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ALL-INCLUSIVE MEETING PACKAGE                   
The “All-inclusive Meeting Package” offers great value for groups and functions in a simple ALL-IN-ONE 
package.

 *Every 20 persons get 1 FREE
 *Extra cool refreshment during break time.

Meeting Package
 Minimum: 20 persons
 Full day : THB 1,200 net / person
 Half day: THB 950 net / person

Package include:
 • Coffee break 3 items of bakeries with coffee and tea
 • Use of Plenary room with set up (Bottle water, notepads, pen and candies)
 • Use of LCD projector & screen
 • Use of standard audio visual equipment
 • DVD and Television
 • Flipchart with Markers
 • Standard stationeries
 • WIFI Internet

Rates are valid from now to 31st December 2015 

CENTARA WATERGATE PAVILLION HOTEL BANGKOK

RELEASE YOUR MIND AND SOUL WITH A FULL BODY 
MASSAGE AT CENSE BY SPA CENSEVAREE 
For a genuine feeling of total relaxation and stress relief, Cense by SPA Cenvaree at Centara Watergate Pavillion 
Hotel Bangkok would like to recommend that you take advantage of their latest promotion: ‘Body, Mind and 
Soul’. You’ll slip into utter bliss during this 60-minute aromatherapy massage, followed by a 30-minute Indian 
head massage, then a dreamy 30-minute foot massage. 

Available throughout July 1-31, 2015
Cense by SPA Cenvaree opens from 11.00 am to 11.00 pm.

CELEBRATE YOUR MOTHER IN AUGUST

For reservation, please contact Cense by SPA Cenvaree at 02 625 1234 Ext. 5

When you book a two-and-a-half hour ‘Happy 
Moment’ treatment for you and your mother, you’ll 
also get a special gift from us – a  ‘scent of love candle’. 
This sumptuous ceremony includes a 30-minute 
‘Botanical Bliss Flower Scrub’, a 60-minute ‘Vanilla 
Body Massage’ and an organic 60-minute ‘Facial 
Nourishment’. 

Available throughout August 1-31, 2015

Cense by SPA Cenvaree 

opens from 11.00 am to 11.00 pm



Centara Watergate Pavillion Hotel Bangkok 567 Ratchaprarop Road, Makkasan, Ratchathewi, Bangkok 10400 Thailand

T +66(0) 2 625 1234  F +66(0) 2 625 1235  E cwb@chr.co.th  www.centarahotelsresorts.com/cwb

GET THE PARTY: SUMMER RUNWAY

The best pool party of the season was to be found at the Centara Watergate 
Pavillion Hotel Bangkok on 30th April, 2015 Get Radio 102.5 recently hosted 
a ‘party night’ that was sponsored by many well-known fashion brand 
names, and was attended by a thousand guests who had a lively social time. 
A huge selection of food and beverages were served and Khun ‘Gene Kasidit’, 
a well-known local fashion icon, contributed to the fantastic evening, as did 
the outstanding fashion show put on by professional models.  

HAPPENING 
IN  AND AROUND

CENTARA EARTHCARE 

Centara Hotels & Resorts has recently been awarded 2013 Earth Check Silver 
Certification (www.earthcheck.org) for 10 hotels within the group. Eight of 
the properties are part of Centara’s five-star and self-owned Grand portfolio, 
fulfilling a corporate target one year ahead of schedule. The environmental 
performance of each property is monitored against policy, benchmarking 
indicators against a baseline and best practices. The environmental and social 
impact is measured through an Earth Check Online self-assessment, with 
results assessed and verified by third-party auditors on an annual basis.
 
Centara Hotels & Resorts is a strategic partner with Avitez Natural Mineral 
Water, which is served in a bottle that is 100% made from plants and fully 
biodegradable. It is available at selected hotel restaurants and outlets. Centara 
contributes 5 baht for every bottle of water sold to guests to the Earth Safe 
program a Thai-registered charitable organization     
 
If you have any interesting information for us regarding the subject of 
sustainability in any shape or form that you believe can be utilized within our 
profession, please do not hesitate to let us know. We can be contacted via 
email at inquirysustainability@chr.co.th

Thank you for helping us in our endeavors to make our planet greener into 
the future.



A FRESH HIT WITH SOME CHOCOLATE 
MINT CAKE
Our Pastry Chef Prae Dejmungkhun has created a fantastically sweet and surprising 
dessert – a chocolate mint cake. It may seem odd to contemplate this particular 
combination but if you’ve ever had after-dinner mints, which pair rich dark chocolate 
and the zing of mint, then you’ll be prepared for how we’ve blended these premium 
ingredients together. But if you’ve got a fondness for something sweet and tangy, then 
you may have to go for the chef’s other special dessert treat, the lemon meringue 
cheese cake. 

VARIETY OF TAPAS  
This easy-to-eat Spanish snack is popular the world over, as it’s 
extremely versatile. We’re putting some of your favorite toppings 
onto thin pieces of crispy crackers and toasted bread thins. Here 
you’ll find bite-sized delights such as marinated seared ahi tuna 
accompanied by crispy corn tortillas and savory shrimp crackers. 

STAY IN &
DINE OUT
WHAT’S ON FOOD & BEVERAGE

JULY - AUGUST
2015

PRAWNS AND MORE 
This dynamic rooftop restaurant attracts both 
locals and visitors to Bangkok, serving excellent 
Asian fusion cuisine which specializes in the use 
of prawns. We recommend you try intensely 
flavorful dishes created by the Executive Chef 
such as cornmeal tiger prawns on spicy bean 
salsa, crispy tiger prawns in coconut flakes, 
served with mango salad, and Caesar salad with 
Parma ham-wrapped tiger prawns. 

Available throughout July 1-31, 2015
WALK opens from 5.00 pm to 01.00 am. 

For reservations, contact WALK on 02 625 1234 ext. 4710 For reservations, contact INFUZE on 02 625 1234 ext 4708

GRILLED BROCHETTES  
Over hot coals, or a stovetop in a cast-iron 
pan, or under the broiler, brochettes are easily 
assembled and cooked as a finger food.  Here 
at WALK, while you enjoy the magnificent 
sunset views, you can also partake in a large 
variety of perfectly-grilled brochettes. Choose 
from lamb, seafood and pork, crafted into zesty 
combinations such as lamb and lemongrass, sea 
bass and prawn served with tartar sauce; and 
pork and sausage – a glorious mix of grilled pork 
tenderloin and Italian sausage matched with 
horseradish sauce and spicy condiments. 

Available throughout August 1-31, 2015
WALK opens from 5.00 pm to 01.00 am.

MILKY DELICIOUS CAKE  
Celebrate the month of August with a moist, milky and fluffy cake, combining 
white chocolate and fresh cream. Ideally this treat should be served with a cup 
of coffee or tea to enhance that ‘melting in the mouth’ feeling.  Our Pastry Chef 
also recommends our other special dessert, coconut and raw carrot cake – both 
traditional and adventurous. 

Available throughout July 1-31, 2015 / Moom Sabai opens from 10.00 am to 10.00 pm.

Available throughout July 1-31, 2015 / Moom Sabai opens from 10.00 am to 10.00 pm..

Available throughout August 1-31, 2015 / Moom Sabai opens from 10.00 am to 10.00 pm.

ENGLISH HIGH TEA 
Tea-drinking traditionally was more than just social event for the upper 
classes; it also became a bridging meal between lunch and an often late 
dinner. Our chefs are carrying on the tradition of afternoon sustenance 
with their latest incentive to stop and have a rejuvenating break. They 
recommend that you to try our prawn sandwiches and smoked salmon 
wraps, cranberry and orange scones, mint and red velvet mini-cupcakes, 
chocolate almond biscuits, raspberry and white chocolate mousse, 
cappuccino brownies, blueberry tartlets, and any form of coffee or tea 
that you may fancy. 

Available throughout August 1-31, 2015 / Moom Sabai opens from 10.00 am to 10.00 pm.



SEAFOOD 
SPECIALITIES  
The start of the adventure of dining at an 
iconic Bangkok rooftop restaurant begins 
with an exhilarating ascent to the 20th floor, 
where our Executive Chef Surapot Inthato 
has created a superb range of Thai fusion 
dishes using extraordinary ingredients and 
featuring the freshest of seafood. Try our 
fried Parma ham wrapped scallops with a 
fusilli and vegetable salad; or the oyster 
soup with leek, spinach and cheese ravioli. 
Another mouth-watering dish is pan-fried 
sea bass topped with a brochette of tiger 
prawn tails, squid, and then there are New 
Zealand mussels on spicy clams with tomato 
sauce.

For reservations, contact Café 9 on 02 625 1234 ext. 4707

Calling all seafood lovers; now you don’t have 
to head for the beach but rather to the city 
where Café 9 is ready to serve you a huge 
variety of shellfish and seafood dishes. All of 
our dishes are carefully selected for superior 
freshness by our experienced Executive Chef 
Surapot Inthato, who guarantees that every 
single dish will delight and satisfy. Some of 
our dishes include: 

•  Seared scallops and buckwheat noodles  
 tossed in Asian pesto.

•  Mussel chowder with crispy fried wontons.

• River prawns wrapped in egg noodles on  
 sweet and sour sauce. CURRIES AND SPICES 

These special dishes are created around the use of 
classic Thai herbs and spices. These aromatic additions 
are the main identifier of any uniquely Thai dish; often 
paired with fresh coconut milk. The spicy aromatic paste 
is gently blended and combined in a complex process, 
resulting in tasty classics such as ‘gaeng panaeng 
goong lai sue choob thua lisong’ – peanut-coated tiger 
prawns with red curry sauce.  Also extremely popular 
is  ‘massaman kae’, made with lamb ossobuco, carrot, 
potato, and fried onion. Lastly, you’ll want to try this 
mouth-watering salmon dish -  ‘gaeng kiewwan pla 
salmon’, in which the salmon fillet is cooked with green 
peppercorns in a rich green curry sauce. 

Australia is justifiably famous world-wide for 
the quality of its lamb exports. The key to 
cooking the most delectably tender lamb is a 
gentle cooking process that ensures that the 
meat retains its soft texture and unique flavor. 
Some of our most tempting Australian lamb 
choices include:

• Grilled Australian lamb chops, spicy bell  
  peppers, tomato salsa, and crispy potato  
    fritters.

•  Breadcrumb-encrusted lamb loin medallions  
 with Parma ham, spring onions and fresh  
 buffalo mozzarella filling plus a honey  
 tomato salad.

•  Braised Australian lamb shank in a red wine     
  sauce with herbs and julienned root  
 vegetable.

SEAFOOD TIME FOR 
SHELLFISH

THE MOST MOIST 
AND TENDER 
AUSTRALIAN LAMB 

For reservations, contact Chili Hip on 02 625 1234 ext. 4710

Available throughout July 1-31, 2015
Café 9 opens from 11.30 am to 11.30 pm.

Available throughout August 1-31, 2015
Café 9 opens from 11.30 am to 11.30 pm.

Available throughout July 1-31, 2015
Chili Hip opens from 5.00 pm to 11.00 pm. 

Available throughout August 1-31, 2015 
Chili Hip opens from 5.00 pm to 11.00 pm. 


