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Banyan Tree Bangkok’s venerable venue of vertiginous verve hits 
a high note with the New Year’s Eve dining event of the year

STorY: Christopher Lombardi

FestiveCelebrations

Under a starlight 
sky on a VERTIGO 

moonbeam high

For nearly two decades a 
towering presence on the 
city’s exclusive rooftop res-
taurant & bar scene, the 
multi-award winning VER-

TIGO Grill and sister venue Moon Bar 
have been a fixture on the night time 
skyline since 2002 with its superb cui-
sine, unmatched alfresco ambience and 
thrill rousing city- and river-views.

As a fittingly fashionable farewell to 
the 2019’s decade-closing sundown, 
VERTIGO will host a gala New Year’s 
Eve soirée featuring a 7-course degusta-
tion menu plus a programme of inspir-
ing music and dance performances.

With its breath-taking on top of the 
world setting and tastefully sophisti-
cated vibe, VERTIGO soars 61 stories 
above the bustling Sathon Road, over-
looking the verdant Lumpini Park and 
shimmering city lights beyond. Sharing 
the topmost deck with VERTIGO, Moon 
Bar sits astride the night-time horizon 
with its distinctive diamond-shaped 
layout, breeze-kissed sofa lounge and 
glass-walled Moon Walk viewing plat-
form, where guests can take in the 
stunning vista from the heart-racingly 
precipitous vantage point.

The ‘Moulin Rouge’-themed enter-
tainment gala features a live DJ, vocal 
ensemble and French cabaret-style 
dance performance.

For this auspicious occasion, Execu-
tive Chef Andrew Charles Perry along 
with the Banyan Tree Bangkok culinary 
team have created a 7-course degus-
tation menu made with meticulously 
sourced, top-quality key ingredients 
from many of the world’s renowned 
food producing regions.

As the twinkling sea of stars above 
cast their gently illuminating spell upon 
the privileged few who will experience 
this gastronomic tour de force, an appe-
tiser of Pressed Terrine of Duck Live 
Foie Gras arrives garnished with a tart 
Apple Jelly and rich-flavoured Chutney 
with Toasted Hazelnut Bread accompa-
niment, followed by a gossamer-thin 
Carpaccio of Wagyu Beef with Pickled 
Mustard Seed, Peppered Swiss Cheese, 
Radish and Wild Leaves.

Next, a trio of Pan Fried Hokkaido 
Scallops are presented with Stornoway 
Black Pudding bites, Red Onion Relish 
and a creamy-smooth Cauliflower 
Puree. The medium-sized scallops are 
cooked to pinpoint-perfection, with an 
appealingly firm bite and subtle sweet-
ness for which the premium Japanese 
shellfish are renowned.

The Roasted Celeriac & Onion Soup 
is an intensely flavourful broth which is 
plated with Chestnuts and Gratinated 
Bleu Cheese Crouton.

Following a sorbet cleanser, diners 
may choose from two mains options; 

The Miyazaki Wagyu Beef Tenderloin, 
exquisitely marbled with a char-sealed 
seasoning crust and served  amid a 
garden of Confit Tomatoes and Pre-
served Lemon, Truffle Sauce and Red 
Wine Reduction, or…

Line Caught Atlantic Cod, a Toasted 
Seed Crust offering a textural counter-
point to the moist and tender, ocean-
fresh fish, which is garnished in a 
savoury Alsace Bacon sauce.

Dessert is an luxuriously creamy 
Wild Blackberry Mousse with a White 
Chocolate Cremeux filling, Yoghurt 
Sponge cake and Yuzu Ice Cream.

Fine dining enthusiasts are reminded 
that VERTIGO’s a la carte menu is avail-
able year-round, highlights of which 
include the taste bud tingling and 
refreshing Organic Figs & Pear Salad 
with Jalapeños, Roasted Shallot and 
a Pomegranate Greek-style Dressing  
B800 ++. Also highly recommended is the 
Paprika & Herbs Roasted Baby Chicken  
with Spring Vegetables and Creamy 
Mushroom Sauce B1,850 ++ (Please note 
that a la carte menu selections are not 
served during Christmas and New Year 
festive promotional events).

With its enduring popularity and 
sterling reputation for quality and inno-
vation, VERTIGO has received numer-
ous awards from respected associations 
and publications, including Thailand’s 
Best Restaurant 2019 from Thailand 
Tatler; and Winner, Bangkok Best 
Restaurant 2019 from European from 
Bangkok Best Dining & Entertainment 
Magazine. Meanwhile, Moon Bar has 
garnered its share of plaudits, including 
Condé Nast Traveler Online’s World’s 
10 Best Rooftop Bars 2019; and The 
World’s Best Hotel Sky Bars list, Forbe-
sTravelGuide.com.

7-Course New Year’s eve  
DegustatioN DiNNer at vertigo
31 December 2019
8pm– 2am
B23,900 nett per person (incl. compli-
mentary flute of Champagne). Children 
under 12 years of age will not be admitted 
to VERTIGO dining event.
After-countdown chill &  
thrill at Moon Bar
12.30 – 2am
B3,900 nett per person (incl. unlimited 
bar service). Persons under 20 years of 
age are strictly prohibited from Moon 
Bar event.

banyan tree bangkok 21/100 
south sathon road. tel. 02 679 1200. 
e-mail: festive-bangkok@banyantree.
com. www.banyantree.com.
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The most joyous time of the 
year is upon us and it’s time 
for some holiday fun. Visit 
Waldorf Astoria Bangkok to 
imbibe festive cheer, where 

we have prepared a season of discern-
ing culinary and entertainment celebra-
tions in the iconic setting of the hotel.

Enjoy bespoke dishes created by our 
chefs in each distinctive 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 celebration, or two! Prices 
range from B450++ for a glass of festive 
cocktail to B10,000++ for a countdown 
and fireworks dinner.  

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 
premium 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.

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 ingredients. 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.

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

step into the first second of a new 
year with Bangkok’s spectacular 
view by being at Octave Roof-

top Lounge & Bar. For one night only 
Octave gets transformed into a jungle 
in the sky. Not only dive in for free-flow 
drinks, guests can enjoy scrumptious 
nibbles and panoramic view. Octave 
is the perfect venue to dance the night 
away with live DJs as you prepare for the 
thrilling countdown. Get ready, go wild 
and enjoy unbeatable views of the city.

Date: December 31, 2019
Time: 7pm - 2am
Dress code: Smart cocktail attire - 

white or neon colors.
Free flow drinks and signature bites 

package at 45th floor.
B8,500 nett including house wines, 

pouring spirits and local beer at 48th 
and 49th floors.

B13,500 nett including house wines, 
sparkling wines, pouring spirits and 
local beer.

Guests must be at least 20 years of 
age to access Octave Rooftop Lounge 
& Bar, 45th – 49th floors.

BANGKOK MARRIOTT HOTeL 
SuKHuMvIT. 2 Soi Sukhumvit 57. 
Tel 02 797 0000 or  
email: diningbangkok@marriott.com.

“Glow in the jungle”
Counting down under the bangkok sky

The festive season high tea tradi-
tion inspires an indulgent menu 
of appropriately zesty dainties in 

the elevated setting of Zest Bar & Ter-
race, steps from the Asok BTS skytrain 
and Sukhumvit MRT underground 
interchange.

Spend festive season afternoons 
exceedingly well in the company of a 
close confidant sharing an elegant mul-
ti-tiered tea stand of goodies.

But where to start when everything 
is so tempting? Perhaps an open sand-
wich of roasted turkey, cranberry 
mayonnaise on multigrain bread? Or 
of Scottish smoked salmon and cream 
cheese. This will quickly lead to warm 
brie cheese with walnut and caramel-
ized onion chutney bruschetta. And that 
brings us to the essential homemade 
scones, with a novel cheddar cheese 
and raisin flavor, slathered with home-
made jam and fresh clotted cream.

Segue smoothly into sweet sensa-
tions such as classic stolen alongside 
chocolate Christmas trees and snow-
men. Save some for another cup of 
freshly-brewed fine tea or coffee, such 
as mandarin-spiced prune tart, prune 
compote and mandarin mousse, all in 
one! Not neglecting gingerbread, pear 
and caramel cream nor the passionate 

pastry chefs’ classic Christmas lollipop.
With two pieces of each dish, it’s per-

fect to share with another person on 
the same festive page. All accompanied 
with lashings of freshly-brewed fine teas 
or coffee, as preferred.

Festive Afternoon High Tea revital-
izes the afternoon daily from 1 – 31 
December 2019, from 12:00 to 18:00 
hrs. The delectable festive indulgence 
is offered at B950++ per set for 2 per-
sons including 2-hour free flow coffee 
and tea.

Only at Zest Bar & Terrace deluxe 
uptown lounge with a city view at 7th 
Floor, The Westin Grande Sukhumvit, 
Bangkok, steps from BTS Asok and MRT 
Sukhumvit train stations.

  20% off for Online store.
  30% off for Club Marriott.
   Marriott Bonvoy Members enjoy 

discount based on their member-
ship levels.

THe WeSTIN GRANDe SuKHuMvIT 
Bangkok 259 Sukhumvit 19.  
For more information and 
reservations, Tel. 02 207 8000 or 
emailfb.bangkok@westin.com. visit 
us on www.westingrandesukhumvit.
com and find us on www.facebook.
com/westinbangkok.

 Embrace The Season 
Of Festive High Tea

at Zest bar & Terrace, The westin grande 
sukhumvit, bangkok

FestiveCelebrations

This autumn, Oris is partnering with two 
of the world’s most powerful agents of 
community in its bid to bring change 

for the better: the pioneering men’s health 
charity Movember, and manager of the New 
York Yankees baseball team, Aaron Boone.

“As an independent Swiss watch com-
pany, Oris has the freedom to go its own 

way and to choose 
projects we consider 

not just important, but 
urgent,” says Rolf Studer, Oris 

Joint Executive Officer. “One of 
those is men’s health, which is 
why we’re working with Movem-

ber, a charity working to stop men 
dying too young.

“Movember is doing incredible work to 
promote action and awareness around men’s 
physical and mental health,” he continues. 
“We’re delighted to present the Oris Movem-
ber Edition, a special version of the iconic 
Oris Chronoris in support of the charity.”

Oris Movember Edition

oris backs movember’s campaign for better men’s health, and 
teams up with new york yankees’ manager aaron boone

FestiveCelebrations GiFtiDeas

In deTaIL
  Case Multi-piece stainless steel case.
  Size 39.00 mm (1.535 inches).
  Dial Black with rose gold-plated hour 

and minutes hands, orange seconds hand 
and white indices.

  Luminous Material Hands printed 
with Super-LumiNova®.

  Top Glass Sapphire, domed on both 
sides, anti-reflective coating inside.

  Case Back Stainless steel, screwed, 
special engravings.

  Operating Devices Stainless steel 
crown at 2 o’clock for setting time and 
winding; second crown at 4 o’clock for 
adjusting inner rotating bezel.

  Bracelet Available in two different 
sets with either a brown leather strap with 
stainless steel buckle or a stainless steel 
bracelet with a folding clasp.

  Water Resistance 10 bar (100 m).

TROcADeRO TIMe Tel. 02 163 0555.

FestiveCelebrations

SO POOL PARTY X 
CHANDON EDITION

aT so/ bangKoK

Dip your toes into our outdoor pool 
with a chilled glass of Chandon in 
your hand. Sway to the DJ beats and 
splash around with 8-hour long SO 
Pool Party at SO/ BANGKOK on Sat-
urday, 28 December 2019.

At dusk, watch the sun sink into 
the city skyline. Stay and mingle 
to see the winter stars. Sparkling 
in your glass, shimmering sky and 
balmy breeze — what better way to 
end the year?

Call out to the SO-sters who plan 
smart with early bird tickets online 
at B550 nett per person (inclusive of 
one complimentary drink). At-the-
door B700 nett per person (inclusive 
of one complimentary drink).

Visit here to get your ticket or your 
VIP Table at: http://bit.ly/2WwqgaF.

SO/ BANGKOK. 2 North Sathon 
Road. Tel. 02 624 0000 or  
email: h6835-fb3@sofitel.com.

hotelneWs
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Descended from one of the most 
distinguished and recognisable 
names in hospitality, Waldorf 

Astoria Bangkok brings to Thailand’s 
capital the prestige and glamour of 
the storied Manhattan hotel. Like its 
namesake – a fixture of New York City’s 
high society scene since the 1930’s – the 
Waldorf Astoria Bangkok proudly car-
ries on the landmark’s tradition from 
its coveted location in city’s premier 
Ratchadamri shopping and business 
district. It is here that New Year’s Eve 
2019 will be celebrated amid sumptu-
ous surrounds, architectural grandeur 
and gastronomic excellence befitting 
the brand’s enduring legacy.

Rising 55 floors above Ratchadamri 
Road, The Bull & Bear grill room is the 
opulent setting for this 5-course New 
Year’s Eve dinner, featuring a menu of 
masterfully prepared culinary creations 
made with key cooking elements of the 
highest quality and provenance.

With glass-wall windows framing 
spectacular views of the Royal Bang-
kok Sports Club and glittering capital 
beyond providing the evening’s dra-
matic backdrop, the curtain rises on this 
exquisite holiday repast with a suite of 
appetisers, beginning with the Sicilian 
Red Prawn Cocktail. Known for their 
delicate flavour and welcoming bite, 
these uncommonly succulent prawns 
are sourced from waters off the south-
ern Italian island famed for its supe-
rior quality seafood. They are served 
with Kristal Gold Caviar and Smoked 
Avocado, garnished with a Cocktail 
Sauce that subtly complements without 
overpowering. Next, a bed of Jerusalem 
Artichoke Panna Cotta arrives topped 
with Duck Rilette (a type of paté that 
includes chunks of meat). The savoury 
custard’s firm, creamy texture is pleas-
antly countered with rounds of crisped 
sourdough, while a splash Burnt Orange 
Gastrique sauce provides a fruity under-
tone. Completing the opening act is the 
White Asparagus Soup, which arrives as 
a bowl containing a dollop of intensely 
flavourful Truffle Espuma with shaved 
truffle, over which the creamy-rich 
asparagus pottage is decanted at-table.

The broad spectrum of aromas, fla-
vours and mouthfeels which these three 
first-act delights collectively impart do 
indeed whet the appetite for the prin-
ciple course to come. Impressively, the 
dishes’ spot-on portioning leaves diners 
supremely satisfied without feeling 
over-filled.    

A selection of two mains options 
offers a choice of Surf or Turf, with 
those opting for the former presented 
with shelled Canadian Lobster tail and 
claw. The premium crustacean shares 
the plate with Seared Scallop plus Lob-
ster and Ricotta Tortelli, with a splash of 
Lobster Nage reduction subtly pulling 
it all together.

Second option is a Saga Striploin 
from the Japanese region of the same 
name, with A5-grade marbling and 
flame-grilled just so. The ultra-tender 
beef is plated with a perfectly browned 
Seared Foie Gras and Potato Puree. A 
solitary Ricotta-stuffed Morel mush-
room garnish is a surprise one-bite 
highlight, which pairs exquisitely with 
a streak of Port Jus sauce.

The man behind this gastronomical 
tour de force is Waldorf Astoria Bangkok 
Executive Chef Alessandro Santi, whose 
more than three decades’ experience 
in the culinary arts includes stints at 
top hotels and independent kitchens 
in Europe, Australia, Asia and the US, 
including a number of 1- and 2-Miche-
lin starred venues.

A graduate of Italy’s Institute Profes-
sionale Statale Albeghiero, Executive 
Pastry Chef Andrea Noli is the patis-
serie guru at Waldorf Astoria Bangkok. 
He has spent fifteen years producing 
fine pastry for top-name properties in 
Milan, Florence, Dubai and Jakarta. 
His Baked Alaska will be the final afters 
course of the year for Bull & Bear New 

Year’s Eve guests. Light and refreshing, 
the peaked dome of Burnt Meringue 
conceals a heart of Coconut Parfait, 
Pineapple and Lime Jelly, with an 
Orange Sauce providing a tangy coun-
terpoint to this inspired take on a classic 
American dessert.

We tried the Spicy Forest from the 
selection of Signature Mocktails (280 
Baht/ea.). The blend of pepper-smoked 
syrup, lemon and ginger beer offered 
a musky, herbal finish that served as a 
refreshing palate cleanser.

The venue’s stunning interior is 
itself a feast for the eyes. Created by 
Award-winning global design and 
concept firm AvroKO, the motif fea-
tures warm hues, intricate textures and 

dramatic, understated lighting punc-
tuated with locally-influenced design 
touches, harmoniously rendered in a 
stylish motif which reverently evokes 
the original venue’s timeless look.

Dominating the open-plan kitchen 
is a custom-built brass dome-topped 
grill, which can also be used for meat 
smoking, slow-roasting and baking.

Catering to both early-bird merry-
makers and wee-hours partygoers, the 
Bull & Bear 5-course New Year’s Eve 
dinner is available in early evening and 
late-night editions.

5-Course New Year’s eve DiNNer
At Bull & Bear, Waldorf Astoria 
Bangkok

Sunset dinner (5.30pm – 7.30pm)
B4,000++ per person (food only)
Fireworks dinner (8.30pm – late)
B10,000++ per person (includes 1 

glass Champagne and wine pairing).

Waldorf astoria Bangkok 
151 ratchadamri road.  
tel. 02 846 8888. 
Email: bkkwa.fb@waldorfastoria.com 
facebook.com/
WaldorfastoriaBangkok.
instagram @waldorfbangkok. 
#tasteofWaldorf #BullandBear 
#WaldorfastoriaBangkok.

A New York, New (YeAr) At 
the steAkhouse iN the skY  

Story: ChristophEr lomBardi

The Bull & Bear aT WalDorf asToria Bangkok serves The prime cuT 
of high-alTiTuDe heriTage-BranD Dining

nabemono is a well-established 
Japanese culinary tradition that 
has been embraced by foodies 

the world over. ‘Nabe’ refers to a large 
Japanese pot in which a selection of 
meats, fish, seafood and vegetables are 
cooked together in a seasoned broth to 
provide a wonderful communal meal. 
Often described as a winter specialty, 
a nabe hotpot stew can last for many 
hours as the heat beneath the pot is 
replenished and ingredients are added 
as desired.

One variation of Nabemono – 
Chankonabe – has become synon-
ymous with Japan’s famous Sumo 
wrestlers, because the nutritional mix 
of ingredients boast the high pro-
tein levels the wrestlers need to gain 
the weight required to make them 
competitive. Even today Chankon-
abe remains a favourite among Sumo 
practitioners, from the lowly novice to 

the highest-ranked Yokozuna grand 
champion.  

This winter at Up & Above Restau-
rant we invite you to enjoy our healthy 
version of Chankonabe. Giving a real 
energy boost it comprises a selection 
of udon noodles, chicken, king crab, 
prawns, sea bass, mussels, clams and 
vegetables in a chicken and dashi broth. 
Wholesome and nourishing, it is the 
ideal winter meal to enjoy with family 
and friends. 

The Chankonabe hotpot promotion 
is available daily from 12:00 - 22:00 
hrs, 1 January - 31 March 2020. B650++ 
per pot.

Up & aBovE rEstaUrant is located 
on the 24th floor of the okura 
prestige Bangkok. park ventures 
Ecoplex. tel 02 687 9000 or email 
upandabove@okurabangkok.com, or 
book at www.okurabangkok.com.

Chankonabe One-pot 
Winter Wonders 

aT up & aBove resTauranT

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

BTS skytrain and Sukhumvit MRT under-
ground interchange.

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

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

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

Ornately outfitted, Altitude’s pictur-
esque spaces and scenic outdoor terrace 
provide a perfect party setting, well-sup-
ported with high-tech audio and floor-to-
ceiling windows.

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

‘Party In The Clouds’ this 
New Year’s Eve at altitude, The Westin 

grande sukhumvit, Bangkok

WINING&DINING

FestIveCelebratIoNs

PiCK a PaCKaGe
Indoor Package: 5,000 nett
 Indoor standing table – 1 bottle of Absolute 
0.70cl + 6 mixers including Red Bull + free 
entrance for 4 pax.
Indoor Seated Package: 6,000 nett
Indoor seated table – 1 bottle of Absolute 
0.70cl + 6 mixers including Red Bull + free 
entrance for 4 pax.
Outdoor Terrace Package: 6,000 nett
 Outdoor standing table – 1 bottle of Abso-
lute 0.70cl + 6 mixers + including Red Bull 
+ free entrance for 4 pax.
Special Titanic Zone Package: 25,000 nett
Outdoor VIP Area – 1 bottle of Absolute 
Elyx 4.5l + 24 mixers including Red Bull + 
free entrance for 15 pax.

thE WEstin grandE sUkhUmvit 
Bangkok 259 sukhumvit 19. for more 
information and reservations, tel. 
02 207 8000 or email fb.bangkok@
westin.com. visit us on www.
westingrandesukhumvit.com and find us 
on www.facebook.com/westinbangkok.

FestIveCelebratIoNs

Then come out of 
your comfort zone 
and check those 
goals off the list with 
“amBar Pool Party 
January Session” 
on Saturday 4th of 
January 2020, from 
2pm – 8pm, located 
on the 8th floor 
of Four Points by 
Sheraton Bangkok, 
Sukhumvit 15.

AmBar Pool Party 
is the perfect chance 
for you to have fun 
and meet new people. You can discuss 
your favorite beat over a glass of cock-
tails, bond over delicious food, or show 
off your crazy dance moves alongside 
our famous DJs, including Jugaadi Baba, 
Dee Iris, Italian Kidz, Yui Truluv and 
Nastanet. Immerse yourself in a fun yet 
relaxing atmosphere with us at amBar.

New Year, same PriCe
ONLINE EXCLUSIVE: B250 (at the door 
price B300), including a glass of beer or 
fruit Punch. 

Calling all Ladies!  FREE Entry before 
3pm only and free flow beer and fruit 
punch starts from 2pm – 3pm.

Get you ticket online now for exclu-
sive deals https://www.ticketmelon.
com/fourpoints/january-pool-party.

Enjoy good food, good drinks, and 
good company at amBar.

Four Points by Sheraton Bangkok/
Sukhumvit 15.

tel. 02 309 3288 or https://www.
facebook.com/amBarBangkok.

Ambar Pool Party January 
Session is it your new Year’s resolution to 

‘get out more’ or ‘meet new people’?

hotelNeWs



Suddenly level 32 of one of 
central Sukhumvit’s swankiest 
hostelries is all the rage.

With its Bangkok bling-in-
terfacing wraparound terrac-

ing, risqué red splashes, alchemistic 
mixology and pink-tints lady DJ “Nana” 
January 7-11, 2020, Sofitel Bangkok 
Sukhumvit’s Belga is a super-magnet 
for savvy sybarites.

Add to this easily-relatable upscale 
gastronomy that perfectly pairs with 
awesome wine and beer cellars and 
kellers and who among liberal gour-
mands can resist a culinary tryst?

The Belgian brasserie concept has 
barged its way to the summit of the 
rooftop rankings with all the bravado 
of “In Bruge”, the 2008 tragi-thriller that 
put the lie to any lingering notion that 
Belgium is boring.

Belga Bosses Bangkok Rooftops Riding high amid the uptown fray of  elevated bar-restaurants, 
Thailand’s first and only Belgian brasserie lights up the night 
like a beacon of  chic and cool
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Au contraire, if hosting the European 
parliament isn’t exactly exciting, the 
country of 11.5 million punches well 
above its weight in Michelin-starred 
gastronomy and nifty soccer stars, to 
name but two compelling causes. More-
over, it once owned the entire Congo.

What it’s really good at, though, on 
the strength of Belga (5 Belgian franc 
coins in pre-Euro money that equalled 
1 beer), is keeping people happy with 
food, drink, music, and equally intoxi-
cating panoramas.

Perhaps the Thai-Belgian amity 
cemented in Rama IV Bridge also partly 
explains the fervent mutuality infused 
in this unofficial culinary ambassador.

But we digress. More to the point 
are beers invented 200 years ago by 
Trappist monks who’d never heard 
of chemicals let alone polluted their 
amber nectar with any.

Belga’s “wall of beers” arrays nearly 
40 craft specimens B280-450++ includ-
ing blondes, bruins, wits, IPAs, fruit 
beers, lambics and the trap brews those 
mendicants still make.

Plus another 10+ premium items on 
draft (B250-390++), including Mared-
sous Blonde & Bruin, De Koninck and, 
exclusively, Duvel. It takes a resident 
Irish expert, Peter Laird, to make sense 
of it all.

Several are exclusive in Southeast 
Asia and all come highly recommended 
by their collective recently bestowed 
UNESCO World Heritage laurels.

Our Sampling Flight B560++ of 
five draft brews served in 150ml 
tasting vessels was a cerevisaphile’s 
dream-journey of flavour notes ranging 
caramel, banana and fermented dark-
malt liquorice.

Gastro brasserie indulgences are 
often paired and indeed made with said.

Par example Moules Hoegaarden, 
white beer, pancetta, cream B590++ sm 
/ B1,090++ lg. But of the four “Moules 
Frites” (sautéed mussels) options, we 
chose the most classic Moules Marin-
ière, a dreamily aromatic hot pot of ten-
derest Zeeland mussels infused with 
white wine, shallots, parsley, onion, and 
entirely absent of oceanic pungency.

The Belgian way is to accompany 
these with signature Frites Maison 
B250++ (“fries” doesn’t cover it). Made 
from premium Monalisa potatoes, the 
golden shoestrings are triple-fried in a 
vegetarian house-blend of sunflower, 
rapeseed and soya bean oil, produc-
ing a texture and flavour to rival Robu-
chon’s mash.

And the fritz are even more irre-
sistible with a dip of black truffle, tom 
yam, or mustard mayo created fresh on 
the spot by the “Maître Mayonnaise”. 
Mayo, explains Finnish-French Head 
Chef Nicolas “Nico” Basset, is a very 
big part of Belgian cuisine. (Having 
toured the brasseries and breweries of 
Belgium extensively, he should know.) 
Thick and rich, the truffle type was per-
fection equally derived of the tubers, 
house-pasteurized organic egg and 
dash of Worcestershire.

And while we’re on the starters, Grey 
Shrimp Croquettes B350++ blended 
with lobster bisque and Cheese Cro-
quettes B290++ stuffed with a pungent 
quartet of curds (Gruyère, Emmental, 
Mozzarella, Parmesan) both go gor-
geously with a twist of lemon and spicy 
cocktail sauce.

Then there’s the Belgian classic 
waffle blended with finest fresh crab 
meat seasoned with kaffir lime and 
chilli paste B290++. Leavened with 
mesclun salad and umamified with 
spicy cocktail sauce, one could call it 
an evening on eats right there.

RING MY BELGA
However, if you’re coming for three 
courses, start instead with a warm 
winter salad of fried smoked pancetta, 
jacket new potato halves, radicchio, 
cherry tomato and a marvellous hon-
ey-sweetened white wine and ultra-
light Samos olive oil vinaigrette.

Follow with a return to the beer 
cuisine theme, Carbonnade à la Flam-
mande, Australian wagyu beef brisket 
braised four hours in stout, pancetta 
and mustard B790++, described by Nico 
as “the Belgian Boeuf Bourguignonne”. 
Belgians lurve lots of gravy and, ele-
vated with red currant and mustard, 
it’s a great one. All of which goes a treat 
with “stoemp”, Belgian-style mashed 
potatoes beefed up with root veggies, 
here celeriac, swede and leak.

Equally simply awesome is Water-
zooi B650++, “slow-cooked to the per-
fect moist and tender point” chicken 
breast, with white wine sauce sporting 
leak, carrot, celery, champignon and, 
hallelujah!, Brussels sprouts.

Another lip-smacking option is Pan-
Seared Hokkaido Scallops with Braised 
Endive B690++ sweet, firm-textured 
shellfish and lettuce hearts browned 
and crunchy.

Or for a total blowout, turf with Cote 
de Boeuf, Bone in Rib-eye 1kg B2,950 
for 2-4 and surf with classic Dover Sole 
à la Meunière B1,950++, brown butter, 
lemon, parsley.

Belga’s Brussels Waffle B290++ is 
every bit as stellar. The light, crisp-
crusted yeast-based griddle cake is 
served with chocolate sauce that seduc-
tively fills the signature portcullis of 
indents. This in contrast to brioche-like 
Liège waffle, also on the menu. With 
fresh vanilla ice cream, fresh strawber-
ries and Belgium chocolate sauce, it’s 
to-die-for.

Boasting similar star wattage is La 
Damme Blanche (White Lady), home-
made vanilla ice cream, whipping 
cream, dark chocolate sauce, crunchy 
almonds and schooner sales of tuile.

Interior décor-wise, plucky Belgian 
icon Tintin photo bombs in full colour 
monochrome studies of the grand old 
architecture that graces the major cities, 
largely thanks to controversial Congo 
coloniser, King Leopold II.

The panels grace white brick walls. 
Wood furniture, polished marble 
tops, copper beer taps, incandescent 
wall lamps, pub posters, and panelled 
windows collectively resonate vintage 
brasserie, graced with crystal ware, 
porcelain and cotton finishes. The fur-
nace-red open-plan culinary laboratory 
injects live improv theatre.

Transformed from its original incar-
nation as a period Parisian apartment, 
the terrace has been vastly expanded 
(94 seats) while still doubling dining 
seating (52). The view is mesmerizingly 
cinematic and, facing west, ideal for 
catching kaleidoscopic sunsets.

BelGa RooFToP BaR & BRaSSeRIe 
SoFITel BaNGkok SukhuMvIT,  
189 Sukhumvit Road (BTS Nana) 
Tel. 02 126 9999.
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