
1 1 TH -  18 TH NOVEMBER 2016
5 TH ED IT ION

 



LAU R E N T
P E U G EOT
A M ST E R DA M ,  N E T H E R LA N DS
•  Judge  o f  MasterChef  in  Nether lands
•  Author  o f  1 7  cook  books  and  host  o f  h i s 
   own cook ing  show 
•  Member  o f  the  V i l l age  de  Chefs
   Assoc iat ion

1 6  C H E F S ,  1 1  STA R S , 
A N D  A  H I G H  5 !
F ive  e lements .  F ive  O lympic  r ings .  A  lo t  o f  l i fe ’ s  most  complete  packages  can  be  neat ly  counted  on  one 
hand .  For  the  5 th  ed i t ion  o f  SO  Amaz ing  Chefs ,  we ’ re  break ing  out  the  s i lverware  fo r  the  most  s te l la r
gast ronomic  l ineup  ever  to  gather  on  our  home tur f.  Th i s  year,  7  chefs  a re  mak ing  the i r  debut  at  the 
cu l inary  ext ravaganza ,  jo in ing  9  return ing  maest ros  p lus  6  o f  So f i te l ’ s  very  own chefs  ac ross  As ia  Pac i f i c . 
Together  they  add  up  to  1 1  M i che l in  s ta rs .  Now THAT  deserves  a  h igh  F IVE .

The  e ight-day  program inc ludes  8  themed degustat ion  d inners ,  2  weekend  brunches ,  6  once- in-a - l i fet ime 
cook ing  c lasses  hosted  by  the  chefs  themse lves ,  and  a  host  o f  o ther  cu l inary  events  inc lud ing  a  ceramic 
BBQ demonst rat ion  and  a  cheese  tast ing .

Bon  appét i t !



LAU R E N T
P E U G EOT
A M ST E R DA M ,  N E T H E R LA N DS
•  Judge  o f  MasterChef  in  Nether lands
•  Author  o f  1 7  cook  books  and  host  o f  h i s 
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MEET
THE

AMAZING
CHEFS



A LA I N
C A R O N
A M ST E R DA M ,  N E T H E R LA N DS
•  Chef-owner  o f  CAFÉ  CARON in  Amsterdam,
   Nether lands
•  Judge  o f  MasterChef  in  Nether lands
•  Author  o f  1 7  cook  books  and  host
   o f  h i s  own cook ing  show
• Member  o f  the  V i l l age  de  Chefs
   Assoc iat ion



B RU N O
D I N E L
ST R A S B O U R G ,  F R A N C E
•  Ma î t re  Bou langer-owner  o f  Le  B i s t ro t  du
   Bou langer,  awarded  a  B ib  Gourmand status
   in  the  M iche l in  Gu ide  2016
•  Rec ip ient  o f  “B aker  o f  the  Year”
   award  in  2007
•  CAP  (Cer t i f i cat  d ’Apt i tude  de  bou langer )
   p ro fess iona l  d ip loma ho lder 



D I D I E R
CO R LO U
H A N O I ,  V I E T N A M
•  Winner  o f  Master  Chef  o f  France  and 
   F ive-Star  D iamond awards
•  Chef-owner  o f  La  Ver t i ca le  and  Madame 
   H ien  in  Hano i ,  V ietnam
• Co- found ing  member  o f  the  V i l l age  de 
   Chefs  Assoc iat ion



F E R RY
VA N  H O U T E N
A M ST E R DA M ,  N E T H E R LA N DS
•  Chef-owner  o f  Het  Bosch ,  water f ront 
   restaurant  in  Amsterdam,  Nether lands
•  Found ing  member  o f  the  G6  Amsterdam 
   cu l inary  co l lect ive
•  Sec retary  o f  chef  o rgan izat ion 
   Euro- toques  Nether lands



H E R V É
R O D R I G U E Z *
PA R I S ,  F R A N C E
•  Chef-owner  o f  one  M iche l in-sta r red 
   restaurant ,  MaS a  in  Par i s ,  France
•  A  f lavor  manipu lator  man ipu lateur  de 
   saveurs ,  f rom which  h i s  restaurant  MaS a
   i s  named a f te r



JACQ U E S
P O U R C E L*
M O N T P E L L I E R ,  F R A N C E
•  Chef-owner  o f  f l agsh ip  M iche l in-sta r red 
   hote l  and  restaurant ,  Le  Ja rd in  des  Sens 
   se rv ing  contemporary  Med i te r ranean 
   cu i s ine  in  Montpe l l i e r,  France
•  Member  o f  the  V i l l age  de  Chefs
   Assoc iat ion



J E A N - BA PT I ST E
N ATA L I *
CO LO M B E Y- L E S - D E UX- É G L I S E S ,
F R A N C E
•  Chef-owner  o f  one  M iche l in-sta r red  Restaurant
   Nata l i  -  Hoste l le r ie  La  Montagne,
   a  restaurant  and  hote l  in  the
   Haute-Marne  reg ion  o f  France
•  Former  Execut ive  Chef  o f
   Restaurant  Mounta in  Inn  in
   Co lombey- les-Deux-Ég l i ses ,
   where  as  Execut ive  Chef  he
   earned  the  restaurant  i t s  f i rs t
   M i che l in  s ta r



LAU R E N T
P E U G EOT *
B U R G U N DY,  F R A N C E
•  Opened  s ix  cu l inary  estab l i shments 
   a round  the  wor ld  inc lud ing  Sush iKa i , 
   LP+Tetsu ,  and  LP  Récept ions
•  Chef-owner  o f  one  M iche l in-sta r red
   restaurant ,  Le  Char lemagne  in  Burgundy,
   France
•  Member  o f  Chefs  Nespresso  HORECA



L EO N A R D
E L E N BAA S
‘ S - G R AV E N Z A N D E ,
N E T H E R LA N DS
•  Chef-owner  o f  Pure  Pass ie  (Pure  Pass ion)
   restaurant
•  Demonst rat ion  chef  and  ambassador
   fo r  B ig  Green  Egg  Europe  wi th
   demonst rat ions  at  Restaurant  Noma**
   Copenhagen ,  Restaurant  Arzak***
   S an  Sebast ian ,  Chefs  Revo lut ion
   L ib r i je***  Zwol le ,  S loven ia ,  Spa in ,
   I s tanbu l ,  P rague



M I C H A E L
DY L LO N G *
D O RT M U N D,  G E R M A N Y
•  Head  chef  at  Pa lmgarden  restaurant
   ( 1  M i che l in  s ta r,  1 5  po in ts  Gau l t  M i l l au)
•  Founder  and  genera l  manager  o f  V IDA
   by  Dy l long  &  De  Luca
•  Rec ip ient  o f  V i ce  Wor ld  Champion
   o f  Young  Chefs  201 1  ( I s tanbu l )
   and  Gau l t  M i l l au :  Young  Ta lents  2014



PAT R I C E
M A R C H A N D
N A N C Y,  F R A N C E
•  Co-owner  o f  one  o f  the  o ldest  fami ly- run  da i ry
   p roducers  spec ia l i z ing  in  cheese  (s ince  1880)
•  Member  o f  the  In ternat iona l  Cheese  Gu i ld
•  Master- restauranteur  o f
   Les  Frè res  Marchand  restaurants



PAT R I C K
J E F F R OY * *
B R I T TA N Y,  F R A N C E
•  Chef-Owner  o f  Restaurant  Pat r i ck  Je f f roy,
   two-star red  M iche l in
•  Author  o f  award-winn ing  “Fa im de  mer
   en  f in  de  te r re”  seafood  cookbook
•  Member  o f  V i l l age  de  Chefs  assoc iat ion



PAU L
L I E B R A N DT * *
N E W  YO R K ,  U S A
•  Chef  and  co-owner  o f  Cor ton ,  a  fo rmer  New
   French  cu i s ine  restaurant  in  New York
   ( two M iche l in  s ta rs  in  2009)  which  was
   featured  in  the  201 1  HBO documentary
   A  Matter  o f  Taste :  Serv ing  up  Pau l
   L iebrandt
•  Awarded  Youngest  Three  S tar  Chef
   (New York  T imes ,  2000) ,  The  Best
   and  the  Br ightest  (Esqu i re ,  2002) ,
   Best  New Chef  (Food  and  Wine,
   2009)



PAU L
S M A RT
BA N G KO K ,  T H A I LA N D
•  Execut ive  Chef  o f  SO  Sof i te l  B angkok 
•  Awarded  the  UK  Commis  Chef  o f  the  Year 
   award 
•  The  Winn ing  Cha l lenger  Chef  o f  I ron  Chef 
   Tha i land™ TV  Programme in  both  2012
   and  2013



ST É P H A N E
B O N N AT
VO I R O N ,  F R A N C E
•  Ma î t re-Choco lat ie r  o f  Bonnat ,  the  longest 
   es tab l i shed  choco later ie  in  the  wor ld
•  Awarded  wi th  2  go ld  awards  fo r  Choco late 
   Maker  and  European  categor ies  at
   In te rnat iona l  Choco late  Awards  2015
•  Member  o f  the  V i l l age  de  Chefs
   Assoc iat ion



T H I E R RY
D R A P E AU * *
S A I N T- S U L P I C E- L E-V E R D O N ,
F R A N C E
•  Chef  and  co-owner  o f  Th ie r ry  Drapeau  Log i s
   de  Chabotter ie  restaurant  (2  M iche l in  s ta rs
   and  f i rs t  Re la i s  &  Châteaux  estab l i shment
   in  Vendée)
•  A l so  co-owner  o f  Domain  Hote l



A S I A  PAC I F I C  SO F I T E L  C H E F S

J O OST  B I J ST E R
CHEF  DE  CU IS INE  OF  PARK SOC IETY 

SO  SOF ITEL  BANGKOK

A N D R E A  M O L I N A R I
EXECUT IVE  CHEF

SOF ITEL  KRABI  PHOKEETHRA
GOLF  &  SPA  RESORT

K E N N Y  KA R L S SO N
CHEF  DE  CU IS INE  OF  RED  OVEN

SO SOF ITEL  BANGKOK



A S I A  PAC I F I C  SO F I T E L  C H E F S

SO R ATA J  T H E S A P H U
SOUS  CHEF  OF  PARK SOC IETY

SO  SOF ITEL  BANGKOK

O L I V I E R  G E N I Q U E
CHEF  DE  CU IS INE  OF  ANGEL INA 

SOF ITEL  LEGEND METROPOLE  HANOI

WA N I DA  C H A N G S A KU N C H A I
JUNIOR  SOUS  CHEF  OF  CHOCOLAB

SO SOF ITEL  BANGKOK



F R I DAY,  1 1  N OV E M B E R
 
6 : 0 0 P M  –  1 0 : 0 0 P M
SO  A M A Z I N G  C H E F S  D I N N E R  -  V I E T N A M E S E  S P I C E S
4  COURSES :  THB  3 ,000++
V E N U E :  PARK SOC IETY
C H E F S :  D ID IER  CORLOU,  OL IV IER  GENIQUE
 
7: 0 0 P M  –  9 : 0 0 P M
W I N E  D OW N  AT  SO  W I T H  C H E E S E  TA ST I N G
2  HOURS  OF  WINE ,  TAPAS ,  AND CHEESE :  THB  600++
V E N U E :  M IXO
BY:  PATR ICE  MARCHAND (CHEESE  MASTER)

S AT U R DAY,  1 2  N OV E M B E R
 
1 0 : 0 0 A M  –  1 2 : 0 0 P M
C U L I N A RY  CO O K I N G  C LA S S  ( 2  D I S H E S)
THB  2 ,400++
V E N U E :  PARK SOC IETY
C H E F:  D ID IER  CORLOU (SP ICES)
 
1 2 : 0 0 P M  –  3 : 0 0 P M
SO  A M A Z I N G  C H E F S  B RU N C H
THB1 ,950++ /  THB2 , 350++ WITH  FREE  FLOW WINE
V E N U E :  RED  OVEN
C H E F S :  ALA IN  CARON,  LEONARD ELENBAAS ,  TH IERRY  DRAPEAU, 
JACQUES  POURCEL ,  PATRICE  MARCHAND
 

SO  A M A Z I N G  C H E F S  2 01 6



6 : 0 0 P M  –  1 0 : 0 0 P M
SO  A M A Z I N G  C H E F S  D I N N E R  -  FA R M ,  SO I L  &  S E A  TO  P LAT E
9  COURSES :  THB  7,500++
9 COURSES :  THB  8 ,900++ WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY
C H E F S :  ALA IN  CARON,  LAURENT  PEUGEOT,  HERVE  RODRIGUEZ ,
TH IERRY  DRAPEAU,  PAUL  L IEBRANDT,  JACQUES  POURCEL ,
OL IV IER  GENIQUE ,  LEONARD ELENBAAS ,  STEPHANE  BONNAT,
WANIDA CHANGSAKUNCHAI

S U N DAY,  1 3  N OV E M B E R
 
1 2 : 0 0 P M  –  3 : 0 0 P M
SO  A M A Z I N G  C H E F S  B RU N C H
THB1 ,950++ /  THB2 , 350++ WITH  FREE  FLOW WINE
V E N U E :  RED  OVEN
C H E F S :  LAURENT  PEUGEOT,  HERVE  RODRIGUEZ ,  PAUL  L IEBRANDT, 
M ICHAEL  DYLLONG,  PATRICE  MARCHAND,  FERRY  VAN HOUTEN

6 : 0 0 P M  –  1 0 : 0 0 P M
SO  A M A Z I N G  C H E F S  D I N N E R  –  F I V E  E L E M E N T S
5  COURSES :  THB  4 ,900++
5  COURSES :  THB  5 ,900++ WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY
C H E F S :  BRUNO D INEL ,  OL IV IER  GENIQUE ,  JEAN-BAT ISTE  NATAL I , 
M ICHAEL  DYLLONG,  LAURENT  PEUGEOT,  HERVE  RODRIGUEZ ,
STEPHANE  BONNAT,  PATRICE  MARCHAND

M O N DAY,  1 4  N OV E M B E R
 
1 0 : 0 0 A M  –  1 2 : 0 0 P M
C U L I N A RY  CO O K I N G  C LA S S  ( 2  D I S H E S)
THB  2 ,400++
V E N U E :  PARK SOC IETY
C H E F S :  LAURENT  PEUGEOT,  HERVE  RODRIGUEZ
 



2 : 0 0 P M  -  4: 0 0 P M
C H O CO LAT E  CO O K I N G  C LA S S  ( 2  D E S S E RT S)
THB  1 ,400++
V E N U E :  CHOCOLAB
C H E F:  STEPHANE  BONNAT,  WANIDA CHANGSAKUNCHAI
 
6 : 0 0 P M  –  1 0 : 0 0 P M
SO F I T E L  A S I A  PAC I F I C  C H E F S  D I N N E R
5  COURSES :  THB  3 ,400++
5  COURSES :  THB  4 ,400++ WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY
C H E F S :  OL IV IER  GENIQUE ,  JOOST  B I JSTER ,  KENNY KARLSSON,
ANDREA MOL INARI ,  PAUL  SMART,  SORATAJ  THESAPHU

T U E S DAY,  1 5  N OV E M B E R
 
1 0 : 0 0 A M  –  1 2 : 0 0 P M
C U L I N A RY  CO O K I N G  C LA S S  ( 2  D I S H E S)

THB  2 ,400++
V E N U E :  PARK SOC IETY
C H E F S :  ALA IN  CARON,  FERRY  VAN HOUTEN
 
2 : 0 0 P M  -  4: 0 0 P M
C H O CO LAT E  CO O K I N G  C LA S S  ( 2  D E S S E RT S)
THB  1 ,400++
V E N U E :  CHOCOLAB
C H E F:  STEPHANE  BONNAT,  WANIDA CHANGSAKUNCHAI
 
6 : 0 0 P M  –  1 0 : 0 0 P M
SO  A M A Z I N G  C H E F S  D I N N E R
7  COURSES :  THB  6 ,800++
7  COURSES :  THB  8 , 200++ WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY
C H E F S :  BRUNO D INEL ,  JEAN-BAT ISTE  NATAL I , TH IERRY  DRAPEAU, 
M ICHAEL  DYLLONG,   ALA IN  CARON,  JACQUES  POURCEL ,
FERRY  VAN HOUTEN,  PATRICK  JEFFROY,  PATRICE  MARCHAND



W E D N E S DAY,  1 6  N OV E M B E R
 
1 0 : 0 0 A M  –  1 2 : 0 0 P M
C U L I N A RY  CO O K I N G  C LA S S  ( 2  D I S H E S)
THB  2 ,400++
V E N U E :  PARK SOC IETY
C H E F S :  PAUL  L IEBRANDT,  M ICHAEL  DYLLONG
 
3 : 0 0 P M  –  5 : 0 0 P M
C E R A M I C  BA R B EQ U E  OV E N  D E M O N ST R AT I O N
FREE  ENTRY
V E N U E :  PARK SOC IETY
C H E F:  LEONARD ELENBAAS

6 : 0 0 P M  –  1 0 : 0 0 P M
SO  A M A Z I N G  C H E F S  D I N N E R  –  S I X  S E N S E S
6  COURSES :  THB  5 ,400++
6 COURSES :  THB  6 ,700++ WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY
C H E F S :  BRUNO D INEL ,  JEAN-BAT ISTE  NATAL IE ,  TH IERRY  DRAPEAU, 
LAURENT  PEUGEOT,  HERVE  RODRIGUEZ ,  M ICHAEL  DYLLONG,
PAUL  L IEBRANDT,  PATRICE  MARCHAND



T H U R S DAY,  1 7  N OV E M B E R
 
6 : 0 0 P M  –  1 0 : 0 0 P M
SO  A M A Z I N G  C H E F S  D I N N E R  -  A R O U N D  T H E  WO R L D
I N  1 2  CO U R S E S
12  COURSES :  THB  9 ,900++
12  COURSES :  THB  12 ,900++ WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY
C H E F S :  BRUNO D INEL ,  PAUL  SMART,  JEAN-BAT ISTE  NATAL IE ,
TH IERRY  DRAPEAU,  LAURENT  PEUGEOT,  ALA IN  CARON,
JACQUES  POURCEL ,  LEONARD ELENBAAS ,  M ICHAEL  DYLLONG,
PATRICK  JEFFROY,  PAUL  L IEBRANDT,  FERRY  VAN HOUTEN,
HERVE  RODRIGUEZ ,  STEPHANE  BONNAT,  PATRICE  MARCHAND

Al l  p r i ces  a re  sub ject  to  10% serv i ce  charge  and  7% government  tax .

F R I DAY,  1 8  N OV E M B E R
 
6 : 0 0 P M  –  1 0 : 0 0 P M
SO  A M A Z I N G  C H E F S  D I N N E R  –  S I G N AT U R E  D I S H E S
“C H E F S  A L L-T I M E  FAVO R I T E S”
9  COURSES :  THB  8 ,500++
9 COURSES :  THB  9 ,990++ WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY
C H E F S :  J EAN-BAT ISTE  NATAL IE ,  TH IERRY  DRAPEAU,  ALA IN  CARON, 
FERRY  VAN HOUTEN,  M ICHAEL  DYLLONG,  PAUL  L IEBRANDT,
PATRICK  JEFFROY,  LEONARD ELENBAAS ,  HERVE  RODRIGUEZ



SO Sof i te l  B angkok  reserves  a l l  r ights  to  update  or  modi fy  th i s  p rogram at  any  t ime wi thout  pr io r  not i ce .
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