
 

 

ÖõÕÖ¬î: ÂòÎÎó ÉõäñèòÓÚóÚòÚØ° (ÂõÜÜù) 
Ýú­Ë¬èãÝú­îČóÚèãÂóäÞ¬óãëøćîëóäÂóäÖæóÕ 
ÔòÑÙõÚö  ßãùÈèÈÅ° 
ÿÉ­óìÚ­óØöćÞ¬óãÜäñËóëòâßòÚÙ°ëøćîëóäÂóäÖæóÕ 
Tel:  (0) 2665 ƙƖƛƜ Fax: (0) 2236 5958    
E-mail: nuttinee.payungwong@sheraton.com 
 

Ã­îâúæāäÈĀäâäîãòæ îîÅõÕ ÿËîäóÖòÚ  

                äîãòæ îîÅõÕ ÿËîäóÖòÚ ÿÜĆÚāäÈĀäâĂÚÿÅäøîëÖóä°èú­ÕĀì¬ÈĀäÂĂÚÜäñÿØéăØã ÿÜõÕÖòèîã¬óÈÿÜĆÚØóÈÂóä ÿâøćîèòÚØöć ƘƘ  ÂäÂÏóÅâ ß.é.
ƘƛƘƜ  ÛÚÖäîÂÂòÜÖòÚÛùË ×ÚÚÿÉäõÎÂäùÈ Ì÷ćÈÿÜĆÚ×ÚÚĀì¬ÈĀäÂÃîÈÂäùÈÿØßâìóÚÅäāÕãâöëâÿÕĆÉßäñÚóÈÿÉ­óëõäõÂõÖõċ ßäñÛäâäóËõÚöÚó× ÿëÕĆÉ
ßäñäóËÕČóÿÚõÚâóÿÜĆÚÜäñÙóÚĂÚßõÙöÿÜõÕ āäÈĀäâäîãòæ îîÅõÕ ÿËîäóÖòÚ ÖòĈÈîãú¬ÛÚÛäõÿèÔØöćäóÛÞòćÈÖñèòÚîîÂÃîÈĀâ¬ÚČĈóÿÉ­óßäñãó ÖòèÖ÷Â
îîÂĀÛÛÿÜĆÚäúÜÖòèèóã (Y) ÿßøćîĀÃÂÉñăÕ­ÿìĆÚØõèØòéÚ°ÃîÈĀâ¬ÚČĈóÉóÂì­îÈßòÂØùÂì­îÈ ì­îÈÿÕöćãèĀæñì­îÈÅú¬ÉČóÚèÚØòĈÈëõĈÚ ƝƘƜ ì­îÈ ĀÛ¬ÈîîÂÿÜĆÚ
ì­îÈÕöæòÂÌ° Āæñì­îÈëèöØ îöÂØòĈÈãòÈâöìæóãØóÈÿæøîÂëČóìäòÛÂóäÿÕõÚØóÈâóãòÈāäÈĀäâ ØòĈÈāÕãä×ăàà­óĂÖ­ÕõÚ ä×ăàæîãà­ó ĀæñØóÈÿäøî 
ÚîÂÉóÂÚöĈ āäÈĀäâð ãòÈăÕ­äòÛ äóÈèòæāäÈĀäâØöćÕöØöćëùÕĀì¬ÈìÚ÷ćÈĂÚÜäñÿØéăØã ÉóÂÂóäÚõÖãëóä Conde Nast Traveler ÜäñÿØéëìäòÑîÿâäõÂó
ÖõÕÖ¬îÂòÚ×÷È Ɵ ÜöÌ­îÚ ĀæñăÕ­äòÛÂóäÅòÕÿæøîÂĂì­îãú¬ĂÚ ƛƖ îòÚÕòÛĀäÂÃîÈāäÈĀäâØöćÕöØöćëùÕĂÚØèöÜÿîÿÌöã ƘƖƖƝ ÉóÂÚõÖãëóä Travel + Leisure îöÂ
ØòĈÈãòÈăÕ­äòÛäóÈèòæ World Travel Awards ƘƖƗƗ Ăì­ÿÜĆÚìÚ÷ćÈĂÚāäÈĀäâËòĈÚÚČóØöćÅù­âÅ¬óÂòÛäóÅóâóÂØöćëùÕ äóÈèòæëČóìäòÛāäÈĀäâëùÕìäúĀæñì­îÈ
ÂóäÜäñËùâĀì¬ÈÜö ƘƖƗƙ (Luxury Hotel & Conference Centre) ĀæñäóÈèòæëČóìäòÛāäÈĀäâëùÕìäúĀì¬ÈÜö ƘƖƗƚ (Luxury Hotel) îòÚØäÈÿÂöãäÖõ ÉóÂ
ÈóÚÜäñÂóéÝæäóÈèòæ World Luxury Hotel Awards āÕãæ¬óëùÕĂÚÜö ƘƖƗƜ ØóÈāäÈĀäâðăÕ­äòÛäóÈèòæāäÈĀäâëùÕìäú (Luxury City Hotel) ÉóÂ 
The Luxury Travel Guide ASIA & AUSTRALASIA Awards 2016 

                āäÈĀäâ äîãòæ îîÅõÕ ÿËîäóÖòÚ âöÅèóâßä­îâĂÚÂóäîČóÚèãÅèóâëñÕèÂĂÚäúÜĀÛÛÖ¬óÈ ą ÖóââóÖäÑóÚÃîÈāäÈĀäâ ƛ ÕóèäñÕòÛ
ÚóÚóËóÖõëČóìäòÛĀÃÂÝú­ÿÃ­óßòÂØùÂØ¬óÚ ăâ¬è¬óÉñÿÜĆÚÚòÂÙùäÂõÉ   ÚòÂØ¬îÈÿØöćãè  ìäøîÝú­ØöćâóÿßøćîÂóäßòÂÝ¬îÚßä­îâÅäîÛÅäòè îóØõ ÅæöÚõÅßä­îâ
ĀßØã°ÜäñÉČó ëÚóâÿØÚÚõë ëÚóâèõćÈîîÂÂČóæòÈÂóã ëäñè¬óãÚČĈóÂæóÈĀÉ­È Ƙ Āì¬È àõÖÿÚëÿÌĆÚÿÖîä° Ƙƚ Ëâ. ì­îÈÿÌóè°Ú¬ó ä­óÚØČóÝâ ä­óÚÖòÕëúØ ä­óÚ
ÿÅäøćîÈÜäñÕòÛ ë×óÚØöćäòÛĀæÂÿÜæöćãÚÿÈõÚÖäóØùÂëÂùæ éúÚã°ÛäõÂóäÃ¬óèëóäÙùäÂõÉ Ø¬óÿØöãÛÿäøîë¬èÚÖòè  äèâØòĈÈÛäõÂóäßõÿéêäñìè¬óÈëÚóâÛõÚĀæñ
āäÈĀäâð Õ­èãä×æõâúÌöÚ ÿßöãÈ ƛƛ ÚóØöÉóÂāäÈĀäâ×÷ÈëÚóâÛõÚëùèääÔáúâõ ÚîÂÉóÂÚöĈãòÈâöäîãòæîîÅõÕâòÚÕóäóëÜó   ØöćĂì­ÛäõÂóäëÜóĀÛÛÅäÛ
ÅäòÚÕ­èãîùÜÂäÔ°îòÚØòÚëâòã áóãĂÚÛääãóÂóéëÈÛë¬èÚÖòè ßä­îâËâØõèØòéÚ°äõâĀâ¬ÚČĈóÿÉ­óßäñãó 
 
ëČóäîÈØöćÚòćÈìäøîëîÛ×óâäóãæñÿîöãÕÿßõćâÿÖõâ: āØäéòØß°: 02 266 9214 îöÿâææ°: events.rosh@sheraton.com ăæÚ°ĀîÕ: @rosheratonbangkok 
ÿèĆÛăÌÖ°: www.royalorchidsheraton.com/th ìäøî ÿàëÛù®Å: https://www.facebook.com/royalorchidsheratonhotel   
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ì­îÈîóìóäÙóäóØîÈ 
ÜäñÿáØ:   îóìóäăØãÖ­ÚÖČóäòÛËóèèòÈ 

ØöćÖòĈÈ:    ÛäõÿèÔËòĈÚ 1 ÃîÈāäÈĀäâäîãòæ îîÅõÕ ÿËîäóÖòÚ āØä Ɩ-ƘƘƜƜ-ƖƗƘƙ Ö¬î ƙƘƗƙ-ƚ  

ÅèóâÉùÃîÈä­óÚ:  ƝƖ ØöćÚòćÈĂÚì­îÈÜäòÛîóÂóé Āæñ ƙƛ ØöćÚòćÈÛäõÿèÔäñÿÛöãÈäõâÚČĈó 
ÂóäÖÂĀÖ¬È:    ÖÂĀÖ¬ÈĂÚĀÛÛÿäøîÚăØãāÛäóÔØČóÕ­èãăâ­ëòÂØîÈØòĈÈì­îÈĀæñÅÈÿîÂæòÂêÔ°Āì¬ÈÅèóâÿÜĆÚăØã  

   äóèßäñÖČóìÚòÂåÕúä­îÚÃîÈÿÉ­óÚóãÝú­ĂìÎ¬äñÕòÛ ÿÉ­óßäñãó 

ÛääãóÂóé:  āÜä¬ÈëÛóãäõâĀâ¬ÚČĈóÿÉ­óßäñãóØöćÅÈÿîÂæòÂêÔ°Āì¬ÈÅèóâÿÜĆÚăØãä¬èâëâòãÕ­èãÂóäîîÂĀÛÛîã¬óÈ  

   ÜäóÔöÖ 

Āâ¬Åäòè:     ÿÉäõÎéäö èòÓÚóãùØÙ 

îóìóäăØãĀÚñÚČó:  èõìÅÚîÚäòÈ (Âù­ÈìâòÂÿÂæøîĀæñßäõÂăØãËùÛĀÜ­ÈÃÚâÜòÈØîÕ) ãČóë­âāî Ö­âãČóÜæóëâùÚăßä           
   ÿâöćãÈÅČó ĀÂÈÿÝĆÕÿÜĆÕã¬óÈ ĀæñîóìóäĀÚñÚČóÖóâåÕúÂóæ 
ÂóäĀëÕÈÚóÐéõæÜ°ăØã ÕÚÖäöëÕ(Ãõâ) ĀæñÚóÐéõæÜ°ăØã ØùÂèòÚÉòÚØä° · ÿëóä° 
ÿèæóÿÜõÕØČóÂóä:   Ɨƞ.ƖƖ · ƘƘ.ƙƖ Ú. 

 

 
 
 
 
 

 
 



 

 

ÿâöćãÈÅČó 

 
 

ãČóë­âāî 

 
 



 

 

ì­îÈîóìóäÙóäóØîÈ 

 
 

ÂóäĀëÕÈÚóÐéõæÜ°ăØã 

 
 
 



 

 

 
 
 

ì­îÈîóìóäÉõîîä°Éõāî  
ÜäñÿáØ:   ä­óÚîóìóäîõÖóÿæöãÚ 

ØöćÖòĈÈ:    ÛäõÿèÔËòĈÚ Ɨ ÃîÈāäÈĀäâäîãòæ îîÅõÕ ÿËîäóÖòÚ ÖõÕÂòÛä­óÚîóìóäăØãÙóäóØîÈ āØä Ɩ-ƘƘƜƜ-ƖƗƘƙ Ö¬î ƙƘƖƜ 

ÅèóâÉùÃîÈä­óÚ:  ƟƖ ØöćÚòćÈĂÚì­îÈÜäòÛîóÂóé ƚƘ ØöćÚòćÈÛäõÿèÔäñÿÛöãÈäõâÚČĈó Āæñ ƗƖ ØöćÚòćÈĂÚì­îÈë¬èÚÖòè 

ÂóäÖÂĀÖ¬È: ÜäñÕòÛÜäñÕóāÅâăàäñã­óØöćØČóĂì­ÿÂõÕÅèóâäú­ë÷ÂîÛîù¬Ú ÝÚòÈì­îÈ×úÂÖÛĀÖ¬ÈÕ­èãÕ­èãÈóÚéõæÜ°ÉóÂĀÝ¬Úăâ­ØöćÉñØČó
Ăì­ÅùÔëòâÝòëÿëÚ¬ì°Āì¬ÈÜäñÿØéîõÖóæö 

ÛääãóÂóé:   ÿìâóñëČóìäòÛÂóääòÛÜäñØóÚîóìóäĀÛÛÅäîÛÅäòè ÿßøćîÚÞúÈ ĀæñÅÚäòÂ ëóâóä×ÿæøîÂÚòćÈëÛóãąĂÚì­îÈÜäòÛ
îóÂóé ìäøîÕøćâÕČćóÛääãóéäõâĀâ¬ÚČĈóÿÉ­óßäñãó 

îóìóäĀÚñÚČó: OSSOBUCO DI VITELLO IN SALSA GREMOLATA ALLA MILANESE, CON RISOTTO MILANESE 
(Stewed Veal shank ´ossobuco´ , lemon gremolata, saffron risotto) āÅÚÃóæúÂèòèÖù¯Ú ÿëõä°àßä­îâÃ­óèîõÖóÿæöãÚ 
ÝëâÂòÛìÎ­óÞäòćÚìùÈÉÚëùÂ  

FILETTO GRIGLIATO ALLE ERBE CON GNOCCHI (Beef fillet with fresh herbs, spinach and potato 
gnocchi) ÿÚøĈîëòÚĂÚã¬óÈìâòÂëâùÚăßä ØóÚÂòÛÝòÕÝòÂÃâ ĀæñâòÚÛÕØîÕëăÖæ°îõÖóÿæöãÚ 

 CARPACIO DI MONZO (Aged beef tenderloin carpaccio, parmesan cheese, truffle dressing) ÿÚøĈîëòÚĂÚëăæØ°
ÛóÈ ØóÚÅú¬ßóÿâÌóÚËöë ĀæñÌîëÿìĆÕØäòàÿàõæ 

                MERLUZZO IN GUAZZETTO DI VOGOLE E ASPARAGI (Black cod, clam sauce and asparagus) ëÿÖĆÂÜæó
ÅîØ Ìîëìîãæóã ÿëõä°àßä­îâìÚ¬îăâ­ÞäòćÈ 

GRAND PLATTO DI DOLCI (Combination of Giorgio³s dessert) ÃÚâìèóÚĂÚĀÛÛîõÖóÿæöãÚ ÿëõä°àëöćĀÛÛĂÚ
ÉóÚÿÕöãèÂòÚ - TIRAMISU / PANA COTTA / White chocolate / raspberry cheese cake                       

ÿèæóØČóÂóä:   ÿÜõÕÛäõÂóäÖòĈÈĀÖ¬ Ɨƞ:ƖƖ - ƘƘ:ƙƖ Ú. 

   èòÚîóØõÖã° · èòÚßåìòëÛÕö ÛäõÂóäîóìóäîñæóÅóä°Ø Āæñ èòÚéùÂä° · èòÚÿëóä° ÛäõÂóäîóìóäîñæóÅóä°Ø ĀæñÛùàÿà¬Ö° 

 

 



 

 

CARPACCIO DI MANZO 
ÿÚøĈîëòÚĂÚ ëăæØ°ÛóÈą ØóÚÂòÛ ßóÿâÌóÚËöë Āæñ Ìîë ÿìĆÕØäòàÿàõæ 

 
RISOTTO AL TARTUFO 

Ã­óèîõÖóÿæöãÚ 

 
 



 

 

FILETTO GRIGLIATO ALLE ERBE CON GNOCCHI 
ÿÚøĈîëòÚĂÚã¬óÈìâòÂëâùÚăßä ØóÚÂòÛ ÝòÕÝòÂÃâ Āæñ âòÚÛÕØîÕëăÖæ°îõÖóÿæöãÚ 

 
ì­îÈîóìóäÉõîîä°Éõāî 

 
 
 



 

 

 
 
 
 
 
 

ì­îÈîóìóäàöëØ° 
ÜäñÿáØ: ÿÜõÕÛäõÂóäîóìóäÚóÚóËóÖõØòćèØùÂâùâāæÂ ăÕ­ĀÂ¬ îóìóäăØã îóìóäÉöÚ îóìóäîõÚÿÕöã îóìóäÎöćÜù¬Ú Āæñîóìóä

ÖñèòÚÖÂ  ÛäõÂóäâøĈîÿË­ó ÂæóÈèòÚ ĀæñâøĈîÅČćó ĂÚÛääãóÂóéä¬èâëâòãāÕãÝëâÝëóÚÅèóâÈóâÃîÈîóäãÙääâ
ÖñèòÚÖÂĀæñÖñèòÚîîÂăè­Õ­èãÂòÚ 

ØöćÖòĈÈ:   ÛäõÿèÔæĆîÛÛöĈÃîÈ āäÈĀäâäîãòæ îîÅõÕ ÿËîäóÖòÚ āØä Ɩ-ƘƘƜƜ-ƖƗƘƙ Ö¬î ƙƗƖƖ-Ƙ 
ÅèóâÉù:   ƘƖƞ ØöćÚòćÈĂÚì­îÈÜäòÛîóÂóé Āæñ ƗƖƚ ØöćÚòćÈÛäõÿèÔäñÿÛöãÈäõâÚČĈó 
ÂóäÖÂĀÖ¬È: ì­îÈîóìóäăÕ­äòÛÂóäÖÂĀÖ¬ÈĂÚäúÜĀÛÛØòÚëâòã âöÂóäĂË­āØÚëöÿÃ­âÃîÈāÖ®ñ ĀæñÿÂ­óîöĈØöćÖòÕÂòÛÝÚòÈëöÃóèÅäöâ 

ßä­îâØòĈÈâöÂóäÉòÕâùâāÖ®ñĂì­æúÂÅ­óăÕ­ÿæøîÂÚòćÈîã¬óÈìæóÂìæóã îóØõ ÛäõÿèÔë¬èÚÖòèÕ­óÚÛÚ ÛäõÿèÔÕ­óÚæ¬óÈØöć
ëóâóä×âîÈÿìĆÚèõèĀâ¬ÚČĈóÿÉ­óßäñãó ÛäõÿèÔÂæóÈĀÉ­ÈäõâĀâ¬ÚČĈóÿÉ­óßäñãó 

ÛääãóÂóé: Õ­èãÂóäîîÂĀÛÛØöćÿÚ­ÚÅèóâëÛóãÃîÈÝú­äòÛÛäõÂóä ÿÜĆÚØòÚëâòãÕ­èãëöØöćÕúāÜä¬ÈëÛóãÖó āÕã Hirsh Bedner ÛäõêòØ
îîÂĀÛÛËøćîÕòÈÃîÈëõÈÅāÜä°ØöćîîÂĀÛÛāäÈĀäâØòĈÈĂÚÿîÿËöã ãùāäÜ îÿâäõÂó ĀæñÖñèòÚîîÂÂæóÈ  

ÿèæóÿÜõÕÛäõÂóä:  Ɯ.ƖƖ - Ƙƙ.ƖƖ Ú. ØùÂèòÚ 
ÿèæóØČóÂóäÛùàÿà¬Ö°: Ûùàÿà¬Ö°îóìóäÿË­ó     6.00 - 10.30 Ú. 

Ûùàÿà¬Ö°îóìóäÂæóÈèòÚ 12.00 - 14.30 Ú. 
 Ûùàÿà¬Ö°îóìóäÿãĆÚ   18.00 - 22.00 Ú. 
 Ûùàÿà¬Ö°ÌòÚÿÕã°ÛäòĉÚË°  11.30 - 15.00 Ú. 
äóÅóîóìóäÛùàÿà¬Ö°*: Ûùàÿà¬Ö°îóìóäÿË­ó     ƛƟƖ++ ÛóØ/Ø¬óÚ 

Ûùàÿà¬Ö°îóìóäÂæóÈèòÚ ƝƟƖ++ ÛóØ/Ø¬óÚ 
 Ûùàÿà¬Ö°îóìóäÿãĆÚ    

¶ èòÚîóØõÖã° · èòÚßåìòëÛÕö: Ûùàÿà¬Ö°îóìóäÚóÚóËóÖõ  Ɨ,ƖƟƖ++ ÛóØ/Ø¬óÚ 
¶ èòÚßùÙ: Ûùàÿà¬Ö°îóìóäÉöÚ     Ɨ,ƖƟƖ++ ÛóØ/Ø¬óÚ 
¶ èòÚéùÂä° · èòÚÿëóä°: Ûùàÿà¬Ö°Ìöàú­Õ ĀæñÛóä°ÛöÅõè   Ɨ,ƘƛƖ++ ÛóØ/Ø¬óÚ 

 
 



 

 

Ûùàÿà¬Ö°ÌòÚÿÕã°ÛäòĉÚË°  Ƙ,ƖƖƖ ÛóØ(ÿÚØ)/Ø¬óÚ  
(ÿßõćâÛùàÿà¬Ö°ÿÅäøćîÈÕøćâßäöÿâöćãâÿßöãÈ ƞƖƖ ÛóØ(ÿÚØ) ăÕ­ĀÂ¬ Õóä°àÿÛöãä° ëÜóä°ÂæõĈÈăèÚ°  Āæñÿïóë°ăèÚ°) 

*ÿÕĆÂîóãùäñìè¬óÈ ƙ · ƗƘ Üö É¬óãÿßöãÈÅä÷ćÈäóÅó 
îóìóäĀÚñÚČó: îóìóäîñæóÅóä°Ø ëæòÕâñÿÃøîÿØé ËöëâîëÌóÿäææ¬ó ĀæñîñāèÅóāÕ ĀÌæâîÚÚîä°ÿèã°ã¬óÈ  

ÌòÚÿÕã°ÛäòĉÚË° Â­óâÜúîóæóëÂ­ó  ìîãÚóÈäâ Ûóä°ÛöÅõèÖ¬óÈą ÖòÛì¬óÚ Āæñæ®îÛëÿÖîä° ÿØîâõÕîä° 
 
 

æ®îÛëÿÖîä° ÿØîâõÕîä° 

 
 



 

 

Ìöàú®Õ ÛùàÿàÖ° 

 
 

ì­îÈîóìóäàöëØ° 

 
 
 


