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S E A S O N ' S
G R E E T I N G S
The most magical time of the year is upon us and as we get ready to celebrate, we would like to 
thank you for your patronage and continued support of Banyan Tree Phuket.  We are excited to usher 
in the season of hope and gratitude with all of you.

This year, our team has curated a stellar line-up of events to make Christmas and the New Year 
unforgettable for you and your family. From decadent buffet dinners to scintillating entertainment, 
from our signature dining experiences at our various restaurants to an array of pampering rituals 
to help you focus on your well-being, we have got it all.  ‘Tis the season to celebrate and I look 
forward to ushering in the festive season with you.  

Wishing you all an extraordinary Merry Christmas & a very Happy New Year!  

Warm Regards,

Sittichai Jitnatham
General Manager
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T R E ET R E E

L I G H T I N G  L I G H T I N G  

R I T U A LR I T U A L

In true Banyan Tree tradition, join us as we light up our Christmas Tree 
and spread some festive cheer. Listen to Christmas carols by the talented 
children’s choir who are sure to enthrall you with their melodies.

Banyan Tree Roundabout 

Friday, 1 December
From 18:30 to 19:30Hrs
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M A R C H E  D E  N O Ë L 

Lobby Bar

15 December - 31 December
Every day from 14:00 - 17:00 Hrs.

Our culinary team has recreated the legendary 
Christmas markets of Europe with a whimsical 
setting at the Lobby Bar. Our festive Afternoon 
Tea features delectable classic & contemporary 
treats Strawberry Eclairs, Yule Log & Gingerbread 
cookies served with Dilmah's special ‘Teamaker's 
Private Reserve’ selection.

THB 1,900 net per couple
includes two glasses of Zardetto, Private Cuvée 
Brut, Treviso, Italy

THB 2,500 net per couple
includes a bottle of Zardetto, Private Cuvée 
Brut, Treviso, Italy

THB 3,600 net per couple
includes a bottle NV Lombard Champagne Extra 
Brut Premier Cru

GINGERBREAD HOUSE

Concierge Room

1 December - 31 December
10:00 - 20:00 Hrs.

This festive season, surprise your loved ones 
with perfectly baked  goodies from Banyan Tree. 
Walk in to our Gingerbread House to pick from 
our choicest creations.
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CHRISTMAS DINNER
The Watercourt 

Sunday, 24 December
Start from 18:30 – 22:30 hrs 

Savour a traditional Christmas feast at The Watercourt’s exquisite dinner buffet. 
Delight in soulful carols sung by Kajonkiet  International School's choir  as you 
relish classics like the Roast Turkey complete with festive trimmings of Chestnut 
Stuffing, Brussels Sprouts and Cranberry Sauce, Honey Glazed Ham, Canadian 
Lobster, Premium French Oysters, tender cuts of Roast Beef, and festive desserts 
such as Yule Log, Panettone, Plum Pudding and more.

THB 6,900 net per person
includes a glass of Zardetto, Private Cuvée Brut, Treviso, Italy   

THB 3,450 net per child aged 6 - 12 years old

TRE
(4-Course Set Menu)

Sunday, 24 & Monday, 25 December
Start from 18:30 – 22:30 hrs 

Elevate your celebrations with an elegant 4-Course set dinner at Tre put together 
by our creative Executive Chef, Xavier. Indulge in Hokkaido Scallop, Sea Urchin, 
Rainbow Lobster, Sanuki Olive Wagyu to name a few of his masterful creations.

THB 7,500 net per person (4-Course Set Menu) 

THB 8,500 net per person with Wine Pairing
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CHRISTMAS DAY BRUNCH
The Watercourt 

Monday, 25 December
Start from 13:00 – 15:30 hrs 

Experience Banyan Tree Phuket’s legendary Christmas Day Brunch with an extravagant 
selection of fresh seafood including Lobster, Oysters, Sushi & Sashimi, the finest 
Cheese & Charcuterie, Spit-Roasted Lamb, interactive live stations including Turkey 
and Ham carving,  and end your meal on an indulgent note with an array of classic 
Christmas desserts. 

THB 3,500 net per person
includes a bottle of Chilean Cabernet Sauvignon or Chardonnay per couple

THB 5,700 net per person
includes a bottle of NV Lombard Champagne Extra Brut Premier Cru per couple

THB 1,750 net per child aged 6-12 years old 
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THB 15,000 net per person

Maximum no: of guests per day: 8 
*Advance booking required

Step aboard the ‘Mekhala’, our newest dining 
destination. Let our chefs pamper you and your 
guests to a refined dinner featuring premium 
seafood carefully cooked to perfectly grilled by 
your private chef and served with a choice premi-
um spirits from the Open Bar on-board by your 
personal butler. 

T H E  M E K H A L A
Bookable from 25 - 30 December

THB 25,000 net per couple
includes a bottle of NV Lombard Champagne 
Extra Brut Premier Cru

Maximum no: of guests per day: 2
*Advance booking required

Embark on a romantic epicurean journey 
aboard our traditional long tail boat, Sanya Rak. 
Be serenaded with traditional Thai music played 
by the Khem player and while the boat mean-
ders around the lagoon, you and your loved one 
can relish a decadent dinner under the stars.

S A N Y A  R A K
Bookable from 25 - 30 December
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THB 15,000 net per couple
includes a bottle NV Lombard Champagne Extra Brut Premier Cru

(Exclusively for in-house guests) 

*Advance booking required

Enjoy an exclusive Barbecue from the comfort of your villa. Let our talented 
chefs grill to perfection meat & veggies while you sit back and unwind.

I N  V I L L A 

Bookable from 25 - 30 December

B B Q

P R I V AT E
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S E N S E  O F  TA STE

Saffron
Tuesday, 26 December 
Starts from 18:30 – 22:30 hrs

Saffron's Chef De Cuisine Tipaporn Phianthon is 
delighted to invite you for an interactive 4-Course 
dinner showcasing her favorite Thai dishes. Delight 
your taste buds with authentic flavors in a unique 
setting, where the dishes are the stars of the evening.

THB 3,900 net per person  (4-Course Set Menu) 
includes a bottle of Chilean Cabernet Sauvignon or 
Chardonnay per couple

By Chef Tipaporn Phianthong

S E N S E  O F  R O M A N C E

TRE
Wednesday, 27 December 
Starts from 18:30 – 22:30 hrs

Indulge in an exquisite romantic dinner with the backdrop 
of the gleaming lagoon. Relish robust flavoursome 
masterpieces that are created using fresh, seasonal 
ingredients to make this an evening to remember. The 
meal begins at our Veya Pharm where you're welcomed 
with cocktails made using fresh aromatics from the farm, 
a scintillating lighting ritual with Thai dancers and a 
drummer at the restaurant, and round off the evening of 
romance with a relaxing rose petal-infused soak back at 
your villa.

THB 4,000 net per person (5-Course Set Menu) 
THB 7,000 net per person for dinner with Wine Pairing

By Chef Worapot Klukduangjit

10

F E S T I V E  D I N I N G  S E R I E S



S E N S E  O F  W E LLB E I N G 

Veya
Thursday, 28 December 
Start from 18:30 – 22:30 hrs

Indulge in a guilt-free dinner this Holiday season at 
Veya featuring the choicest dishes using seasonal, 
locally sourced produce that is not only wholesome, and 
nutritious, but also equally tempting and delicious. 

THB 2,900 net per person (4-Course Set Menu)
THB 4,900 net per person for dinner with Wine Pairing

By Chef Pramote Phaetprasom

S E N S E  O F  G A STR O N O MY

The Watercourt
Friday, 29 December 
Start from 18:30 – 22:30 hrs

Delight your tastebuds to flavours from around the world 
in our extensive buffet featuring specials from around the 
globe. Our team of talented chefs bring you food & drinks 
from every corner making this an epicurean feast.

THB 3,900 net per person (Buffet Dinner)

By Chef Chaiyo Jareanlit

F E S T I V E  D I N I N G  S E R I E S

11



The Watercourt
Sunday, 31 December 
Cocktail 19:00 Hrs at Lobby Bar
Dinner 20:00 Hrs at The Watercourt

Gear up for an evening of elegance and sophistication as you step into our alluring 
‘Pearl Soiree’ at The Watercourt & Saffron to usher in the New Year. Paying homage 
to ‘Pearl of Andaman – Phuket’ our New Year’s Eve promises to be filled with fun, 
fashionable and fabulous, making it an event you shouldn’t miss. Whether you are 
looking for an evening of family fun at our extensive buffet dinner at The Watercourt 
or a delectable Thai feast at Saffron, we are all set to make this a night to remember. 

Bid adieu to 2023 in signature Banyan Tree style at The Watercourt with scintillating 
entertainment by a live band, DJ, the drum show and spectacular fireworks. The 
extravagant buffet By Executive Chef Xavier & teams showcases premium seafood - 
a dedicated bar featuring Oysters, Scallops, Mussels, and Abalone. Indulge in festive 
favourites like the Duck Rillettes, Whole Roasted Peking Duck, an exquisite carving 
station featuring Steamed Whole Sea Grouper, Brined & Smoked Wagyu Corned Beef 
and so much more. 

1 December 2023 onwards:

VIP Deck: THB 25,000 net per person
The Watercourt: THB 19,500 net per person
THB 9,750 net per child aged 6 – 12 years old

Early Bird Offer
Book Before 1 December 2023

VIP Deck: THB 21,250 net per person 
The Watercourt: THB 16,575 net per person
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N E W  Y E A R ’ S  E V E  G A L A  D I N N E R  

Saffron
Sunday, 31 December 
Cocktail 19:00 Hrs at Lobby Bar
Dinner 20:00 Hrs at The Watercourt

Usher in 2024 with a delectable Thai feast at Saffron. Savor the flavors, 
aromas and techniques of Thai cuisine in this exquisite dinner buffet 
curated by Executive Sous Chef Worapong & Chef Tipaporn. Begin your 
evening with cocktails and canapes at the Lobby Bar followed by an 
unforgettable dinner at Saffron. 

1 December 2023 onwards:

Saffron : THB 9,900 net per person 
THB 4,950 net per child aged 6 – 12 years old

Early Bird Offer
Book Before 1 December 2023

Saffron : THB 8,415 net per person 

T H E  P E A R L  S O I R E E
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B a n y a n  Tr e e  G a l l e r y

Open Every day from 08:00 - 21:00 Hrs.

Celebrate the festive season and delight your loved 
ones with a specially curated spa and skincare 
products from Banyan Tree Gallery Phuket

Purchases over THB 5,000 will get a gift voucher
of THB 1,000 that could be used at the spa for
treatments and aromatherapy workshops.

*Terms & Conditions apply.

FESTIVE PAMPERING

B a n y a n  Tr e e  S p a

Open Every day from 10:00 - 21:00 Hrs.

Immerse in the sights, sounds and scent of Phuket 
in our alluring Sense of Place treatment.

Inspired by the serene golden rays at the break of 
dawn, gentle stretches that energize you or 
traditional royal desserts that are not only 
delicious but also offer an array of health benefits 
our ‘Sense of Place’ treatment encapsulates the 
idyllic charm of life in Phuket. The perfect spa 
ritual for the holiday season, as it will help you feel 
instantly rejuvenated and leave your skin radiant.

FESTIVE INDULGENCE

• 30-minute Bi-Co-Moi Scrub 
• 75-minute Golden Pouch Massage
• 15-minute Jasmine Rice Facial

Special Price: THB 7,999 net per person
(Regular Price: THB 9,500 net per person)
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CELEBRATE THE HOLIDAYS WITH US AT 
BANYAN TREE PHUKET 
Let us make this a festive season to remember for you and your family. Book early and 
enjoy Early Bird discount on our selected events across restaurants.
 
For more information or to make a booking, please contact our concierge desk.
Starting from 1 December 2023 - 7 January 2024
Open from 10:00 - 20:00 Hrs.

BABYSITTING SERVICE 
If you wish to celebrate all night long, we offer babysitting services. Please book directly by 
contacting the Front Desk or dial “0” from your villa.

*Advance booking is required.
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Please share your experience at Banyan Tree Phuket
with others on TripAdvisor.

Simply scan the QR code to find our hotel page on TripAdvisor

BANYAN TREE PHUKET

33, 33/27 Moo 4, Srisoonthorn Road, Cherngtalay, Amphur Talang, Phuket, THAILAND 83110

Call : +66 (0) 76 372 400 Email : phuket@banyantree.com

BANYANTREE.COM


