin and 
starchy soy sauce and moves on to a 
starter of herring fish roe, crab meat, 
eggplant and maitake mushroom; 
a soup of monkfish liver dumpling 
and mushroom with a hint of yuzu; a 
sashimi selection of tuna, yellowtail, 
torched scallop and sweet shrimp; 
and a grilled dish of Spanish mackerel 
with yuzu. A simmered dish of salmon 
with sake lees, turnip, carrot, shitake 
mushroom, taro, leek and canola flower 
is followed by a selection of tempura 
before hot vermicelli noodles with cod 

roe and shimeji mushrooms round off 
a delightful meal.

Winter Gozen lunch and Kaiseki 
dinner are available from January 6-26, 
2020, lunch: 11.30am-2.30pm, dinner: 
6pm-10.30pm. Priced at B1,500++ for 
Gozen lunch and B4,700++ for Kai-
seki dinner.

Yamazato Restaurant is located on 
the 24th floor of The Okura Prestige 
Bangkok, Park Ventures Ecoplex,  
57 Wireless Road.  
 
For reservations:  
Tel 02 687 9000.  
Email: yamazato@okurabangkok.com 
or visit www.okurabangkok.com.

Winter treats at Yamazato

the senses awaken to fes-
tive emotions in two acts 
inspired by traditional 

European recipes of the season 
and timeless wellness techniques.

Take Festive Afternoon Tea 
and savor the flavours of the 
Italian and French Alps, includ-
ing black truffle, dried fruit, and 
roasted almonds and chestnuts. 
Be revitalized by classic comfiture 
seasoned with fresh herbs, honey 
and chocolate. Experience the 
authentic pleasures of sweet pears 
cooked in red wine with cinna-
mon, star anise and other spices, a 
staple of Christmas and New Year 
in Italy, France and Switzerland. 
Indulge in cute Petit Gateau Mont 
Blanc with chestnut the winter 
fruits. Feel the pulse of nostalgia 

for perfect festive moments from 
afar and enhance with liberal 
flows of finest Ronnefeldt teas and 
hot chocolate.

Then elevate your experience 
another notch with 45-minute Oil 
Body Massage, a festively-formu-
lated recipe of feel-good aromas 
+ wellness techniques consolidate 
the pleasures + gains and keep you 
fresh throughout the party season.

AvAilAble December 1, 2019 – JAnuAry 31, 2020
B1,900++ for Festive afternoon tea + 45-minute  

oil Body massage for 2 persons
B1,000++ for Festive afternoon tea for two persons

LE MERIDIEN BANGKOK  
40/5 Surawong Road.  
Tel 02 232 8888 or email  
dining.lmbkk@lemeridien.com

La Fête by Le Meridien festive afternoon tea + spa moments

festivecelebrations

wining&dining

Celebrate the festive season in 
style this year at Siam Kem-
pinski  Hotel Bangkok. We 
are capturing the magic and 
spectacle of the season with 

a wonderful selection of experiences. 
From carolling to ballerinas to Father 

Christmas, spend a ‘Nutcracking’ 
Christmas in Bangkok this year.

December 1-29 
Make a Wish to Santa

December 24-25 
Christmas Carols

December 1-29 (weekends) 
Nutcracker Ballet

Festive Hampers
Take a ride on our magical sleigh and 
capture an enchanting view of Santa 
Claus Village in the hotel’s opulent 
lobby. Visit us at Hanuman Bar for the 
attractive holiday hampers filled with 
signature goodies, traditional treats and 
festive sweets. They are the perfect gift 
for business associates and loved ones.

The Savoury Delights and Sweet 
Indulgence hampers will be available at 
B4,500+ per set. A la carte selections, as 
well as personalised hampers, are also 
available. These exclusive hampers are 
available for order and purchase until 
December 31, 2019. More details are 
available at the festive season counter 
in the hotel lobby.

siam KempinsKi Hotel 
BangKoK Festive culinary 

HigHligHts include:

Festive Afternoon Tea
Our Executive Pastry Chef Franck 
Istel presents a traditional afternoon 
tea set and high tea buffet inspired by 
classic European recipes with delicate 
delights that reflect the season. Enjoy 
warm scones with clotted cream and 
homemade preserves, savoury finger 
sandwiches, Christmas-inspired patis-
series and more while listening to the 
live entertainment featuring classical 
music in the background. During the 
weekend witness the extravagant live 
Nutcracker ballet performance with 
your very own eyes.
Venue:  
Hanuman Bar and the Lobby.
Time:  
2pm-5pm daily from  
December 1-29, 2019.
Ballet:  
2.50pm, 3.50pm, and 6.15pm. 
(weekends only).
Price:  
B850++ per set including a choice  
of finest tea and artisan coffee.
B990++ buffet per person including 
a choice of finest tea and artisan coffee.

christmas eve at niche 
Tuesday, December 24, 2019

Have a merry Christmas and experience 
the festive spirit with your loved ones as 
Christmas Eve features a spectacular 
Christmas Buffet at Niche.

This feast begins at Seafood on Ice, 
offering imported oysters with tra-
ditional condiments; steamed cold 
Atlantic lobster; snow crab; king crab; 
steamed prawns and mussels. The 
Foie Gras station features quality foie 
gras served with chutney and freshly 
baked brioche.

FesTive WonDerlAnD celebrATions
At SiAM keMpinSki HoteL BAngkok

festivecelebrations

The Carving station includes roasted 
whole Butterball turkey, served with 
chestnut stuffing, red cabbage, Brussels 
sprouts, giblet gravy, cranberry sauce, 
and chipolatas.

The signature à la carte main courses 
cooked à la minute and served at 
guests’ tables, include; Australian lamb 
rack, Wagyu beef medallion, Atlan-
tic lobster tail and more. The special 
pass-around dish is Turkey Ragout with 
Black Truffle.

This festive feast concludes in style 
with traditional Christmas treats such 
as; Christmas Stollen, homemade 
Christmas cookies, assorted ginger-
bread, chocolate Santas, Christmas 
lollipops and truffles, Christmas fruit 
cake and more.
Time:  
7pm-10.30pm.
Price:  
B3,600++ per person inclusive of water 
(child 6-12 years old half price).
B4,600++ per person with free-flow 
selected alcoholic beverages, soft 
drinks and juices.
B5,600++ per person with free-flow 
Louis Roederer Champagne.

christmas eve at sra bua by Kiin Kiin 
Tuesday, December 24, 2019

Take a remarkable culinary journey on 
Christmas Eve that is full of creativity 
and magic. Renowned Senior Head 
Chef Chayawee Sutcharitchan pre-
sents a carefully selected eight-course 
set dinner that begins with Sra Bua by 
Kiin Kiin’s famous “street food” nibbles.

The set dinner menu features Thai 
ceviche ginger scallops with yuzu 
sorbet, cappuccino tom kha with wild 
mushroom and truffle, and foie gras 

with ginger and plum wine. This mem-
orable Christmas Eve indulgence ends 
with sticky rice with Thai coffee coco-
nut milk.
Time:  
6pm-12am (last orders 9pm).
Price:  
B7,000++ per person for the eight-
course dinner with a welcome glass  
of Champagne and wine pairings.

christmas brunch at niche 
Wednesday, December 25, 2019

Start Christmas Day right by inviting 
family and friends to enjoy brunch in 
beautiful surroundings. Indulge in a 
delicious feast, featuring Wagyu beef 
medallion ‘Rossini Style’, lamb cutlet, 
seafood on ice, a foie gras station as 
well as western and Asian favourites 
prepared à la carte. The dessert room 
filled with festive sweets features tra-
ditional Christmas stollen, assorted 
gingerbread, Christmas fruit cake, plus 
assorted Thai desserts.
Time:  
12.30pm-4pm.
Price:  
B3,200++ per person inclusive of water 
(child 6-12 years old half price).
B4,200++ per person with free-flow 
selected alcoholic beverages, soft 
drinks and juices.
B5,200++ per person with free-flow 
Louis Roederer Champagne.

christmas lunch at sra bua by Kiin Kiin 
Wednesday, December 25, 2019

Embark on the extraordinary culinary 
journey of this award-winning modern 
Thai restaurant with its five-course set 
lunch menu thoughtfully created by 

Senior Head Chef Chayawee Sutchar-
itchan. Highlights include; Tom Yum 
prawn, Thai ceviche scallops ginger 
with yuzu sorbet, wagyu beef with soy 
sesame butter served with five-spices 
baked rice, as well as the restaurant’s 
signature dish lobster salad served 
with frozen red curry. The Christmas 
set lunch menu is perfect for this special 
family day celebration.
Time:  
12 noon-2.30pm.
Price:  
B3,600++ per person for the five-course 
set lunch with wine pairings.
B2,400++ per person for the five-course 
only set lunch.

christmas Dinner at sra bua by Kiin Kiin 
Wednesday, December 25, 2019

Celebrate a mesmerising Christmas 
Day dinner with your loved ones with 
an unforgettable and romantic dining 
experience at Sra Bua by Kiin Kiin – the 
home of modern Thai cuisine where 
every magical bite is full of surprises. 
Renowned Michelin-star-chef Chay-
awee Sutcharitchan has prepared an 
eight-course set dinner to match the 
festive celebrations.
Time:  
6pm-12am (last orders 9pm).
Price:  
B7,000++ per person for the  
eight-course with wine pairings.

* All prices are exclusive of 7% government tax  
and 10% service charge.
** children aged below six dine with our compliments.

SIAM KEMPINSKI HOTEL BANGKOK 
991/9 Rama I Road. 
Tel 02 162 9000.

Mövenpick BDMS Wellness 
Resort, the health-focused 
retreat in downtown Bang-

kok, invites local residents to take stylish 
staycations in the Thai capital.

Nestled in the centre of Sukhumvit, 
just 10 minutes’ walk from Ploenchit 
BTS skytrain station, Mövenpick BDMS 
Wellness Resort puts guests in the heart 
of the action. What makes this low-rise 
property truly unique however, is its 1.2 
acres of lush gardens, shaded by cen-
tury-old trees, and its free form pool, 
which makes the resort feel blissfully 
far removed from the bustling streets 
beyond the walls.

Within this verdant oasis, guests can 
unwind in a wonderful world of well-
ness, with an original healthy-living 
concept that is woven throughout every 
part of the resort – including its contem-
porary restaurants and bars. Chef Gabi 
Kurz, a global nutritional expert and 
culinary pioneer, has created a series 
of menus combining high-quality and 

wholesome ingredients, prepared in 
innovative styles to deliver delicious 
dishes that are great for the body.

Tamarind Natural Dining promises 
fresh and organic cuisine throughout 
the day.

Rim Klong Café is an inviting space 
for light daytime bites and afternoon 
tea, overlooking the Klong Saen Saeb 
canal. Cinnamon lobby lounge is a chic 
and sophisticated setting for couples 
to “wine down” in the evenings. The 
onsite fitness centre is open 24 hours 
and features state-of-the-art equip-
ment including David Health Solution 
machines, while the adjacent BDMS 
Wellness Clinic provides a wide range 
of preventative treatments.

Rates from B2,700++/room night. 
Tamarind’s “guilt-free” Sunday 
Brunch is B2,500++ (food only) with 
optional free-flow drinks B888++.  
Tel 02 666 3333. www.movenpick.
com.

a serene staYcation in 
doWntoWn Bangkok 

travel&leisure
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festivecelebrations

Whether you’re planning an 
intimate night with your 
loved ones, a private party 

with friends or a big occasion for the 
ultimate countdown, you can count 
on us to create a truly memorable 
night with us!

Bangkok Countdown 2019 at 
arnoma grand terraCe
New Year’s Eve GALA Buffet Dinner 
included a complimentary drink at 
VIP Zone.  Savour a delicious Interna-
tional buffet included Seafood on ICE 
Bar with condiments,  Assorted Sushi 
& Sashimi, Assorted Cold Cuts, Pate & 
Terrine, Cheese Board with Cracker, 
Salads Bar,  Raclette Cheese Station, 
Caving corner, Chinese Corner, Indian 
& Halal Food  Chicken Tandoori, Veg-
etarian & Vegan, Fruit and Dessert 
and Classic Thai and western desserts

B22,000 net/table (for 4 persons)
OR
B950 net/person at ZONE B  

(included 1 can of drink and 1 snack)
Hours: 7pm–1am.

new Year’s eve InternatIonal 
Buffet dInner, deCemBer 31, 
2019 at mango 99
Mango 99 is the perfect location to see 
in the New Year in style. Sit and enjoy 
the holiday atmosphere in air-condi-
tioned comfort as you feast your appe-
tite at our famous international buffet 
dinner. 

B3,700/B1,900 net (Included a drink)
Served: 6pm-1am.

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

Bangkok CountdoWn 2019

Welcome the excit-
ing new year on the 
banks of the majestic 
River of Kings with 
a spectacular fire-

works display from 31 December 2019 
to 1 January 2020. Guests are invited 
to celebrate in style with the theme 
of the ever-stimulating fiction “James 
Bond” from the movie GoldenEye at 
the riverfront Poolside. Dress in your 
finest James Bond-inspired attire and 
enjoy our festive entertainment, splen-
did international cuisine and joyful 
specialties.

new Year’s eve CeleBratIons  
31 deCemBer 2019

The Poolside Gala Dinner
Guests are invited to welcome the 
new year 2020 in style with tuxes and 

sequinned evening gowns at the river-
front poolside, where the thrilling vibe 
of #GoldenEye fills the air. This New 
Year’s Eve will be an extravaganza of 
superb food, splendid performances, 
raffle draws, all-night dancing and the 
spectacular fireworks display over the 
majestic Chao Phraya River.
 B15,000/B7,500 net

Horizon Cruise
Take the New Year’s Eve experience 
to the next level with a Casino Royale 
themed party. Brace yourself for some 
serious spy-interrogation vibes where 
they have nowhere to escape. Also be 
prepared to enjoy those bite-sized ele-
gant cocktail snacks and hors d’oeuvres 
along with a Martini – shaken, not 
stirred.
 B14,000/B7,000 net 

NEXT2 Café
Let’s end the last night of 2019 with a 
bang, and a stunning fireworks display. 
A fabulous feast of international dishes 
is served during the night. Guests can 
delight in a variety of extravagant fresh 
seafood including succulent Canadian 
lobsters and compliment your New 
Year’s Eve dinner with a wide range 
of dessert items while taking in the 

breathtaking views of the Chao Phraya 
River or enjoy the poolside entertain-
ment through giant screens.
 Prices: Outdoor – B12,000/B6,000 
net for Children
 Indoor – B8,500/B4,250 net 

Salathip
For the most memorable New Year’s 
Eve celebrations - Thai style - guests 
can enjoy the exotic setting of Salathip. 
Savour a divine Thai set menu prepared 
by Chef de Cuisine Yannawit Theera-
somboonkum in a romantic riverside 
pavilion.
 B8,500/B4,250 net 

Volti restaurant & bar
Executive Sous Chef Deivid Paiva brings 
his best foot forward to create the most 
impressive meal of the year for the New 
Year’s Eve celebrations. Ring in 2020 

with delightful Italian fare and cap the 
night with a memorable countdown 
by the poolside.
 B7,000/B3,500 net 

Lobby Lounge & Krungthep 
Wing Lawn
Are you looking for perfect spots 
to enjoy the magnificent views and 
the splendid fireworks display over 
the Chao Phraya River? Look no 
further than the Lobby Lounge and 
Krungthep Wing Lawn.
 B2,500 net includes two drinks for 
adults and applies between 10.30pm 
and midnight.

new Year’s daY BrunCH  
1 JanuarY 2020

NEXT2 Café
What can better complement the first 

day of the year than a leisurely buffet 
brunch with your loved ones? Take it 
easy and watch the world go by from our 
riverside restaurant while enjoying the 
fabulous fare our brigade of chefs has 
prepared for you at NEXT2 Café.
 B3,200/B1,600 net 

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

Golden Circle: Members will enjoy 
10% discount from today until the 

promotion dates.

Shangri-La Hotel Bangkok 89 Soi 
Wat Suan Plu. Tel. 02 236 9952 or 
02 236 7777 or e-mail restaurants.
slbk@shangri-la.com. or book 
directly via http://www.shangri-la.
com/bangkok/shangrila/dining/.

Welcome the excitement of neW Year 2020
hotelcelebration
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