
DISCOVER WHAT’S ON

Enjoy our international dinner buffet in a relaxed dining atmosphere at Latest Recipe. An extensive menus by our talented Executive Chef 
Marco Cammarata are yours to enjoy. Among our interactive cooking-stations, taste such delicatessen of International cuisine including 
fresh salad and appetizers, mouth-watering seafood from the sea including blue crab, shrimp, New Zealand mussels, Australian beef and 
lamb from meat carving station, Japanese sushi and sashimi or Italian homemade pizza and pasta with a selection of ingredients to 
choose. A variety of desserts, exotic fruits, cakes and pastries are offered to fully delight your diverse your dining experience
 
Please contact our associates to discover Latest Recipe’s international dinner buffet (Sunday – Thursday) or 
Weekend Seafood Dinner Buffet (Friday + Saturday).
  
Opens daily for dinner from 18:00 -21:30
Latest Recipe (Floor 02)

HAPPY HOUR ANY HOUR
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Cast off your cares, rediscover tenderness in your tendons 
and recharge your batteries the way only an excellent 
Thai massage can accomplish. Welcome the New Year 
and indulge yourself to surrender the stress with the 
definitive “Touch of Thai Massage”. Put yourself in the 
intuitive hands of our gifted therapist and follow your 
bliss over a 60-minute pure Thai massage session, 
without oil. Enjoy in the shade beside the swimming pool 
or in a private treatment room and discover “Touch of 
Thai Massage” at THB1,600 net per person.
 
Advance appointments are essential at 
spa.lmbkk@lemeridien.com or call ‘Service’.
 
Available daily at SPA by Le Méridien (Floor 06) 
from 11:00 – 23:00.

TOUCH OF THAI

SAVOUR MOUTH-WATERING INTERNATIONAL 
DINNER BUFFET AT LATEST RECIPE

MARTINI TIME 
AT BAMBOO CHIC BARLike happy hours, but not happy with the hours? We have 

a perfect solution for you. Create your own 02 happy hours 
and choose between standard and premium packages 
with free flow of beverages and light snacks.

Standard package at THB850 net per person
02 hours of free flow of draught beer, white or red wines, 
gin or vodka tonic, whisky soda, rum coke and light snacks

Premium package at THB1,300 net per person
02 hours of free flow of draught beer, white or red wines, 
gin or vodka tonic, whisky soda, rum coke, apple cider, 
sparkling wine, special cocktail of the day, and light snacks.

Every night from 17:30 – 23:30
at Bamboo Chic Bar (Floor 04)

It’s “Martini Time” with a “Buy 01 Get 01 Free” happy hour. 

Every Tuesday + Thursday 
from 19:00 - 22:00
at Bamboo Chic Bar (Floor 04)



FOLLOW US

lemeridienbangkok

lemeridienbangkok

Enjoy digital newspaper and magazine 
service over 2,000 publications from 100 
countries in 60 languages on your mobile 
device while your stay with us.

Compliments of Le Méridien Bangkok.

A GREAT DIFFERENCE

CHERISH THE CHEESE
AT LATITUDE 13
The palate awakens to new ways of tasting cheese.
Satisfy your curiosity and cravings for delicious cheeses 
at Latitude 13 with its new “Cherish the Cheese” menus.

From healthy salads to big bites + starters to desserts, 
we push back the boundaries of flavor with terrific cheese-
seasoned menus. Beetroot Salad, Smoked Pizza + Cheese 
Burger etc. are just for starters. Cheeses also add extra 
layers of flavour and texture to sweet sensations, notably in 
French, Italian and German cheesecake varieties including 
classic TRIS cheesecake, Neapolitan Ricotta cheesecake 
and Quark cheesecake.

Cherish the Cheese is available from 08 January to 
28 February 2018 at Latitude 13

For reservations, please call 02 232 8888 or 
email dining.lmbkk@lemeridien.com or 
visit www.lemeridienbangkokpatpong.com


