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A Landmark 
toast for 
the decade
As we close out an 
eventful decade 
and prepare to 
welcome 2020, it’s 
only right and 
proper that we 
find the perfect 
place to reflect 
on what’s been 
and celebrate the 
new possibilities 
that lie ahead

Executive chef Philippe Gaudal.Story: David Kendall
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Snow fish fillet.
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Where can we best 
acknowledge the 
milestone? Where 
better than at the 
Landmark, a storied 

and splendid destination in the heart 
of the Sukhumvit area?

And what better gastronomic experi-
ence to mark the occasion than a hearty 
repast at the legendary Rib Room and 
Bar Steakhouse?

The elegance unfolds as soon as one 
steps out of the lift on the 31st floor and 
is greeted by a panoramic view of Bang-
kok’s twinkling cityscape. The atmos-
phere is all-embracing, multiple shades 
of red emanating from tasteful overhead 
indirect lighting. Strolling through the 
Bar – a kind of shrine to elegance in its 
own right – one arrives at the sump-
tuously appointed restaurant, where 

the subtle kaleidoscope of red begins 
to soothe the soul. Ruddy hues extend 
from the subtle lighting to the chairs 
and even the napkins.

Once seated, the atmosphere is mag-
ical – the cityscape on one side, and the 
gleaming open kitchen on the other. 
This is the domain of Executive Chef 
Philippe Gaudal, a sixteen-year veteran 
of the hotel and the genius behind the 
Rib Room and Bar Steakhouse. Chef 
Gaudal strides purposefully around his 
kitchen, his work on show for all diners, 
and he is particularly proud of his rouge 
Fourneaux de France “Morice” one-
piece cooking range the first of its kind 
in Thailand 13 years ago and his new 
Hibachi charcoal grill – emblazoned 
with beautiful calligraphy – he per-
sonally brought back from Japan. This 
work of art is more than an aesthetic 
masterpiece; it uses smaller chunks of 
compressed charcoal to enhance the 
flavour of the cuisine.

Chef Gaudal has created a magnif-
icent menu to mark the season, avail-
able from Christmas itself right up 
until December 30th. The restaurant’s 
acclaimed a la carte favourites are aug-
mented by a special selection of five 
signature dishes created specifically 
to celebrate the season. The delights 
begin with a unique appetizer – a Tataki 
Hamachi Fillet surrounded by a blaze 
of colour comprising a cucumber 
salad with mustard seed, a green apple 
brunoise, pickled cucumber, cucumber 

water foam and dazzling red lime caviar 
– actually a delicious kind of fruit. The 
ultimately Instagrammable dish almost 
becomes a kind of performance art as 
the server dribbles cucumber juice 
around the circumference.

The acclaimed main course menu is 
augmented by four more dishes curated 
especially for this year’s festive season. 
The Snow Fish Fillet comes smoked on 
a cedar plank and once again the rouge 
theme resurfaces with roasted beetroot, 
beetroot barley and dashi beurre blanc 
savoury horseradish meringue, light 
and buttery delight. 

Roasted Lamb Loin, astonishingly 
tender, is topped with a crunchy men-
dicant fruit crust, celeriac puree and 
picturesque portions of chestnut jam.

The Duck Platter is truly a unique 
revelation, Chef Gaudal’s custom 
homemade duck sausage served with 
duck breast – dry-aged for five days in 
a temperature-controlled fridge – duck 
leg confit, and potato gnocchi served 
with duck jus. This organic Thai duck 
dish is truly a light and fluffy delight.

Such a magnificent main course 
deserves a delicious yet light dessert, 
and the meal reaches a climax with 
Palet Chocolate Dulcey enhanced by 
caramelised pecan nuts and berries.

While these five signature dishes 
augment the Rib Room and Bar Steak-
house a la carte menu, the New Year’s 
Eve bill of fare is completely boutique. 
The Tataki Hamachi Fillet is augmented 
by a foie gras duo, an Alaskan king crab, 
fine de claire oysters, seared US sea 
scallop, Rib Room Caesar Salad, lobster 
bisque and a mouth-watering porcini 
mushroom cream soup.

Alternate choices for the Main Course 
are a Maine Grilled Lobster served with 
coriander seed, lime and fresh tomato, 
and a 400 Days Grain-Fed Australian 
Tenderloin or Rib Eye steak of Waygu 
beef personally selected by Chef Gaudal 
and served in red wine, pepper or 
mushroom sauce and accompanied by 

sautéed mushrooms, sautéed spinach, 
or your choice of French fries or smooth 
mashed potato.

As we move into the next decade, 
there is much to reflect upon, much 
to celebrate and so much more to look 
forward to. There is simply no better 
place to mark the occasion than at the 
Rib Room and Bar Steakhouse at the 
Landmark Hotel.

THE LANDMARK BANGKOK  
138 Sukhumvit Road.  
fb@landmarkbangkok.com.  
Tel. 02 254 0404 ext 7777  
for reservations.

Tataki hamachi fillet.

Duck platter.

Roasted lamb loin.

Lobster tail tagliolini.



Da Vinci restaurant at Rem-
brandt Hotel Bangkok is 
hosting a New Year’s Eve 
party and buffet featuring 
a menu of holiday food 

favourites, family fun and festive cheer 
of a classic family get-together without 
the exhausting hassles of cooking and 
clean-up. Spend your Auld Lang Syne 
occasion partying into the wee hours 
with those near and dear instead of in 
front of a hot stove and steamy kitchen 
sink.

Family Carnival New Year’s Eve Party 
2019 at Da Vinci restaurant offers a 
sumptuous all-you-can-eat banquet of 
festive dining delights, plus live music 
and family-friendly entertainment amid 
an ambience of glittering city views in 
an enchanting night time al fresco set-
ting the entire family will enjoy.

Made with top-quality imported key 
ingredients and meticulously prepared 
by Rembrandt’s talented culinary team, 
the epic menu is a meat-lover’s fantasy, 
with slow-roast Australian prime-rib, 
US Butterball Turkey with all the trim-
mings and pan-fried, balsamic-glazed 
French foie gras served with berry coulis 
at the carvery station, and a barbeque 
selection that includes Australian beef 
tenderloin, New Zealand lamb, herbed 
chicken skewers, Italian pork sausage 
and Mexican-style pork spareribs, 
plus superb sides like truffled mashed 
potatoes, buttered Brussels sprouts and 
summer ratatouille.

Having sampled the Turf offerings, 
diners can wade into the Surf side of this 
bountiful holiday spread, with a trawl-
er’s hold-full of ocean fresh premium 
seafood: rock lobster, marinated squid, 

mussels, salmon steak, scallops, tiger 
prawns & river prawns, tuna akami and 
sea bass, while shellfish on ice choices 
include New Zealand mussels, pre-
shucked oysters, shrimp cocktail, blue 
swimmer crab, served with a variety of 
tangy sauces.

From the Nordic region come spe-
cialties like house-smoked salmon and 
marinated gravlax, boiled baby pota-
toes with dill and “Kalles” shrimp caviar. 
Light-fare fans will swoon at the salad 
station, where classics like Waldorf 
and Parmesan cheese wheel-prepared 
Caesar salad await, along with a variety 
of premium DIY fixins and dressings. 
There’s also an alluring Mediterranean 
grilled vegetable salad for those with 
a more adventurous taste, plus pasta 
salad with Emmenthal cheese.

The charcuterie and cold-sides 

offerings feature Italian-imported 
Parma ham, salami, peperoni and 
speck, with sun-dried tomatoes, pickled 
mushrooms, olives, melon and authen-
tic Grissini breadsticks rounding out 
the deli section. And despite the lack of 
snowy weather, diners can cosy up to a 
steaming bowl of creamy chestnut soup 
with smoked duck and crispy croutons.

It’s curds away! at the cheese coun-
ter, with a Who’s Who list fromagerie 
favourites that includes brie, camem-
bert, gorgonzola, Danish blue, Gran 
Padano, cheddar, Taleggio  and mari-
nated/herbed feta, along with an assort-
ment of premium crispbreads, crackers, 
nuts and dried fruits.

No holiday feast would be complete 
without a helping of indulgently rich 
desserts to sweeten the holiday spirit, 
and Da Vinci offers a dreamworld of 

Rembrandt presents a masterwork 
of family-together holiday dining

Save your appetite for the Family 
Carnival New Year’s Eve Party & 
Buffet at Rembrandt Hotel Bangkok – 
relax and let Da Vinci do the cooking!

Story: Christopher Lombardi

King Power Mahanakhon is celebrating 
New Year’s Eve with Bangkok’s Highest 
Countdown to 2020, featuring Burin, 
Season Five and DJ 7 Skies on the 78th 
floor rooftop of the iconic pixelated 
building. This year the new landmark 
destination is ringing in the New Year 
with three parties on three different 
floors with a full entertainment lineup 
of artists and DJs. Celebrate on the 74th 
floor of Thailand’s highest indoor obser-
vatory (B5,500++ per person) with Krist- 
Singto, Max Jenmana, Daboyway and DJ 
Buddha, or enjoy a Broadway-themed 
celebration with a 7-Course Dinner at 
Mahanakhon Bangkok SkyBar on the 
76th floor (starting from B15,000++ 
per person). Bangkok’s highest count-
down and glamorous outdoor party is 

also taking place on Thailand’s highest 
rooftop, with a night full of DJ entertain-
ment and spectacular performances by 
Burin, Season Five and DJ 7Skies. Early 
Bird tickets are available for B12,000 per 
person, from today until 30 December 
2019.

Located in the heart of Sathon, 
King Power Mahanakhon is directly 
connected to Chong Nonsi BTS, Exit 
3. At 314 metres, it is home to Thai-
land’s highest rooftop and spectacular 
360° panoramic views of the Bang-
kok skyline.

Reservations at http://bit.ly/
Rooftop-Champagne-Countdown. 
Tel. 02 677 8722. Email 
mahanakhonskybar@kingpower.com.

King Power Mahanakhon celebrates 
New Year’s Eve with Bangkok’s Highest 

Countdown and Rooftop Party
Enjoy a Broadway-theme Countdown Dinner Party 

at Mahanakhon Bangkok SkyBar and a night of  
live entertainment on Thailand’s highest indoor 

observatory featuring Krist-Singto, Max Jenmana, 
Daboyway and DJ Buddha
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enticing after-dinner temptations, 
including Stollen with vanilla sauce, 
traditional Christmas cookies and 
macaroons, house-made chocolate pra-
lines, fruit tartlets, classic Mille-feuille, 
eclairs, cheesecake, Panna cotta and 
an intensely coffee-infused Tiramisu. 
There’s also strawberries with Chantilly 
cream and pre-cut local and imported 
fresh fruits plus an ice cream trolley and 
live station featuring “Floating Island” 
dessert made with meringue, sweet-
ened milk and vanilla brandy sauce.

Of course children are big part of 
family New Year’s Eve celebrations, and 
parents are rest-assured their little ones 
will stay fully entertained the whole 
night through with games, magic shows 
and gifts.

And on the first day of 2020, recover-
ing merrymakers are invited to Da Vinci 
for a New Year’s Day Poolside Hangover 
Brunch, featuring live-station cooking 
and free-flow “therapeutic” libations.

For many years a much-anticipated 
highlight of the Rembrandt’s bakery 
offerings, our Stollen cake is widely 
regarded as one of the best in town and 
they make great gifts or delicious mem-
ories. Available in the lobby display case 
at just B180 each, throughout January.

Family Carnival New Year’s Eve Party
31 December 2019
7pm – 1am
B2,250 ++ per person (food only, bev-

erages individually priced).

Children up to 12 years: half price.
Children 5 and under: FREE.

New Year’s Day Poolside Hangover 
Brunch

1 January 2020
12 – 3pm
850B ++ per person (incl. free-flow 

Bloody Marys & soft drinks).

Rembrandt Hotel Bangkok  
19 Sukhumvit Soi 18, Sukhumvit 
Road. Tel. 098 004 4840 or e-mail: 
davinci@rembrandtbkk.com. 
Website: https://rembrandtbkk.
com/restaurants/da-vinci/.
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Edge Restaurant (Indoor and 
Outdoor) Level 14
Celebrate the New Year’s Eve with 
family and friends at edge with a 
variety of international cuisine from 
around the world including seafood 
on ice – snow crab, Fine de Claire 
and Eagle Rock oysters, New Zealand 
mussel and caviar, seafood on the grill 
– Canadian lobster, rock lobster, tiger 
prawn, blue crab and river prawn, 
sashimi – Maguro, Hamachi, Salmon, 
Sakura shrimp, surf clam, Hokkaido 
scallop and octopus, sushi, Australian 
beef and lamb, foie gras, ravioli 
with black truffle, spit-roasted pig, 
smokehouse grill Australian brisket, 
cold cut, cheese, Asian and Western 
selections and an array of mouth-
watering desserts. Price is B5,200 nett 
per person for international buffet and 
B3,250 nett per person for beverage 
package. Available on December 31, 
2019 from 7pm–1am at edge restaurant 
on level 14.

Flare Restaurant 
Level 15
Flare offers a romantic dining expe-
rience with a 5-course set menu for 
New Year’s Eve celebration including 
choices of appetizer – imported oyster, 
sashimi or Thai appetizer, Thai or Jap-
anese salad, famous soup from Thai, 
Korea or Vietnam, Asian main dish 
from Canadian lobster, Australian beef, 
lamb, black crab or Salmon and selec-
tions of desserts – dumpling in coco-
nut milk, mango with sticky rice or Jap-
anese mochi. The 5-course set menu is 
priced at B3,450 nett per person (half 
price for kids 6-12 years old and free for 
kids 0-5 years old). Available at Flare 
on level 15 on December 31, 2019 from 
7pm onwards.

Celebrate in style by the sea
Hilton Pattaya Offers Memorable Dining 
Experiences for New Year Celebrations

New Year’s Eve
The Oasis on New Year’s Eve, 31 Decem-
ber, will feature an international dinner 
buffet with premium seafood such as half 
a Canadian lobster per person, Alaska 
king crab, tiger prawn, Hokkaido scallop, 
and three kinds of French oyster.  There 
will be a live station for foie gras, and a 
carving station that will include beef. The 
Japanese corner features sashimi, sushi, 
maki and kaisen don, and special des-
serts will be prepared at the live dessert 
station. New Year’s Eve dinner at The 
Oasis is served from 18.00 to 22.30hrs 
and is priced at B3,500 net per person 
inclusive of drinking water, coffee or tea, 
and B4,500 net per person inclusive of 
free flow sparkling wine, white wine, red 
wine and beer. Prices include Count-
down Party access at the Pool Terrace 
on the 6th floor, with one complimentary 
drink for toasting the New Year.

Hishou sees a Japanese Omakase 

menu by Executive Japanese Chef 
MASAYUKI WATANABE including 
Obanzai, with a selection of appetisers, 
sashimi, yakimono, a main course choice 
of Wagyu beef or tempura, followed by 
dessert. Dinner is served between 17.30 
and 22.30hrs and is priced at B3,500 
net per person, inclusive of one glass 
of sake or sparkling wine. The price 
includes Countdown Party access at 
the Pool Terrace on the 6th floor, with 
one complimentary drink for toasting 
the New Year.

Hotel Nikko’s Countdown Party at the 
Pool Terrace on the 6th floor will be held 
from 21:00 to 01:00hrs, and staged on a 
Japanese Town theme with snack food, 
drinks, a live band, DJ, a Japanese live 
show, and draw prizes guaranteed to 
keep you entertained all the way through 
the last hours of 2019 and into 2020. The 
price is B1,000 net per person inclusive 
of one drink.

New Year’s Day
A New Year tradition in Japan is mochit-
suki, the pounding of sweet rice to make 
mochi, the rice cake that can be eaten in 
a sweet or savoury dish and which is a 
popular household staple. On Wednes-
day 1 January, between 09.30 and 
11.00hrs in the hotel lobby, the chefs will 
demonstrate the pounding of the rice, 
and encourage guests to take part. The 
traditional happi, a straight-sleeved coat 
worn during festivals such as mochitsuki, 
will be available for guests to wear and to 
have their photograph taken. Three fla-
vours of mochi will be prepared: mochi 
isobe (with soy sauce), mochi kinako 
(soy powder), and mochi azuki (red 
bean). Sake and drinking water will be 
provided during this festive occasion.

Welcome the first day of 2020 on 
1 January with a New Year brunch at 
The Oasis, with seafood including half 
a Canadian lobster per person, Alaska 

king crab, salmon, and oysters. There will 
be a foie gras station, a Japanese corner 
with sashimi, sushi, maki, and kaisen 
don, and a desserts station. Brunch is 
served from 12.00 to 15.30hrs and is 
priced at B2,020 net per person inclu-
sive of drinking water, coffee or tea, and 
B3,020 net per person inclusive of free 
flow sparkling wine, white wine, red wine 
and beer.

Hishou will be serving auspicious 
Japanese Oiwai Gozen specialities for 
three days from 1 to 3 January, with chef 
Masayuki Watanabe preparing an Osechi 
set menu for lunch and dinner, priced at 
B2,020 net per person inclusive of one 
glass of sake or sparkling wine.

Hotel Nikko Bangkok  
27 Soi Sukhumvit 55 (Thonglor).  
For more information or reservation,  
call 02-080-2111, email asst.admin.
fb@nikkobangkok.com.

Hotel Nikko Bangkok gets festive with year-end 
Japanese-style programme Discover an extensive range of  Japanese-style festivities 

to celebrate the end of  the year and the start of  2020
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Drift Lobby Lounge & Bar 
Level 16
Celebrate in style on a private island 
with a breathtaking view of Pattaya bay. 
Drift Lobby Lounge & Bar on level 16 
offers private island package with shar-
ing menus such as a dozen of Fine de 
Claire oysters, chilled seafood set – 
Canadian lobster, snow crab, Fine de 
Claire oyster, New Zealand mussel and 
white prawn, sashimi set – Salmon, 
Tuna, Hamachi, Sakura Shrimp and 
surf clam, grilled seafood – tiger prawn, 
crab, rock lobster, squid and seabass, 
grilled meats – Australian striploin, 
Australian lamb and pork chop. The 
small island is priced at B30,000 nett 
for 4 people. The large island is priced 
at B35,000 nett for 6 people. Moreover, 
beverage package is priced at B3,750 
nett per person. A wide selection of a 
la carte menu is also available. Lim-
ited numbers available, advance res-
ervation is recommended. Available 
at Drift Lobby Lounge & Bar on level 
16 on December 31, 2019 from 7pm 
until late.

Horizon Rooftop Restaurant 
& Bar Level 34
Celebrate New Year’s Eve on the high-
est level of Hilton  Pattaya. Horizon 
Rooftop Restaurant & Bar offers a 
variety of unlimited premium selec-
tions including 5 choices of imported 
oysters from Europe, USA and France, 
seafood on ice – Canadian lobster, king 
crab, blue crab, tiger prawn, rock lob-
ster, Australian mussel, New Zealand 
mussel, scallop and fish roes, sashimi 
– Tuna, Hamachi, Salmon, Japanese 
scallop, octopus, surf clam, Ama Ebi 
and Uni, charcuterie, cheese, pasta, 
soup and desserts. Moreover, made-
to-order main dishes are available 

with unlimited such as lamb chop, 
tenderloin, Kurobuta pork, foie gras, 
snow fish, scallop, duck breast and 
mixed seafood. All together is priced at 
B11,500 nett per person. Available for 
dinner from 7pm–1am. The exclusive 
package is available for the access after 
8.30pm at B5,100 nett per person on 
December 31, 2019 at Horizon Rooftop 
Restaurant & Bar on level 34.

Edge Restaurant Level 14
A New Start Brunch at edge, Level 14
Start a New Year at edge on level 14 with 
a spectacular international buffet along 
with a panoramic view of Pattaya bay. 
International selections include 
seafood on ice – imported oyster, New 
Zealand mussel and caviar, seafood on 
the grill – rock lobster, tiger prawn, blue 
crab, seabass in banana leaf and river 
prawn, sashimi, Australian beef and 
lamb, foie gras, international dishes 
and desserts. Price is B1,500 nett per 
person (half price for kids 6-12 years 
old and free for kids 0-5 years old). 
Available at edge, level 14 on January 
1, 2020 from 12noon–3pm.

Take a break and relax in our all-
sea-view guest rooms and suites 
during New Year. Hilton Honors 
members enjoy the discount rate from 
Best Flexible Rate, free Wi-Fi, digital 
check-in and choose your room on 
Hilton Honors application and points 
redemption program. Register Hilton 
Honors for free at joinhhonors.com. 
For room reservation, please visit pat-
taya.hilton.com

Advance reservation is 
recommended.  
Tel. 038 253 000,  
Line ID @hiltonpattaya or email 
Bkkhp_Pattaya_Festive@hilton.com.
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