
TENSHINO AT HOME
There are 3 options to choose: 
 Choose 3 courses: Starter, Fish or Meat and Desert,  THB 3,300 net per person
 Choose 4 courses: Starter, Fish, Meat and Desert,  THB 3,650 net per person
 Choose 5 courses: 2 Starters, Fish or Meat and Desert,  THB 4,650 net per person
 
 • Available for 6 to 15 persons.
 • Service time of 3 hours from arrival to departure.
 • Minimum 12sqm kitchen space required.
 • Pullman King Power team members will wear Personal Protection Equipment (face mask, face shield, gloves)  
  and use only pre-sanitized equipment. Alcohol sanitizing gels will be used throughout the event. The health  
  and safety of our guests and team members is important to us.
 • Pullman King Power is SHA (Amazing Thailand Safety & Health Administration) and Accor’s AllSAFE certi�ed.
 • All team members of Pullman King Power are regularly checked on their overall well-being and 
  body temperature. 
 • Cooking and kitchen equipment requirements;  3 stoves / induction and oven ( not microwave ) with minimum 
  size of 56L are required for our chefs to cock
 • Prices are within a maximum of 25 kilometers – each additional kilometer will be charged 
  at THB 300 net per event.
 • Make it special with Tenshino’s Head Chef Pan – subject to availability and with an additional charge 
  at THB 5,000 net per event. 

For more information, please contact our restaurant at H6323-FB5@ACCOR.COM
or Call 02 680 9999
https://www.pullmanbangkokkingpower.com/offers/tenshino-at-home/

Follow us     Tenshino Bangkok

ENJOY A PRIVATE JAPANESE’S CULINARY EXPERIENCE 
IN THE COMFORT OF YOUR OWN HOME
The intimate chef’s table dining experience at home brings a professional culinary team right to your home with the 
concept of ‘Comfort and Relaxation’, where you can enjoy a full-course set featuring premium seafood and delicacies 
like Hokkaido scallops, Alaskan king crab, snow �sh, iberico pluma, waygu tenderloin and black truf�e. 

Also, as part of a totally vibrant and engaging evening, you can relax and enjoy conversation with the chef from the 
preparation stage right through to tidying up.

Chef Pan

Black Truf�e Cold Soba

Seared Salmon with Matcha Sauce
Seared Salmon with Matcha Sauce Sweet Potatoes Croquettes

Azuki Mochi Matcha

Hokkaido Scallop with Shiso Presto

Iberico Pluma

Wagyu Tenderloin Steak

Snow Fish Yuzu


