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T H E  7 T H Y E A R  O F  SO  A M A Z I N G  C H E F S
B R I N G S  1 4  STA R S  TO  BA N G KO K

I f  you  are  look ing  for  a  taste  o f  the  good  l i fe  then  here ' s  some food  for  
thought :  7 th ed i t ion ,  7  d inners ,  7  cu l inary  act iv i t ies ,  combin ing  14  
M iche l in  S tars !  P repare  to  we lcome 2 1  Amaz ing  Chefs  and  Cu l inary  
Maest ros  together  wi th  9  AccorHote l s  Chefs  fo r  the  b iggest  gast ronomic  
journey  B angkok  has  ever  seen!  

SO  Sof i te l  B angkok  i s  b r ing ing  a  feast  that  promises  a  mouth-water ing  
d in ing  exper ience  wi th  our  SO  Amaz ing  Chefs  persona l ly  serv ing  up  the i r  
d i shes  to  your  tab le .  Rub  shou lders  wi th  the  pros  at  our  de l i c ious  and  
exc lus ive  events .  Then  i t ' s  'hats  on  and  g loves  o f f '  a t  the  cu l inary  
showdown where  our  M iche l in-Star red  chefs  a re  p i tched  aga inst  each  
other  in  an  ext ravagant  cu l inary  match  that  wi l l  see  a  team of  the
toughest  chefs  fo rk ing  up  a  sweet  v i c tory.  

Don ' t  miss  out  on  the  most  ep i c  cu l inary  event  yet !  

Bon  Appét i t .



BASTIAN
FALKENROTH
DÜSSELDORF, GERMANY
1 MICHELIN STAR

GUY
LASSAUSAIE

LYON, FRANCE
2 MICHELIN STARS



JAMES
NOBLE
HUAHIN, THAILAND
2 MICHELIN STARS

MARIA JOSE
SAN ROMAN

ALICANTE, SPAIN
1 MICHELIN STAR



MARIO
BARRIOS
AMSTERDAM,
NETHERLANDS
2 MICHELIN STARS

NICOLAS
ISNARD

PRENOIS, FRANCE
1 MICHELIN STAR



PAUL
LIEBRANDT
NEW YORK, USA
2 MICHELIN STARS

PHILIPPE
ORRICO

HONG KONG
1 MICHELIN STAR



ROB VAN
DER VEEKEN
EINDHOVEN,
NETHERLANDS
1 MICHELIN STAR

SIMON
SCOTT

CASTRES, FRANCE
1 MICHELIN STAR



BRUNO
DINEL
STRASBOUG, FRANCE
MASTER BAKER
OF LE BISTROT
DU BOULANGER

DIDIER
CORLOU

HANOI, VIETNAM
SPICE MASTER



JACQUES
COCOLLOS
MARENNES-OLÉRON,
FRANCE
MASTER OYSTER SHUCKER

LEO
HUGUENIN

NANCY, FRANCE
THE BEST YOUNG CHEESE MONGER IN THE WORLD



LEONARD
ELENBAAS
'S-GRAVENZANDE,
NETHERLANDS
CHEF-AMBASSADOR
OF BIG GREEN EGG EUROPE

MARIA EUGENIA
SAN ROMAN

ALICANTE, SPAIN
DIRECTOR AT LA TABERNA DEL GOURMET



NICOLAS
ELALOUF
HONG KONG
MASTER OF DIM SUM

PATRICE & PHILLIPE
MARCHAND

NANCY, FRANCE
CHEESE MASTER BROTHERS



STEPHANE
BONNAT
VOIRON, FRANCE
MAITRE-CHOCOLATIER
OF BONNAT

THOMAS
SMITH

BANGKOK, THAILAND
HEAD CULINARY DESIGNER OF SO SOFITEL BANGKOK



ACCO R H OT E L S  C H E F S

BENJAMIN  BEN SAODOUN
CHEF  DE  CU IS INE  OF  RED  OVEN

SO SOF ITEL  BANGKOK

BART  CYWINSKI
EXECUT IVE  CHEF

 HOTEL  MUSE  BANGKOK

PIT I  SAENGMANEE
EXECUT IVE  SWEET  &  SAVOURY CHEF

SO  SOF ITEL  BANGKOK

SORNNARIN  THONGKHAW
JAPANESE  SOUS-CHEF
SO  SOF ITEL  BANGKOK

SURASAK SONGSUK
SOUS-CHEF  OF  PARK SOC IETY

SO  SOF ITEL  BANGKOK

JOOST  B I JSTER
CHEF  DE  CU IS INE  OF  PARK SOC IETY

SO  SOF ITEL  BANGKOK

NICOLAS  BASSET
EXECUT IVE  SOUS-CHEF  AT  L 'APPART

SOF ITEL  BANGKOK SUKHUMVIT

CHETTHA INTARAWONG
CHEF  DE  CU IS INE  OF  YTSB

VIE  HOTEL  BANGKOK

JOFFREY  JACOB
PASTRY  CHEF  OF  LE  MACARON
SOF ITEL  BANGKOK SUKHUMVIT



SO  A M A Z I N G  C H E F S  2 01 8

F R I DAY  1 4  S E PT E M B E R  2 01 8

6:00  PM –  10 :00  PM
SO  A M A Z I N G  C H E F S  D I N N E R
4  COURSES :  THB  3 ,000++ PER  PERSON
4 COURSES :  THB  3 ,700++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  D ID IER  CORLOU AND JOOST  B I JSTER

S AT U R DAY  1 5  S E PT E M B E R  2 01 8

2 :00  PM –  4:00  PM
S P I C E  M A ST E R  C LA S S
THB  2 ,400++ PER  PERSON
V E N U E :  SOC IAL  CLUB,  7 TH FLOOR
C H E F:  D ID IER  CORLOU

6:00  PM –  10 :00  PM
SO  A M A Z I N G  C H E F S  D I N N E R
7  COURSES :  THB  6 ,800++ PER  PERSON
7  COURSES :  THB  8 , 200++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  JAMES  NOBLE  ** ,  GUY  LASSAUSAIE** ,  MARIA  JOSE  SAN ROMAN* ,
N ICOLAS  ISNARD* ,  PH IL IPPE  ORRICO* ,  ROB  VAN DER  VEEKEN* ,
BRUNO D INEL  AND JOFFREY  JACOB

8:00  PM –  10 .00  PM
M I XO LO G I ST  N I G H T
THB  1 ,900++ PER  PERSON FOR  FREE-FLOW COCKTAILS
V E N U E :  M IXO  BAR,  9 TH FLOOR
WORLD CLASS  BARTENDER BY  D IAGEO



S U N DAY  1 6  S E PT E M B E R  2 01 8

12 :00  NOON –  3 :30  PM
SO  A M A Z I N G  C H E F S  D RU N C H
THB  1 ,950++ PER  PERSON ( INCLUDING JU ICE ,  COFFEE  AND TEA)
THB  2 ,600++ PER  PERSON ( INCLUDING JU ICE ,  COFFEE ,  TEA ,  RED,  WHITE ,
SPARKL ING  AND ROSE  WINE)
V E N U E :  RED  OVEN,  7 TH FLOOR
C H E F S :  JAMES  NOBLE  ** ,  BRUNO D INEL ,  JACQUES  COCOLLOS ,
N ICOLAS  ELALOUF,  LES  FRERES  MARCHAND,  MARIA  EUGENIA  PERRAMON
SAN ROMAN AND STEPHANE  BONNAT

6:00  PM –  10 :00  PM
SO  A M A Z I N G  C H E F S  D I N N E R
8  COURSES :  THB  7,900++ PER  PERSON
8  COURSES :  THB  9 ,500++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  MARIO  BARRIOS** ,  PAUL  L IEBRANDT** ,  BAST IAN FALKENROTH* ,
MARIA  JOSE  SAN ROMAN* ,  N ICOLAS  ISNARD* ,  PH IL IPPE  ORRICO* ,
LEONARD ELENBAAS  AND N ICOLAS  BASSET

M O N DAY  1 7  S E PT E M B E R  2 01 8

10 :00  AM –  12 :00  PM
PA ST RY  M A ST E R  C LA S S
THB  2 ,400++ PER  PERSON
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  MARIO  BARRIOS  **  AND P IT I  SAENGMANEE

6 :00  PM –  10 :00  PM
SO  A M A Z I N G  C H E F S  D I N N E R
8  COURSES :  THB  7,900++ PER  PERSON
8  COURSES :  THB  9 ,500++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  GUY  LASSAUSAIE** ,  PAUL  L IEBRANDT** ,  MARIA  JOSE  SAN ROMAN* ,
PHIL IPPE  ORRICO* ,  S IMON SCOTT* ,  LEONARD ELENBAAS ,
MARIA  EUGENIA  PERRAMON SAN ROMAN AND N ICOLAS  ELALOUF



T U E S DAY  1 8  S E PT E M B E R  2 01 8

10 :00  AM –  12 :00  PM
C H O CO LAT E  CO O K I N G  C LA S S
THB  2 ,400++ PER  PERSON (2  DESSERTS)
V E N U E :  CHOCOLAB,  GROUND FLOOR
C H E F:  STEPHANE  BONNAT

6:00  PM –  10 :00  PM
SO  A M A Z I N G  C H E F S  D I N N E R
8  COURSES :  THB  7,900++ PER  PERSON
8  COURSES :  THB  9 ,500++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  JAMES  NOBLE** ,  BAST IAN FALKENROTH* ,  N ICOLAS  ISNARD* ,
ROB VAN DER  VEEKEN* ,  S IMON SCOTT* ,  LES  FRERES  MARCHAND,
MARIA  EUGENIA  PERRAMON SAN ROMAN AND N ICOLAS  BASSET

W E D N E S DAY  1 9  S E PT E M B E R  2 01 8

10 :00  AM –  12 :00  PM
PA ST RY  M A ST E R  C LA S S
THB  2 ,400++ PER  PERSON
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  MARIO  BARRIOS  **  AND JOFFREY  JACOB

10 :00  AM –  12 :00  PM
C H O CO LAT E  CO O K I N G  C LA S S
THB  2 ,400++ PER  PERSON (2  DESSERTS)
V E N U E :  CHOCOLAB,  GROUND FLOOR
C H E F:  STEPHANE  BONNAT

6:00  PM –  10 :00  PM
C H E E S E  A N D  G R I L L  P O P- U P
4  COURSES :  THB  3 ,500++ PER  PERSON
4 COURSES :  THB  4 , 300++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  LEONARD ELENBAAS  AND LES  FRERES  MARCHAND



T H U R S DAY  2 0  S E PT E M B E R  2 01 8

6:00  PM –  10 :00  PM
T H E  A S I A N  P O P- U P
4  COURSES :  THB  3 ,500++ PER  PERSON
4 COURSES :  THB  4 , 300++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  N ICOLAS  ELALOUF,  P IT I  SAENGMANEE  AND CHETTHA INTARAWONG

6:00  PM –  10 :00  PM
SO  A M A Z I N G  C H E F S  C U L I N A RY  S H OW D OW N
THB  3 , 200++ PER  PERSON FOR  3-COURSE  D INNER
V E N U E :  BALLROOM,  8 TH FLOOR

F R I DAY  2 1  S E PT E M B E R  2 01 8

6:00  PM –  10 :00  PM
SO  A M A Z I N G  C H E F S  D I N N E R
9  COURSES :  THB  9 ,900++ PER  PERSON
9 COURSES :  THB  1 1 ,900++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  GUY  LASSAUSAIE** ,  JAMES  NOBLE** ,  PAUL  L IEBRANDT** ,
ROB  VAN DER  VEEKEN* ,  S IMON SCOTT* ,  BRUNO D INEL ,  JACQUES  COCOLLOS ,
N ICOLAS  ELALOUF,  LES  FRERES  MARCHAND AND CHETTHA INTARAWONG

7:00  PM –  9 :00  PM
C H E E S E  @  SO  W I T H  L E S  F R E R E S  M A R C H A N D
THB  850  NET  PER  PERSON (CHEESE  ONLY)
THB  1 , 200  NET  PER  PERSON (WITH  WINE)
V E N U E :  M IXO  BAR,  9 TH FLOOR
BY:  PATR ICE  &  PHILL IPE  MARCHAND AND LEO  HUGUENIN

5 :00  PM –  7 :00  PM
M I XO LO G I ST  N I G H T
THB  1 ,900++ PER  PERSON FOR  FREE-FLOW COCKTAILS
V E N U E :  THE  WATER  CLUB,  10 TH FLOOR
WORLD CLASS  BARTENDER BY  D IAGEO



S AT U R DAY  2 2  S E PT E M B E R  2 01 8

6:00  PM –  10 :00  PM
SO  A M A Z I N G  C H E F S  D I N N E R
1 1  COURSES :  THB  12 ,000++ PER  PERSON
1 1  COURSES :  THB  14 ,000++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  MARIO  BARRIOS** ,  PAUL  L IEBRANDT** ,  BAST IAN FALKENROTH* ,
MARIA  JOSE  SAN ROMAN* ,  S IMON SCOTT* ,  BRUNO D INEL ,  JACQUES  COCOLLOS ,
LEONARD ELENBAAS ,  LES  FRERES  MARCHAND,  MARIA  EUGENIA  PERRAMON
SAN ROMAN,  CHETTHA INTARAWONG AND N ICOLAS  BASSET  

8 :00  PM –  10 :00  PM
OY ST E R  N I G H T  
2  HOURS  OF  OYSTER ,  PASS  AROUND CANAPES ,
SPARKL ING  WINES  &  CHAMPAGNE
THB 1 ,900++ PER  PERSON WITH  SPARKL ING  WINES
THB 3 ,900++ PER  PERSON WITH  CHAMPAGNE
V E N U E :  M IXO  BAR,  9 TH FLOOR
BY:  JACQUES  COCOLLOS

S U N DAY  2 3  S E PT E M B E R  2 01 8

6:00  PM –  10 :00  PM
SO  A M A Z I N G  C H E F S  D I N N E R
14  COURSES :  THB  13 ,000++ PER  PERSON
14  COURSES :  THB  14 ,500++ PER  PERSON WITH  WINE  PAIR ING
V E N U E :  PARK SOC IETY,  29 TH FLOOR
C H E F S :  GUY  LASSAUSAIE** ,  JAMES  NOBLE  ** ,  MARIO  BARRIOS** ,
PAUL  L IEBRANDT** ,  BAST IAN FALKENROTH* ,  MARIA  JOSE  SAN ROMAN* ,
N ICOLAS  ISNARD* ,  PH IL IPPE  ORRICO* ,  ROB  VAN DER  VEEKEN* ,  BRUNO D INEL ,
JACQUES  COCOLLOS ,  LEONARD ELENBAAS ,  LES  FRERES  MARCHAND,
MARIA  EUGENIA  PERRAMON SAN ROMAN AND N ICOLAS  ELALOUF

SO AMAZING CHEFS  D INNER  START  WITH  A  MEET-THE-CHEFS  COCKTAIL  FROM 6 :00  PM -  7 :00  PM.
ALL  PR ICES  ARE  SUBJECT  TO  10% SERVICE  CHARGE  AND 7% GOVERNMENT  TAX .

SO  SOF ITEL  BANGKOK RESERVES  ALL  R IGHTS  TO  UPDATE
OR MODIFY  TH IS  PROGRAM AT  ANY  T IME  WITHOUT  PR IOR  NOT ICE .





SO  Sofite l  Bangkok  |  2  NORTH SATHORN ROAD,  BANGRAK |  10500  -  BANGKOK |  THAILAND
T  +66  2624  0000  |  F  +66  2624  0 1 1 1

fb . com/SOSofite lbangkok  |  www.so-sofite l -bangkok .com

sofite l . com


