NOVEMBER SPOTLIGHTS

CENTARA GRAND AT CENTRALWORLD - NOVEMBER 2026
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ONE DAY ONLY

1¥11 FLASH OFFE‘R@

FIVE WAYS TO DINE.

WEDNESDAY 11 NOVEMBER 204

Your next dinner, rooftop catch-up or chocolate escape starts here.
For one day only, secure dining and drinks offers across Centara
Grand at CentralWorld in our final double-digit sale of the year.
Choose your favourite experience or purchase an F&B cash voucher,
then find a date to enjoy it before 17 December 2026.

VENTISI ¢ International Grand Dinner Buffet
THB 1,911 net per person, including soft
drinks. (Advance reservation required.)

#9901M151IUAT » wnSUAYWIHARINS
UWYIF 51A1 1,911 UIMENS siavinu
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RED SKY BAR ¢ Free-flow cocktails
THB 1,307 net per person

Choice of 1-hour free-flow cocktails or
1 bottle of red, white or sparkling wine

\snan1e U3 « Aenmauuulisu

51A1 1,307 UNENS fgvinu
Bonfussnimauuuliisy 1 95l
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F&B CASH VOUCHER
Pay THB 1,111 and receive THB 1,300 dining value
Purchase as many as you like. Plan your special moments

ahead.

Enjoy them anytime before Christmas.
On sale 11 November 2026 from 09:00 - 21:00 hrs. via the
official Centara Grand at CentralWorld social media channels.

Vouchers valid until 17 December 2026.
**Terms and conditions apply.
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UNO MAS ¢ Tapas & Paella Night
THB 1,307 net per person
including soft drinks

Wosamsglunna « n1Ud uagdnrnaUy
1,307 UMENS {0V FINGONIATIA

COCOA XO ¢ Chocolate Cave Experience
THB 1,111 net per person
including 1 mocktail

Tala Bndle « ardenlnuan
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CHRISTMAS EVE

THE JOY OF CHRISTMAS

FES L PR T A\ @OT

, TREATS & MOMENTS TO

THURSDAY 24 & FRIDAY 25 DECEMBER 2026

VENTISI - 24t FLOOR

CHRISTMAS EVE
DINNER BUFFET
FROM 18:00 - 22:30 HRS.

Enjoy a festive feast at Ventisi with Italian and Thai
favourites, seafood, sushi, sashimi, and roasted turkey
with all the trimmings. Pair it with free-flow drinks,
then finish with festive desserts and international
cheeses.

e Adults: THB 3,955++ per person
Including free-flow soft drink, water, coffee, tea,
cocktails, premium draught beers and Italian wine
selection

e Children (6 - 11 years): THB 999++ per person
Including free-flow soft drinks & drinking water

« Children below 6 years dine for free
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VENTISI - 24t FLOOR

CHRISTMAS DAY
LUNCH BUFFET
FROM 12:00 - 15:00 HRS.

Celebrate Christmas Day with a festive lunch at Ventisi.
Enjoy Italian classics, Thai favourites, seafood on ice,
sushi and sashimi, alongside free-flow drinks. Highlights
include roasted turkey, raclette cheese, chestnut Mont
Blanc, Strawberry Papa Noél, Christmas wreath cake and
panettone.

e Adults: THB 2,955++ per person
Including free-flow soft drink, water, coffee, tea,
cocktails, premium draught beers and Italian wine
selection

e Children (6 - 11 years): THB 999++ per person
Including free-flow soft drinks & drinking water

« Children below 6 years dine for free

@ centaragrandatcentralworld
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NEW YEAR’'S EVE

FESTIVE GATHERINGS

DINING, DRINKS

BOOK NOW UNTIL
30 NOVEMBER 2026

*Subject to availability *Conditions apply

TEA & TIPPLE - 23< FLOOR

NEW YEAR'’S EVE FIREWORKS & FREE-FLOW
THB 4,999++ PER PERSON
FROM 21:00 - 01:00 HRS.

Savour an unforgettable evening from our exclusive Tea & Tipple
lounge and balcony, where you can enjoy an unparalleled view of
the dazzling fireworks display.

Delight in free flow drinks accompanied by a curated snack
buffet, crafted to elevate your celebration.
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LOTUS GARDEN . 25" FLOOR

AN EVENING UNDER THE STARS
THB 3,955 NET PER PERSON
21:00 - 01:00 HRS.

Celebrate and enjoy the fireworks with DJ music and free-flow drinks.
A la carte food selection available.

Tada nSiau $u 25
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@ centaragrandatcentralworld
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VENTISI - 24% FLOOR

ITALIAN - THAI INTERNATIONAL DINNER BUFFET
THB 3,955++ PER PERSON
FROM 18:00 - 22:30 HRS.

Free-flow premium draught beers, spirits, wines, cocktails and soft
drinks.

THB 999++ per child (6 - 11 years)
including soft drinks & water. From 18:00 - 22:30 hrs.

Access with a glass of Veuve Clicquot Yellow Label N.V. Champagne
to the fireworks at the Lotus Garden with DJ music at
THB 1,000 net per person.
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POOL DECK - 26t FLOOR

MIDNIGHT AT THE POOL DECK

STANDING AND SEATED PACKAGES

TICKET START AT THB 3,000 NET PER PERSON
FROM 19:00 - 01:00 HRS.

A range of packages is available, with DJ music and spectacular
fireworks.

waha °i‘1’u 26

FIANSUAY 3,000 U'WIﬂ‘VIS favinu
NLLWﬂLﬂﬁﬂﬁLﬁ@ﬂﬁﬁqﬂﬂaﬂﬂ W‘S‘Ellll,ﬁﬂ\‘ll,waﬁ‘\]’]ﬂﬂL‘\]LLauwaﬁﬂ(ﬂSuﬂ’ﬁm’]

centaragrand_centralworld



NEW YEAR’'S EVE

ROOFTOP FESTIVE

=)

DINING, DRINKS & CELEBRATIONS ABOVE B'}\:MICQI‘{ .

THURSDAY 31 DECEMBER 2026

BOOK NOW UNTIL
30 NOVEMBER 2026

*Subject to availability *Conditions apply

UNO MAS - 54t FLOOR
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SURF & TURF CELEBRATION
THB 11,999++ PER PERSON
FROM 19:00 - 01:00 HRS.

Surf & Turf Celebration with free-flow
Champagne Veuve Clicquot Yellow Label
N.V. Magnum and premium drinks, cocktails,
white wines, red wines. All-you-can-eat
seafood on ice, including Alaskan King
crabs, Maine lobster, oysters, made to order
gourmet courses

viasamsaluing 1u 54
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COCKTAIL PARTY
THB 4,900 NET PER PERSON
FROM 21:00 - 02:00 HRS.

Including 2 glasses of Champagne Veuve
Clicquot Yellow Label N.V. Live band, DJ and
fireworks. (Standing only)

\saAn1BUTS Ty 56
1ianINUNSARassAudined aynaadud
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RED SKY - 55t FLOOR

=
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8-COURSE GALA DINNER
THB 19,555++ PER PERSON
FROM 19:00 - 02:00 HRS.

Including a bottle of Champagne Veuve
Clicquot Yellow Label N.V. per couple, live
band, DJ, and fireworks.

WasamsisnaNTY Hu 55
AMa1AULUeS 8 ABSA 51A1 19,555 UMI++
siavinu SunSuaUey 1IN Adnlng walad awa
WA, nilswan §usu 2 viw wuiuaunsan
ALINADAATAY ATUALIAT 19:00 U. - 02:00 U.
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INDOOR FESTIVE 5-COURSE SET MENU
THB 9,555++ PER PERSON
FROM 19:00 - 02:00 HRS.

Free access to Red Sky Bar from 23:30 hrs.
onwards for the fireworks.
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NEW YEAR’'S EVE

ROOFTOP FE

CELEBRATE ABOVE THj

THURSDAY 31.DEGEMBER 2026"'_

BOOK NOW UNTIL
30 NOVEMBER 2026

*Subject to availability *Conditions apply

COCOA XO - 57t FLOOR

THB 9,599++ PER PERSON (STANDARD SEATS)
THB 10,999++ PER PERSON (WINDOW SEATS)
FROM 21:00 - 02:00 HRS.

Free-flow cocktails, cognac, spirits, wines, beer. Unlimited homemade
chocolates, DJ and fireworks.
A la carte from 19:00 - 21:00 hrs.

Tald 13nale Hu 57 o

51A1 9,599 UM++ sievinu (MldliAnnszan)

Ha¥3I1A1 10,999 UIN++ (wuasmsvaﬂ)

maﬂImLam"l,uau aunluiufie wazyungdunsenisn wieuAoning,
Aaudn, @U3m, VL’JuLLa“’LUEJiLLUUVLSJ’é)u AgUALIAN 21:00 Y. - 02:00 .
YOIASTNULALLAIATBIANKUUATNAT AIUALIAT 19:00 - 21:00 .

VIP PACKAGES
THB 77,000++ (UP TO 6 PEOPLE)
THB 99,000++ (UP TO 8 PEOPLE)

Free-flow package included Champagne Veuve Clicquot Yellow
Label N.V. and snacks.

WWALNA VIP Aty
511 77,000 UN++ (980 6 Y1)
51A1 99,000 UMN++ (48R 8 Yw)
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COCOA XO

Veuve Clicquot

WINES & SPIRITS
THAILAND

() centaragrandatcentralworld
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CRU CHAMPAGNE BAR - 59" FLOOR

THB 14,955++ PER PERSON
FROM 21:00 - 02:00 HRS.

Free-flow Champagne Veuve Clicquot Yellow Label N.V,,
cocktails, premium wines, spirits. A la carte snacks, DJ and fireworks.
From 21:00 - 02:00 hrs.

A la carte from 19:00 - 21:00 hrs.

A3 uvaay Tat °uu 59

aaaaﬂummsmmaﬂwmw Ag wuNley Un$ 4 59 AusussEINIA
witlolduvounn auﬁlﬂaumaammua LAZBUNE Wsammjmﬂm AN
palad walad waua 1Bul., ﬂaﬂma al3n LLa”vL’)uLLUUVLiJE]umaElﬂﬂu
511 14,955 UM++ 6BYIMU AdueiLIan 21:00 - 02:00 u.
mummimumuLLavmsamuLmumfmm A9LALIAT 19:00 - 21:00 W.

PRIVATE VIP PACKAGE
THB 150,000++ UP TO 6 PAX

At VIP area with red carpet
Free-flow premium spirits, Champagne and snacks.

< 1 o
unnLa VIP d1una
51A1 150,000 UM++ (g9gn 6 vi1w)

U3t VIP WEauWsuLAg FAToshunTile wranlay wazvesing
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FESTIVE HAMPER

ALITTLE CHRISTMAS -

BEAUTIFULLY WRAPPED

/

AVAILABLE TO ORDER
FROM 15 NOVEMBER 2026.
COLLECTION: 1-25 DECEMBER 2026

HAMPER SELECTIONS THB  deriaA1uay dunszilvasvingaiiay

Merry Moments 2,700++ LL‘VIUﬂ’VUE)Uﬂmﬂ’JEJﬂS”L‘lJ’]”UEN“U’JiU%’mlIaa wous la soualpalau

Festive Sparkle 3,200++ ﬂﬂLumeu uResiuse Fonlnuan weu LLau‘ZIE]aLﬁlﬂﬂ’]i’]maﬁLUiﬂ

Christmas Sparkle 5,300++ Wii]llLﬂ%‘ENWLI‘V]LLﬁﬂﬁl’Nﬂ'iﬂ‘LlﬂiuLUW 5uuu GNLLG]‘IJ’]EN‘UVLUQHQQLL%NLUQJ

Christmas Treasures 5,900++ wayIan Laanmwasaﬂ’lwﬂuwLm-ﬂumﬂmau

The Grand Christmas 12,900++

Find the perfect festive gift with hampers from Mill & CO., filled with uintnanssiAsanuna UM

Christmas favourites, COCOA XO chocolates, Centara mango and

ginger jam, and salted caramel spread. wes3 luua 2,700++
wainn aunsiAa 3,200++

Choose from five selections featuring PB Valley Shiraz grape juice, ~A3aauna aursiAa 5,300++

Chandon Brut, Veuve Clicquot Champagne or The Macallan whisky. ASAANNE WISLIYRSd 5,900++

Selected hampers also include Bordeaux wine or white truffle oil. 1A UNSUA ASAANTE 12,900++

A thoughtful gift for family, friends, colleagues or anyone you would W3005LA05RI Lvaﬁ"uﬁ 15 W AN 2569
like to thank this festive season. SunsztnlaTud 1 - 25 Suanau 2569 Nidiagd woun 1a

FESTIVE AFTERNOON TEA

FESTIVE AFTERNOON TEA FOR TWO: THB 1,490++
CHAMPAGNE AFTERNOON TEA FOR TWO: THB 2,490++

Bring someone special and settle into a muﬂuwLﬁwu'ﬂ,mnmmmmsﬂumsmmﬂ
festive afternoon at Tea & Tipple. Sweet W¥#3IN15LRAURABINT woUA WU} \Ja
and savoury treats, tea and Bangkok views L‘waﬂLwﬁuﬁluﬁnas‘i’iwﬂ’nw’a’luua”u’]‘m
set the scene for a leisurely catch-up. via:uﬂsu "mevuﬂwmwaumaLn‘"Wﬂmﬂ
Whether you are meeting a friend or taking  n1staandavasaiey WRuNAUDIYAIAALNE
a break from gift shopping, make room for Imwuaaﬂm AIYBINIAY LU LAUNLAY
a little Christmas and an afternoon worth wvlml,mﬁuﬂuﬂu

sharing.
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VEGETABLE HAMPER

' ILABLE EXCLUSIVELY AT MILL & CO.

Bring something fresh to festive gifting with a Vegetable Hamper
from Mill & CO. Grown with care in our rooftop organic garden
above Bangkok, seasonal produce is freshly harvested and
hand-selected by our culinary team for a gift that brings the
garden to the kitchen.

Whether you are thanking a thoughtful host, surprising someone
who loves to cook or bringing something for the family table,
each hamper offers a delicious starting point for meals to share
throughout the season. Choose the Essential Seasonal Harvest,
or the Premium Garden Selection with organic dressing, and send
your warmest wishes with a harvest grown close to home.

Choose from two curated selections:
« THB 999 Net

Essential Seasonal Harvest with organic dressing
« THB 1,399 Net

Premium Garden Selection with organic dressing

Available exclusively at Mill & Co.
Kindly place your order at least one day in advance.

@ centaragrandatcentralworld
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ONE SHERRY'STORY. «

THROUGHOUT NOWEMBER 2056

TEA & TIPPLE 23 FLOOR
CRU CHAMPAGNE BAR 59" FLOOR

THB 1,399++

PER PERSON

Discover The Macallan through the influence of sherry with a
three-part tasting journey that moves from origin to expression,
then into a contemporary final serve.

Begin with Valdespino Origen, before moving into the rich,
balanced character of The Macallan Double Cask 12 Years. The
journey concludes with Double Origin, a bespoke cocktail bringing
The Macallan and Valdespino Origen together in one glass,
connecting the flavours that came before in a new expression.

Three pours, served in sequence, each revealing another side of
the relationship between sherry and The Macallan.

AUNUIALAYDIABE LUARALAL NIUBVSNATBIYSS NUUsEaUNITal
Ty 3 A10U NWIAMINAURLTLR Flonanwaluiesayd neulanienis
nsssassAlualadsiuady
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Wwoulgssawinladusanaumii giRvdurinsiua
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1R3BSR 3 uA2 1ESHANEAU Tnusazuiasineloiiiuudyu
LANANNYBIANFUNUS TENINUUBITTUAZLADE LUAAALAL

THE MACALLAN SHERRY TRILOGY

1 2

The Macallan
Double Cask 12 Years
BT LUAAALAL AULTA AEn 12 U

Va]dcspino Origcn
Jamatlu losiau

TeA
T1PPLE

0 centaragrandatcentralworld
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Double Origin
The Macallan x Valdespino Origen
Bespoke Cocktail
suidia 9833u - Aennagnsivay
NNABY wuARaLau x Jamatlu losiou
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FLAVOURS OF THE LEVANT

Begin with mezzeh, pass the bread and leave room for something
from the charcoal grill. At The Levant, the pleasure of dining
unfolds through dishes shared and conversations that carry on
between courses.

Chef Mohanad brings more than two decades of international
culinary experience to a menu rooted in the traditions of Lebanon,
Syria, Jordan and Palestine. Vibrant mezzeh, freshly baked breads,
fragrant spices and charcoal-grilled specialities invite you to
explore the flavours of the Eastern Mediterranean at your
own pace.

Gather family or friends, order a little of what everyone loves and
discover something new together. Finish with traditional Arabic
coffee or a refreshing fruit beverage, and let the conversation
linger.

WaUsEaUN15ala1SLawnIui NUTaBIRRAINISLUITRARDE LawIun
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WEEKEND DINING

A GRAND WEEKEND OF FLAVOURS

WEEKENDS ARE MADE FOR GATHERING AT VENTISI

November calls for a full table at Ventisi, with generous
international flavours, fresh seafood, Italian favourites and live
cooking. From dinner with friends to a leisurely family lunch, make
the weekend an occasion to come together.

Lﬁauwz]ﬂ%mauﬁ YIUNNALNIADUNAMNDTDENIURT Dutouiy
MSUUITIANAINVIATE Taanlus wyBndeuuluse ware1uis
Ussananlaflgnisandy Tiiteulutiemfuiieunsatonansiu
aviee) Auaseunia ifufiuTungaaaduanidastaananie Aldldsmiy

A TASTE OF THANKSGIVING

From 26-28 November 2026, bring a little Thanksgiving to your
gathering with a dedicated corner adding seasonal flavours to
Ventisi’s international spread. Another delicious reason to share
a table with the people you are thankful for.

U 26-28 WeAIN1BU 2569 LHUUTTHINIALKINANIALANBTINEA
AI8LUDINTS Thanksgiving NsautasuauesesliyniwdAuIuIgf
V0INBI9IMITIUAT BnuilslonianazviuauiinneINvauA
wudstuomsuagainanaiie seuldziheanu

INTERNATIONAL GRAND DINNER BUFFET
Every Thursday - Saturday | 18:00 - 22:30 hrs.

THB 2,590++ PER PERSON
Beverage packages from THB 149++ per person

Enjoy half a Lobster Thermidor per person, unlimited foie gras,
three oyster varieties, prime rib, Alaskan king crab, grilled river prawns
and a Michelin-recommended corner featuring Kam’s Roast.

unsudywissionn

NNTuNgWaUR - Tuians | 18:00 - 22:30 w.
112,590 UT++ fovinu
WRNLNALATDINNSUAY 149 UM++ fiavinu

duesesiudevamesiesiinesassiseriny Mans1dliou nesunssu
3 @eiug wsilsu YoanamAwasu duwithge wazyuemnsuuzii
Tnefivau wunuwaud 1sad

INTERNATIONAL GRAND SUNDAY LUNCH
Every Sunday | 12:00 - 15:00 hrs.

THB 2,650++ PER PERSON
Including soft drinks, coffee and tea
Children under 12 dine for free

Enjoy half a Lobster Thermidor per person, unlimited foie gras,
three oyster varieties, prime rib, Alaskan king crab, grilled river prawns
and a Michelin-recommended corner featuring Kam’s Roast.

un‘suﬁuwLﬂﬁﬁanma’iu’iumﬁﬁé

Mniueing | 12:00-15:00u.

A1 2,650 UN++ ABYINU SIULATDIRUTONIASIA N WAz
mﬂmsmmw 12 U Suusemuns
Sueseuiudeuaneiiesiinass Waniwaﬂuau wOYUINTU 3 @18
wug wssisu YaaaniAuasy mu,:ummq wazuaud Tsad Afvau
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BY CHEF DE CUISINE BORJA TERRY BORREGO

12 THURSDAY 19:00 HRS. THB 1,900++
NOVEMBER 2026 ONWARDS PER PERSON
RIOJA, IN GOOD COMPANY SPAIN ON THE TABLE

BODEGAS LAN WINE DINNER Welcome Drink
Discover Spanish flavours by UNO MAS Chef de Cuisine Borja
Terry Borrego, paired with Bodegas LAN Crianza 2022, Reserva
2018 and Gran Reserva 2016. Begin with rosé Cava and a Gilda
skewer, followed by scallop with Albarifio, before exploring Rioja
alongside Iberian pork, seabass and crisp suckling pig. Traditional
Spanish rice pudding completes the evening.

Gilda, anchoa, piparra, aceituna gordal
San Sebastian anchovy, Guindilla peppers
green olive, classic skewer
Juvé y Camps Cava Brut Rosé Pinot Noir NV

Vieira, salsa de Manchego, jamon
Scallop, Manchego cheese sauce, crispy Iberico ham

Waussaunisalanmsaduanunuasan wmes uasisin wnusedn Santiago Ruiz Albarifio 2024

wesemsgluana Jugiulailuiadia du Asduwn 2022, isiwsun 2018
waznIu L{W{ﬁ;}lﬂ 20%6 Eillﬁl’)%]}?f%ﬂ%’ﬂuf?ﬂﬁﬂ{LﬁﬂlJVLQJUGHQJWJEJ Presa iberica con salsa de setas y chalotas
VioBLuang ’Juaams;j By NOUALNE LIS Eﬂ;"’ﬂ“zﬂaﬂ LULSEU UaNET Iberian pork shoulder, seasonal mushrooms, baby shallot
LAZUYNUNDANTOU UANEAIALAIIWARNYTIALUULUUAILAL Bodegas LAN Rioja Crianza 2022

Lubina, espuma de guisantes, aire de azafran
Seabass, green pea foam, saffron air
Bodegas LAN Rioja Reserva 2018

Cuchifrito lechal, pirinaca, cremoso de patata
Deep fried baby suckling pig, pirifiaca sauce, potato cream
Bodegas LAN Rioja Gran Reserva 2016

Arroz con leche
Traditional Spanish rice pudding

©® unomasbangkok unomas_bangkok unomasbangkok.com



WINE DINNER

TWO COASTS. ONE TABLE

UNO MAS x SIZZLE LEUKET FOURSHANDS

CHEF ALVARO DE L ¥y HEF BORJA TERRY BORREGO
CHEF DE CUISINE, SIZZLE PF g - !‘ CHEF’DE CUISINE, UNO MAS

\o? BAR | 57544,
KOKTAIL

MICHELIN
2026 Guide 2026 Guide 2026

6 FRIDAY
NOVEMBER 2026

19:00 HRS. ONWARDS UNO MAS
Tartar de quisquilla de motril sobre crujiente de tapioca
THB 2,590++ PER PERSON

SIZZLE
Tartar de vaca sobre pan bioche

Motril blue belly prawn tartare on tapioca crisp
THB 999++ PER PERSON

FOR 3-GLASS WINE PAIRING

Murviedro Cava Brut, Arts De Luna, Organic N.V.
90pts. Guia Repsol

Viita Pomal Viura, Bodegas Bilbainas, Rioja 2025

Kamimura beef tartare on brioche, confit egg yolk
pipparas and extra virgin olive oil

UNO MAS
Vieria a la brasa con salsa de manchego y jamén crujiente

Hokkaido scallop with machego sauce and crispy ham
Remelluri Reserva, Castiilay Leén 2017

95pts. James Suckling SIZZLE
Gochujan wagyu tataki
Chef Borja Terry Borrego welcomes Chef Alvaro de la Puerta of Wagyu beef tataki, gochujan, green apple
Sizzle Rooftop, Phuket, for a six-course collaboration inspired by
their Andalusian roots. Atlantic Cadiz meets Mediterranean
Almeria through seafood, premium cuts and open-flame cooking,

with the Basque stove bringing land, fire and sea together for an SIZZLE
evening above Bangkok. Costilla de vaca al carbon
Slow-brasied beef short rib, silky potato purée

5 o o . . . « and Pedro Ximénez beef jus
Ui o3 uslsln Asusulneauls 10 81 Y371 970 Sizzle HLAn
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UNO MAS
e ( Las torrijas de mi abuela
A(OUAPANNA ’ ’
L -I:VO.NPES Chef’s grandma’s French toast
x,f.;;z CELLAR
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CHAMPAGNE BRUNCH

A SUNDAY WORTH LINGERING OVER

EVERY FIRST SUNDAY OF THE MONTH
Sunday, 1%t November & 6 December 2026
FROM 11:30 — 14:30 HRS. STARTING FROM THB 3,999++ PER PERSON

-‘l ‘O‘v ) ‘7’. % '

Spend the first Sunday of the month at UNO MAS with

Mediterranean flavours, premium seafood and Chef Borja’s THB THB THB
ignature gian . From Alaskan king cr nd Mai
signature giant paella rom laskan king crab and aine 3,999++ 4,455++ 4,999++
lobster to oysters and caviar, discover plenty worth returning
" PER PERSON PER PERSON PER PERSON

for. Choose free-flow Veuve Clicquot Champagne, gather
your favourite people and let lunch linger above Bangkok. Irelusing, Including free-flow Including free-flow

. nen-eleelislie alcoholic beverages, Veuve Clicquot
wuanuiAeliioats Tueing beverages excluding Champagne

Tdaniueniindusnvaufiouniessmsgluia Ausayii
wiiwesisileu Iiansillou uazUnegnsenzdnEdniuesues
wiluaia duesesiuysanani AeuaneiaInsaiy neyuasy
uazAdes wioudenimuwyuiuey Veuve Clicquot wuuliou wau
AulusAINTINTAE udundamauiuleliawuiiodngamne

©® unomasbangkok
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Veuve Clicquot

WINES & SPIRITS
THAILAND
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TAPAS & PAELLA

SPANISH FLAVOURS.

A TEQUILA TWIST.

TAPAS & PAELLA x AZUL TEQUILA
THURSDAY 19 NOVEMBER 2026

Gather around Chef Borja’s signature tapas and paella made
for sharing as UNO MAS welcomes a special collaboration with®
Azul Tequila. Bring your friends for a Thursday evening of -
Spanish flavours, good conversation and a fresh twist on Tapas
& Paella. Above Bangkok, settle in and let one shared plate *
lead to the next. ?

YuweuudeuNAuMUIadnuesTeuTHuesAaz UL
dwsuutstu Tu murauaguen) Missemsgluana wiauau
SuioniAuiu 0198 wnan ndduliaiungiaufmesagfauy
unaunu wazussemamiietanganw linnauindwedudngas
1IA195085IUNY

Discover the new Beaujolais Nouveau vintage at UNO MAS on 19
November. Bright and fruit-forward, with red-berry character, a
light body and soft tannins, this young wine is a lively companion
to tapas and conversation. Gather above Bangkok and join the
annual tradition of welcoming the latest harvest, with Spanish
flavours at the table.

Aunu Tulaed Yl Junelniniesemnsgluana Jun 19 wgadneu
Aulwdlndanla wusanald wieumusninesisnuess vsAuau uay
WLTILLN BN ULNAUAINUNALASNAREWTLIDTINFINN SINFADUSY
nanARaINgManUINgIagnusssuLenUsEdY IngesauIRas
awunlizvasnn

©® unomasbangkok unomas_bangkok unomasbangkok.com



RED SKY

THE SCENT OF THE SEASON

WHITE TRUFFLE SEASONAL MENU

THROUGHOUT NOVEMBER 2026
OPEN DAILY: 17:00 - 01:00 HRS.

Discover the distinctive aroma of white truffle at Red Sky this
November. Chef de Cuisine Luca Russo brings this prized seasonal
ingredient to a collection of balanced flavours and rich, silky
textures, with careful preparation preserving its character until
the final shaving.
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RED SKY BAR

THROUGHOUT NOVEMBER 2026
OPEN DAILY: 16:00 - 01:00 HRS.

THB 1,399 NET PER PERSON
ONE-HOUR UNLIMITED ROYAL BAVARIAN BEER

Discover a taste of Bavarian brewing heritage above Bangkok with
unlimited Kaltenberg Royal Lager and Konig Ludwig Weissbier for
one hour, from crisp and refreshing to smooth, fruity and gently
spiced.

fudaaunvealesuseiu aamuLusn 59da anes uay
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COCOA XO

COGNAC, AFTER DARK

OPEN DAILY 16:00 - 01:00 HRS.

As Bangkok slips into the night, COCOA XO sets the mood with low
lights, deep tones and the city glowing beyond the glass. At the
heart of the cocktail collection is Rémy Martin VSOP, reimagined
across a spectrum of flavours, from rich and aromatic to bright
and refreshing, layered with fruit, citrus, spice, herbs, coffee,
Champagne, prestigious Louis XIII Cognac and more.

Stirred and spirit-forward, lifted with bubbles or paired with
unexpected flavours, each creation reveals a different side of Rémy
Martin and a more contemporary way to discover cognac, made
for lingering a little longer, 57 floors above Bangkok.

@ cocoaxobangkok

COGNAC COCKTAILS FROM THB 690++
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UNAUNUNAY UAEIINFUNND UNTY 57

OPEN DAILY: 16:00 - 01:00 HRS.
THB 790++ PER PERSON

Discover rich flavours and indulgent pairings in COCOA XO’s
intimate chocolate cave. Crafted with Callebaut Belgian
chocolate, our bonbons and signature creations offer a moment
of pure indulgence. This November, share a little sweetness with
someone special as the festive season approaches.

funusanidudunagnsduganueses meludhdenlnuanussennia
Judausni Tala Wndle ndanauiuusuusulaziuydniugesn
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BN

cocoaxobangkok & cocoaxobangkok.com



POOL DECK

SUNSI

SATURDAY 21

POOL PARTY
15:00 - 22:00 HRS.
POOL DECK | 26™ FLOOR

EARLY TICKETS
FrRoM THB 1,000 NET via MEGATIX

COCOA XO

AFTER PARTY

21:00 - 01:00 HRS.

COCOA XO | 57" FLOOR

COMBO TICKETS FOR THE POOL PARTY

AND AFTER PARTY ARE AVAILABLE
VIA MEGATIX

POOL PARTY

Sunlight on the water. City lights after dark.
Arhythm that carries you between the two.

This November, enjoy house beats,
shimmering water and vibrant poolside
energy at the Pool Deck above Bangkok.

Arrive in the afternoon, gather your friends
and settle into the poolside scene. As golden
hour slips into evening, reflections shift
across the water and the music moves into
deeper sounds against the illuminated
skyline.

Stay close to the dance floor or take a
moment by the pool. From the warmth of
the afternoon to the energy after sunset,
find your rhythm and let the evening unfold.
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AFROSKY

THE SKYLINE H

COCOA XO

S A RHYTHM

||

SATURDAY 21 NOVEMBER 202
\

SINGLE ENTRY \

FROM THB 800 NET PER P, RSON E'a‘
Including one compllmentarr

drlnk

Dress for an evening of Afro beats, Amapiano and Champagne at
COCOA XO. AFROSKY brings the energy of AFROSKY to the
57t floor, where music moves through the open air and Bangkok
glows in every direction. Gather your friends, find your rhythm and
let the next track keep you a little longer.

THE SEASON FOR

OYSTERS &
CHAMPAGNE

THROUGHOUT NOVEMBER 2026

The Oyster Bar returns to CRU Champagne Bar for cooler evenings
above Bangkok. Explore fine oysters, including selections from
France’s celebrated coasts, served chilled and complemented by
Champagne. From delicate salinity to silky texture and lingering
minerality, savour each shell between sips as the evening breeze
and city lights set the scene.
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Veuve Clicquot

WINES & SPIRITS
THAILAND

0 centaragrandatcentralworld

wasFIMINUAUULENFUIINWA AU waWlns ane 7 Tald 1Bndla
aunﬂummwLLaWIWsumaLLaummLﬂeﬂu Wiamwmﬂmuaummaq
360 93 WawaaLLaWIWiamﬂﬂaummummmﬂwmu 57
mumauumum VTURULAB NS LLa'J"meamﬂ"l,iJLUummwa
mauaamaaﬂanum

,CRLJ

o.e 4
‘:H"PA.(:,I*E JB AR

—_ A VEUVE CLIGRUOT BARY #
. !

centaragrand_centralworld



CENTARA
GRAND

AT CENTRALWORLD

BE REWARDED ALWAYS

The Centara Grand Dining Club invites you to unlock elevated
privileges across Centara Grand at CentralWorld, where every
lunch, dinner, and celebratory toast comes with added value.

Centara Grand Dining Club va1¥gynaulauszaunisaldnsniay
v IR <
ATUBINITUAZLATOIAMNNTDTEAUNILTIUTULIUNITIUATUA
@ v a 1 1 a 14
GOLD TIER THB 8,900 Wunsaian NYnlesImsuazndielaIuiinIsiaanaaswInien

AUANAINNINNT
PLATINUM TIER THB 12,900 AaudduanAvdmMSUaNITn n1sdisesing TUaudslszaunisal
N135UUTENIUDIMTNANATTOE WNANAY ol eI suazUIsVRalse
sy aundnamiloanuuuindmsugivadvalusavifuaznisusnig

From exclusive member savings and priority reservations to
curated dining experiences across the hotel’s renowned
restaurants and bars, membership is designed for those who
appreciate exceptional cuisine and seamless privileges.

o2 [ ¥ a v 1
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Because when dining is part of your lifestyle, it deserves to be
rewarding.

For more information, please contact
Tel : +66 (0)2 100 6270
Email : enquiries@centaragranddiningclub.com
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CENTARA
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Your Dining Experience, Elevated.

« App Store " Google Play
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