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FULL PARTNERSHIP

 Jet Asia Airways works with H.I.S. Co, Ltd, Japan’s #1 Tour Operator to 
operate block charter flights between Bangkok’s Suvarnabhumi Int’l Airport and 
Tokyo’s Narita Int’l Airport. In addition to that JAA works with CITS, China’s largest 
Travel Agency and Tour Operator by operating both Scheduled flights and block 
charters between Thailand and several cities within China.

With these partnerships Jet Asia Airways provides travelers with significantly cheaper  
travel alternatives compared to the legacy carriers operating the same city pairs. 
These afordable ticket prices are the result of the cooperation between Jet Asia and 
its partners who effectively combine their strengths to provide passengers with a 
great service at an affordable price.
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Jet  Asia  Airways works with H.I.S.  Co.,Ltd, Japan’s #1 Tour Operator to 
operate block charter flights between Bangkok’s  Suvarnabhumi  In’t  Airport and
Tokyo’s Narita In’t  Airport. In  addition to that JAA works with CITS,China’s largest 
Travel Agency and Tour Operator by operating both scheduled flights and block 
charters between Thailand and several cities within China.

With these partnerships Jet Asia Airways provides travelers with significantly cheaper 
travel alternatives compared to the legacy carriers operating the same city pairs. 
These affordable ticket prices are the result of the cooperation between Jet Asia and 
its partners who effectively combine their strengths to provide passengers with a
great service at a great price.
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The year 2013 was the most successful in the history of Thai tourism, 
with international visitor arrivals of 26,735,583, up 19.6 percent over 
2012. Earnings from tourism also hit THB 1.17 trillion, crossing the 
one trillion mark for the first time. The figures show some fascinating 
indicators of prevailing trends, all of which will lead to major changes 
in Thailand’s tourism marketing, promotion and product development 
strategies in the next few years.
 Thanks to strong airline connections, visa-on-arrival facilities, 
and the publicity impact of the movie “Lost in Thailand,” China has 
surged to become the top source-market and is likely to remain 
there for the foreseeable future. Its growth rate of 68 percent was 
also the highest of all markets, a unique combination unmatched by 
any other source market. 

Nationality 2013 2012 %∆

Number Number 2013/2012
China 4,705,173 2,786,860 68.83
Malaysia 2,996,071 2,554,397 17.29
Russia 1,736,990 1,316,564 31.93
Japan 1,537,979 1,373,716 11.96
Korea 1,297,200 1,163,619 11.48
Laos 1,106,080 975,999 13.33
India 1,049,856 1,013,308 3.61
Singapore 936,477 831,215 12.66
Australia 907,868 930,241 -2.41
United Kingdom 906,312 873,053 3.81

  
Source: Immigration Bureau, Police Department

Top Ten Visitor Arrivals to Thailand by Nationality in 2013

Nationality 2013 2012 %∆

Number Number 2013/2012
China 4,705,173 2,786,860 68.83
Egypt 28,088 19,918 41.02
Brunei 14,304 10,459 36.76
Myanmar 172,374 129,385 33.23
Russia 1,736,990 1,316,564 31.93
Indonesia 589,079 447,820 31.54
Taiwan 503,157 394,225 27.63
Vietnam 787,301 618,670 27.26
Saudi Arabia 21,386 17,084 25.18
Eastern Europe 346,246 280,976 23.23

Source: Immigration Bureau, Police Department

Top-Ten Fastest Growing Source-Markets to Thailand in 2013

 According to the Tourism 
Authority of Thailand, here are the 
major reasons why Thailand’s visitor 
arrivals fared well in 2013: 
• A long-standing geographical 
advantage that has positioned 
Thailand at the crossroads of Asia, 
allowing for a good balance of 
arrivals in terms of source-markets 
and customer segments. 
• The long-standing visa-free and 
visa-on-arrival policy has allowed 
visitors from many of its key source-
markets to just make their bookings 
and move, without having to worry 
about the lengthy and tedious 
process of procuring visas.
• A generally favorable exchange 
rate has made the country’s tourism 
product and shopping attractions 
very good value for money.
• Extensive airline and aviation 
access to Thailand in terms of both 
domestic and regional linkages has 
ensured a plentiful, if not always 
adequate, supply of seats. 
• A friendly and service-oriented 
people with a strong history and 
cultural tradition that is respectful of 
all races or religions. 
• An excellent reputation for product 
delivery, including an extensive 
range of natural and cultural 
heritage attractions (e.g., good 
beaches, tropical forests, historical 
sites) that form a wide variety of 
tourism destinations and activities.
• Good transportation (rail, 
road, air) infrastructure as 
well as accommodation and 
restaurants catering for all budgets 
(backpackers to top deluxe 
travelers).

2013: THE MOST SUCCESSFUL YEAR 
IN THAI TOURISM HISTORY

For 2014, the TAT has set a 
target of 28.01 million, generating 
estimated foreign exchange 
revenue of THB 1.326 trillion, 
up 13 percent.

*

* *

*

****



ABOUT JETSETTER   

Jetsetter is the Official In-Flight magazine of JETASIA. A monthly insider’s guide 
to travel throughout Thailand and Southeast Asia, Jetsetter provides readers with 
information on where to go, stay, and dine, what to do, see, buy, and more. 
Jetsetter is a personal guidebook for the traveler, much like having a friend personally 
show you around town.

Jetsetter is a comprehensive publication providing accurate, interesting, and insightful 
articles on travel, lifestyle, hotels, dining, nightlife, shopping, events, personalities, art, 
culture, spas, fashion, luxury, wellness, wine, sports, and more.

INFO:
Pages: 76-84
Paper: High quality gloss paper stock
Color: Full Color, CMYK printing
Circulation: 30,000
Frequency: Monthly 
Readers: Affluent travelers; people who are interested in traveling and want to know what’s new; 
tourists traveling to and from Thailand, China, Korea, and Japan
Nationalities: Thai, Chinese, Korean, Japanese, Russian
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Hop on a plane on Saturday after 
midnight, wake up in Japan, visit 

Mount Fuji and Tokyo, and come back 
to Bangkok full of gifts and with the 

wish of going back soon.

72 HOURS IN JAPAN
House with a typical Japanese garden in autumn color at Oshino village

O ne of the privileges of 
living in Thailand is its 
great connectivity to other 
countries in the region. 

In most cases, it just takes a piece of 
cabin luggage and a few hours’ fl ight to 
experience a totally diff erent country and 
culture.
 I couldn’t resist booking a fl ight 
and jumping on the plane when I found 
out that Jet Asia Airways was off ering 
round-trip promotional tickets from 
Bangkok to Tokyo for THB 7,555. On any 
other airline, a ticket would normally 
cost double that price, or more. I didn’t 
have many days off  to spend there, but 
I had never been to Japan and I love 
sushi, so why not?

Sunday 12:45 a.m.
Suvarnabhumi Airport. I’m about to 
board Jet Asia Airways’ fi rst JF988 
fl ight from Bangkok to Tokyo. There was 
quite a big fuzz at the airport because of 
three girls who were also traveling on 
that fl ight: models Tiing Tiing, Burnfi re 
Baifern, and Papang, from Thailand’s 
reality show, “Academy Fantasia.”
 I had dinner before going to the 
airport, as I was planning on sleeping 
the whole way there and getting the 
energy to do some serious sightseeing 
the following day. I woke up while 
refreshments were being served and, 
later on, during the breakfast service. 
Overall I got fi ve hours of sleep, which 
was pretty good for the effi  cient use of 
time I made by fl ying overnight. I arrived 
at Narita International Airport at 9:15 
a.m. local time. Yay! I was in Japan.

Sunday 1 p.m.
One of the reasons I wanted to go to 
Japan was because of the food. The sushi 
is of course world-famous, but there is so 
much more to Japanese cuisine. So, after 
taking a bus directly from the airport 
to Lake Kawaguchiko—one of the Fuji 
Five Lakes and the most easily accessible 
from Tokyo—I went directly to a local 
restaurant.
 Located close to Mount Fuji, the 
areas around the lakes are known for 
their outdoor sports and their hot 
springs. The most typical food around 
is that grilled on lava rock—yes, coming 
directly from the volcano. Choose 
seafood, fi sh, pork, boar, tongue, or beef 
sirloin, which you will get raw, along 

with some vegetables, to grill yourself 
on a gas-heated rock table. The minerals 
present in the lava rock are supposed to 
compensate the lack of them in the food. 
I bought a small lava rock as souvenir as 
well, as it’s supposed to clean the water; 
I’ll try it on my next trip to India and let 
you know how that went. The food was 
delicious, it tasted healthy, and it was 
also fun to grill.
 If you’d like to try this concept for 
yourself, give these instructions to your 
driver next time you are around:
河口湖富士登山口 旅館 熔岩温泉
〒401-0301　山梨県南都留郡富士河口
湖町船津5219
More info: 0555 72 2260, 
www.yougan.com

Sunday 9 p.m.
After visiting Oshino Hakkai, a touristy 
area in Oshino village that has eight 
ponds formed by snowmelt from Mount 
Fuji, I had dinner at the hotel and 
decided to go and try onsen.
 Most of the hotels in the area 
provide the opportunity to try these 
hot spring baths. How does it work? 
Men and women have separate onsens. 
Leave all your clothes in the locker and 
head to the shower area, where you will 
sit on a low stool, shampoo and soap 
yourself until you get enough foam, 
and rinse off  by pouring a bucket of 
water on yourself. Only small towels are 
allowed in this area, so you need to leave 
embarrassment back in your hotel room. 
Everyone walks around naked in these 

places, although nobody looks. Then you 
will head to the hot spring, sometimes 
indoors, sometimes outdoors, and 
luxuriate in the 42° Celsius water when 
it’s 10° Celsius outside. Again, no big 
towels are allowed in this area, and the 
small one you are supposed to carry to 
dry yourself with has to be out on top of 
your head while in the bath. Stay in the 
water as much as you like or, if you want, 
take a cold shower and then go back in. 
The water’s therapeutic properties are 
supposed to heal you and, when using 
the baths frequently, probably also give 
you nice skin like so many Japanese 
people have.

Monday 9 a.m.
After having had a laid-back Sunday, I 
decided to go full-on tourism this day at 
Fuji-Hakone-Izu National Park. I took 
the Hakone Sightseeing Cruise, which 
takes you around the lake for half an 
hour. The multicolor trees, the stillness 
of the water, and a subtle mist far from 
the boat but close to the fi shermen far 
away, all make this tour a really good 
way to understand what a peaceful life—
and in such clean air—takes place on this 
side of the world.
 I then took the Hakone Roadpway 
to Owakudani station to try the Kuro-
tamago black eggs. These are regular 
eggs boiled in piping hot mineral water, 
which makes the shells turns black. 
Eating one of these eggs is supposed to 
give you seven more years of life. I had 
two, just in case.

by Coco Lavender

TRAVEL FEATURE
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Pagoda and Mount Fuji, in Japan

I love living in a bustling city like 
Bangkok, but I always enjoy 
getting away anywhere where 
I can find silence and I can 

see water: be it my condo’s swimming 
pool, a golf course with a lake, or the 
beach. I heard through the grapevine 
that Centara Hotels and Resorts had 
recently opened a new hotel in a quiet 
neighborhood in Pattaya. Quietude 
in Pattaya? Didn’t think so, but off to 
Pattaya I went to see it.
 Centara Grand Phratamnak Pattaya 
is located in the beach town’s so-called 
“Beverly Hills,” an exclusive residential 
district of Phratamnak Hill. Far from 
the city’s noise yet only a few steps from 
the beach, the hotel is well connected 
to Jomtien Beach, downtown Pattaya, 
Bali Hai Pier, and the Pattaya Exhibition 
and Convention Hall (PEACH). A 
complimentary shuttle service is also 
offered to and from CentralFestival 
Pattaya Beach, said to be Asia’s largest 
beachfront shopping complex.
 I was there during the hotel’s 
soft opening, so I attended a cocktail 
reception at the lobby, followed by 
dinner next to the aquarium with sharks, 
at the Oceana, which features seafood, 
Thai, and international cuisine. It was 
then on to drinks at Pearl, in the rooftop 
pool area. After a fun party with lounge 
music, and when I couldn’t stand on my 
heels anymore, I went back to my suite 
and sat for a bit on the terrace. Wow, 
that place really was quiet. My room 
overlooked a verdant garden, and it had 
a 90-degree view of the sea. Whether 
in the morning, at sunset, or at night, 
spending time there felt like being in 
my own apartment, but in a place where 
nobody knew me.
 At the party I overheard a few guests 
saying that this hotel had “brought the 
Centara Grand standard to a whole new 
level.” They were probably referring 
to its luxurious furniture from Fendi 
Casa, and the amenities that ranged 
from the calf leather boxes in each of 
the 165 guestrooms and suites that 
contain the LED flat-screen TV’s remote 

control to the Nespresso capsules for 
the coffee machine in the minibar. Or 
maybe they were referring to the Harnn 
amenities in the bathroom, the Jim 
Thompson pillowcases, or the nightly 
turndown service where, besides leaving 
a flower and chocolates on my bed, staff 
pampered me with fancy hors d’oeuvres 
and mini desserts.
 But there are two things that make 
this hotel really special, besides its very 
high-end details hiding in every corner. 
The first, which is noticeable as soon 
as you step in, is its concept. Subtly 
inspired by the marine world, the décor 
makes you feel that if you stand in the 
middle of the lobby and look up, you’re 
at the bottom of the sea and jellyfish—
which are actually chandeliers—are 
swimming right above your head. 
Waves on the carpets that lead from the 
rooms to the elevators, tasteful seashell 
decorations on the walls, and two large 
aquariums with exotic marine species 
at the lobby are also part of this marine 
motif, which reaches its apex on the 
rooftop. Walking by the pool and looking 
down through the skylight windows on 
the floor, again that feeling of depth 
emerges, this time as if looking at the 
bottom of the sea—the lobby—from the 
surface. And the icing on the cake: three 
aquariums with jellyfish inside Ruffino 
Restaurant & Lounge that are impressive 
to look at during the day, and truly 
astonishing as they shine in blue light at 
night.
 Ruffino is a well-known Italian wine 
producer from Tuscany, and Centara 
Grand Phratamnak Pattaya brought 
the brand to Thailand in the form of 
its signature restaurant, which offers 
Italian coastal cuisine from the hands 
of Venetian executive chef, Luca Pulese. 
And this is the second highlight of this 
hotel: its food. Be it buffet breakfast 
at Oceana, a mid-afternoon macchiato 
and macaroons at Espresso—the bakery 
and café located in the lobby—or dinner 
at Ruffino, with its small portions of 
homemade pasta cooked al dente and 
paired, of course, with Ruffino wine, 

again quality prevails and service shines 
like a star. The customer’s experience 
overall is an extremely positive one.
 But how can this luxurious hotel be 
successful in Pattaya in the long term? 
I had a word with its general manager, 
Dominique Ronge, and he assured me 
that “in the past, Pattaya was known for 
its mid-scale and budget tourism, but 
areas like Phratamnak, which have a 
more private, luxury, and quiet character 
to it, as well as others like Jomtien, 
definitely have potential for developing 
into a luxury market … we had a 
turnaround in Pattaya five or six years 
ago, since we built the CentralFestival, 
extended the beach road, and enlarged 
the beach walk, so it’s becoming much 
more accessible for families, couples, 
and more luxurious hotels. In the past it 
has not been properly exploited, but in 
the future, the luxury market in Pattaya 
has high potential.”
 Although the hotel’s beach house 
and spa will not be launched until 2014, 
the hotel itself is now fully operational, 
and we recommend it for those who’d 
like to have a more select experience of 
Pattaya, as well as for executive meetings 
and conventions of up to 80 people.
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The launch of Centara Grand Phratamnak Pattaya raises the question of a 
potential upcoming luxury market in the beach town.

by Anita Zaror

GETTING FANCY

HOTELS  CHECKING IN
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Our selection of looks for end-of-year festivities, from Siam Paragon 
Bangkok International Fashion Week (BIFW) 2013, staged under “The 

Future is Asia” concept, held November 7–10, at Parc Paragon.

To see more about BIFW, visit www.lookeastmagazine.com

DRESS TO IMPRESS 1. Manish Arora
A collection inspired by “Burning Man” 
in Nevada, U.S., that represented the 
desert, nature, and the night sky through 
warm tones contrasted with black and 
white, while neon rays played with 
geometric lines and shapes.

2. Nagara
Nagara Sambandaraksa showcased 
a new exotic print made with Thai 
silk, especially created for the brand 
by legendary National Artist, Thawan 
Duchanee.

3. Harper’s Bazaar Asia New 
Generation Fashion Designer 
Award
The winner of the regional competition, 
Malaysian designer Harvee Kok Leong 
Vee, showcased elements of Eastern 
philosophy—like the ying and yang, 
in black and gray—in his “Bipolarity” 
collection.

4. Melinda Looi 
The “Lost in the Forest” collection, 
inspired by Chilean poet Pablo Neruda, 
sought to portray mystery and the beauty 

of the forest with tulle, French lace, 
velvet, Duchess satin, soft chiff on, and 
embroidery on linen in black, greens, 
browns, and nude.

5. John Paras
The “Angles and Attraction” collection 
was inspired by angles—cut on the 
fabric— and the Filipino artist Hernando 
R. Ocampo to showcase fun and modern 
classic silhouettes.
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Portrait of Ma Ba, a Longneck Karen woman living in Ban Nai Soi.
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Mud spas, Longneck Karen, adventure caving, and the beauty of 
remote Mae Hong Son. 

by Dave Stamboulis

ABOVE THE CLOUDS 
AND AWAY FROM THE CROWDS

M ae Hong Son lies far 
from the maddening 
tourist crowds, separated 
geographically from the 

northern urban outposts of Thailand by 
steep mountains. Much of the province 
is ringed by the Shan Hills on the 
Burmese border, with settlements lying 
in mist-laden river valleys surrounded 
by swathes of rice paddies. The area 
is an adventurers’ dream, and it off ers 
some of Thailand’s best opportunities 
for outdoor exploration, including 
trekking, whitewater rafting, and caving 
in the grotto-fi lled Soppong region. Mae 
Hong Son is also known as a showcase 
for ethnic minorities, in particular the 
Burmese Kayan, more commonly known 
as the Longneck Karen.
 While daily fl ights do come in from 
Chiang Mai, the only other option for 
getting there is via the tortuous roads 
from Chiang Mai and Pai over the 
mountains. They feature hundreds of 
serpentine curves, with plenty of natural 
beauty along the way. The route from Pai 
passes through the beautiful Soppong 
region, which is home to Tham Lot, one 
of the largest cave systems in Southeast 
Asia. Visitors can ride bamboo rafts 
along the Nam Long River, which fl ows 
right through the giant cave, as well 
as explore on foot. The longstanding 
Cave Lodge (Tel: 053 617203, www.
cavelodge.com), run by an avid 
Australian spelunker, off ers guided cave 
trips, along with white water kayaking 
and rafting journeys, as well as hill tribe 
trekking in the surrounding mountains.
 The more roundabout way into Mae 
Hong Son follows the 350-kilometer 

“Mae Hong Son Loop,” a clockwise 
back route from Chiang Mai into the 
province that is popular with touring 
motorcyclists and bicycle riders. This 
road passes through the hamlet of Khun 
Yuam, now famous in Thai tourism for 
its Bua Tong giant sunfl owers, which 
carpet the surrounding hills during the 
period of cool weather from November 
through January. The nearby Mae 
Surin Waterfall National Park off ers 
hiking and camping experiences, and it 
boasts one of the country’s tallest falls, 
Namtok Mae Surin, which is more than 
100 meters high. The National Park 
Department (Tel. 053 061073, www.
dnp.go.th) provides accommodation 
and other services, and the Tung Bua 
Tong National Park (Tel: 053 612078) 
can give updates on the sunfl owers.
 The provincial capital of Mae Hong 
Son itself is a sleepy backwater that 
really has not changed much over the 
years. The town has a large ethnic Shan 
population, and if you happen to be in 
town around the start of April, attending 
the fabulously colorful Poi Sang Long 
novice monk festival is a must. Coming 
from the Burmese Shan tradition, young 
boys spend three days getting their locks 
shorn and then, dressed in outrageously 
colorful costumes, they parade around 
town in preparation to become novices. 
The Provincial Tourism Offi  ce (Tel: 
053 612982-3) provides details of the 
festival.
 The center of Mae Hong Son is 
dominated by the picturesque Chong 
Kham Lake, named for the adjoining 
temple that sits refl ecting in it—a perfect 
spot for bicycling around or walking the 

quiet side streets. Several inexpensive 
guesthouses and tour agencies cluster 
in this area to assist the backpacking 
and foreign travel crowd. There are 
outstanding views of the surroundings 
from Wat Doi Tung, another temple 
that sits on a hill above the city, as well 
as plenty of other interesting temples 
to check out in town, like Wat Hua 
Wiang, whose multi-tiered roof is a great 
example of the local Burmese Shan style 
architecture.
 Perhaps the biggest draws of Mae 
Hong Son are its infamous “longneck” 
villages, where Kayan refugees from 
Myanmar have been housed. Kayan 
women wear heavy brass coils around 
their necks, giving the appearance of 
an elongated neck (according to J.M. 
Kashishian in “Anatomy of a Burmese 
Beauty Secret,” National Geographic, 
1979, 6th edition, the collarbones are 
actually crushed as opposed to the neck 
stretched).  These women are on display 
for tourists, leading to a bit of a human 
zoo element. While many feel that the 
villages are a lesson in exploitation—
foreigners must pay THB 300 to enter, 
a fee which goes into Thai businesses’ 
pockets and not to the Kayan who, as 
refugees, cannot operate businesses or 
work legally—the Kayan women do say 
that they can make some money selling 
their weavings and craft projects, and 
that their existence here is far more 
peaceful than the situation they fl ed 
across the border. Some visitors may 
feel uncomfortable with the experience, 
whereas photographers certainly can 
make some excellent portraits. To make 
the most of a visit, try not to join large 

Planting rice during the rainy season, in northern Thailand. Guardian of the stupa.

TRAVEL CULTURE
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 Is Chef Pégouret ever satisfi ed with 
the outcome of his creative process? No. 
But for the lucky commensal who sits 
before one of his creations, his dishes 
may look as fancy as fi ne jewelry—which 
is where he frequently fi nds inspiration. 
They smell of the goodness of the fertile 
land and taste of layers of unpretentious 
yet refi ned fl avors and textures, where 
each ingredient can be savored at its 
precise cooking point—tender or fi rm, 
crunchy or smooth, solid or foamed—to 
conform a ludic amalgam on the palate 
whose artistry speaks for itself.

– You’ve been working in Michelin-
starred restaurants since the 
1980s. In your opinion, what 
are the principles that a chef 
must adhere to in order to build 
and maintain excellence in his 
profession?
– The only key is perseverance, and 
constantly re-questioning yourself. It’s 
the only thing you can do to not fall into 
a routine, because as soon as you start 
falling into a routine, you start sinking.
 And he quotes Chef Robuchon, who 
once said, “It’s the love of work well 
done.” 
 Awaiting the publication of the 
new Michelin guide in April 2014, Chef 
Pégouret won’t settle for whatever the 
results are. If the Laurent loses its star, 
he’ll strive to get it back next year; if 
the restaurant gets a second star, he’ll 
work even harder to get the third. 
Perseverance is his motto. That is what 
brought him where he is now, and it will 
certainly keep taking him places.

LIFESTYLE PERSONALITIES  

Michelin-starred French chef, Alain Pégouret,
in an exclusive interview with Lookeast.

by Anita Zaror

WHEN FOOD BECOMES ART

T hroughout the ages, food 
has brought together friends 
and family to celebrate and 
enjoy. Nowadays, epicureans 

around the world gather at certain tables 
where, besides having the opportunity of 
socializing, they experience food in a way 
that is closer to sensory experiential art.
 That is the case for two wine dinners 
that Vitisasia recently gave at Sofi tel So 
Bangkok’s fi ne-dining restaurant, Park 
Society. Founded in 2011 by food and 
wine lovers, Ludovic Tendron and Kevin 
Cheng, and with the mission of bringing 
European cuisine to Asia, the Singapore-
based company invited Michelin-starred 
French chef, Alain Pégouret, to cook for 
the fi rst time in Thailand.
 A native of Cannes, Pégouret has 
been trained by iconic chefs such as 
Christian Constant and Joël Robuchon. 
For this dinner, he brought some of his 
acclaimed dishes from Laurent, the one-
star Michelin restaurant in Paris where 
he has been the executive chef since 
2001. These included the popular brown 
crab with its juice in jelly, and fennel 
cream. Over two evenings, 100 foodies in 
Bangkok could experience two 5-course 
gala set dinners paired with fi ve vintages 
of Alter Ego and Château Palmer wines, 
from the prestigious Château Palmer 
winery in Bordeaux.
 Chef Pégouret assures us that a 
happy customer from Laurent would 
have been an equally happy attendee 
of the dinners at Park Society. “The 
dishes were presented almost exactly the 
same as at Laurent, and using the same 
techniques, except for the use of some 
ingredients,” he explains. Basically, what 
he did was to adapt the fl avors to local 
tastes, as in the roasted smoked pigeon 

with small artichoke in its spicy cream, 
which wouldn’t be smoked or have a 
spicy sauce in his kitchen in Paris. He 
wouldn’t cook the artichokes in curry, 
either, because that’s not how his diners 
would appreciate artichoke there.
 Why Bangkok? Because in his 
opinion, it’s becoming a city with 
potential in terms of people knowing and 
appreciating what he does, and because 
he wanted to export Laurent’s cuisine 
and knowledge to Thailand’s “evolving 
cuisine market.”
 At 47 years old, Chef Pégouret stays 
fi t. He exercises six to eight hours a 
week, and he likes to cook the way he 
eats: healthfully. He dresses in dark 
blue jeans, a black shirt and jacket, and 
polished shoes. His hair always looks 
neat, just as the tidy composition of his 
dishes, where every single ingredient 
seems to have been chosen, cooked, or 
placed in a certain way for a reason.
 Like an artist in a constant search 
for his masterpiece, when Chef Pégouret 
fi nds a product that he’d like to work 
with, he withdraws from the outside 
world for fi ve to ten days until he has 
created one of the 30 new dishes he 
includes on Laurent’s menu each year. 
Likewise, he renews 70 percent of each 
dish every three months because his 
obsession is not only the dish, but the 
harmony of the menu as a whole. 
 He describes his cuisine as elegant 
and subtle, and believes nothing 
can be perfect. Hence, he will work 
continuously on a product or a dish to 
improve it as much as he can, in the 
belief that he will make it look and taste 
as good as possible for him and for his 
customers.

WELLNESS

PERSONALITIES
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LIFESTYLE  SPA OFFERS

Coconut Retreat 
Spa Package
What: Enjoy 90 minutes of pampering 
with this package that includes an 
aromatherapy massage or a sports 
balancing massage (60 minutes), a head 
massage with organic coconut oil (30 
minutes), and complimentary young 
coconut juice. 
When: From now until December 31
Where: Ambassador Hotel Bangkok 
(171 Sukhumvit  Soi 11, Bangkok  10110)
How much: THB 1,499 net per person
More info: 02 254 0444 ext 1254-5, 
spabkk@amtel.co.th       

Glowing in Gold in the Festive Season 
at Heavenly Spa by Westin
What: The Westin Siray Bay Resort & Spa Phuket is offering two treatments 
that promise to awaken your senses with powerful and revitalizing effects, at the 
Heavenly Spa by Westin. The “Luxurious Skin Glow” (105 minutes) consists of 
steam, scrub, and mask, while the “Luxurious Body Revitalized” (105 minutes) 
includes steam, scrub, and massage with gold-infused oil.
When: From December 1 to January 31, 2014
Where: The Westin Siray Bay Resort & Spa, Phuket (21/4 Moo 1 T. Rasada, A. 
Muang, Phuket 83000)
How much: THB 3,900++ per treatment, per person
More info: 076 335 795, www.westinsiraybay.com

Muthi Maya's Bliss Spa Getaway Package 
What: Kirimaya Golf Resort Spa, Phuket, is offering a two-night stay in a romantic Muthi Maya Forest Pool villa, 
including daily breakfast, complimentary refreshing welcome drinks at MYTH restaurant, a choice of a 60-minute 
aromatherapy or Thai massage per person at Maya Spa, an afternoon tea during your stay, and complimentary Wi-Fi 
access.
When: From now until February 28, 2014, subject to availability
Where: Kirimaya Golf Resort Spa (1/3 Moo 6 Thanarat Road, Moo-Si, Pakchong, Nakorn Ratchasima 30130)
How much: THB 18,500
More info: 02 257 0455, reservation@kirimaya.com, www.kirimaya.com 
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LIFESTYLE  SPA OFFERS

Oasis Spa's "King of 
Oasis" Treatment
What: In the month of His Majesty the 
King of Thailand’s birthday, feel like 
royalty as well by getting one of Oasis 
Spa’s signature treatments. The “King of 
Oasis” treatment combines Thai massage 
techniques with aromatherapy. It starts 
with a Thai herbal hot compress along 
the strong muscle lines, followed by a 
hot oil massage that works and stretches 
the muscles. You will be received with a 
lemongrass drink, and after 120 minutes 
of pampering, you will leave with a 
smile.
When: Daily from 10 a.m. to 10 p.m.
Where:  Oasis Spa, 64 Sukhumvit 31, 
Soi Sawasdee, Bangkok
How much: THB 3,900
More info:  02 262 2122, 
www.oasisspa.net

Ladies, Step Aside: Breeze Spa 
presents its Treatments for Men
What: Breeze Spa has designed a special range of treatments specifically 
for men. Choose from among the “Workaholics Reprieve” (if you spend too 
much time sitting in front of the computer), “As Good as New” (if you tend to 
accumulate tension), or “Work It Out” (if you’ve taken your exercise regime a 
bit too far) body massages. Or select the “Alpha Male” or “Hydro Male” facial 
treatments, or quick manicures and pedicures that only take a jiffy.
When: Ongoing
Where: Breeze Spa in Bangkok, Hua Hin, Phuket, Koh Chang, Pattaya, Krabi, 
and Koh Samui
How much: Body treatments starting at THB 1,100; facials starting at 
THB 2,500; manicure THB 250-300; pedicure THB 350-450 (prices vary by 
location)
More info:  www.breeze-spa.com

Pampering Spa 
Amenities at Banyan 
Tree Gallery 
What: Recreate an indulging spa 
experience reminiscent of the tranquil 
sanctuary of the award-winning Banyan 
Tree Spa in your home with a visit to 
Banyan Tree Gallery. The shop features 
an assortment of natural essential oils, 
hand-dipped incense sticks, lead-free 
ceramic burners, and signature hair and 
body care products.
When: Daily from 9 a.m. to 10 p.m.
Where:  Banyan Tree Bangkok Hotel 
(21/100 South Sathorn Road, Bangkok 
10120), 21st floor
How much: Products starting THB 150
More info:  02 679 1200 ext 1522, 
www.banyantreegallery.com
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WINE&DINE RESTAURANTS

by Laurence Civil

WHAT’S NEW AT SIAM PARAGON’S 
FOOD HALL

Start with a bowl of Japanese seafood rice, continue with frozen yogurt, and 
finish with a freshly brewed Italian coffee.

T he Food Hall on the 
ground floor of Bangkok’s 
Siam Paragon is home to 
some 50 carefully selected 

restaurants that offer a myriad of dining 
opportunities. The three most recent 
additions to the hall are Hokkai-Don, 
with its rice bowl dish concept, and two 
leading brands from the UK: yoomoo, 
the frozen yogurt chain, and Costa 
Coffee, established in London in 1971 by 
Italian brothers Sergio and Bruno Costa.

Hokkai-Don
Rice is Japan’s most important crop, 
and a bowl of it is a central part of the 
country’s cuisine. “Hokkai” refers to 
the place where many of Hokkai-Don’s 
fresh ingredients come from: Hakkoda, 
Japan. The suffix “don” is the short 
version of donburi: a simple and fast 
Japanese meal consisting of a bowl 
of cooked rice topped with a variety 
of meat, fish, and vegetables. Many 
restaurants in the outer zones of Tokyo’s 
Tsukiji fish market sell it as a popular 
option for lunchtime. Hokkai-Don is the 
first restaurant in Thailand to serve this 
style of Japanese dish, offering it as an 
alternative to the traditional sushi and 
sashimi preparations.
 Being at the restaurant feels like 
being seated at the edge of a pier, where 
fishermen bring their catch back from 
the sea to be served fresh. Targeting both 
Thai and foreign customers, the dining 
room’s rustic light wood bar surrounded 
by tables could make commensals forget 
they are inside a food court.
 The branch occupies 53 square 
meters.  A second location to be opened 
next year at EmQuartier shopping 
mall will have double the floor space, 

and it will cater more toward Japanese 
customers.
 Hokkai-Don is all about fresh 
ingredients: mackerel is imported 
daily from Japan; soy sauce is boiled to 
caramelize its natural sugar and give it 
a sweet taste; rice is grown locally by a 
Japanese farmer who lives in Chiang 
Rai, and its flavor is authentic, as the rice 
has been cooked with mirin and then 
allowed to cool, a key step in improving 
taste. The restaurant also serves a clear 
soup made from fish trimmings, as 

opposed to the classic miso soup usually 
served in Japanese restaurants.
 We tasted three rice bowls: the 
Double Salmon Don, topped with ikura, 
fresh salmon, and grilled salmon; the 
Ume Don, with maguro, hokkigai, hotate, 
ikura, kanikama, and uni, and the Aburi 
Don, with maguro, engawa, hotate, ikura, 
salmon, and tamago. A tip from the chef 
is to eat the seafood as soon as it’s served 
because oxidization will quickly reduces 
its flavor and color. 
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Hokkai-Don’s design makes customers feel they’re being seated at the edge of a pier.

One of the reasons we all love Thailand:

Shopping!
We may be French, Chinese, American, or Thai, but surely we all have one 

thing in common: we love to shop in Thailand.
 Siam Paragon, CentralWorld, Gaysorn Plaza, King Power, Emporium, 

Terminal 21, MBK, Chatuchak, Pahurat Market, Pantip Plaza… Whether 
it is in the traditional way, sheltered from the heat in a crowded mall with 

refreshing AC, or Thai style in even more crowded indoor or outdoor markets, 
where the money saved on bargain prices makes up for walking for hours 

under the sun or the monsoon rain, you will always find a way that suits your 
shopping style in Bangkok.
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yoomoo frozen yogurt in the form of 
Devilmoo, chocolate frozen yogurt 
with swirls of chocolate sauce and rich 
brownie chunks, topped with milk 
chocolate stars; Tropicoolmoo, with 
juicy mango and passion fruit sauces, 
topped with tangy freeze-dried mango 
puree pieces; Strawbswirlmoo, with 
strawberry sauce and with freeze-dried 
strawberry pieces; and Veryberrymoo, 
natural and blueberry fro-yo topped with 
mixed berries, granola, and swirls of 
raspberry sauce.  The list also includes 
Cherrychocmoo, Vanillamoo, and 
Nakedmoo, a natural flavor you can use 
to create your own unique taste, among 
many others. 
 On the 4th floor of Harrods, a 
regular portion of Yoomoo’s frozen 
yogurt costs GBP 5.50 (THB 270), while 
the same serving size costs just THB 199 
in Bangkok. And because the portions 
are generous, one of them could easily be 
shared by two dessert lovers. Our tip: eat 
first and talk later, as frozen yogurt melts 
quickly. 

Yoomoo
While studying business at the 
University of Bath in the UK, Pattrinee 
Anuwongnukroh, brand manager of 
yoomoo Thailand, discovered this 
premium frozen yogurt and fell in love 
with it at the yoomoo bar on the 4th floor 
of Harrods department store. 
 Yoomoo is fat-free, gluten-free, 
made with fresh British milk, a rich 
source of calcium, and with no nasties 
allowed. Picking up on the trend that 
Thais are slowly changing their eating 
habits to more healthful, fat-free diets, 
Anuwongnukroh spent a year putting her 
business plan together to now share her 
“love affair” with Bangkok.
 “The ingredients are shipped to 
Thailand in powder form,” she explains. 
“We then blend it with water filtered to a 
specified pH level, and freeze it to ensure 
total consistency of taste. At the request 
of The Mall Group, the model for this 
branch is similar to the one in Harrods.”
 Yoomoo is probably as close as it 
gets to a guilt-free dessert, and it comes 
in an assortment of flavors. You’ll find 

Costa Coffee
This is Costa Coffee’s 1,000th branch 
outside the UK. Its coffee is a unique 
blend of Arabica and Robusta beans 
that are slowly roasted with no direct 
heat contact, to avoid burning. A total of 
6,100 metric tons of this blend, known 
as “Mocha Italia,” are roasted every year 
in Lambeth, London, to be sold in 2,500 
stores in 30 countries. Costa Coffee’s 
beans are selected from farms that are 
certified by the Rainforest Alliance, and 
the company’s mission statement is “to 
save the world from mediocre coffee.” 
Among other policies, they accomplish 
this by having their baristas make 1,000 
cups of coffee before leaving school, and 
by teaching them to have the confidence 
to serve a perfect cup every time, using 
only machines imported from Italy in 
order to get the right taste and showcase 
the quality of their medium roast coffee 
beans. 

Devilmoo: chocolate flavor frozen yogurt with swirls 
of chocolate sauce and rich brownie chunks.
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Costa Coffee’s living room area, at Siam Paragon.
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