A TASTE OF
BANGKOK
STREET FOOD
Bangkok is not only known for its world-class destination that draw
all walks of life around the globe, the street food scenes are considered
as one of the top reasons why travellers want to discover Thailand.
Acclaimed as a heaven for food lovers, this ‘City of Angels’ boasts
diversed culinary talents on almost every corner of the streets. Either
you are longing for some delicious grab-and-go snacks or enjoying fulfilling
dinners, Bangkok will always answer your call.
Featuring some iconic selects, ‘A TASTE OF BANGKOK’ themed coffee
break will leave you craving more of Thai street food. Indulge in traditional
sweet and savoury bites as well as classic Thai refreshments and
signature drinks by Le Méridien Suvarnabhumi, Bangkok Golf Resort and Spa.

SWEET:
“Kanom Pang” Thai Tea Buns
“Kanom Pang Sankaya” Buns
“Kanom Krok” Coconut Rice
Pancakes

SAVOURY:
Grilled Pork Skewers
Grilled Beef Skewers
Dumplings with Pork

LOCAL BAR:
Coconut Juice
Thai Iced Coffee
Thai Iced Tea

If you have any concerns regarding food allergies, please alert our team prior to confirmation.
©2016 Marriott International, Inc. All Rights Reserved. Le Méridien and its logos are the trademarks of Marriott
International, Inc., or its
tes.

MAKE YOUR OWN
ÉCLAIRS
ICONIC INSPIRATION

Meet the classic Parisian pastry that has a long standing history with
French culture and Le Méridien. As an iconic delight of the brand,
this chic treat is incorporated with a local inspiration to reflect a brand
promise to ‘Unlock Destination’. Le Méridien Suvarnabhumi,
Bangkok Golf Resort and Spa features a story of the iconic flower ‘Lotus’
that roots in the Thai culture with a sensorial take on local sweet.
Tantalise your taste buds with our Candied Lotus Éclair and other
favourite flavours such as Chocolate and Vanilla.
As a traditional take with a twist on the oblong pastry from France,
‘MAKE YOU OWN ECLAIRS’ is one-of-a-kind experience. Choose
from our assorted fillings and enjoy decorating your unique creation.
Then complement your power break with classic French drink recipes.

SWEET:
Candied Lotus Éclairs
Chocolate Éclairs
Vanilla Éclairs

SAVOURY:
Tomato Mozzarella Basil Éclairs
Shrimp Avocado Mousse Éclairs
Parma Ham Parmesan Éclairs

If you have any concerns regarding food allergies, please alert our team prior to confirmation.
©2016 Marriott International, Inc. All Rights Reserved. Le Méridien and its logos are the trademarks of Marriott
International, Inc., or its
tes.

CLASSIC BAR:
Hot Chocolate
French Lemonade
Rose Soda

PAK KHLONG TALAD
MARKET PLACE
‘Pak Khlong Talad’ night market was once a large fish market where
fish were sent directly from Tha Chin River, Samut Sakon province by
Chao Phraya River. Later, it was changed into a market where
vegetables, fruits and fresh flowers were sold. ‘Pak Khlong Talad’
market is at the fourth rank from top ten flower markets around the
world as well as the third biggest orchid flower market.
During the daytime, it is a fresh market while in the evening, there is
every kind of flowers both planted in Thailand and imported. Visiting
here by boat will grant you the romantic view and the beauty of
Chao Phraya River.
SOURCE: tourismthailand.org

As a tribute to this inspiring destination, our Executive Chef
incorporates different flower flavours to his new culinary creations.

SWEET:
Jasmine Tea Macarons
Hibiscus Flower Panna Cotta
Rose Cupcakes

SAVOURY:
Pomelo Shrimp Salad
with Chilli Paste in Lotus Petal
Crispy “Chom Chan” Flowers
with Brie Relish
Smoked Salmon Skewers Crusted in
Helianthus Flowers Seeds with
Thai Seafood Dipping Sauce

If you have any concerns regarding food allergies, please alert our team prior to confirmation.
©2016 Marriott International, Inc. All Rights Reserved. Le Méridien and its logos are the trademarks of Marriott
International, Inc., or its
tes.

MARKET BAR:
Butterfly Violet
Jasmine Flower Iced Tea
Rosella Flower Iced Tea

