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3:30pm – 5:30pm at Seafarer Pool and 4:00pm - 6:00pm at Garden Pool on Easter brunch days

Live DJ Pool access Kids Activities

Entertainment:Entertainment:
Egg Hunting

BOOK NOW! 076 396 433 | FOR RESERVATIONS & INQUIRIES, PLEASE CONTACT : NONGLUCK.PETSUNG@ACCOR.COM

1,990
Includes soft drinks, juices,
and mocktails.

5,990
Includes food and free-flow Champagne,
beer, cocktails, sparkling wine, white wine,
red wine, and rosé wine

2,990
Includes food and free-flow beer,
sparkling, white and red wine, and rosé

THB
++ per person

 Early Bird Special:

ENJOY 15% OFF
 for bookings made by March 20th, 2026!

Children aged 6–12 years:
50% discount
(Children under 6 years enjoy complimentary dining)

THB
++ per person

THB
++ per person

@pullmankaronbeach

SIGN UP
FOR FREE
NOW!
Become
ALL - Accor Live Limitless



Tray Passed  
Hot Cross Buns Spiced sweet buns filled with raisins, icing cross 
Beef Chipolata Sausage in Puff Pastry  
French Toast Bites with Maple Syrup 
Petite Croque Monsieur    

Chilled Seafood & French Oyster Opening
Poached & Chilled Rawai Sustainably Farmed Shrimp with Assorted Sauces
Chilled French Mussels | Belon  | Fin De Claire Oysters

Cheese Charcuterie
Chiang Mia Little Goat Farms | Brie De Meaux | Aged Parmesan Cheese 
Marinated Mixed Olives | Carved Serrano Ham | Soppressata | Mortadella

Chilled Thai Flavors  
Fresh Vegetarian Thai Spring Rolls Vermicelli Noodles, Tamarind, Coriander,
Basil and Thai Chili Sauce
Yam Woon Sen Glass Noodle with Minced Chicken
Som Tum (Green Papaya Salad)
Phla Kung (Spicy Shrimp Salad)
Yum Nua (Spicy Beef Salad)

Hot Appetizers
Crispy Coconut Pop Corn Shrimp Sweet & Sour Passion Fruit Aioli, Macadamia Nuts
Crispy Vegetarian Spring rolls with Plum sauce
Vegetable Samosa with Tamarind & Mint sauce
Assorted Chinese Steamed Buns
Slow Roasted Beef Bone Marrow with Toasted Sour Dough 
Pink Shrimp Bisque
Tom Yum Soup

Thai Favorites
Pla Nung Se- Eiw Steam Red Snapper with soya sauce
Pla Muek Phad Kar Prow Stir-fried squid with Hot Basil, mushroom in oyster sauce
Shrimp & Chicken Pad Thai with Tamarind & Peanuts
Steamed Baby Vegetables with Miso & Ginger 
Steamed Premium Jasmine Rice
Grilled Tiger Prawns with tamarind

Slow Roasted & Carved
Khun Ta Farms Roasted Beef tenderloin 
Cured Honey Baked Ham with Grilled pineapple 
Roasted Leg of Lamb with Cabernet Mint Jus 
Steamed Pacific Salmon with Spiced Greek Yoghurt

Chef GB’S Pasta Bar
Assorted Fresh Noodles | Vegetarian Raviolis 
Authentic Homemade Sauces | Hard Cheeses & Flavorings 

Please let us know if you have any allergies or dietary requirements.
This is a sample menu, subject to changes based on market availability.
Price are in Thai Baht and exclude 7% VAT and 10% service charge.
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Menu
Brunch Package – THB 1,990++ per person (food only)
Free-Flow Package – THB 2,990++ per person (Includes food and free-flow beer, sparkling wine, white wine, red wine, and rosé wine)
Premium Free-Flow Package – THB 5,990++ per person (Includes food and free-flow Champagne, beer, cocktails, sparkling wine,
                                                                                                              white wine, red wine, and rosé wine)



Please let us know if you have any allergies or dietary requirements.
This is a sample menu, subject to changes based on market availability.
Price are in Thai Baht and exclude 7% VAT and 10% service charge.

Live Grilling
Grilled Free-Range Capon 
AAA Saku Tuna Steak     
Premium Oysters        
Grille Pork Rib 
Italian Sausages
Grilled Sweet Corn

Crying Tiger, BBQ, Cabernet Reduction, Assorted hot sauces, 
Thai Chili, Ketchup, Lime and Lemon Wedges

Free Range Egg Benedict Bar
Choices of Egg Benedict, Smoked Snapper, Smoked pork Loin 
& Florentine all Served with English Muffin and Citrus Hollandaise

Standard Omelet and Egg Cookery Also Available

Sides
Truffled Mac & Cheese
Spiced Potato Wedges 
Grilled capsicum with balsamic & Oil
Creamed spinach

Kids’ Corner
Chicken Nuggets with Ketchup & BBQ sauce
Cheese Pizza 
Grilled Chicken Breast
Vegetable Pad Thai
Spaghetti alla Bolognese
Pop Corn Machine
Cotton Candy Machine

Bakery
Jam filled Doughnut Holes | Doughnut Tree | Assorted Fruit Danish
Pettie Croissant | Cinnabuns | Artisanal Bread Selection

Candyland & Chocolate Coverture Display
Chocolate Fountain
Assorted Chocolate Cakes 
Chocolate Cookie Display
Chocolate Mousse Jars 
Chocolate Ice Cream
Bon Bon Display
Assorted Candies
Jelly Beans
And Much, Much More Easter eggs 
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Brunch Package – THB 1,990++ per person (food only)
Free-Flow Package – THB 2,990++ per person (Includes food and free-flow beer, sparkling wine, white wine, red wine, and rosé wine)
Premium Free-Flow Package – THB 5,990++ per person (Includes food and free-flow Champagne, beer, cocktails, sparkling wine,
                                                                                                              white wine, red wine, and rosé wine)

Menu



Price are in Thai Baht and exclude 7% VAT and 10% service charge.
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Free-Flow Package – THB 2,990++ per person
(includes food and free-flow beer, sparkling wine, white wine, red wine, and rosé wine)

Aperol Bar & Cocktail 
Aperol Spritz
Aperol Soda
Limoncello Spritz
Campari Spritz
Campari Soda
Spicy bloody Mary
Espresso Martini 

Beers
Singha | Chang | Tiger | Heineken

Wines
Sparkling Wine 
Belleville Sparkling brut, Australia

White Wine
Paolo E Noemia D’amico Seiano Bianco Lazio I.G.P. Italy 
Bottega, Pinot Grigio – Venezia, Italy 
Belleville Chardonnay, French

Rose Wine
Le Rose De La Chapelle, France

Red Wine
Luccarelli Primitivo, Primitivo – Puglia, Italy 
Velenosi Montepuciano d’Abruzzo Prope,
Montepuciano – Abruzzo, Italy

Belleville Grenache Merlot, French

Juices
Orange | Pineapple

Soft Drinks
Coke | Coke Zero | Sprite | Ginger Ale

Soda Water | Tonic Water
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Price are in Thai Baht and exclude 7% VAT and 10% service charge.
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Premium Free-Flow Package – THB 5,990++ per person 
Includes food and free-flow Champagne, beer, cocktails, sparkling wine,
white wine, red wine, and rosé wine
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Aperol Bar & Cocktail 
Aperol Spritz
Aperol Soda
Limoncello Spritz
Campari Spritz
Campari Soda
Spicy bloody Mary
Espresso Martini 

Beers
Singha | Chang | Tiger | Heineken

Wines
Champagne 
Breton& File Traditon Brut Champagne, France 
Belleville Sparkling brut, Australia

White Wine
Paolo E Noemia D’amico Seiano Bianco Lazio I.G.P. Italy 
Bottega, Pinot Grigio – Venezia, Italy 
Belleville Chardonnay, French

Rose Wine
Le Rose De La Chapelle, France

Red Wine
Luccarelli Primitivo, Primitivo – Puglia, Italy 
Velenosi Montepuciano d’Abruzzo Prope,
Montepuciano – Abruzzo, Italy
Belleville Grenache Merlot, French

Juices
Orange | Pineapple

Soft Drinks
Coke | Coke Zero | Sprite | Ginger Ale
Soda Water | Tonic Water


