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Centara’s flagship next to 
Chatuchak Park is an over-
looked gem, more familiar 
to business travellers (with 
some of the most impressive 

meeting facilities in the city) than local 
diners. And what a shame, with nine 
restaurants and bars – Thai, Japanese, 
Chinese, Italian and Vietnamese – each 
transporting you around the world with 
authentic décor and cuisine, yet retain-
ing the brand’s signature Thai hospi-
tality, heartfelt and developed over 
generations.

All that is set to change with a direct 
BTS connection at Ha Yaek Lat Phrao, 
which opens just in time for the festive 
season. With a few steps, visitors are 
transported from hectic city to calm-
ing oasis, with the heart of the hotel a 
pool courtyard surrounded by land-
scaped gardens.

Head to the rooftop for spectacular 
sunsets over the park, as well as the 
hotel’s pièce de résistance, French res-
taurant Blue Sky. With only a few tables 
in each section, Blue Sky’s ambience 
is intimate, with smoky mirrors, velvet 
and chandeliers setting a seductive 
tone. Those wanting to take advantage 
of the cool weather can sit out on the 
alfresco terrace with 180˚ views.

The hotel has a full line-up of festive 
celebrations planned this year, none 
more tempting than the New Year’s 
Eve five-course set dinner at Blue Sky. 
An Avatar theme ensures the evening 
is welcoming for couples and families 
alike, with an early sitting for those with 
children and a later one for those plan-
ning to count down into 2020.

The evening begins with a signature 
welcome cocktail and artfully presented 
amuse-bouche. Rock oyster flown in 
fresh from Brittany is adorned with olive 
oil powder (as popularised by Ferran 
Adrià of El Bulli), fresh seaweed and 
rare oyster leaves, bringing the scent 
and aura of the ocean to the fore. Jolt 
the taste buds with the accompanying 
Bloody Mary shooter.

New Year’s eve oN Top of The world
FrenCh gastronomy at Centara grand at Central Plaza ladPrao Bangkok

Story: Laura Markes

festivecelebrations

the two flagship branches 
of Bawarchi are offering 
two festive New Year Eve’s 

menus to send off the decade and 
ring in the new year. Dish high-
lights include the signature Murgh 
Makhanwala “Butter Chicken” with 
a sprinkle of 24K gold leaves, Lob-
ster Masala and the succulent lamb 
curry “Bawarchi Gosht Ooh La La”. 

The set menu is priced at B2,000 
net at Bawarchi, InterContinental 
Hotel @BTS Chitlom and B2,800 
net at Bawarchi Rooftop, 16th Floor, 
Solitaire Hotel.

Here’s a sample menu from  
BawarcHi intercontinental Hotel:

Starters
• Lasooni tiger prawns
• Atlantic salmon tikka
• Peri peri murgh kebab
• Tandoori lamb chops

Soup
•  Cream of mushroom  

with elaichi infusion

Mains
• Bawarchi gosht ooh la la
•  24K gold murgh 

makhanwala
• Lobster masala
•  Bawarchi dal makhani 

served with assorted Indian 
breads and gucchi pulao

Dessert
•  An array of Indian and  

Western desserts

For booking please call  
087 503 8438 or email  
info@bawarchiindian.com. 

Bawarchi InterContinental Hotel and Bawarchi rooftop welcome you 
to a special New Year’s eve dinner featuring 24k Gold Butter Chicken, 
Lobster Masala and more!

at renaissance Bangkok ratchaprasong Hotel

New Year’s eve INdIaN stYle

 The main course offers the choice 
of a light Dover sole or more substan-
tial Australian wagyu lamb. Both again 
show exquisite attention to detail. First, 
the sole: modern in presentation, a 
strip of fillet lies on top of an asparagus 
duo, with dollops of rich uni a crown. 
Chantarelle mushrooms are placed 
to the side, swirled with a lemon-ver-
mouth cream.

The French-cut lamb rack, mean-
while, is pan-seared to perfection, still 
pink and tender on the inside yet with 
a satisfyingly crispy skin. The lamb is 
accompanied by a potato mille-feu-
ille, baked heirloom carrots, Moroccan 
spices and a complex reduction of port, 
madeira, white port and white wine. 
(Pace yourself, for alcohol features in 
almost every dish, the chef’s signature 
and so very French.)

For dessert, the menu sticks to tra-
ditional and hearty, with crêpes and 
a berry compôte. The fraises des bois 
drink reveals a surprising kick that 
contrasts perfectly with the otherwise 
sweetness. After your meal, sit back 
and wait for the countdown with tea, 
coffee, macaroons, and serenading by 
the trio band. A flute of champagne 
will be served at midnight to toast the 
new year.

The city’s fireworks are actually best 
viewed from the Blue Sky bar across the 
foyer, a sensual boudoir with private 
rooms, floor-to-ceiling windows, and 
the famous rooftop deck that glows 
with namesake blue lights. A DJ will 
be spinning beats until 2am, with cock-
tails and an award-winning collection 
of wines flowing throughout the night.

The New Year’s Eve set menu is 
priced at B6,990++ per person, with 
entrance to the bar complimentary for 
diners (walk-in price B890++). Park-
ing spaces at the hotel can be reserved 
in advance.

For more information or to book,  
call 02 541 1234 ext 4151 or  
email fb_office@chr.co.th.

Celebrate the most wonderful 
season of the year with an exqui-
site collection of gourmet feasts 

followed by an unforgettable count-
down party and exciting transition 
into 2020.

flavors 
New Year’s Eve: Enjoy a mouthwatering 
dining experience with our signature 
International buffet dinner featuring 
the best dishes to satisfy your taste buds 
such as a Caviar & Oyster bar, Seafood 
on ice, BBQ meats, Foie Gras, and chef’s 
special Western signatures. B3,190++, 
6pm-10.30pm.
 
January 1, 2020: Ring in the New Year 
in the sophisticated surroundings of 
Bangkok the city of angels. Join with 
the family and indulge in the taste of the 
season featuring a wide array of seafood 
on ice and festive specialties.
Lunch: 11.30am–2.30pm, B1,090++ 
Dinner: 6pm– 10.30pm, B1,290++

fei Ya
New Year’s Eve: Celebrate this festive 
season at one of the best Chinese res-
taurants in Bangkok, our award-win-
ning Fei Ya restaurant bring the best 
dishes of Dim Sum to the table. Dim 
Sum lunch buffet B1,388++. Chinese set 
menu selection, including Peking duck, 
Suckling pig and Whole fish created by 
Executive Chinese Chef Cheung Chin 
Choi. B1,888++, B2,888++, B3,888++.
Lunch: 11.30am–2.30pm 
Dinner: 6pm–10.30pm
 
January 1, 2020: Start your 2020 in 
the best possible way with sumptuous 
New Year’s Day Family Lunch. Our 

talented culinary team created a gas-
tronomic Dim Sum buffet lunch for you. 
B1,388++.
Lunch: 11.30am–2.30pm

la tavola
New Year’s Eve: Immerse in the spirit 
of the season as we serve you delightful 
Italian set menus featuring all of your 
favourites, from fresh seafood, home-
made pizza and pasta to delicious 
desserts.
Lunch: 11.30am–2.30pm, B1,290++  
additional wine pairing at B990++ 
Dinner: 6pm–10.30pm, B1,690++  
additional wine pairing at B1,190++
 
January 1, 2020: Get the New Year 
started in style with a selection of glam-
orous Italian set menus for both lunch 
and dinner. Featuring all of your favour-
ites, from fresh seafood, homemade 
pizza and pasta to delicious desserts. 
B1,590++ (additional wine pairing at 
B990++).
Lunch: 1130am–2.30pm 
Dinner: 6pm–10.30pm

new Year’s eve 2019 countdown partY  
at tHe one
December 31, 2019: Join the party in 
the heart of the city at The One beer 
garden. Countdown the last minutes of 
the year dance your way into the New 
Year 2020 with a live band, festive DJ 
and pop up food trucks. Minimum entry 
at B500 net.

reNaIssaNCe BaNGkOk 
raTCHaPrasONG HOTeL 
518/8 Phloenchit road. 
Tel. 02 125 5000. 
Visit www.renaissancebangkok.com.

New Year’s CelebraTioNs

The first course is delightfully fresh 
and zesty, a Hokkaido scallop cevi-
che drenched in a ruby-red grapefruit 
dressing. Caviar, grapefruit flesh, a swirl 
of virgin olive oil and fresh floral leaves 
add colour and texture.

The highlight of the evening then 
comes early, a Moet champagne and 
brie velouté that is sinfully divine. Rich, 
yet light and foamy at the same time, the 
soup is presented with a pocket of truf-
fle brie cubes, grapes, roasted walnuts 
and black truffle flakes. 
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Our talented bartenders are 
mixing up delightful con-
coctions that include the 
Gobo-Rice Gin & Tonic, a 
heady mix of Roku Japa-

nese craft gin infused with nutritious 
burdock-like gobo root, premium Born 
sake with ginsen, rice syrup, fresh yuzu 
juice and tonic water. Alternatively try 
our mixologists’ take on a classic with 
the Japanese Whisky Sour. Imbued 
with the wonderful honey and vanilla 
aromas of Suntory Kakubin Yellow 
Japanese whisky, it includes pickled 
ginger, fresh lemon and cucumber, 
egg white and syrup. Also excellent as 
a winter-spring pick-me-up is our Japa-
nese Martini comprising premium Born 
Sake infused with ginsen, Beefeater gin 
flavoured with Japanese sancho pepper, 
lime and apple juice, and orgeat almond 

syrup. Finally, if you prefer something 
non-alcoholic you can enjoy our inno-
vative Tokyo Mule mocktail, a refresh-
ing blend of strawberry puree, pickled 
ginger, chamomile tea, fresh mint leaves 
and a splash of ginger beer. Wonderfully 
refreshing but also delightfully warm-
ing, these are beverages best enjoyed 
during the cool months.

Japanese Spice-infused Cocktails 
are available daily from 1 January - 
31 March 2020, 12:00 – 24:00, at Up & 
Above Bar. Prices start at B350++ for 
cocktails and B290++ for mocktails.

Up & Above Bar is located on the 
24th floor of The Okura Prestige 
Bangkok, Park Ventures Ecoplex, 57 
Wireless Road. Tel. 02 687 9000 or 
email upandabove@okurabangkok.
com.

Japanese spice-infused 
cocktails at up & above bar
Ward Off the Winter chill With One Of three neW 
deliciOusly piquant cOcktails inspired by Japanese spices at 
up & abOve bar at the Okura prestige bangkOk

Highest Indoor Observatory 
Countdown with Max Jenmana, 
Krist+Singto, Daboyway and DJ 
Buddha (74th floor)
Countdown to 2020 in style at 
Bangkok’s highest indoor observa-
tion deck, with a 360-degree pan-
oramic view from the 74th floor of 
the iconic pixelated building. The 
party runs from  17.00hrs-02.00hrs 
with two hours of free flow Pro-
secco and Canapes from 20.30hrs-
22.30hrs and free flow non-alco-
holic beverages all night. Enjoy live 
entertainment by Max Jenmana, 
Krist+Singto and countdown to 
2020 with famous DJs, Daboyway 

and DJ Buddha. Tickets are avail-
able for *THB 5,500++ per person, 
to book please visit http://bit.ly/
Highest-Observatory-Countdown.

Dinner and Countdown Party 
at Mahanakhon Bangkok SkyBar 
(76th floor)
Celebrate the last dinner of the year 
with a spectacular Broadway theme 
dining experience at Mahanakhon 
Bangkok SkyBar, Thailand’s highest 
restaurant and bar. Enjoy a 7-course 
dinner and signature dishes by 
Executive Chef Joshua Cameron 
with highlights including Hokkaido 
Scallops, Butter Poached Lobster, 

and French Beef Tenderloin with 
Truffle Pommes Purée. Sunset 
Dinner runs from 17.00hrs-20.00hrs 
while a second dinner seating 
and Countdown Party runs from 
21.00hrs-02.00hrs. Enjoy live Broad-
way-style entertainment including 
tap dance and other spectacular 
musical performances throughout 
the night. The 7-course New Year’s 
Eve Dinner starts at *B15,000++ 
per person for the Sunset Dinner 
and *B24,000++ per person for the 
Countdown Party.

To book, please visit http://bit.
ly/MHK-Countdown-Party. For 
more information, please contact 

mahanakhonskybar@kingpower.
com or 02-677-8722.

Bangkok’s Highest New Year’s Eve 
Countdown and Rooftop Cham-
pagne Party Featuring Season Five 
and Burin (78th floor rooftop)
Join Bangkok’s highest count-
down from the 78th floor rooftop 
with live entertainment by 7 Skies, 
Season Five and a Countdown 
with Burin. Enjoy a 360-degree 
panoramic view of Bangkok’s fire-
works from the highest rooftop. 
The glamourous Champagne Party 
starts from 20.30hrs-02.00hrs and 
includes free flow champagne and 
oyster bar from 21.00hrs-00.30hrs. 
Early bird tickets are available 
at 12,000Bnet per person from 
today until 30 December 2019. 
To book, please visit http://bit.ly/
Rooftop-Champagne-Countdown

For those who wish to watch 
the last sunset of the year from 
one of the most instagrammable 
rooftops in Bangkok, “The Last 
Sunset” ticket starts at *B4,500++ 
per person for 1 adult entry during 
17.00hrs-20.00hrs and includes 
1 glass of champagne. Book now 
at https://www.ticketmelon.
com/KingPowerMahanakhon/
thelastsunset.

For the latest promotions at 
King Power Mahanakhon, follow 
us at https://www.facebook.
com/KingPowerMahanakhon/ 
or visit us at https://
kingpowermahanakhon.co.th.

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

anantara Siam Bangkok Hotel and The Wine 
Merchant came together to host exclusive five-
course dinner, accompanied by wines from the 

world-renowned Château Margaux in France.
Executive Chef Jan Van Dyk and his team created an 

unforgettable culinary experience, pairing each course 
with exquisite vintages from the Bordeaux vineyard. Del-
icate seafood canapes were served with Billecart-Salmon 
Champagne as guests were welcomed by their hosts. 
Cauliflower carabineros and foie gras with smoked eel 
were paired with Pavillon Blanc Du Château Margaux 
2016 and Pavillon Rouge Du Château Margaux 2010 
respectively. Kiwami striploin was served with Jerusa-
lem artichokes and enhanced with Château Margaux 
2003 and Château Margaux 2000, the latter of which 
has been awarded 100 by Parker in the Wine Advocate. 
The same accolades have been received by the Château 
Margaux 1996, which accompanied the souffle.

AnAnTARA SiAM BAngKOK HOTEl 155 
Ratchadamri Road.

An Evening of Exquisite 
Flavour

five-course château Margaux Wine 
dinner at anantara siam bangkok hotel

A Night iN CANes: New YeAr’s eve 
DiNNer @vOiLÀ!
Celebrate your New Year’s Eve in 
Cannes with a glittering dinner featur-
ing fabulous food, live band & DJ and 
the options of wine and Champagne 
drinks packages. Voilà! becomes a 
stylish French restaurant on the Med-
iterranean coast as we ‘live the French 
way’ and transport you to the famous 
resort of Cannes to celebrate the final 
day of 2019 and welcome the New Year 
in sparkling style. The expansive dinner 

choices include super-fresh seafood, 
live station of suckling pig, beef toma-
hawk steaks, cognac flambéed lobster 
bisque and a selection of stellar desserts 
to suit every taste.

B2,700++ per person (add B1,090++ 
for wines & B1,990++ for our Cham-
pagne package)

Tuesday, 31 December 2019
From 6pm until late
At Voilà!, 2nd floor
100% pre-payment is required to 

confirm reservation.

New YeAr’s eve PArtY 
@ the LObbY
Welcome to 2020! Our fan-
tastic ‘Live the French Way’ 
New Year’s Eve celebra-
tions @The Lobby include 
a live band, free-flow drinks 
packages at Le Bar and food 
stations with a choice of à 
la carte menus. The Lobby, 
with its sparkling Christmas 
Tree and impressive festive 

decorations, has a very special atmos-
phere on New Year’s Eve. Stay late and 
welcome 2020 to the sounds of our DJ. 
Complimentary Entrance

Tuesday, 31 December 2019
From 7pm until 2am
In the Lobby, Ground floor
*Book your ‘Free-flow Drinks Pack-

age’ online & enjoy 15% off!
B1,650 Nett -> B1,402.50 Nett 

per person.

Sofitel Bangkok Sukhumvit 
189 Sukhumvit Rd (BTS nana) 
Tel. 02 126 9999.

A Night in Cannes: New Year’s Eve 
dinner @Voilà! + neW year’s eve party @the lObb

usher in the New Year on a 
healthy note by tantalis-
ing your taste buds with a 

delightful and wholesome festive 
set menu by Blue Elephant Cook-
ing School & Restaurant’s own 
Chef Nooror Somany Steppe to 
be presented on New Year’s Eve, 
Tuesday, 31 December 2019, at 
Blue Elephant Restaurant Bang-
kok. Each dish in the New Year’s 
Eve menu is curated by Chef 
Nooror using only premium 
organic superfoods ingredients.

Bid farewell to 2019 and wel-
come 2020 in a romantic and ele-
gant setting in a gorgeous Colo-
nial-era house on Sathon Road 
with a “Sparkling Night New 
Year’s Eve Menu 2019-2020” @ 
B5,800++.

A magical night begins with a 
sparkling citrus cocktail sweet-
ened by organic honey followed 
by an appetizing duo of amuse 
bouches, “Crab & Salmon 
Roe Mango Yum” and “Crispy 
Prawn Cracker dressed with 

Pink Pomelo Sturgeon (organic 
and smoked)”.

Starters include “Seared 
Seagrape Caviar (from Hua 
Hin)” and Royal Project farmed 
“Cape Gooseberry Foie Gras” 
among others.

Main courses feature “Floating 
Giant Deep Sea Tiger Prawn” with 
organic lemongrass, ginger and 
Tangerine Dressing; “Canard de 
Barbarie” – Muscovy Duck with 
grilled Phuketian GI pineapple, 
homemade red curry sauce and 
coconut rice quinoa; “Diamond 
Garlic (Isaan bred) Wagyu” with 
Lampoon black diamond garlic, 
black truffle, Phuketian aba-
lone;  and stuffed organic “Tinker 
Bell Chicken Wing” served with 
crispy lemongrass nest.

 “Auspicious New Year” com-
prising homemade OTOP dried 
banana cupcake, mulberry 
sorbet, honey panna cotta, crispy 
black sesame crackers, mango 
sticky rice mousse served with 
Jasmine ice cream follows. 

“Thai Petit Fours” of hand-
crafted Mung Bean in smoked 
coconut shell conclude. 

Tel: 02 673 9353 8; Email: 
Cooking.school@blueelephant.
com.

WINING&DINING

FestIveCelebratIoNs

amazing locally sourced organic & 
superfood delights by chef  nooror 
somany steppe at the blue 
elephant restaurant bangkok

Sparkling Night New Year’s Eve

FestIveCelebratIoNs

WINING&DINING

FestIveCelebratIoNs

From left: Serge Cuypers, Hotel Manager of Anantara Siam 
Bangkok Hotel; Aurelien Valance, Deputy Managing Director 

of Chateau Margaux; Tim Boda, Director of food and beverage, 
Operational Excellence & Events of Minor Hotels; Jirachai 

Sethisakko, Director of Beverage and Wine Guru of Minor Hotels.



Festive season 2019 is an ele-
gantly appetising affair at The 
St. Regis Bangkok, as the her-

itage-infused hotel’s Jojo restaurant 
hosts a series of fine dining promotions 
to celebrate the holidays.

With a hospitality lineage going 
back more than 100 years, The St. Regis 
Bangkok bears the DNA of the origi-
nal St. Regis Hotel in New York City, 
which opened in 1904. Built by John 
Jacob Astor IV –  at the time America’s 
wealthiest man – The St. Regis New 
York represented the epitome of opu-
lence, hosting the crème de la crème 
of US and international high society.

The legacy of supreme luxury and 
uncompromisingly high standards of 
guest service established over a cen-
tury ago can be experienced today at 
this exceptional 5-star property located 
on the prestigious Ratchadamri Road, 
where The St. Regis Bangkok’s fine 
dining venue Jojo restaurant is offer-
ing a series of yearend holiday dining 
events that fittingly pay homage the 
hotel’s storied name.

Highlights from this inspired pag-
eant of repasts include a Crab Salad 
appetiser, garnished with toasted bri-
oche, fresh strawberry and celery juice. 
A paper-thin Beef Carpaccio comes 
intriguingly plated on a wooden plinth, 
accompanied with Sweet Onion, 
puffed rice chips and aged Parmesan 
and topped with balsamic caviar.

The Grilled Wagyu with beef jus is 
cooked to melt-in-mouth perfection, 
arriving with Sweet Onion Chip along 
with a dollop of Polenta Foam (excep-
tional mouthfeel!) topped with a gen-
erous shaving of Black Truffle.

A light and refreshing dessert fea-
tures an elegantly imprinted swirl of 
Vanilla Panna Cotta holding court in 
a colourful soiree of fresh forest ber-
ries and house-made Pistachio Ice 
Cream – made impossibly smooth 
and creamy using a special nitrogen 
blending technique – with two spheres 
of strawberry powder-dusted panna 
cotta completing the artfully rendered 
plating tableaux.    

And from today through early Janu-
ary, The St. Regis Bar features a Festive 
Afternoon Tea Set that harkens back 
to the grandeur of New York’s early 
20th-century high-society era. Fea-
turing premium TWG infusions, the 
tea-for-two event includes a tantalis-
ing spread of dainties and savouries, 
including lobster and tomato cocktail 
with champagne jelly, spiced ham with 
pineapple compote on soda bread and 
turkey-cranberry vol au vent.

The St. Regis Bangkok is also offer-
ing deluxe holiday hampers filled to 
the brim with supreme-quality sweets, 
jams, puddings, savouries, bubbly and 
nostalgically authentic Christmas 
cookies and breads. Meticulously 
sourced and beautifully packed, these 

parcels of seasonal and specialty del-
icacies will continue to convey your 
good taste and warm sentiments well 
after the year’s final chorus of Auld 
Lang Syne is but a happy memory.

Festive Holiday dining at JoJo, 
tHe st. Regis Bangkok

New Year’s Eve 8-Course Set 
Dinner  
December 31, 2019
6–11pm
B4,500++ (B6,400++ with 
wine pairing)
Featuring: Red mullet and lobster 
soup, wild seabass, grilled Wagyu.

Festive Afternoon Tea Set  
at The St. Regis Bar
Today–January 6, 2020
2-5pm
B1,800++ per set, including TWG tea 
and coffee for two.

The St. Regis Festive Hampers
Available today through January 1, 
2020
Luxury Hamper: B7,000 net  
Classic Hamper: B4,000 net

THE ST. REGIS BANGKOK 
159 Ratchadamri Road 
Tel 02 207 7777. 
Email: fb.bangkok@stregis.com. 
www.stregisbangkok.com.

DINNER WITH ST. REGIS BlESSED BE THE SEaSoN  
of fESTIvE DEGuSTaTIoN DINING

Story: CHRISTOpHER LOmBARdI

Jojo restaurant at The St. Regis Bangkok slips on its holiday best to host  
a suite of  fine dining events worthy of  this legendary hospitality brand

Following a recent extensive ren-
ovation, JW Marriott’s Man Ho 
Chinese restaurant has intro-

duced a new menu that builds on Chi-
na’s rich culinary heritage while sailing 
into uncharted — and utterly delectable 
— new territory.

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

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

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

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

The Crispy Duck with Five Spiced 
Duck Foie Gras (965B++) borrows its 
consumption protocol from the realm 
of western fast food. Served with fresh 
mango and caviar, the ingredients are 
presented in a charcoal bun, conven-
iently folded somewhat like pita bread. 
You simply grasp, pick up and eat in a 
technique which is a cross between that 
used to consume a hamburger and taco. 
The unique combination of flavours is 
nothing short of enchanting, and the 
casual way of tucking in provides a 
measure of fun the ancient Mandarins 
could never have imagined. Chinese 
food was never like this!

Bamboo Fungus with Vegetable And 
Baby Abalone Soup (B590++)   com-
prises the intriguingly amorphous, 

lattice-patterned  mushroom — also 
known as bamboo pith — sharing a 
light chicken broth with a crisp stalk of 
bok choy and a tender, sweet-tasting 
specimen of the highly-prized shellfish.

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

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

This next dish — Seafood crispy rice 
with golden broth (B570++) — really 
impressed, both in its presentation and 
textural and flavour profile. A bowl of 
dry, crisped rice grains arrives laden 
with peeled shrimp and squid before a 
thick chicken broth is decanted at-table, 
producing a waft of aromatic steam and 
rendering the rice-puffs pleasantly firm 
and chewy.

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

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

Man Ho Modern Chinese cuisine
Lunch: 11:30AM – 2:30PM  
Dinner: 6:00 – 10:30PM
All you Can Eat Dim Sum Lunch 
(Weekdays)
988B net per person
Premium All You Can Eat Dim Sum 
Lunch (Weekends)
1,250B net/person

JW mARRIOTT HOTEL BANGKOK 
4 Sukhumvit Road (corner Soi 2). 
Tel 02 656 7700. 
Email: mhrs.bkkdt.manho.mgr@
marriotthotels.com. 
Website: www.marriott.com/ 
hotels/travel/bkkdt-jw-marriott-
hotel-bangkok.

a NEW DyNaSTy of CHINESE DINING  
aT JW MaRRIoTT

Story: CHRISTOpHER LOmBARdI
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Man Ho at JW Marriott launches an exciting new 
menu of  original Chinese dishes that will make a 
believer out of  the most selective Sino-dining sceptic

Winter is the most 
magical time of year 
in Bangkok, nowhere 
more so than down 
by the river. Lights 

twinkle atop stupas, the cool breeze 
returns, and a festive feeling perme-
ates the air.

 The grande dame of the Chao Phraya, 
the Shangri-La Hotel, Bangkok, is only 
steps from BTS Saphan Taksin, and yet 
within seconds you are transported 
from cosmopolitan rush to the tranquil-
lity of gardens and lotus ponds. Much 
like the Oriental, the hotel epitomises 
the golden years of Thai hospitality, 
with an elegant design of marbled gran-
deur and exceptionally gracious service.

The hotel’s signature Thai restau-
rant, Salathip, is located right on the 
riverfront. Designed by award-winning 
Bensley Design Studios, a cluster of 
traditional teak salas are wrapped by 
an outdoor deck that extends over the 
water. Each sala is intimate, seating only 
22 guests, with windows to highlight 
the river view. The outdoor areas are 
shaded by hundred-year-old banyan 
trees that lend an almost mythical feel 
in the evening.

While Salathip is popular for its a 
la carte menu, we recommend you 
indulge in a royal Thai tasting menu 
designed by Chef Yanavit Theeras-
omboonkun. With ten dishes at only 
THB 2,100++ per person, ‘A Taste of 
the Golden Land’ showcases the best 
of Thai ingredients and flavours with 
recipes from the palace.

Chef Yanavit is a bit of an institution, 
having joined the Shangri-La team over 
15 years ago from the Oriental’s stand-
ard-setting Rim Nam. Jovial, passionate, 
and proud of his craft, his credentials 
are unmatched. He trained for five 
years under the legendary Chef Char-
lie Amatayakul, whose parents both 
served in the palace during the reigns 
of Rama V through VII. He has also had 
the rare honour of serving both HRH 
Princess Maha Chakri Sirindhorn 
and HRH Princess Chulabhorn Krom 
Phra Srisavangavadhana.

A winter goldenlAnd
THai Fine dining on THe CHao PHRaya aT SHangRi-La’S SaLaTHiP

wining&dining

Story: LAuRA mARKES

The Naka Island, a Luxury 
Collection Resort & Spa, 
Phuket presents ‘Rum 

Chapel’, its new beachfront 
restaurant.

Rum Chapel features in-door, 
out-door ambience, with 50 seats 
located beside the beach and con-
necting to the Infinity Pool. The 
outlet offers sharing platters with 
international flavours, cocktails 
featuring local rum and craf beers.

Operate daily from noon until 
5.30pm for lunch and poolside 
snacks and drinks and from 6pm 
until 10.30pm for dinner.

The Naka Island, a Luxury Col-
lection Resort & Spa, Phuket is 
tucked away on a secluded island 
just off the east coast of Phuket. 
Journey to the boutique resort by 
speedboat and take in the enchant-
ing beauty of coconut groves, ivory 
sand beaches and limestone cliffs.

Visit www.thenakaisland.com. 
Facebook.com/thenakaisland.
Instagram.com/
nakaislandphuket.  
Twitter.com/NakaIsland_LC.

TRENDy NEW 
BEaCHfRoNT 
DINING ExpERIENCE

hotelnews

The naka island,  
a Luxury Collection 
Resort & Spa, Phuket 
unveils Rum Chapel
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Putting his own twist on traditional 
recipes, Chef Yanavit highlights the 
perfect balancing of flavours – bold yet 
natural as befitting his Southern roots. 
He likes to source locally, especially 
from the Royal Project, and his signa-
ture for almost all dishes are foraged 
edible flowers that add both colour 
and fragrance.

The meal begins with a chilled lem-
ongrass tea and an amuse-bouche. 
With just one bite, the tartness of Phulae 
pineapple from Chiang Mai is con-
trasted with the sweetness of palm 
sugar and peanut paste.

Next up is an artfully presented plat-
ter of bites: of note are the ceviche-style 
prawn and scallop, stir-fried mushroom 
wrapped in rice paper, and fluffy light 
fish cakes.

In a somewhat Western progression 

serving of stir-fried morning glory, 
Thailand’s favourite vegetable dish.

Just when you think you can’t eat 
anymore, dessert is served in a half 
coconut shell with a thin layer of meat 
still attached. Little kluay khai bananas 
are lightly poached in syrup and served 
with homemade coconut ice-cream.

While the set menu includes food 
only, the chef recommends pairing with 
GranMonte wines. A family estate set 
in the foothills of Khao Yai, its wines 
are Thailand’s most famous, with 100 
awards won over the past four years. 
The extensive wine list also includes 
selections from across the Old and 
New Worlds.

A lone kim player sets the tone at 
the beginning of the evening, but it’s 
the mini khon performances that really 
set Salathip apart. Featuring only a few 
players, the troupe shifts between tables 
recreating scenes from the Ramayana 
in full costumed splendour. The per-
formances are seemingly impromptu 
rather than taking over the dining 
scene, authentic rather than aimed 
solely at tourists. For locals wishing to 
introduce foreign friends to a nostal-
gic slice of Thailand, Salathip is most 
definitely it.

‘A Taste of the Golden Land’ is avail-
able at Salathip throughout the cool 
season until March 31, 2020. Advance 
reservations are recommended, par-
ticularly for the outdoor terrace which 
was fully booked when this writer 
visited. The restaurant is open 6pm– 
10.30pm, with traditional Thai dance 
performances at 7.45pm, 8.30pm and 
9.15pm. The salas are ideal for private 
Christmas parties for between 20 and 
25 guests, and Chef Yanavit also hosts 
classes for those who fall in love with 
his cooking.

For reservations, email restaurants.
slbk@shangri-la.com, tel 02 236 9952 or 
02 236 7777 or book directly via www.
shangri-la.com/bangkok/shangrila/
dining/restaurants/salathip.

SHANGRI-LA HOTEL BANGKOK 
89 Soi Wat Suan plu.

of the meal, a tom yum soup is then 
served solo. Sour and spice are brought 
to the fore in the clear broth, with sea 
bass fresh from local waters.

The main consists of four mini dishes 
served with jasmine or red rice. Whole 
Phuket lobster, river prawn, blue swim-
ming crab – it’s all pretty spectacular 
and substantial, unlike some tasting 
menus. First the lobster: drizzled with 
a creamy chu chee curry the fiery colour 
of the lobster itself – yet the taste is mild, 
with a hint of lemongrass, complement-
ing rather than overpowering the suc-
culence of the meat. The river prawn 
is served with pure simplicity – sliced 
open, charcoal-grilled, and with a thick 
tamarind dipping sauce. The pad pong 
garee, a classic yellow curry, is rich with 
chunky crabmeat. All of this might be 
overwhelming if not for a refreshing 

festivecelebrations



In celebration of Christmas and 
New Year all over the world, 
Vietjet is offering a mega festive 
present of five million super-
saver tickets priced only from 

THB0 (Excluding taxes and fees). The 
promotion lasts throughout a week 
from December 16 – 22, 2019. Promo-
tional tickets are up for grabs whole 
time during promotional period at 
www.vietjetair.com and applied to all 
domestic routes within Vietnam and 
Thailand flying from Bangkok (Suvarn-
abhumi) to Krabi, Phuket, Chiang Mai, 
Chiang Rai, Udon Thani, Chiang Rai 
– Phuket, Chiang Rai – Udon Thani 
and International routes from Bang-
kok (Suvarnabhumi) to Ho Chi Minh, 
Hanoi, Hai Phong, Da Lat, Danang, 

Taichung, Chiang Mai to Ho Chi Minh 
City, Phuket to Ho Chi Minh City and 
plus the new route U-Tapao to Ho Chi 
Minh City as well as all international 
routes from Vietnam to Japan, South 
Korea, Taiwan, Hong Kong, India, Indo-
nesia, Singapore, Malaysia, Myanmar, 
Cambodia, etc. Flight period for pro-
motional tickets is from December 23, 
2019 to July 31, 2020 (Excluding public 
holidays).

Those promotional tickets are avail-
able via all channels at website www.
vietjetair.com , “Vietjet Air” mobile app, 
Facebook https://www.facebook.com/
vietjetthailand (just click the “Booking” 
tab). Besides, customers can book via 
official agents/ ticket offices of Vietjet. 
Payment can be easily made with Visa/ 

Fly around asia Festively
VIetjet celebrates the festIVe season wIth fIVe mIllIon tIckets from just thb0
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MasterCard/ AMEX/ JCB/ KCP/Union-
Pay cards.

With just one click, passengers can 
explore variety of famous destina-
tions with lively activities throughout 
Vietnam such as taking boat trip in 
Mekong Delta in Can Tho, or enjoy 
beautiful beaches in Phu Quoc Island, 
experience countdown parties in Ho 
Chi Minh, Hanoi, Hai Phong, Da Lat, 
Danang and Taichung. Moreover, 
travelers can enjoy New Year celebra-
tion in the island of Bali (Indonesia); 
Pattaya, etc with Vietjet’s expanding 
flight network.

Passengers buying tickets from now 
until January 16, 2020 also have oppor-
tunities to participate in the super lucky 
program “Fly around Asia and hunt for 

the 1kg golden aircraft” and win daily, 
weekly prizes at https://flyforlove.
vietjetair.com/ and a jackpot of the 
1kg golden aircraft. The total value of 
prizes is up to billions of VND (approx. 
hundreds of thousands of US Dollars).

With the spirit of “safety, happi-
ness, affordability and punctuality” 
core values and the special program to 
welcome the 100 millionth passenger 
in this festive season, Vietjet desires to 
bring smiles, comfort and happy unions 
for passengers at an altitude of 10,000m 
with exciting experiences on new air-
craft, comfy seats, a choice of nine 
delicious hot meals served by friendly 
cabin crew, promotions, entertainment 
activities and many modern added-on 
services on e-commerce platform.

the Big Crown ProPilot X Cali-
bre 115 lays bare Oris’s historic 
watchmaking roots. But at the 

same time, it propels the independent 
company forward. It’s pure Oris – as 
nature intended

How many of us really know how 
the technology around us works? As in, 
how the nuts and bolts come together 
to do what they do? How many can 
really grasp how a connected device 
taps into the great invisible network 
in the sky? It won’t be many. The 
advances of our age have distanced 
us from a tangible knowledge of how 
the things we own work.

In one sense, we’re content to 
embrace that. Smartphones, a 
common example, are tools we use 
for work. They bring us together so we 
can share stories and ideas. These are 
good things.

But while they enable us at their 
best, they enslave us at their worst. And 
because we don’t understand how they 
work, it can be hard to trust them; to 
really know them. Which we’re increas-
ingly uncomfortable with.

This vein of thinking goes a long way 
to explaining why mechanical watches, 
dreamed up generations ago, are more 
relevant today than ever. No electron-
ics. No connectivity. No apps. No smoke 

and mirrors. Archaic? Or enlightened?
By comparison, a mechanical watch 

is a hand-crafted object we can connect 
with in the most natural sense. If we 
don’t move, an automatic runs out of 
power. If we don’t wind the crown every 
couple of days, a hand-wound watch 
will stop. The connection is tangible.

Oris decided to look into the essence 
of that idea. If you took the honesty and 
integrity of a mechanical watch and 
stripped it back to its bare bones, to 
show its true nature, what form would 
it take? And what would an Oris watch 
conceptualised through that prism 
look like? What would it say?

The answer is the Oris Big Crown 
ProPilot X Calibre 115, the most 
Oris watch we’ve ever made – every 
watch that went before it has led us to 
this point.

It’s inspired by nature, particularly 
by the Waldenburg Valley, which sur-
rounds the village of Hölstein, where 
Oris has been based since it was 
founded in 1904. It’s a reflection of 
contemporary culture, too, and of our 
growing desire for authentic experi-
ences. And it’s a watch that explains 
Oris’s true personality.

For more information, visit oris.ch. 
Trocadero Time Tel. 02 163 0555.

A wAtch for All time
oris’s latest is a contemporary masterpiece and 
a symbol of the independent swiss company’s 

watchmaking vision
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