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PERRIER-JOUËT  
CHAMPAGNE BRUNCH
Surf & Turf Brunch Experience

2ND AUGUST AT RED SKY
Centara Grand at CentralWorld stages Thailand’s most lavish 
Champagne brunch every first Sunday of the month at Red Sky with 
360-degree views of Bangkok.

The Surf & Turf brunch features Maine lobsters, Phuket lobsters, 
crayfish, deep-sea tiger prawns, Alaskan king crab, slipper lobsters, 
caramelised Kagoshima sushi and four kinds of French oyster. 

A caviar amuse bouche is served to your table and the roaming chefs 
offer smoked salmon, foie gras and Sauterne, Bouchot mussels, 
Wagyu prime rib, and more, from the trolley to your table.

A la carte specialties are freshly prepared to order, and the brunch 
culminates with a huge choice of desserts.

Throughout the brunch there are bottomless servings of Perrier Jouët 
Grand Brut Champagne, Bellinis and wine.

Baht 3,955++ per person
11.30 - 15.00 hrs
Free flow of Perrier-Jouët Champagne and 
selected wines



THE MUMM
LOUNGE BEDS
ARE RESERVED

Strawberries & Cream
or
Half Dozen Oysters
or
Foie Gras on Toast
or
Scottish Salmon on Toast

MENU
G.H. Mumm, Cordon Rouge  Baht 7,200++
G.H. Mumm, Rosé   Baht 8,200++

YOUR CHOICE OF A COMPLIMENTARY 
SERVING OF:

FOR G.H. MUMM CHAMPAGNE CONSUMERS ONLY
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SEASONAL 
TASTING MENU 
August 2015

FIGUE DE SOLLIES SALAD
With baby watermelon and Cabecou goat cheese
Sauvignon Blanc, Livio Felluga Friuli

MEDITERRANEAN FISH SOUP
Rouille crouton and Bouchot mussels
Chardonnay ‘Altkirch’, Schreckbichi Colterenzio Alto Adige

CHAR GRILLED SICILIAN OCTOPUS
Pachino tomato and sweet basil stew
EtnaRosso ‘Archineri’, Pietradolce Sicily

IBERICO BELLOTA PORK RACK
Braised radicchio, rosemary flower
Barbera d’ Asti ‘Montebruna’, Braida Piedmont

PEACH “MELBA”
Raspberry sauce, Bourbon vanilla ice cream
Moscato d’ Asti, Massolino Piemont 

THB 3,255 ++ per person / 5 courses without wines
THB 4,955 ++ per person / includes a 3oz glass wine per course



REACHING 
FOR 
THE 
STARS

SUNSET  
IN STYLE

Opening hours: 16:00 - 01:00 hrs

For further information call dining reservation 02 100 6255

Email : diningcgcw@chr.co.th       RedSkyCentaraGrandCentralWorld

RedSky Bar, fine wines and exciting cocktails 
served on the rooftop of Centara Grand 
at CentralWorld against the backdrop of 
360-degree city views. 

Happy Hour buy 1 get 1 free is daily from 
16:00 to 18:00 hrs 

Red Sky Bar is the perfect place to meet up 
with friends, celebrate a special occasion, or 
just relax in style.

It’s the perfect location to celebrate life’s happy moments. Fifty-five storeys above the 
bustle of central Bangkok, Red Sky at the Centara Grand at CentralWorld, one of the city’s 
top dining destinations, serves up jaw-dropping panoramic vistas, an inspired menu, and 
a remarkable well-balanced wine list.

At the entrance, an eight-meter-high glass wine cellar stands guard at the entrance, 
holding over 2,000 bottles that straddle both old and new worlds. Outside, the 
glass-wrapped alfresco bar and bistro showcases nighttime Bangkok as far as the 
eye can see. At one end is a long bar dominated by an imposing glowing arch that 
frames the city beyond. 

The menu is imaginative and excites the senses with an outstanding recipe 
of tastes and textures. Chef Hugo Coudurier’s Signature additions are a 
combination of both classical and contemporary bistro dishes that are 
designed to wow the senses. Start of your gastronomic experience with the 
sublime moreish Black Truffle Artichoke Soup accompanied by a delightful 
toasted mushroom brioche. Then the delicate flavours that come together 
perfectly in his elegant Golden Chanterelle Risotto with Pata Negra ham 
, or the Nova Scotia Lobster “Vol Au Vent”, which offers a burst of light 
creaminess across the palate. Other standouts include French Suckling 
Lozere Lamb Rack with Pommes Puree and Morel Jus and a personal 
favourite, the Poached Bresse “Poussin” baby chicken with Truffle & 
Foie gras Fragrant Basmati Rice and a magnificent velvety Albufera 
sauce.

Showcasing his classical culinary upbringing is a fork tender 
Wagyu Beef Tenderloin “Rossini” with Foie Gras, Black Truffle, 
Wild Mushrooms and Madeira sauce, and another timeless dish, 
Warm Old-fashioned Apple Tart and Vanilla Bourbon Ice Cream.

So what better place than Red Sky to impress an out-of-town 
guest, celebrate the closure of a business deal, or even pop 
the question? With its spectacular setting, outstanding 
food, and jazzy music it is the perfect formula for a great 
night out. 

Dress code applies
No flip flops
No singlets


