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Thai cuisine stands as a distinguished cultural heritage, renowned and celebrated worldwide
for its unique identity. Under the government’s Soft Power policy and the "One Family One Soft
Power" (OFOS) initiative, Thai cuisine has become a vital engine for transforming cultural capital
into economic value, ultimately enhancing the quality of life and driving sustainable national
growth.

The Department of Industrial Promotion (DIP), in collaboration with its strategic networks
and culinary experts, has launched the “Elevating Local Chef Restaurants to Premium Standards
(Fine Dining / Casual Dining / Local Cuisine)” project. This initiative aims to empower over
40 restaurant entrepreneurs nationwide to transcend their traditional boundaries through
comprehensive, in-depth development. The program focuses on elevating kitchen management
and hygiene standards, enhancing customer relationship management, and implementing
"Menu Engineering" strategies to transform local ingredients into high-value, profitable culinary
signatures. Furthermore, it emphasizes modern marketing and branding to effectively
communicate community identities, successfully elevating local chef restaurants toward
premium standards in Fine Dining, Casual Dining, and Local Cuisine categories.

This publication chronicles the success stories and profound dedication of local chefs who
are ready to transform “local eateries” into “world-class gastronomic landmarks.” We sincerely
hope that this project will serve as a cornerstone for career creation, income distribution, and
local pride—driving Thailand’s grassroots economy toward a future of strength and prestige on
the global stage.

“9INISNA

naJILUSa¥IANINASY”
“Food should be honest.”
Gordon Ramsay
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In alignment with the government's policy to drive Soft
Power through the "One Family One Soft Power" (OFOS)
initiative, particularly within the Thai food sector which
possesses world-class potential, the Department of Industrial
Promotion (DIPROM) in collaboration with its partners has
launched the “Elevating Local Chef Restaurants to Premium
Standards (Fine Dining/Casual Dining/Local Cuisine)” activity.
This initiative aims to enhance the potential of over 40 local
chef restaurants nationwide through intensive theoretical and
practical training, along with deep-dive consultancy. The goal
is to elevate these establishments to premium standards while
preserving their authentic local identities, thereby strengthening
the grassroots economy and positioning Thai cuisine to
flourish elegantly and sustainably on the global stage."
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Project Activities
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IUnSuauns
Call for Applications

Applications were opened for restaurant entrepreneurs nationwide
to participate in the program. A promotional poster was created to
highlight all essential information, including activity details, target
groups, eligibility criteria, application channels, and participant benefits.

Information was distributed across multiple channels, ranging
from offline coordination with relevant organizations to online platforms
like the official website and Facebook. This outreach received a great
response, resulting in a total of 73 participating restaurants from every
region across the country.
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On-site Survey and Business Data Collection

drsovnazianilasuiioyanudruonisnalinsinsounanss
Inoygidunisds:idunomuwsouluntumeg  Taun  unpans
amuiey nisidonigannauriosdiu  nazumsgulnesouvessu
Ingliilinnsarsovna-dnifiutoyagiuomisniau 73 §u niaidu
MMsasWuRd1so9 (On-site) 56 $1U a:n1sdsovuus:uuoaulad
(Online) 17 $1u Buvoyanununlie=nnsousoulfotauaso
ARUNSSUNSEKSUTEmMstUNARIZonSURTANUAUTRIKUN:EUUN
SouUnNINSSU

Surveys and information exchanges were conducted with the applicant
restaurants, focusing on assessing readiness in several areas, including staff,
location, the use of local ingredients, and overall restaurant standards. Data was
successfully collected from a total of 73 restaurants, comprising 56 on-site visits
and 17 online surveys. All the gathered information will be compiled and presented
to the selection committee to assist in selecting the most qualified candidates to
join the program.




gn1svnUs:zuAnIZaNSIU9INISWIU Zoom Meeting
druou 2 ASy IneiUalomalritius:=nounistiniauavoya
d1Ary (Pitching) Turoviosu ¢ 1KU NsIIU:UNSIU Snanund
o mIsIazannAuRoudu  AUWSaUVaIAUIIUNIA:NIS
USHISIANIS ANENWENUNISAANA MAOAIUAIUIITU
Aalelunsiingoufionssu
wanmsAnIFonlfsumIsATANALURAIKUN:AUSOU
AYAU 40 $1U lla:s1edodnsou 8 $1u IneldlinisUs:nAwa
LiuATednoaulatinazoowlad Ml nisAnIFonfsy
IAESA9INANINSSUNSEINSIATUQFATNY 5 riu T4
- WOU2UNISNDIWRIUNDMNAIMNSSUBUBU (MSawiinu)
- ungnaurAuiswUs:INAINg (rSowinu)
- ARUUAISIISEUNISISOU UNN3NYNaudounan (nSayiinu)
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NISARIADN
Participant Selection

Two selection meetings were held via Zoom. During these
sessions, entrepreneurs were invited to pitch their businesses, covering
key topics such as restaurant introductions, culinary identity, the use of
local ingredients, team readiness, management efficiency, marketing
potential, and their overall commitment to the activities.

As aresult of the evaluation, 40 qualified restaurants were selected,
along with 8 on the reserve list. The official results have been announced
through both online and offline channels.

The selection process was honored by a panel of five distinguished
judges:

» The Director of the Division of Community Industry Development
(or representative)

» The President of the Thai Chefs Association (or representative)

» The Dean of the School of Culinary Arts, Suan Dusit University
(or representative)

« The President of Thai Cuisine Academy (or representative)

o Chef Supara Kittiudom

\
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n1silnousu
Capacity-Building Workshops

InmsdnnanssuiinousuiBulRURMsIAINgUs:naunns
$ruonasildsunasanidoniduinan 5 5u Ingndunas
ausioanidu 2 su Tain
- SUR 1 $:MIBURA 29 RaAL - 2 WNAINIBU 2568
- UM 2 5:n3195UR 14 - 18 WAINIBU 2568
BgIneUsSUSOUNVAU 89 MU 91N 45 U0 IMNS

nangmsus:naunounisausuniAnNnul 3 du
ruIsusuuvAan IUSean usAd AdudUnsa la=N1AURURA
25U ru anadunisenasine TneliionIRgoUIUIAR
na:nANussnvomisingszauwsSIdoy  gvafiunaia:nas
InnisonisUaonng N1sushisnSwensiuuiunso N1s
nandnsussivomIsiia:N1sIvuYanIdnnaURodnug
iwywsideu 10usiu

Step

A 5-day intensive workshop series was organized for the selected
restaurant entrepreneurs, divided into two batches: Batch 1 (October 29
— November 2, 2025) and Batch 2 (November 14 — 18, 2025). The
program was attended by a total of 89 participants from 45 restaurants.

The curriculum included 3 days of theoretical training at the
Bangkok Marriott Marquis Queen’s Park and 2 days of practical sessions
at the Thai Cuisine Academy. The sessions covered key topics such as
concepts and trends in premium Thai dining, food sanitation and safety
management, kitchen resource management, food business marketing,
and the value enhancement of local ingredients for creating new

premium dishes.
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n1sihA1UsSNuIIBYan
In-depth Consulting

JiduosnryiussivonsiiadWun (On-site) IWolKA
Usnuiuztnideaningus=nounisiu 40 $u Ineldioansitunis
§wa: 6 53U IWedIAs=Kieyana:TRAIU:tTUNsENs:AUEEU
o1n1ss:auwsIdol Tig19:10ulugUiuu Fine Dining, Casual
Dining 18o Local Cuisine nuidaruieveuina:su

rovonisiAANIU:UIASOUAQUATUAN 1BU N1SOWUINSTIU
12:N1SYNSAUNIUASD (Operation), nflsu§h'135mn'13|ug|\7"\ia|v_\iu
nlsia:uomvie (Menu Engineering), NISWAJUNS:UUIANISAD
la:gNAdUWUS MaonauNagNsSAIUNISRaIAIa:NISasaIuUSuUR

Food business experts conducted on-site consulting sessions for all 40
selected restaurants, dedicating 6 days to each establishment. These sessions
focused on analyzing data and providing strategic guidance to elevate each
business to a premium level, including Fine Dining, Casual Dining, or Local Cuisine,
tailored to the specific goals of each restaurant.

The consulting covered a wide range of essential topics, such as elevating
kitchen standards and operational efficiency, strategic menu management to boost
profitability and sales through Menu Engineering, developing queue management
and customer relationship management systems, and strengthening brand identity
through effective marketing strategies.
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NINSSUASWNISSUS

Awareness-Raising Activities

Telnsdnnonssuasumssudiia:Rouleuindoviussio
SuoMSVUIUSUR 2 NUMWUS 2569 ru Isaisuuninen
wSean &gyudn nelAiuoAn “From Community to
Premium : Taste « Story « Experience” meludiudnis
IntnssANsiwanwsauIduuia:AouEISIvasianssy
wiounnsoonysdnianuILUIRUKEaILUATHISUNS WU N
§uemsinsounonssuFILoU 20 $1U

uenv N UnnsdniasdorsAnlugUiuu “Fine Dining”
InorswanguemssWyUsURIESUMsARIEoNITUSUILY
A2WENIS9 (Success Case) IAWMUNUYWIAUSOUAUWA
Igoidey 1Werinunenideisnoonisiia:dnnauriodfuLiu
asaenns Us:neusios IyiSunUngos aan sU 91unan
la:vouronu TRINGINSoUUSOUNIAU 80 Hiu

Step

An event to build awareness and foster restaurant business
networks was held on February 2, 2026, at the Bangkok Marriott Hotel
Sukhumvit. Centered around the theme “From Community to Premium:
Taste » Story « Experience,” the occasion featured an exhibition highlight-
ing the project’s background and key achievements. Additionally,
showcase booths displayed signature dishes or newly developed menus
from 20 participating restaurants.

A centerpiece of the event was a formal 'Fine Dining' dinner. The
menu was created by Success Case chefs from local chef restaurants
who collaborated with renowned professional chefs to present a culinary
narrative through a full-course menu. This specially curated meal,
consisting of an appetizer, salad, soup, main course, and dessert, was

served to 80 distinguished guests.

10






Chapter

ADENNSIVOININSSU



ASHUANUANIKIADIUENS?

In-Depth Interviews with
the Success Case

TasunisiTuTailasusionuvavsiu
IABIVINS=AUANSNIW
THiRuInodeddu
A project that does not change

a restaurant’s identity, but elevates
its potential for sustainable growth.

IAIsITUS VO IMNSEUBUILLGIU IUYAIWEINDTU  NsivnsouTAsINISYaY
NOVWAILNYAATKNSSUBLBL NSUAVIASUgAAIMNSSY 1ST0AILANAKIIT 9:IouA
AW MSTRRWSIDouLNTU naziderausLeSInauTiNNAAATY A
noW§BaumsifiuiasmSeudnnau msienidednd msnuauomslaglisiouswss
oM WILUIRSELARNAUAIKTIITosaISUaNAFILoULIN MiRNsiuD
Uszansmwia:lurtiosinulu dnensnaruasivui tdnusthogwindsa awisn

VT Y e s

MonUVaEIU Tasumstiinun:undnsugus=noumssuamsyusu I0ulnsInsAA
UnIdISWNETASY ndofnuisiogu=a: Iws1:31s10ovARILS ISTTdaRgUnsn
ogds iwgunssWaliiAwSIdeutu e ntilasunisinagusioltiod 1asounU
Wrunomsingod NEvEU asvewndusau=us Jundndunus omsnziadnlril
MSUARTUNIWA:

Originally, we were a simple community-based restaurant offering everyday

made-to-order dishes. By joining the project organized by the Community Industry
Development Division, Department of Industrial Promotion, we hoped to gain knowledge

nmﬁm§nu’ §HUH§OU to elevate our food to a more premium level. However, the actual training exceeded our
' - = expectations. We learned valuable insights on ingredient storage and preparation, meat
V-Qunl!s separation, food preservation without freezing, and advance planning of ingredients to

handle large numbers of customers. These practices have greatly improved our work
efficiency and reduced daily workload. All the instructors provided close, on-site
guidance, and the knowledge gained could be applied immediately. The project helped
elevate our existing menu into a fine-dining presentation while preserving the true identity
of our restaurant. This project is highly suitable for community-based food entrepreneurs,
and we hope it will continue in the future to support the sustainable development of Thai
cuisine. Finally, we would like to introduce Rattanaburi Restaurant in Chanthaburi
Province, offering truly fresh seafood with guaranteed quality.

13
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ASTUFANUIKIADIUENS?

In-Depth Interviews with
the Success Case

gns:AUIANAUTovAU
gus:aumsnionsiniosy
nazgvdudansulinfiovings
Elevating local ingredients into

an authentic and sustainable
culinary experience for travelers.

Suvevisidssuiaiiouriousuinansutinievingana-ivnssienfoumsauda
omstann q IngitiumsiiiauadnnAuriavtiuni MIASodINA 8 IM1SN=Ia lla=InAU
wuthunArassagvasnnena:oatumw sulisuaouliowteainiudnriavineona:
aufuwun 1s1ugunidawsounulsaisy 1SURINUSNISOMISIET lazFiogond
Donawdunadoidu wysniuwes TR Aonduns=pndauny 1ASouInIlus1cun
soiunliEansial Inelnyimnengnslusinuiiounss nazmstEwsninewusu-nasu
Builluiis GI Nawsnadwionanunitnuiuy lnssmstiduiiailulomadAnglunisen
$=AUSIU NUFUIBW NS:UIUNSITNIL MSTANISIRNAU laznstiduao msriovaiu
TRdvdnriovinealaaAuBIU WEIBeosI0yliAoILS INATA IaziuoARNUNTY
[BlnesvgogwmuIIASgIUASIIAzNISUSNNS F&B Service MIRNLNUIAISEUS
MSHNUENTIBW

Our restaurant serves as a welcoming living room for travelers and business guests
who wish to experience authentic Southern Thai cuisine. We focus on showcasing truly
local ingredients, including spices, seafood, and carefully selected local produce that are

nm-s'sﬁns OFI_JFTﬂﬁ safe and high in quality. As a result, we hgve earned the trgst .of bovth tourists and Iolcal
' __‘ customers. The restaurant opened alongside the hotel, beginning with breakfast service
%.ASV and later expanding to lunch and dinner. Our signature dishes include Southern-style

spicy stir-fried pork ribs (Kua Kling Moo Kradook Aon), traditional curry pastes sourced
from local villagers without the wuse of chemicals, the classic Trang-style
Khao Moo (braised pork hock), and the use of Pa Lian pepper—a Gl-certified local
product that gives our dishes a distinctive identity. This project has been an important
opportunity to elevate our restaurant in many aspects, including culinary skills, workflow,
ingredient management, and the presentation of local cuisine to better connect with
tourists. Experienced chefs provided practical knowledge, techniques, and concepts
that can be applied immediately, helping to raise kitchen and F&B service standards
while enabling our team to learn and work in a truly professional environment

15
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ASTUANUIIIKIADIUENS?

In-Depth Interviews with

the Success Case

ynlR=iRgstutiu dasaloviawsidou
navleriannau Aseralavaunl
\Woan naziwaanainnau

From a single table at home
to a premium homemade kitchen,
every dish crafted with mother’s heart,
for her child and for every customer.

ArU9EUN InavAsiwyag
v.as:q§

$unwnsa AW BUFUINTR-IWeRDIRe) fosnowadlavoliauktivios D
odwidgvgnogitau Tned “iwnsa” gnsregnasy 10uNsvOuAaTona=aulu
Ho$u ynIuApeMSToILANaINKHaTENd1 300 1WY ASOUAAUDIMISING Fau Ju
U BeAu 1a-eMmssy IuyTuBorioTofudn 3 & En:Nan ddysu naluing
nnogiievantn AuIsIEY ToAnsy TUoudanduWsdn nwnsa ANWINASIU
TASINSENS=AUIBWELBUESIUOMISS:AUWSITEL HAINS W09 INETNIIUWN TS
JInInas:us AvlilAsvnisiniseusununnufia:ugun souﬁ\]bjn‘iaorﬂrunhm
AUSnuTUS U Itugvanuia AWUaoRNgeImIs laznMsadniusud [AsInsEog
UnyuuadlkLiBeura “wSileu” ia: “Fine Dining” 081098y

SwAveglnuRUNey S1nakuoviA Jundnas:Us IAUNWE:AIN amsTLlnny
Touuani wn=AuNnJe Ila-oeNdurosasIANASITivaNANNIU

Patrick Cafe began with just a single table, driven by a mother’s determination to
build a career while raising her child at home. “Patrick,” her mixed-heritage son, became
the inspiration behind the restaurant’'s name. The Cafe’s standout feature is its wide
variety of over 300 homemade dishes, including Thai, Isan, Chinese, Japanese, Vietnamese,
and Western cuisine. Its signature menu item is the Three-Color Sticky Rice in Coconut
Milk, made with fresh coconut milk, butterfly pea flowers, and pandan leaves. Everything
is freshly made in-house, from tofu and ice cream to freshly prepared pizza dough.
Patrick Cafe joined a program aimed at elevating local entrepreneurs to a premium level
after learning about it through the Saraburi Provincial Commercial Office. The program
includes both theoretical and practical training, as well as on-site consultations by
experts, focusing on food hygiene, food safety, and branding. It has truly broadened the
cafe’s perspective on the meaning of “Premium” and “Fine Dining”.
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ASTUANUIIKIADIUENS?

In-Depth Interviews with
the Success Case

21NAMUEUIANT VOIASOUASI
gSwermsiiovnunens:AunnU
AOURSTIUWSIDEUNA:olaNSIle

From a small family dream to a local
restaurant that elevates every dish with
premium standards and a sincere heart.

Swilwyadlrignnvoginnuuangioise nu.87 9.5KUS DeRISURAUNAIUATR
voInsounSy IAuUAluBe “Twyading” woiduguamssusavgnanuiigusms
ggousnvaury1A Bulugvualnayludundnaurus $1uisuene1Astull 2 du
usiUs:Uneul w.A. 2528 iasBuunnIFveslARITUAWETUAMUS U MS dKSU
IwyIRLVaIASIU Ao Tigwnliunsau Hinayulwsunuogition 24 8ol auriougy
uroUNSOU souTivINIAdKoBVURMWSNINVIBY Na:tSrosvuINB1atILluiodnu
iumstosasusrelatisusu Suirsoulasimsens=AUGUs:naunsgs:AUWSIDeU
KaWRUNSUS1dUWUS asTiSuAIU=thengideosity TAsun1sEoewimuIAS)
quounJgoms 1lazMsIANMSIANAU SINTINISaSWIUSUslazNsnatn MRS UL
gmsilu Premium Casual Dining og8AI9u 10U URBIRURWAILNOEWOUAIA:
AuAnUAUYINTASINST

Paiboon Kai Yang is located along Asia Highway at Kilometer 87 in Sing Buri Province.
The restaurant began as a family-driven endeavor, originally operating under the name
“Paiboon Grilled Chicken,” with the purpose of serving meals to customers visiting a
relative’s auto garage, one of the largest garage in Sing Buri at the time. The restaurant
started in a two-story wooden house around 1985 (B.E. 2528), becoming a space where
the owner fulfilled a long-held dream of running a restaurant. Its signature dish is
crispy-skinned grilled chicken, marinated with herbs for at least 24 hours, then
oven-roasted and grilled until fragrant and crispy. Another highlight is spicy curry with
freshwater snails, made with house-made curry paste and snails sourced from local
villagers, helping to support community income. The restaurant later joined a program
aimed at elevating local entrepreneurs to a premium level after learning about it through
public relations and expert recommendations. The program enhanced kitchen
operations, food hygiene, ingredient management, as well as branding and marketing,
clearly guiding the restaurant toward becoming a Premium Casual Dining destination.
It is a local restaurant that has grown steadily and gained exceptional value from
participating in the program.

19
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ASUANUIIIKIADIUENS?

In-Depth Interviews with

the Success Case

TasumstiluTsndunousundaqu
nsilugAISLGAUNEIEFA0g0ARI LS
laziwuyaAligsio
This project is not just a training program,

it is a starting point that helps expand
knowledge and add value to businesses.

ACUINJUIUNU IUBATUDLS
9.9AS81U

nouligu10igansIduTASIMSAALNOENED IFFVATASUISINA T2’ Bandn
ws1:isTISeUSIuUAsUIRSsTuYURTLIRgTNGVLIioU MINAgNSNIIAYILAR S:UU
msiu gnsamsidoutiviad=msdnguimoivuyad o91sennritudignon
9nUszaumsniosy mitdidemnpennateiduiSosaun Wlaing na=tnllsulgnu
$rulinui Tnsunstgoslrisiroganlsignn MINISWAILIANIWOIHISIIA:
gNS=AULINSTIUNISANIU

rhetvavounru NOWALNOAEHNSSUBLBU NSUavIaSUgMaKnssy AuouToma
TRgUs:noumssreiansiseugia-wsuunAnenw ia:vountua sgnniunaAgeity
widgliAu=thogvaliod mikisiinouiulana:wsouna:iauntiniulnsaly
og10ITvINSy

While | initially expected a high-quality program, the actual experience was truly
‘Wow." We gained comprehensive insights into areas we had never considered
before—from strategic thinking and operational systems to culinary recipes and the art
of plating to increase value. The instructors shared their real-world expertise, transforming
complex topics into engaging, easy-to-understand, and immediately actionable lessons.
This initiative truly hit the mark in helping us improve food quality and elevate our
professional standards.

Lastly, | would like to express my sincere gratitude to the Division of Community
Industrial Development, Department of Industrial Promotion, for giving small entrepre-
neurs the opportunity to learn and grow. My thanks also go to all the instructors for their
continuous mentorship, which has given us the confidence to move forward and grow
our business with strength.
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Premium Restaurant Directory

$1u CHANAN
Japanese Cuisine

INUIAU (Signature dish)

TArs wula: (Kaiseki bento)

INEONUIS

swummsrgduvvsmaumaunsmﬂs AISLFLYIN
Ao WeleAomsMomstiiun “osagliuInsgIu
an d:01n naz[3la” AJUANUNISENS=AUINNAU
foviulitAuAlus=AuaIna nalaniAunoy
NISWAUWAUINATANISUSIOMISTYUUIUUAIGY
AUIRNAUACINWINALNSAASIIa=WUNINEI Ao
InglrAowdAYAUNNSI8aIdyn ﬁmimsﬁmass
JnnAumMUnRMalUivAal=msInIasw TTREANG
Us-aumsniioorsniAunandnsuncy

A premium Japanese restaurant in Samut Sakhon, founded
on the principle: "Delicious is the standard; freshness and trust are
our promise" We take pride in elevating local ingredients to
international standards by blending traditional Japanese techniques
with high-quality produce from our region. From hand-picking
seasonal ingredients to the final artful plating, we care for every
detail to deliver an extraordinary dining experience just for you.
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uUIRTRnAUALNSAAS Fotariu fenonadnUSSSULNULLLOY
Gussnaumsinefidod “omns” Ao Soft Power SUNswal iouloy
InRuriounUaUNSaAs TAUANUWETAUS-AUCIUU “Tarsh uulm:”
Sullldmeundonms IsiFioUs:aumsnina:foufaunnsgiu AR
naznolalolunnsigatdenodansy

Samut Sakhon Ingredients, Japanese Heart: This bento reflects a Thai
entrepreneur’s vision of food as Soft Power—a bridge between local Samut
Sakhon treasures and Japanese culinary precision. Our "Kaiseki Bento" is
more than just a meal; it is a curated experience showcasing our commitment
to excellence, high standards, and profound attention to detail.

AowdnISana:AouiIdasundas
(Journey to premium cuisine)

Tnsunstigossns=AusumnIsasayadifannauiouniu
MsdoansananuynionIsAdAIIU 13:=NISWAILIUINSTIUGS=AU
ana wSouIasuANMUOUTRIKISTTS "omns' 1udonanviuindau
laLKvovaNsaAsduinndwTuaguMANDT

This project has elevated our ability to add value to local ingredients,
define our culinary identity, and raise our standards to an international level.

It empowers us to confidently use "food" as a medium to showcase Samut
Sakhon’s unique heritage to a wider global stage.

Address: 123/35 Mueang Samut Sakhon District,
Samut Sakhon 74000

Hours: 11.30 - 21.00 (Close Tuesday)

Phone: 092 918 6969

Facebook: ChaNan Japanese Cuisine
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$1U Doo Pla Cafe

IUIAU (Signature dish)

INYONUIS

AIlgnaralnnInuAsUSSYINAdIUadgIIA:UuD
Uavunalrkoy wSoulsu Mini Zoo 1S7wSauiaswiuy
KANHANEMIOMISININAUDYLAAD DIMSUILNLIA
Ia:1uINd3 IngyInnAUradUogivEn Na:IuyUal
salan 1gu Uan=wanaathuama=inowatwsn
Uann sosunwnwounnoulongnnde nudaiduwun
IKUADIWEVAIRSUNNAUDEITNNISY

A standout Halal cafe featuring lush gardens, a large fish pond,
and a Mini Zoo. We serve a diverse menu—from Muslim-infused
Thai cuisine and international dishes to fresh bakery. Our highlights
celebrate local ingredients through exquisite seafood, such as
Deep-Fried Sea Bass and Mackerel Fried Rice. Designed to satisfy
every generation, our cafe is truly a sanctuary of happiness for
gveryone.
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wAlng (Padthai) dusnem (Deep-fried papaya salad)
wyaninegnsiinvous1u Tnairufogtsadingaladog
wiwau |asvvwsaundaﬂﬂmwmumnmumsnsTumlnom\]mquso
JUnIND=IBUINGT dSudurnen 1ISITUANUERTHU NOAURD
91U [naidontdy=a:noArUNIWIINAIUASIVOINWSUNIA:INUASNS
Turioudu 1WouoUsasIANaATHUIa=atuaUUBUBUTUWSDUMU

Signature Menus Our Pad Thai features a meticulously handcrafted
sauce paired with fresh prawns sourced directly from Bang Nam Priao farmers.
Our Crispy Papaya Salad (Som Tum Tod) is freshly made-to-order, using
organic papaya from our own garden and local growers. We take pride in
delivering vibrant flavors while supporting our local community.

AdWdNSAAazAUIVAsUNUAY
(Journey to premium cuisine)

[Asumstigogens: auSulunnon nuﬂmusmumumsona
N1SIANISUIASTIUWSITEY TnglerSUAIL: mmnmmaomrg
Aauiun9sy AIIEAaU:NSIR9 U nsAuotusAUNU [Woudv
nagnsmsnania: msUqusuwun |WowmmamS|Uu Cafe &
Restaurant s: muwswaunauusmuuuua mouTvnaanmImma\]vu

This project has significantly enhanced our operations through expert
training in premium management and culinary arts. With on-site coaching,
we refined everything from plating and cost control to marketing and spatial
design. These insights have helped us evolve into a complete premium Cafe &
Restaurant, delivering an elevated experience for all our guests.

Address: Don Chimphli, Bang Nam Priao District,
Chachoengsao 24170

Hours: Open Everyday 10.00 - 20.00

Phone: 063 426 6287

Facebook: Doo Pla Café



INEONUIS

"G Farm: WUNIKUADIWAVAISUELIINASOUASY'
IsSylvIusonwURtAnnAUlAtgoasounuiunaly
SSSUBIA WUNINSSUaUN<) 9g19AS991UWASU lia:
NISNUDIMISUOWIAYNSIASSA9ININNAUATUNIW
Kol9vad G Farm Ao n1sidu 'Kodisgunatysssusa’
NoonIuuUIWoas1INSISeUS Us=aunasmi ia-nanuy
nsy917 inunndgiunnAsunuIgau

"G Farm: A Sanctuary of Happiness Rooted in Family". We created
G Farm as a place where families bond amidst nature—from fun
mini-chef farm activities to warm meals crafted with premium
ingredients. Our heart lies in being an ‘Outdoor Classroom,' thought-

fully designed to foster learning and create lasting memories for
guests of all ages.
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$1U G Farm at Sam Khok

IUUIAU (Signature dish)

INVIVEonau & Isi nuwSounugadulo

(Green Curry with Roti & Pomelo Salad)
duwasasmomsntinnusanindoutveguulf-ommsiuinu

AUINJIVEINIUSAITUTU GRSAUIINALUIN mumnufsmuuq la:

mauToamsTuswmnuoUFmuamutﬁoamumwunaunaodmuuo

01 NNIWya: foufivrousviNazAUAYEN G Farm ognNUaU

meaThnnuammsMummoawnmﬂmuavrﬂmtjsounu

Enjoy the comforting taste of home with our rich green curry, a special
recipe from Mom, served with soft roti and refreshing traditional pomelo
salad.A thoughtfully crafted meal from G Farm, made to be shared and enjoyed
together.

AoudISna:AcuIlagunday
(Journey to premium cuisine)

IHS\]ﬂ’ISUUOEJTH G Farm IV]U[V]OEJ’]\]IIV\]IIHS\]TUHHUH MIms
S\]HSSF]IUUI’IO\]HUHUISO\]S’]C) 1a=N1S91vs-= UUHSC)[V]EJ[;JIBEJDUWIJ
U\]IUIWEJ\]EJﬂS ﬂUIIUSUﬂTHWSIUEJUIIH Unidofio IRGoIRILNALIU
TrwSouduuouds: HUﬂ']S[UﬂOUOU IWE)mSIIFIUI[F]IﬂEJ\]FmUUUUU
la=ssSUBARELIEVEL

This program has empowered G Farm to flourish in every dimension
—from crafting story-driven local menus to implementing expert-led kitchen
systems. It has not only elevated our brand to a premium and trusted level but
also prepared our team to deliver heartfelt experiences, ensuring sustainable
growth alongside our community and nature.

Address: 80/1 Hua Thanon, Krachaeng, Sam Khok District,
Pathum Thani 12160

Hours: 9.00 - 18.00 (Closed Monday)

Phone: 095 790 1424

Facebook: G Farm Samkhok
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$1U Kai Chef House

IUUIAU (Signature dish)

walnerivan P113 InSgryned (Phad Thai Gold Middle 113)

IWYANSURAR08S19TAISEYNaIINIIU THAIFEX -
World of Food Asia 2004 Ingauinuiswlan (WACS)
vouduwasanAingIinvuTu naunday naunsusiogsod
IAE1999ININANALWEOTUWIazL: vwmdanﬂmmwwau
91NN10YUUS muﬂnu|auwmnaamswmuvo\msomson
musoqmdumnanum

INE2NUIS

ndwdausunaodnauau glaudnideuionanun
(U 01AISEIYIAAS: 2 NNIUUSIEogERsIaw=NIsW
SuassFAvUIag IFSWwSouSousoaune tudoluyan
asnassAvg 1 T10tARETWY llaskiythuarmnud

ISIANASSINNAUASITNBUBU Y9AIAU "NUlhrylHige:"
WalhnnijoasogAuAazIAuIURdgdaU

From a canal-side gem to a unique home-cook destination at
Charn Issara 2. Every dish features the chef’s own creative recipes
and playful stories, like "Hua Lamphong Fried Rice." We source
quality ingredients directly from local communities, serving
generous portions to ensure every meal is a perfect blend of great
taste, value, and heartfelt cooking.
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Gold Medal Winner (THAIFEX - World of Food Asia 2004) Certified by
the World Association of Chefs' Societies (WACS), this dish delivers authentic
Thai flavors with a rich, handcrafted sauce made from Amphawa coconut sugar
and premium tamarind. Paired with our family's signature rice noodles for a
uniquely chewy texture, it offers a truly world-class culinary experience.

AdWdNSAazAUIVAsUNUAY
(Journey to premium cuisine)

[ﬂSdﬂ’lSﬁUOUO\]FTFIO’ILJ§ﬁUﬂfUFiWiOﬂ’]SmIUUSSﬁOTU
nnenu n\]naansmsmmm uINU1aIMIS MSWRILIUAAINS
lazN1sgnsSzpuNIwanuynd wdusmmumﬂmmmswmm
AUNWIIA: UASTUVOISIUTREEIVUDEIENEU

This project provided invaluable business insights, covering market-
ing, food sanitation, staff development, and brand identity. These key pillars
have empowered us to significantly enhance our restaurant's quality and
professional standards for long-term success.

Address: 2922/67 floor 2, 2922 New Phetchaburi Alley,
Bang Kapi, Huai Khwang, Bangkok 10310

Hours: Open Everyday 9.30 - 21.00

Phone: 095 756 6563

Facebook: Kai chef house



IN&2NUIS

SuomsiazAuiTuusseMAaUUNISSSUBIAUU
nuuwnsurunadag 1 anisivalnd Tropical Garden
Asu3usgwsstulinankang wEautanvuAtiny
lazUaUaimswigogasivaouwaunaty 10uiun
WnwoulAAUITolATNaBASSSUBIROE1NNISY
uoungWavIANNAUTUASOUASIFogMSINgS AN
"00NSAVONEIA" IUTUTNIASOV 1aSUMI89IMSTYUU
MW 13:1UIND3AARASSUNDE1IAVE?

A nature-themed restaurant and cafe on Phutthamonthon Sai
1, designed as a lush Tropical Garden sanctuary. With its grand
waterfall and koi ponds, it offers city dwellers a perfect natural
escape. We serve bold, authentic Thai cuisine alongside Japanese
dishes, specialty coffee, and premium bakery items—providing a
complete and joyful experience for every family.
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$1U Oyard

IUUIAU (Signature dish)

Jan:wugnlusaruaansd
(Deep Fried Seabass With Thai Ancient Spicy Salad Sauce)
dan:=wuglusiru |qun|umosnans mmuoUmn Wunom
aﬂThUHC)EJETUUTWShmI’]UUﬂTHHIHUHOEJU’IEHEWISIOWW thEﬁUSH
KIU IUSEJZ) IAU laz1nognaunaaw USHﬂ’JEJUWWSﬂIhJ’lIIa U’]
ns:ifguinuAy ThSﬁHUUHﬂﬂH’]EJIUEJ\]ﬂ’]SHIE]FT IHSV\/ﬂﬂUTUU wa
n0mnsounaoalwuumﬂmuasoaiunnm
A signature dish featuring golden-fried sea bass tossed with a vibrant
medley of Thai herbs. Our secret dressing blends sweet, sour, salty, and a hint
of spice, highlighted by roasted chili paste and pickled garlic juice. With a

flavor profile reminiscent of the classic "Miang Kham," this dish is served with
crispy betel leaves for a perfect, flavorful crunch.

AoESINa:AwIdasunldag
(Journey to premium cuisine)

[ASurnu: umnwmaomrwwoans AUNISIANISASIIIA:
aswassmuunmonanurwam 1 WSouRIMsiianivasu
Us: aumsrunuwvaumds naums IWOU’IUWUSUUS\]U’IMSV’IUSWU
la: aswmu||mnmuinssnvmu[mom\]adsu

This project provided expert guidance on systematic kitchen management
and unique menu creation. Combined with insights shared by fellow entrepreneurs,
these experiences have empowered us to elevate our standards and build a
distinct, sustainable brand.

Address: 166 Phutthamonthon Sai 1 Road, Bang Duan,
Phasi Charoen, Bangkok 10160

Hours: Open Everyday 8.30 - 22.00

Phone: 094 694 1117

Facebook: Oyard

IG: oyard_cafe_cuisine
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$1U nsuu1IAUW
GreenBough Cafe

‘

IﬁUQﬁU|S'] IUglﬂ'u (Signature dish)

flus1ABadU:vIU (Fried Shrimp with Tamarind Sauce)

ETLJ[JHUSSEJWMF@UE)'W\]IﬁULjﬂﬂéWS‘Thrlelﬂ‘Hahﬂ a‘umamwuos'aamnﬁ\mUﬁwawssmﬁmhjév‘vmg nomAU
IKA0INSOUKOLWN S1AAIYEOAFASAUIAW-VOINWSWNTSAYR

MW ASUASURIEOINTS INSBYAL IUINS lla=(alar] Wuu naunéou!la:dmoaiunnm Vousadulianuauadunsau
"MYN:N=AogV1" gnBad Iwaniwaunuaunswansod  vesia:aoudvessaaliogvaiio
annnAu ASHURENGY 23.00 U. N99ASONI VI Experience our specially selected Suphan Buri river prawns, fried

to golden perfection and generously smothered in our bold, flavorful

WgaUSO\]ShUﬂNS:Uﬁ:)sr”a:\nlaﬁﬂ|é‘8\]ah\]aSSﬂ’r!n§U”UU house-made sauce. This dish offers a perfect harmony of crispy texture and a

) " - , rich, succulent glaze that will leave you wanting more.
A lakeside dining destination near U Thong’s Great g y g

Rock-Carved Buddha. We serve a variety of food, drinks, bakery, ﬂO’]UE-i’TIgvlla:ﬂC)’]UIUé:EJUIIUG\]

and our signature "Hanging-Legs Mookata." Enjoy live folk music J . . .
nightly with our late-night kitchen open until 11:00 PM. Ample ( Ourney tO premlum CUISIne)

parking is available, and we are fully ready to host tour groups Tﬁthﬂf)’]U§U7UQ§US:UUHWS§7HmS§Wu MInN1sanvumoun

and private banquets. gudiou msusmsaionia:AUNUIANAUTDUS=AnSNW nasnau
msri Menu Engineering Ifoiuwarilsiiaasioyarwuliiu
0MISLUIANAUIDIAU

| have applied the knowledge gained to revolutionize our restaurant
management system by streamlining complex workflows and enhancing the
efficiency of inventory and food cost management. Furthermore, | implemented
Menu Engineering strategies to maximize profitability and add value to our
dishes through the integration of high-quality local ingredients.

Address: 579 U Thong District, Suphan Buri 72160
Hours: Open Everyday 10.00 - 23.30

Phone: 064 661 4936

Facebook: NSUUN2AIW - GreenBough Cafe
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$1U NMWUIUUNDO
Baan Bang Aor Coffee

IVUIAU (Signature dish)

[ |
| [ =1
I n EJ On U I S'] danUauuadanuadgsnadnany

(Baan Bang Aor Salad with Thong Lang Caviar)

SUNMIWOULISe WURIKIAUaviwauwalu . . danuiuudenumidesnedra luynionssauiunouany
1 WtﬁWUU']Uf)ﬂU']QH:)UU']\]OOThTﬂﬂIﬂUU\]VU naginAUA Molecular

$:+i319 Community Cafe 1a: Family Restaurant  Gastronomy SuassAilumidesnsinan (Sphere) fuouauday

0gwavi) IsUaswnwanivdaingAunNwgdna: - 2iasasrduluonansailunnd
o - 4 = Jog This dish elevates Thong-Lang—a traditional leaf from the local Bang-Aor
INSOJAUKAINKAaNY WSOUO’]W]SHIWHTSUMQ n\]amﬂ lifestyle—using Molecular Gastronomy. Transformed into delicate spheres,

U,]S’Uﬁ:) W’]Eﬂfﬁ ||a:|U|nO§ TUUSSU’]ﬂ’]ﬂﬁOUO‘U”a:lTJU this "local caviar" offers a unique texture and a rich, nutty flavor that celebrates

_ B L the perfect fusion of heritage and innovation.
nuloJinuouaguu °c & —
~ poaudsaazAdwidasundas
Baan Bang-0 Coffee perfectly blends a community cafe with

a family restaurant. We serve premium Thai specialty coffee along- (Journey tO premlum CUISIne)

side a variety of beverages and homemade dishes—ranging from IASIMSTEo8ENs=AUFEMSLINATA Molecular Gastronomy

steaks and BBQ to pasta and pastries. All are served in a cozy, Uqas’wu}aﬁﬂﬁjmqﬁuﬁo\]ﬁlu W§OUU§UUS‘JS:UU§7HHWSH§OTﬁ

welcoming atmosphere that feels just like home. QNAVANULUAUIASIIU IA=0WILUNISAAIAIBISN IT0FAIN
anAlhuAIUAAUNISIWLEDAVIB9INGIUANAIAD 10as1uns
TENGETANEAG]T

This project elevated our brand by applying Molecular Gastronomy to
local ingredients and enhancing kitchen sanitation standards. We also
implemented proactive marketing strategies to attract new customers and boost
loyalty, ensuring systematic and sustainable business growth.

Address: 236 Charan Sanit Wong Rd, Bang Aor, Bang Phlat,
Bangkok 10700

Hours: 10.00 - 20.30 (Closed Wednesday)

Phone: 086 842 6084

Facebook: NwUruuwda Baan Bang Aor Coffee
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$1U U NI A
Kinnadee Clean Food

IWUIAU (Signature dish)

walnfiv (Pad Thai with Shrimp)
Juuasasiadunaunaaunivuvuividu doainalianisunlksaa

IN&2NUIS

SwneletnNAUTRELTE "Voul’ MUBoSIU LU
nssuassAuynosasmiuionanuynd 16guAIIR
Jryoyrnunuidulnggiusinsuldognansunou lngd
uSN1sNYaIMISIngsain nazpmisAauIvogvniw
INIAUEIATYADAIIUIBYIBICYVOIITIVONSIUNIUAIU
WIngnsvlia:lungnWauLNAUIDY INauUaULNSTIU
AYWaSagNANantAINALu

Kinnnadee lives up to its name by ensuring everyone
experiences "quality dining." We craft unique dishes that preserve
the true spirit of authentic Thai heritage, offering both traditional
Thai cuisine and healthy clean food. Our highlight is the expertise

of our owner, a professional chef who continuously hones their
craft to deliver the highest culinary standards in every meal.
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IndouiEIag oMy LsuANLKBLNSUMNIASaIINATNaN na:lngisu
AdgsTd "Uenaluair” InNAUSSSUBIRAATTTRAI LKA
la:naureuiilulonanynd IWaAdsasAmUIuUatUIngAvIGnog
auysninuu

Experience a perfectly balanced flavor where every strand of noodle is
thoroughly coated in our rich, aromatic sauce. Infused with the scent of traditional
Thai spices, our secret lies in using pure palm sugar. This premium local ingredient
provides a delicate sweetness and a unique aroma, preserving the true essence of
traditional Thai cuisine.

AdWdNSAazAUIVAsUNUAY
(Journey to premium cuisine)

$S2UlASUNSINS=AULINSTIU AUIANSIIAS1:HS1I8MISOMISIIA:
sUIuUUSNS IWaWIUNENSUMISIaznagnsinuganvie Tngdnis
gns=AuIbyganley 91N walnarvan AuVAIn lIa=aandla:lngn
IN9SEIMWSOUNUIWNNIAVIY UdNIINUFTITNISWEIUI
"goaunaunUs=adA” 1waIwuUs:ansmwlunisiiiu anvunoun
BUBoU na:us=naninan

The restaurant has elevated its standards by analyzing menu items and service
models to optimize recipes and drive sales growth. Key popular dishes—including Pad
Thai with Fresh Shrimp, Tom Kha Gai, and Miso Salad with Teriyaki Grilled Chicken
and Kimchi—have been refined for higher quality. Additionally, we developed an

"All-Purpose Stir-Fry Sauce" to enhance operational efficiency, streamline complex
kitchen processes, and significantly save preparation time.

Address: 39 22-24 Soi Naradhiwas Rajanagarindra 1,
Suriya Wong, Bang Rak, Bangkok 10500

Hours: 10.00 - 20.30 (Closed Saturday)

Phone: 081-577-5553

Facebook: Kinnadee



IN8ONUIS

n=iainl:" iFusnfulngnuounuaUNDINNIIA
U001m1s InAIAuRdY Secret Sauce gnsaunuany
IASOUINALNITI9INAILSN 15 BUANANUIAUKSAEA
luulngagavnd NMSUFIRDAENAJINNAUTBEWIFAY
dunsgInIwALFaIU NIt Yin nazUuaninido
Ko 1dSWwSouthauBRsaifin iwalinnmsiuadu
IFIUFdgso88uIazAUUSUT

Thailand’s original ‘Seafoodboil’ since 2015 where fun meets
flavor. Our Secret Sauce blends 15 imported American spices with
a bold Thai twist. Enjoy the daily catch of premium, oversized
seafood delivered straight from the docks. Paired with our signature
spicy dip, it's a perfect shared experience for smiles and great
memories.

3
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$1u i (Imsniuiiioding)
Koongtung

IUUIAU (Signature dish)

yrsouBWhgoduvIuy (Mix Seafood With BangBang Sauce)

wysounzialsdwiAvang 9nwasy nufunut Joa nas
Howluavuodlaus Aanind1 Bang Bang Sauce gnsau
indauinA 15 sUaRidonAUIBAlFAUBEU 1FSWwSauthdu
BWAU=UanIALILOU MUguinSouiRgog1TNagau q KSo
nolwanouiunouasesnasuIASodazadsd

Our signature mix features premium, farm-fresh seafood—including
Giant River Prawns, Blue Crabs, and NZ Mussels—tossed in our secret Bang
Bang Sauce made from 15 spices. With customizable heat levels and unlimited

fresh lime seafood dip, it pairs perfectly with hot rice or sweet corn for a
complete and flavorful meal.

AdWdSAazAUIVAsUNUAY
(Journey to premium cuisine)

~ ovAR0WSia:Us:aumsnininmsousuligninunolnsvasy
wovinun$wagwitus:uu Ingbitmuglumsens=ausulAilu
gargUangnundniovingonolan wSouuuunN:IWgIwsSACUA

(=

voudnnauiovaunguuinyomisn:ialiitunganus:auaina

The knowledge gained from this program has been used to systematically
develop our restaurant. Our goal is to become a global "must-visit" destination,
proudly promoting local Thai ingredients through our seafood dishes to the
world.

Address: Liab Duan Market Ramintra 9, Pradit Manutham
Road, Tha Raeng, Bang Khen, Bangkok

Hours: Open Everyday 14.00 - 24.00

Phone: 086 761 5558

Facebook: (0 - Koongtung

1
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$1U ASIBUN:IA
Chom Talay Restaurant

|f_"]lﬂ()ﬁu|sq IUUIAU (Signature dish)

Uaipouduu:sa (Steamed Mackerels with Pineapple)

< 2 wyiiegumwitananuieuiuthdud:saus=9ouAsius
TSOUUH‘la_ rsmfmuammnnJaUslmiqsn& quitfoLiuazansnnuléfas souduing gsawdrosindon:ia

awSoggonurdswionansuinwe InAIRUFAISgNS riogiunnTLVauItoUaTRosonduiu Tiwaunuile 40 keal

auiawrvoudulualndomisingdinsaian nisus  oseaiuuishiuoa

ﬂ[Uﬂ']W”a“SaU']ﬁ_[nU”ﬁ ﬁ38|ﬂ§a\]|’1U']UU']mSV']U A healthy signature dish featuring fresh mackerel slow-cooked in local

Prachuap pineapple juice until every part, including the bones, is tender and
Thai SELECT edible. Seasoned with sea salt to enhance the fish's natural richness, this
flavorful dish contains only 40 kcal, making it a perfect guilt-free choice.
Krua Chom Talay brings the freshest catch from Pranburi and

Sam Roi Yot straight to Bangkok. Featuring exclusive house

recipes, we offer an authentic Thai seafood experience guaranteed ﬂO’lUEﬁISQIIE’I:F\O']UIUE]UUIIUE’I\I

by the prestigious Thai SELECT award for culinary excellence and (Journey to premium CUiSine)

authenticity. Iﬂsuo\mqusauummnnummsammsomm wouasn

IﬂSOVWEJWUSUWSH’NSSI’WI’]IVUIIV\] mmsnuamdaaumnu tnna:
AUgUUs=gnald IdaWrussnaliesIogwdUsansnw

I have gained invaluable insights from a team of experts and established
a strong business network. These connections allow for mutual support and

the exchange of practical knowledge, which can be effectively applied to drive
real business growth.

Address: 109 Soi Thung Mankorn 17, Chim Phli,
Taling Chan, Bangkok 10170

Hours: Open Everyday 8.30 - 21.00

Phone: 098 829 6967

Facebook: ASIBUN:Ia aV1RAIEU
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§qu 15eTsian1ou
Xie Chinatown

IUIAU (Signature dish)

|
= | [ =
I n U On U I S’] Iuodnouunw\ln 1S (Stlr-frled crab meat with curry powder)

, ISWﬂﬂHSSDﬂﬂﬂUﬂOdﬂUﬂmmW [ngiawn: IUOLJLJWHE)U"
$1u0IM1sINg-JuA1819818N31 70 UNdUNoR amThua\ms\mnaswurjsswu Usammmnmuihmmmumamsds\l
ansauansudsu TuussenmiAsugnlusiuduidu
lONANUN 1ISTUSIOIWWAWAU IWosasIANnaun&ol W o ocalinared airesh-

. 1 : e select premium local ingredients, featuring fresh "Jumbo Lump Blue
ﬂﬂU’]ﬂﬁ\]ﬂu-[nEJ”a :[;]"]\]tj’]ﬁ [ﬂmﬂ'uﬁgﬁa_[mara’] h’]sﬁ Crab" delivered straight from Surat Thani. Our meticulous cooking enhances
: . " ’ . . v o o Tu the crab's natural flavor, creating a rich, aromatic, and velvety texture,

-[UUU -[L”aau “mﬂ\]ﬂ\]HO’]UOSOEJ”UUWUHI]SU-[OOEJ,N that delights both locals and travelers from around the world.
ASUNIOU
A Thai-Chinese culinary landmark in Yaowarat for over ﬂoqua’llsolla nqu"JaUuuua\]
70 years, featuring secret recipes passed down through generations (Journey to premlum CUlSlne)

in a unique, vintage apothecary-style setting. Every dish is
meticulously crafted to be "light, non-greasy, and perfectly

unna\nnaan:ﬂan

15U0UARYUSSOUAMU MINMSUSHISIIUAS) S=UUURUANS
(Operation) lia=nagnsnsnann (Marketing) wSouiuayuuoly
Tumsmssnvswummsmumsuamdaauds aunmsniduuANu
§1U8U° TulAsams

balanced," offering an authentic yet refined taste, that delights both
locals and travelers alike.

This program provided comprehensive insights into culinary management,
operations, and marketing strategies. It also offered new perspectives on the
restaurant industry through valuable experience-sharing with other participating
businesses.

Address: 446 Yaowarat Rd, Samphanthawong,
Bangkok 10100

Hours: Open Everyday 15.30 - 00.30

Phone: 096 915 6659

Facebook: 139l5LN19U, Xie Chinatown
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§1u Uauauisdlnsoun

Baanchan
Thai-European Cuisines

IﬁUOﬁ UlIS1 IUUIAU (Signature dish)

N , Jan:wananayulwsindounisiiua 3 sa

NUUTEIASIUDIKTS IKIAD “UNU” NWSDURMOUSU  (Crispy Sea Bass with Herbal Caramel Glaze)
anfnNNMUusogANUaUGU ITdomisiazindogdy UanswianAalsdnanauindoanaunseuuantul Agnind?
v ! . _ . : - v QYNWOWNOU ﬂDEJUOamS’]IUa@mSWIﬂUﬂTHSHmth’]UIﬂUﬂaUﬂaOU
HaNNNAYIIUSNS WSOUADLIFENIWAVIWS =] SIUM gudArowwreuseayulwsinenoANsauLGTA LOUALTAT
GunSounrumwuSouwadlimuwy [woiuossnsa  nsunsaunaznaurisuayulwsiiduienansnilunney

’[Uﬂ']SS_UUS:n']UO']h']S Golden-fried sea bass fillets, crispy on the outside and tender within,

delicately glazed in a signature sweet-and-savory caramel sauce. Infused with
We are more than just a restaurant; we are a ‘home' dedicated a medley of aromatic crispy Thai herbs, this dish offers a perfect balance of

rich flavors and a delightful crunch.
selection of food and drinks, we offer the perfect ambiance with beauti-

° & —
ful music and quality live vocalists to enhance your dining experi- ﬂO’lUEﬁISQIIE’I-F\O']UIUE]HUIIUH\]
ence. At Baanchan, every meal is a harmonious blend of great flavors (Journey to premlum CU|S|ne)

and soulful melodies.

to welcoming every guest with heartfelt warmth. Beyond our diverse

[HSUAUSNNIBIANTUNSWRILNANGNMWSOUFU MUN1SI
nNagnsMsmatn MsasumMwanuniusudlrIvaInNgy soufiums
USKISIANIS IWaIWUMISIa:ganvIgagbUs:ansnw

We received in-depth consultancy to enhance our overall potential,
covering strategic marketing and brand building to create a strong identity.

This also included professional management insights focused on effectively
increasing profitability and sales performance.

Address: 185/5-6 Kamphaeng Phet 6 Soi 5 Yaek 6,
Thungsonghong, Laksi, Bangkok 10210

Hours: Open Everyday 10.00 - 22.00

Phone: 094 368 8868

Facebook: Uudu : Baanchan Thai-European Cuisines
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, $1U UUIUYIsvAU1®
Baanbenjarongpai Thai cusine

el

IVUIRAU (Signature dish)

Hiinsou (Sweet and Sour Crispy Noodle)

INE2NUIS

GuIuty9seAUe ISUALIINGNSoMSINGEIAL
vauatuauAud cu §anodg 9aKdnIgodaau nou
019NaAJSuraIU oSy 9uUdIsSA’ lIa=vengdiijov
ThoyIngguANSaEIAIa:UINSTIUNIAUDEIASIASA
fganuldUauamSIng UILEYRSUALEIESU
swda Thai SELECT na: Michelin Bib Gourmand
folliousuIsTl 2019 Sou 6 Udau

Baanbenjarongpai began with traditional Thai recipes from
the owner’s aunt and uncle in Pai, Mae Hong Son. These culinary
secrets have been passed down to the next generation, led by
‘Waratsaya Vongsawan’ who has expanded the restaurant into the
city while strictly maintaining original flavors and standards.
Dedicated to preserving Thai heritage, Baanbenjarongpai has
been honored with the Thai SELECT award and the Michelin Bib
Gourmand for six consecutive years since 2019.
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IUUEleSVO\]F][UU’lmﬂnoﬂU’lO’lﬂO?h’lSUWDCT\]OE,‘ISEﬂ Inail
dnnaudrAty Ao dudr Inelduodugro:-UusisasAlininsounaw
UAuaasulunuunlugilng

Qur Mee Kroh is a culinary treasure passed down through generations,
featuring an authentic recipe that traces its roots back to the Royal Ayutthaya
Palace. The soul of this dish lies in the infusion of Som Sa zest, which

transforms the crispy nocdles with a signature aromatic fragrance and a
uniquely refreshing finish found nowhere else.

waawsInkiNISWRAJUA
(What we acheieve)

[ASUMSENS=AUNSUSMSIINSIU Casual Dining & Fine
dining [riISsuga=ununvsSuINyIdeosItyioandw a=aguls
SumsuSuUsvgns:auusSeINIAMNININSIUTATAIIUWSIDEW
uINvU

Baanbenjarongpai has successfully transitioned from a Casual Dining
spot to a Fine Dining destination. We have gained invaluable insights and

hands-on experience from industry experts, allowing us to refine our service
standards to a professional level.

Address: CentralwOrld, ZEN 4 Rama IV Rd. Pathum Wan,
Bangkok 10330

Hours: Open Everyday 11.00 - 21.00

Phone: 086 363 2899

Facebook: UUIUnY9SVAUNY
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§1u GrudseA
Baan Farangkoo

INE2NUIS

duseg AUl In§udusiEng Tuogsend g
InKUIgNnagusIuAaU:Iaza11Isagvalng 5asu
[ASunsyoumateIn “szUWSuA” NIsiianvsugy
auvys.2NwauwaurinuovIN8IeuusssuIsWnodw
Juihgnanionanynidwiuiuyo1nsnsousasimlng
WSV nazivnIvIAIgNUDgWITBUIBY

Baan Farang Koo has grown from a local Ayutthaya eatery
into a destination blending art and cuisine. Inspired by the
"Rabam Farang Koo'—a Royal dance from the King Rama Il era
that fuses eight cultures—Chef Golf artfully reflects this heritage

through a unique menu combining Thai, Western, and Middle
Eastern flavors.
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e

IUUIAU (Signature dish)

InvIndovgenU:wi19gauItoUans: Wi
(Southern Thai Yellow Curry with Seabass and Coconut Shoots)
isdindoannalvanioilnAisusiogAKeULTUMNYDU
la=n-A3 Anassiawdougoau=wiondoundauIludnnaunan
WSoUIWUTAVOISaNRAIg “Ouiky” dnnAuioutumeINAGIA
auasuiawrmungmairiidu
The dish features a house-made curry paste, rich with the aromatic
essence of fresh turmeric and lemongrass. We select only the tenderest core
of a coconut crown as the primary ingredient, complemented by "Mun Kee Noo"

(Hausa Potato)—a rare, seasonal local delicacy that adds a unique texture and
flavor.

WwaawsInkiNISWRAJUA
(What we acheieve)

waawsidArAlSuMNTASINST Fio MsAuwuRLRGAIU
(Brand Identity) Nu{uf1UNISUSKISIANIS 18:N1SOWEMIKLINVOY
$wadIrnuzau dutiailusingudrAnyNgnlumsTuinaoUsSA9
WiAulnogbnAng

The most vital outcome of this program was the realization of a clear
Brand Identity, establishing the right approach to management and strategic
positioning. This clarity serves as the most vital foundation for driving the
business forward with clear purpose and direction.

Address: 101 moo 1, Hua Ro, Phra Nakhon Si Ayutthaya District,
Phra Nakhon Si Ayutthaya 13000

Hours: Open Everyday 10.30 - 21.00

Phone: 063 515 9292

Facebook: U1UW3uf} baan farangkoo
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$1U nwnsa AW
Patrick Cafe

™
IUIAU (Signature dish)

aulndudardouniv

(Crispy Snakehead Fish Soup (Tom Klong))
Anassuasoumlnyitioduarunwavnsususuiouldn

vaans thudsasogayulwsannauron MNs=u1e V1 asnslag By

JuwawanBUIAANNEBURIENOINAN IOUBUSARANIRTILNA:

10uINANYNIVOUriaINUAEIINSY

Large, thick cut of snakehead fish is carefully selected from premium

INE2NUIS

SO MSALINMWNSIUSIUAYHANHANELToE
Jlonanund wawaulunniunaunsusdlazAnass
INNAUBUIAAMNEUBUNAVOU MSURALINSTIUNAAIW

0S99r09s1vda Thai SELECT 1 m19 lnadivy
BnIuRasSHIUWaInNAo ‘FAulAdIUagouliy’ Savninu
la: '¥osuwn 3 @ duilulenanuni

We offer a unique dining experience defined by meticulous
preparation and premium locally-sourced ingredients. Guaranteed
by the Thai SELECT 1-star award, our highlights include the bold
and flavorful 'Tom Klong Pla Chon Haeng' (Spicy Smoked Snake-

head Fish Soup) and our signature 'Three-Color Coconut Steamed
Sticky Rice'.
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quality fish sourced from the upstream community of Pa Sak Dam. It is skillfully
prepared with fresh, aromatic herbs, including lemongrass, galangal, and kaffir
lime leaves, which are local products from the Huai Thong Lang Community.
The result delivers the outstanding flavor and truly represents the authentic

identity of the local area.

WaawsInINISWHJUA
(What we acheieve)

gns=AUSIUGUINSTIUWSITIUAINISWEIUIBIURURANS
IiUAYWE0IAUAdANIMUKANEVINUIaIMISAINAAIUANUNIS
JIAS1:HARANENIIAZ0WNAYNSIUSUA IW0919SINIUNSIAUTR
odwdduLasyafiuia:ons:AuSuOMISIRInAIAUTUSU
ana

Elevating restaurant standards to a premium level through operational
excellence in food sanitation and safety. By integrating brand identity analysis
and strategic branding, we establish a foundation for future growth, aiming to
create added value and achieve a distinguished international presence.

Address: 77/7 moo 8, Tambon Huai Sai, Nongkae,
Saraburi 18230

Hours: Open Everyday 9.30 - 21.30

Phone: 089 823 3383

Facebook: wnsa Il Patrick Cafe
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$1u IwyadIngne
Paiboon Kaiyang

g

IUIAU (Signature dish)

IrigIwyad gns niunseu

(Grilled and Crispy Paiboon Chicken)
lonanunino1esagvey Ingnilwyad isusiuINMsKOnl

AruNwAdgaNUIwsanuuiv 24 §olud 1olisawABaAndy

itiolu fautihlugnasioginalinaw=eulfntNUINSaUEInEadnoy

isitiotugayuguan uounaurouayulwsnBaRulunnA

INE2NUIS

S msingWunus-UFUURITATKRUSMSAIL
0S081U1919U1UNGT 40 U 9ninuAonuwnwaull
sasAnaunonuuINSUgsU InadionanunidAry

Ao Tigntunsau’ nazyomsingwuiiu sasi
AUFSUNEIAIADUINFIUTNIASDY USSEINFABUDU
iJunuioy MSuARUNWIA:AUYNWUAUGNAIN
g1ouu

Alegendary local Thai restaurant with over 40 years of culinary
heritage. Renowned for its signature "Crispy Skin Grilled Chicken,"
the restaurant offers authentic and bold Thai flavors passed down
through generations. Set in a warm, welcoming atmosphere, it

guarantees exceptional quality and a long-standing bond with every
customer.
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Paiboon Grilled Chicken’s signature flavor comes from a 24-hour
marinade in fresh herbs, allowing the seasoning to penetrate deep into the
meat. Using a specialized grilling technique, it achieves a golden, paper-thin
crispy skin while remaining tender and juicy inside, delivering a rich herbal
aroma in every bite.

WwaawsInkiNISWRAJUA
(What we acheieve)

[rSuavARYUSsSoUmUTUMSENSAULINSTIUSIU ﬁunaqns’
N1SasuIuSUANITIINS Y mS@ﬂmSE!VOU”IUEJVHUU?VISQ’]UH’]HH
a:INAUANISUSKISIANISASIDEWDUSanSNw Buidusingau
dAnylumsgns:=AugsUiuu "Premium Casual Dining" 1WoUdU
Uszaunmstunintas:aulAiingne

The program provided essential knowledge to elevate restaurant
standards through strategic brand building, international food hygiene, and
efficient kitthen management. These foundations are key to transitioning toward

a "Premium Casual Dining" model and delivering an enhanced experience for
all customers.

Address: 55/5 Moo 1, Bang Man, Mueang Sing Buri,
Sing Buri 16000

Hours: Open Everyday 10.00 - 21.00

Phone: 099 104 0362

o — — o,
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$au Wasuunuauln
Baanmai Farm & Gafe

IVUIAU (Signature dish)

1
il [
In U On U I S’] #d1saantnulhl (Baanmai Caesar Salad)

L o L A91UDS0ENAROAVNIWIINIANAUTOIRUTIHIAES:US
WhsuENUUTKU dusioAIIWERNISISOUNNGAR  Inaiusosinadnounsau ia:usioinAoasIindAKIIUNSOUTIN

Uaonanswunoldnuasfa “0 Alaiuns” nAndass — nau Young Smart Farmer mauymuﬁuupsu|Uos’§'afma\1rﬁo
ANUARTAUAIFFULNE U MS IToauwRFia:  HOUSAuIAaAlil Uaoans ta:ososlunnri

_ — v A healthy delight crafted from Saraburi’s finest local ingredients. This
SABINVINSSSUBINOYNIINISY dish features our signature crispy greens and sweet organic tomatoes from

the Young Smart Farmer network, perfectly tossed with dried cranberries. It
offers a fresh, safe, and delicious experience in every bite.

Farm Phak Baan Mai offers "Zero-Kilometer" freshness with
organic salads grown in our own pesticide-free greenhouses. From

source to plate, we deliver peak freshness and natural flavors for ~ - Tl
a truly healthy dining experience. mﬁ;\{wg‘;f;‘;\se‘:\éfluel;q

WGUUWIUUTHUHUIOﬂaﬂUfUIDWW M} mamsmwnma (Kale)
U’IHSW\]HSSHIUUIHUU HU WSOUﬂﬂﬂUHVISU’WUIIa UWHHRSHU’]W
Thunimﬂmu UOﬂO’]ﬂU wmsuaswnaansmsmam |wamonm
dRanuNivaIsIU Iazens: ﬂumsmmuowummsThmauTva\]vu

Developed a unique signature menu by incorporating Kale into specialty
noodles and creating exclusive new dressing and sauce recipes. The project

also strengthened marketing strategies to reinforce the brand identity and
elevated the presentation of various dishes to be more engaging.

Address: Nong Khai Nam, Nong Khae District, Saraburi 18140
Hours: 7.00 - 18.00 (Closed Monday)

Phone: 062 416 3950

Facebook: WasuwnUulril 1uaJiA Baanmai Farm & Café
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§1u i1 V19 1Re9 1WseaUan
Ma Kao Rice Noodles &
Spicy Noodles

INE2NUIS

U:zIn $u9nsalnd Thai-Chinese Street Food
NWauAIWSIAISITINUENSAURIIAUNGT 60 U9n
18719916112:0587 1S1ANIFUKRNISUSINUUTUSICUNH
mugn MU Msgan:Ukelunag a-inAtAAIIEU
2 ns:n=ialAlsinaunaulnl auldulananun fog
JnnAUAIMWILS ARG WotRnnAAasauf
AUFSUN “IMagnainie” agumasy

Ma-Kao serves authentic Thai-Chinese Street Food, blending
quick service with 60 years of heritage from Yaowarat and Ayutthaya.

IWUIAU (Signature dish)

V19aann:U grsanany

Shrimp Paste Fried Rice with Condiments
wyniraledrntyagnn:Uinaiiralunsdalwaurou 1A89

iDusoan:Ugnsiaw: aanindnuionauu:aninandedliuauing

aWhgawnay Iaswwsauu:uouinonliuivadl sailSgoansu

lazKynouMNUIMAlAUA 1J0IIWSS SasIRnaunaaunsounan

voudnnaulngldluguing)

This signature dish features shrimp paste roasted in banana leaves until
fragrant, then simmered into a signature sauce. This aromatic sauce is tossed
with a blend of Thung Kula Rong Hai Jasmine rice and Sangyod rice from
Phatthalung. It is served with Nam Dok Mai mango from Bang Khla and sweet

pork glazed with Phetchaburi palm sugar, bringing together Thailand’s finest
regional ingredients on a single plate.

We preserve rare, traditional techniques like roasting shrimp paste Uaé‘ws’un‘anqsﬁmuq

in banana leaves and dual-wok searing for a signature smoky
aroma. By offering premium quality at accessible prices, we deliver
an authentic taste that defines our name: "Vintage meets Cool."
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(What we acheieve)

[An1sens=AUIA=WAIUNUYDIISAIUATUAUNISUSHAS
Iams$u =M 1weugmsiduduenmsntarumwia:
UIRSTU NAGITU

Elevated and developed Ma-Kao’s culinary offerings alongside

restaurant management to achieve higher quality and enhanced operational
standards.

Address: 769/3 Little Walk Bang Na, Debaratna Rd,
Bang Na Nuea, Bang Na, Bangkok 10260

Hours: Open Everyday 10.00 - 21.00

Phone: 097 259 8381

Facebook: U:If1 119 1Rg9 1USgaUN



INYONUIS

AISUFLNISIUIKANAAME (Spata Design)
ganiiaz§uomisnwaiuAal=uiumanivanu
usseMAgIsUogIauR Ae=IRUIAINEaSE:rTou
ADLNWUVOJIASOUASINAzNISTULNBIIIIUNY
[nniAunognIsanifualng Renaissance Nla:
49UINNY WEDLSAISUNISIAIALY VIUNIFIU 11a:
AOUIASA FDYR0USUSOUS=AU VIP 4 SUIUU la=Wun
20nsNNIVI W Muliulourg "aS1anunIwaly
la=Wweuunogsialion”

From its origins as an Italian wrought iron workshop (Spata
Design) to a cafe and restaurant, Rong Lek Baan Cha seamlessly
blends metal artistry with European aesthetics. The name reflects
deep family bonds and the tradition of afternoon tea. The venue
features stunning Renaissance-style décor and English gardens,
perfectly suited for banquets, weddings, and concerts. With four
private VIP rooms and extensive parking, we operate under the
core policy: "Exceeding customer satisfaction through continuous
development

4
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$1u [suinandaus
Ronglelk Baancha Cafe

IUUIAU (Signature dish)

Aulwaslaraanmourirenu (Don Kamyan Salted Fish Soup)
[EannaurnananinuasnsiudundIngwsstuus Tngganisu
VOUdur GI 98 Uandanaauriienu lias IKDASUS=9ust wSou
Ja Jnnaumenangulniiduna:ivouns:ide 1ISdan(dws
wnUaonanswyiia: ¥1onv 43 NUIauauuSasIAAUMSUAWSSLUIIN
We source our primary ingredients from Suphan Buri farmers,
highlighting Gl-certified products such as Don Kam Yan gourami and Si
Prachan water chestnuts. Our menu also features the Plamaa croaker (Pla
Ma) from the Tha Chin River and Kraseio Dam. Combined with pesticide-free

vegetables and RD43 rice, we deliver an authentic Suphan Buri culinary
experience.

WaawsImiNISWAIUN
(What we acheieve)

. [FsumswsumIlufunIsasuassAluyIa:nIsinin:
IW9ENS=AUZUINSTIU Fine Dining SOUAINISIIS=UUUSHIS
ammsaﬁanéuﬁ'ﬂvﬁfﬂuansgnu 9UAADISINATUN:EI8F 00N
la:wanAuINNAUBUgAINaWSSUUSTHMagnsidu "Asave
Uszinfila: ASovavlan'

We have elevated our culinary skills to Fine Dining standards and
standardized our inventory management. This expertise will allow us to further

promote Suphan Buri’s premium ingredients, driving them to become a key
part of the "Kitchen of the World."

Address: Pho Phraya, Mueang Suphan Buri District,
Suphan Buri 72000

Hours: Open Everyday 9.00 - 18.00

Phone: 064 153 6224

Facebook: [suindninui $r1uonmsmiv 39ninawssruus

1



NNTgUSIUDINISWSITEU

Premium Restaurant Directory

§1u druiaovand
Larn Ruang Laos

.

IUUIAU (Signature dish)
Hunhtelinyausu
(Stream Bamboo Shot with Pork Belly in Fermented Fish Sauce)
AuanUasaYs=AUFUUNUILYAITBURIANUTTNAU
ISUAVIANISANESS "HUBITANINSSSUBIA" dUnSI9INTINIA
KUBYU2AY UWIUNS=UdUMSIW AU a:Usysogboagildln
1aSuAIFIstIaISIdnsauawI=vausu suldsauiin

INEONUIS

Judalauremsdausairin ‘duidosany’ $1un
WSoUIESWAUIBURIESABANIATIU BRIaU IFiILN
ADIUNAUNABDEINAINI MSUFAUINTWAIYINNAU
NadunSIINIInIAKUoTadNIngIawI: riuna

UsSEIMASIUNOUGUIRITINAIIAYIUEUNALNU MOU
[NgAUEVVaIAUNNIY la=MSIAUNNNE=RINAUNE
nogMIalndenvU-aun1IAduIWEgY 300 1UAS

Experience the authentic charm of Isan cuisine at 'Lan Luang
Lao." We serve vibrant and bold flavors that are perfectly balanced
to delight the palate. Our commitment to quality is showcased
through premium ingredients sourced directly from Nong Bua
Lamphu. Set in a warm yet lively atmosphere, our restaurant is
the perfect destination for diners of all ages. Enjoy an effortless
journey with our prime location, situated just 300 meters from the
expressway exit.
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naunaau nouuda liaziduienanunilusiing

Steamed Bamboo Shoots with Pork Belly (Mok Nor Mai) "A legendary
Isan delicacy featuring natural bamboo shoots sourced directly from Nong Bua
Lamphu. Meticulously hand-prepared and seasoned with our award-winning secret
fermented fish sauce, this dish offers a rich, mellow, and uniquely aromatic
flavor that is truly one of a kind.

waawsIniNISWeJUA
(What we acheieve)

TevisuuinylROionansnindaioudeiu wsounaggaIsu
vouInnAuAINMWADagA TAlANuTaRIAUNa:thautaNGInd?
ning

The menu has been developed to feature a more distinct identity,

further elevating the already exceptional ingredients to make them stand out
even more.

Address: 100 Chatu Chot Rd., Ao Ngoen, Sai Mai,
Bangkok 10220

Hours: Open Everyday 11.00 - 22.00

Phone: 088 995 5462

Facebook: d1UId0va19



INEONUIS

SueMSIazIKauISouSIBINERSAToMITAIIN
AWAIIRN9:0u "ASaorsUaanfalSansind’ 1Wio
aéwnﬂﬁuﬁuiﬁtﬁuémﬂ [ngwauinalulaganaly
IV']ﬂUC)ﬂIﬂUV]SEJ\]EJU IWOH\]UOUIUUO']H”ISHIUUUHS
[?]OH\]IIDHHOLJ WSOUVUIﬂﬁOUﬂ']SﬂO\]IﬂEJC)UUUU
OEJ']\]EJ\]EJUH']EJT[FIIIUOHH "91M1Sd:01R INSSSUBIR
IWoyuBU"

A farm-to-table restaurant and agri-learning center born
from the vision of being a "Chemical-Free Safety Kitchen." We
empower consumers with health-boosting meals by blending
cutting-edge technology with sustainable farming. Dedicated to

serving eco-friendly menus, we drive community tourism under
the core concept: "Clean Food, Natural Ways, for the Community."

N1tguSAUaInISWSITUU
Premium Restaurant Directory
$1U daMNAYUBUSIE WIS
Riche’ Farm
Community Enterprise

IUUIRAU (Signature dish)

Uwsnuargnegang
Roasted Chili & Smoked with White Mugwort Fish Paste
gns:=Au "twsnin1” wylus uRlnAIRURIENAUKoUIIN
msiwayulwsan gomAtkiaogniswau "aranegsuadu’ na:
"Yugdng” Idswwsanunuaonarswuan Siswasy 1Wouauassnsa
AJWBSAgAUMSUNIazgVMWATUNNAY
Elevating the traditional "Nam Prik Khee Ka" (Charred Chili Paste) with
premium Smoked Striped Catfish and Jing Ju Chai (White Mugwort). Served

with Riche’ Farm’s organic vegetables, this dish offers a perfect blend of authentic
heritage flavors and wellness in every bite.

waawsIniNISWRJUN
(What we acheieve)

S']UTﬂSUO\]ﬂF]O’]USTUﬂ’]SEJﬂS ﬂUUWWSV']USWUIIa nas
WVUU”IIUUTHU U\]ﬂDWUIUEJDU’][yIHa’]UV ﬂﬂU'llJ’WIOEJOﬂlf]U
hanamsmunuu IWOMEJHOHHHU’]UHQHWHﬂOUUUUIﬂSOV’]EJ
Tumswmmﬂmmwaumna USﬂWSTHUU’IMSU’]UIﬂEJOﬂU llaz1asy
HS’NHZ)’]LJIVUIIV\]ThIIﬂlﬂSUVﬂW’]USWﬂOEJ’]\]EJ\]EJU
We have acquired the expertise to elevate restaurant standards and
develop new menus. This knowledge will serve as a "Model Curriculum" for

our community network to standardize products and services, ultimately
strengthening the local economy sustainably.

Address: 107/1 Moo 1, Khung Samphao, Manorom,
Chainat 17110

Hours: Open Everyday 10.30 - 21.00

Phone: 061-979-7254

Facebook: Richefarm Chainat
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S1U aumnmnrgvu
Som Tum Khun Kan

IVUIAU (Signature dish)

|
| [ ]
I n U Oﬂ U I S’] éu:i'ﬂnasautiu (Thai Papaya Salad)

_ ~ , L. dushinesaidu naundouausa [aluiwysa WamaUAdIs
Swomnsingdaugruws:lvud InaiAusdg&uen MsARassIANAU Ingiaw: tmau=w§anmieInaunsasnsiu

savnvu msusmansulauss:nuls:inad 2542 AsouriHuAAIANYU=AUINAIA manamonanumrmmdu
= . . . . R o TnEJOEJ’I\]\]ﬂ\HUHOHSUHOUIUUHSWUTUWU OﬂIUﬂOUVO\]UﬂﬂEJ\]InEJC)

la:5199a91n Michelin Guide ag1moIlI0d 7 U

o v . . . @ A vibrant Thai papaya salad with a perfectly balanced three-flavor

Bou nJ Michelin Plate 1az Bib Gourmand IUUHUEJU profile, crafted without MSG. Carefully selected ingredients, highlighted by

authentic coconut sugar from Samut Songkhram, developed in collaboration

VO\]F]UIHEJIIHZUHHIO\]IFIIEJO ﬁgﬂsatﬁ'}ﬁﬁdlﬂgja\] ET[T]UF]I with Tao Tan, a traditional Thai coconut sugar kiln and artisan producer. This

dish beautifully reflects Thai identity and aligns with the restaurant’s concept

NIWVININAzUSSIIN ﬂ|ﬂUﬁU|O\] as a must-visit check-in destination for travelers.

A renowned Thai Isaan restaurant in the Phra Khanong area, waé'ws’"h'\]nqswmuq
celebrated for its bold and spicy som tam. Its excellence is proven by (Wh .
at we acheieve)

anational somtam championship in 1999 and continued recognition from

the Michelin Guide for seven consecutive years, including the Michelin a\]ﬂ'ﬂ:nU§“||a:ﬂgqu|8aov1[yr‘iﬁqaumn{ms\]msdggmgom

Plate and Bib Gourmand. Popular with both locals and tourists, it offers AngnNwIa:NsARassInnAuagidioniussulatiouralovavsiu

vibrantflavors, a spacious setting, and a warm, welcoming atmosphere. TUMSUWIETUOF]DWUIUuTnEJmummsTnEJWSILJEJLJaUﬂnOdlnEJD
UWU’IBWIE)EJNEJ\]EJU

A vibrant Thai papaya salad with a perfectly balanced three-flavor
profile, crafted without MSG. Carefully selected ingredients, highlighted by
authentic coconut sugar from Samut Songkhram, developed in collaboration
with Tao Tan, a Community-based coconut sugar producer. This dish
beautifully reflects Thai identity and aligns with the restaurant’s concept as a
must-visit check-in destination for travelers.

Address: 6 Wachiratham Sathit 23 Alley, Bang Chak,
Phra Khanong, Bangkok 10260

Hours: Open Everyday 10.00 - 21.30

Phone: 087 714 8983

Facebook: dusnAtuNtyIni

IG: somtum_khunkan

A4
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S1U d1Nauns

INEONUIS

anauns Ao Nswaudadvninanaunsiniu
A “ana’ 1lfoa:iaunnuAVIUMSENS:AUDINS
Sanudnmsguana Siuthiauoomsdanualndawosu
31 100 1WY MsasIAGUFSUNAzIDYILIASURITATY
19 Bu “daumg:” AWIBUaIMISAaUAULAING
wurgUuodniade

"Sakol Nakorn" blends the name of Sakon Nakhon with the Thai
word for "International,” reflecting a vision to elevate Isan cuisine to
aglobal level. This fusion restaurant offers over 100 items, ranging

from authentic flavors to modern twists like "Isankaya'—a unique
blend of Isan soul food and Japanese Yakitori -style grilling.
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IVUIAU (Signature dish)

Inéavanauns (Sakol Nakorn Grilled Chicken)
Tngvanauns Waunan Tigailau’ vavivuiaan
9.anauns InAiRusENauroUNSUVavALUTwsaR Min-IAS ns=Imow
la=snangnnonauv it vausavARiJulonanuniauiuy
auuriavu
Sakol Nakorn Grilled Chicken is an elevated take on the famous "Phang
Khon Grilled Chicken," a local delicacy from Sakon Nakhon. The highlight

is its aromatic infusion of fresh herbs—lemongrass, garlic, and coriander
root—marinated to perfection for an authentic local flavor.

waawsIniNISWeRJUA
(What we acheieve)

[ASuavARIUSTUNSENSAUMSUSHISTANISMETUTRITU
S:UUBITU WSaUNAgNSNISNaIAIAzNISasIuSUANEAIU

The program provided a more systematic approach to internal management,
alongside strategic marketing and brand building.

Address: 266/18 Phutthabucha Rd., Bang Mot, Thung Khru
Bangkok 10140

Hours: Open Everyday 11.00 - 23.00

Phone: 063 998 1677

Facebook: a1nauns - dusn &1 619 @ wnsys
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SJUERE
Sarikaburi Restaurant

..

INEONUIS

SWOMISNEINSIAIWANTANAUDINISNEIA9IN
Junus Inaisusiogamdnonssunianula-0ananun
1AW= WSouUUMasUNKaINKagIiazusseINIA
NEogI INNFNAUMINAIUIA-NANAU 9UNaTY
Ourtulu Landmark ia=9aidaaunliinaswannvad
NMIAUASUNEN

Sarika Buri offers a premium seafood experience with
fresh ingredients sourced directly from Chanthaburi. The
restaurant is distinguished by its stunning, unique architecture
and a variety of picturesque photo spots. With an enchanting
atmosphere that transforms beautifully from day to night, it
has become a must-visit landmark and a top check-in destination
in Nakhon Nayok.

46

IUUIAU (Signature dish)

g1anzwyauulws (Spicy Thai Herb Seabass Salad)

Jain: W\]aﬂHUUUHOﬂOUIhaO\]ﬂSOUUOHUUTU ﬂaﬂlﬂa’l
nuayulwsingriansin nun:IAS ns=Ifigy ns=s1g Tudau la:
IWUﬂO’IUhOUUUﬂaﬁlU WS’]OHOHV]S[US’][U VlﬂSEWﬂV’]UﬂOEJWSﬂ
thﬁﬂlla UWEJ’]U U’]DllﬂﬂﬂUHﬂThU sammnaundauiia: naunou
aqqusTur]nm

Spicy Thai Herb Seabass Salad features golden-crisp seabass chunks
tossed with aromatic local herbs—lemongrass, fingerroot, young ginger, and

garlic. Enhanced with toasted coconut and a zesty fresh lime dressing, this
dish delivers a vibrant, crunchy, and perfectly balanced herbal flavor.

WaawsInINISWHIUN
(What we acheieve)

ﬁ’]Sﬂ’]US gns: ﬂUS’]UETU’IVlS(ﬂUEﬂﬂahl’lUO\]F]FIO’]USSE)UE]’]U
I’l\]mS{)ﬂS IUEJUHSC)VHUhaﬂHV’IJ’]U’Ia IﬂﬂUF]LJS\]IIa INdISUIMIS
Tngs=AuwsIdeu na: ﬂaﬂﬂSﬂ\]OﬂlﬂUHS’NIIUSUﬂ VEJ’]EJV’]UHHF]’]TE]EJ
WSE)UZ-TS'NC)VUUSSSUO\]ﬂﬂSTHWUﬂ\]WUUHOUSDUWﬂJU’] IWOIUU
IIaUﬂU’]SﬂﬂO']UOSOEJnEJ\]EJUVO\]UﬂSUWEJﬂ

Sarika Buri has elevated its standards to international levels through
comprehensive expertise: systematic kitchen management and food hygiene,
premium Thai culinary techniques, and strategic branding to expand its customer

base. By fostering a collaborative staff culture, the restaurant is committed to
being a sustainable culinary landmark of Nakhon Nayok.

Address: 11/11 Sarika, Mueang Nakhon Nayok District,
Nakhon Nayok 26000

Hours: Open Everyday 10.00 - 22.00

Phone: 094 224 2245

Facebook: 815n1US UASUEN 1J9VIKIADILOSOY
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Soei Restaurant

y

IUUIAU (Signature dish)

fugadarn (Spicy Mackerel Soup)
JudasanalSoaiinandtuasle fewsnikyaounuanti

thgUlandniiugiasnaunaula=savARvUTUANSY DauAI Y

anbunassaduianuannnlanuszantunnAinon

Abold and zesty masterpiece featuring freshly crushed bird's eye chilies.

]
| [ ]
I n U On U I sf] The clear broth delivers a surprisingly deep and complex flavor that is both sharp
and refreshing—a perfect "wake-up call" for your palate.

U0 MNSINgNVUT oS0 ISauIA "IAFIU" MUIUU wadawsnkunIsWesuun

aguIadIwysusIng na:fvinseviuuliaouio (What we acheieve)

[ARINUAIYNISANASSINNAUATUNIW e . o
v SwilAsSuadrnuSIByantumsasundnuia:IusuUATRlaRIAU

An authentic Thai restaurant renowned for its bold and ﬂery F]OUﬂ'ﬁunqsaﬂs:ﬁuU']msq’]usa‘zjf]ﬁ”a:nf]sugnflsﬁa'lj’]|aUO Wéau
flavors in true Phetchaburi Style. Every dish is uncompromisingly nqsﬁﬂassna:v\?muqlUu|ona_nblnjﬁla’:ﬁouéma_nunjﬁa\]ﬁu naonIu
spiced using the finest selected ingredients, delivering an intense MSUSKISTANISIa=N1saannadslny $98991asuTanIIUaILISO
and legendary taste in every bite. TUHWSHVJVUTKHVJHnSdﬁdﬁU

We have gained in-depth expertise in brand identity, standardizing taste
and service, and developing signature local dishes. By integrating modern

management and marketing strategies, we have significantly strengthened
our competitive edge.

Address: Phibun Watthana 6 Alley, Phaya Thai,
Bangkok 10400

Hours: 10.30 - 21.30 (Closed Saturday)

Phone: 061 096 1616

Facebook: $1U1d¢ Soei Restaurant
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S1U HUNdAUUNIVN
Ban Khaek Fried Pork

INEONUIS

157161 "rynon” Bailu Street Food goalioy
voulngulens=audsiuanisifusunuunbiy
rankae TneduausasAingIinAuing tuas
assADuILYF1IY MNUARUTIOKYNaAlFog1IaIsm)

IWououUs=auMsinWIAUNIIALTAMUANAY

we have elevated Thailand’s beloved street Food fried pork into
afull-service dining experience. By pairing our signature fried pork

] L4 n B
with a diverse range of authentic Thai dishes, we offer a versatile [JaaWSIIH\]n‘]SWFIJU‘]

menu that celebrates traditional flavors while providing a more refined

and varied culinary experience.
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IUUIAU (Signature dish)

nvInaaduainzwy (Southern Thai Yellow Curry with Sea Bass)

auwasauadninusausmSuNAle Is1den(d "Uanzwiath
MNYUKIRAIVaT" dnnAuriovnudUIdovBoNIAUTRTUIKEINSSSUBIA
MmiAItiaAUKIU YuIuu nazISnauna vousaduwanwiAyngn
Uanzwanoll

Experience the authentic, bold flavors of Southern Thailand. We select
the renowned 'Three-Water Sea Bass' from Songkhla, a prized local ingredient
raised in a unique natural environment. Its meat is exceptionally sweet, firm, and

tender with no fishy aroma, offering a superior dining experience compared to
ordinary sea bass.

(What we acheieve)

JulasanAdndusiussumale Is1dents "Uan-weau
NNKIAGIVAT" InnAUNeInUdUIGeVEaNIAUIRIUINEINSSSUBIA
Miitio0AUKIU Yuiuu na:I$naunnd ueusaduwanwiFAyngn
Uan=wunoll

Experience the authentic, bold flavors of Southern Thailand. We select
the renowned 'Three-Water Sea Bass' from Songkhla, a prized local ingredient
raised in a unique natural environment. Its meat is exceptionally sweet, firm, and

tender with no fishy aroma, offering a superior dining experience compared to
ordinary sea bass.

Address: 302 Prajadhipok Rd., Wat Kanlaya, Thon Buri,
Bangkok 10600

Hours: Open Everyday 24 hours

Phone: 02 048 8899

Facebook: HnanuuIvN
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19alud ding (ASIUIUIU)

Chewavethee Herb
Wellness Stay (Krua Muan Jub)

e -
IVUIRAU (Signature dish)

WugGeva (Phak Chiang Da Pizza)

INYONUIS

ASWAOWEVWIUSABIA0IMISNUSIFI8RIT0
godu"oudu" a=noufivusseMAliKAIaUNaUU
la=noasogNUNUS-NUT ISTANassannAUnaniku
NMNIKAINANGR TngIawI: "wNIBgIN1" InnAUWU
tuilgupnuAnineasnsiugusu UwsassAilu
IVYWIAYNUDNIIND=0S08NIEI UBUdIASUIFASYIND
NoJnuliazuauaVMwisAlinuanANNAU

Serving happiness through flavors crafted with heart. Our
name, "Muan Jub," reflects a joyful atmosphere and an unforgettable
dining experience. We carefully select the freshest ingredients,
featuring our signature "Gymnema" (Phak Chiang Da), a nutrient-rich
local vegetable sourced directly from community farmers. By
bringing this local treasure to your table, we not only deliver

delicious and healthy meals but also take pride in supporting our
local sustainable economy.

MSWAULAUNAUISHINSARAN=IUANIAINNAUTUTU
dunsuAtuA IRIRUOY "INIGegnm” NISUgNIoIioeTssSsuYf
Us1Aonaisial 100% tanulnduwanouantkuna-nruds:-Tosu
o Niuriouniu uuniwsgunsoula:gaidu uywasunasos
Ia=nFdvVNIWagNNISY

A perfect fusion of Western flavors and nutritious local ingredients. This dish
features our homegrown Phak Chiang Da (Gymnema), cultivated naturally and 100%
chemical-free. Experience the fresh, earthy goodness of this local treasure paired with
a crispy crust and melted cheese. It is a unique, healthy fusion delight that you won't
find anywhere else.

waawsIniNISWeJUA
(What we acheieve)

[ASuaIARIIUSAUNISITUATISIazgaAVIgWIUNAENS
Menu Engineering W3auAUNISYNS:AULINSTIUIIUASIGAIIU
Duiioadw Fuausaiuniisuia:usutdmetunsaliognid
Us:ansnw Ifiaadis:uumsriauRliuInsgUla:ons:ausIu
d Premium Local Cuisine

Acquired specialized knowledge in Menu Engineering to drive profitability and
sales growth, while elevating kitchen operations to professional standards. These
insights have been effectively integrated into our workflow to establish a systematic
management approach, ultimately transforming the restaurant into a Premium Local
Cuisine destination.
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Address: 209 Moo4 Banmai Pattana, Nam Kian,
Phu Phiang District, Nan 55000

Hours: Open Everyday 8.30 - 17.00

Phone: 097 190 3864

Facebook: 3030115SU 1Dalud ding
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Restaurant & Studio
Kamnung Restaurant & Studio

INEONUIS

WuRIKIANUoSosIa-AaU-TanaIdoIUASaDSSA
Uiaueomising-guluguinuuwasu Nsouals Inmaipu
POYILYBNILINOSOEN "MYNsoU oU 100%" NISINATA
n1sou IWalRlRKkUIAUINSauNGEISUNTUdauInU
|IdSWANU "god X0" gnswIALNIVUVUIaznaunsu

A fusion of Thai-Chinese culinary arts in the heart of Nakhon
Sawan. Our signature highlight is the "100% QOven-Roasted Crispy
Pork," expertly prepared to achieve a perfect crunch without deep-

frying. Paired with our premium House-made XO Sauce, it delivers
a bold and sophisticated flavor.

IVUIRAU (Signature dish)

HYIWS=81 Jao pra ya pork

HIYIIWS:=81 (Signature Selection) IULJSDUIOnﬁﬂHrU'ﬁ
wanusadulaninnsgvouny 4 alndliodavin Us:nousiog
HUIAY gRSIaW=Saduwaturoy, ynsau ou 100% KUNUNNSOU
1Sthiu, nysiu 1nSavgnusaazyuuazanglulin ia: wanly shsu
[USINUSEIATIUAMMUEIN DoUUS=aUMsniAOUoSOsRKaINKans
laznaunaauiuuing)

A signature platter featuring four distinct styles of premium pork: our tender
Signature BBQ Pork, 100% Oven-Roasted Crispy Pork, melt-in-the-mouth Chinese
Herb Stewed Pork, and a rare, zesty Traditional Thai Pork 'Pla’ Salad. This harmo-
nious combination offers a diverse range of textures and authentic flavors in
one exceptional dish.

waawsIniNISWRJUN
(What we acheieve)

THisuouAnoLSIazyuadTHUITOWAIUNSST90guSOUFU
MIAUNISUSKHISINNISS:UUSUIIAzNSHAINagDUS-anSnw

Gained valuable insights and expertise to optimize overall business
operations, including management systems and effective marketing strategies.

50

Address: 1010/265 Mueang Nakhon Sawan District,
Nakhon Sawan 60000

Hours: Open Everyday 10.30 - 22.30

Phone: 085 272 5364

Facebook: Finiy restaurant & studio
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$1u onaunss1e
Si Long Kui Chai

e e
IUUIAU (Signature dish)

—_ — A
In U On U I S’] ngd1enon (Chives cake fries)

. 3 ) - NYBIYNONADYINNAUATUNWIINNEEIBUgNIBdILUUED A
AusSuUAdIUesSasntldlemsAuuNDylatgun aswy thumiunesiendiviidugnsauyedniisiu Idonanau

FoladnAryvouIsT Ao msEaniinereiuaniagiuu 1Dudindaunay uoua‘umaﬁnsauganu"uiuodwa\]@o IU'OULTWLTUI
' v Hounaungt1eanlil 1IASwWwsouUIUgASIARSAIUSEIKIUILAN

Uaonaisivy 100% Oul9litunouan a0 137 jjuogurian
UaOﬂﬂfJ U']U']LJS1\]ILJUIUl‘,Jr]UU']EJSEilaFTnlll_J\]U']\]l,!U Our signature crispy chives are crafted from premium, 100% homegrown
_[ﬁ”UIU Ila“Sati’lﬁnaUﬂEiOLJm’lUEimSIGW’l“VOJHSOUH§O organic chives. Using our secret recipe for a thin and soft dough, they are fried

to a perfect golden brown, offering a delightful ‘crispy on the outside, tender on

UOUUS:HUﬂ’]SﬂJﬂO’]UOS'OEJﬁlﬁ[}iOﬁVﬂ’lWTumﬁ’lﬁlr[ﬁS_U the inside' texture. Lightand non-greasy with the fresh aroma of natural chives,

they are served with our signature sweet, sour, and spicy dipping sauce for the
Usznu perfect flavor balance.

Authentic flavors rooted in a commitment to quality from waé’ws""ﬁ\]nqs‘ﬁmuf‘
farm to table. Our specialty lies in using 100% organic chives, Mhat we aCheieve)

homegrown without chemicals to ensure maximum freshness
and safety. Combined with our signature family recipe, we offer Tﬁ§un18\/\7mmIUlﬁhLiﬁaéw\]assﬁua:mona‘num wSounudn
thin-skinned, generously filled chive dumplings that are perfectly — MS=UULINSTIUNISURURAYIU (SOP) 08IDUS:UU ASBUAGUNY
balanced in taste. Every bite delivers a delicious, healthy experience  flaugvanulaNaznanauiy |vTjaFlOUF]UF][UﬂWWO’]h’]SIIa:HOWU

you can trust. UaomﬁsﬂﬁfﬂuIUmummsaﬁumnaTur1m7umou

Developed innovative new menu items and implemented comprehensive
Standard Operating Procedures (SOPs). These protocols focus on strict sanitation
and hygiene standards to ensure consistent food quality and safety across all
operational processes.

Address: Corner opposite Wat Pho, Suchada Rd.,
Muang Nakhon Sawan 60000

Hours: 8.00 - 15.00 (Closed Tuesday)

Phone: 097 462 4249

Facebook: 3oriaungye

o1
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$1U Huge Dining & Bar

IUUIAU (Signature dish)

Tneofoaifin Thai wagyu steak
AuAAUsasARIisIvouitiolngAIARWIAY A nwananumso\]
AduYUIa: anglvounaziden ISN1doNUsv0E1ISIUIY IWOUSHHU&JH
vo\nuoThImmmunam IngIaswenu "nonindavnuaus’ nﬁoaﬂ\mmu
AumMUsSSSUBAvouIooonuTFiogaUs=Aulo Ao ﬂ:nua\]mnvvaou

INEONUIS

aossAvovausSnitonwsouiasw Tngnio” INsA

wSIDoy saduuayuazyunazdlonanuyniiawzno
runanussgIMAnauguaiunuIod IKbouunu
ogNUUISTWAWAUTUNNTURBU IadIaUAIRNU
nAnanluusssIMANLauRans IalANNDa0 MSAT
BunowavRBulHIYEMSUATUIAzALTIAY

A haven for steak lovers featuring premium Thai Wagyu,
celebrated for its incredible tenderness and rich flavor. Experience
our high-quality cuts in a cozy, welcoming atmosphere that feels
just like home. We take pride in our meticulous preparation to
ensure every steak is a masterpiece, served in a relaxed setting
where you can truly enjoy great food and great company.

7 omnmuawafﬂuwuumoudsuummnma

Savor the exquisite flavor of premium Thai Wagyu, known for its superb
tenderness and delicate marbling. Our minimalist cooking technique honors the
quality of the beef, enhanced only by a touch of Chonburi Fleur de Sel. This finest
local sea salt perfectly elevates the meat's natural sweetness, creating a deeply
impressive and authentic dining experience through the beauty of simplicity.

waawsIniNISWRJUN
(What we acheieve)

1s1lions: ﬂUU’lVISVWUF]O’lULJaOﬂﬂEJIIa F]fumWVO\]SWUOEJ'l\]IVlU
SLJIIUU WIUNSzUIUMS VISOOHOUOHDE}UﬂIVU\]OﬂTUI’]ﬂVUVIOU FI()UFﬂU
ﬂUﬂWS[JﬂOUSUWUﬂ\]’IUﬂ’IU HVOU'IUEJIIH RNV OWﬂOEJ’l\]VIOIUO\]
IWOUOUF]CHUUUTOIIH Us: ETUﬂ’]SfUﬂWSSULJS mummsna 91 Uaonng
||a.1ﬂmmsgﬂushﬂumﬂaTmmanmr]nﬂu

We have significantly elevated our operational standards by implementing
arigorous Ingredient Quality Control process and comprehensive Staff Hygiene
& Sanitation Training. These enhancements ensure that every dish meets the

highest safety standards, providing our guests with a premium dining experience
that is both pristine and world-class.
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Address: 77/33 Soi Nartmontasevee 4, Samet,
Mueang Chon Buri, Chang Wat Chon Buri 20000
Hours: Open Everyday 16.00 - 24.00

Phone: 091 016 861

Facebook: HUGE Dining & Bar
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$1u nagunaudv
The Amatatian Resterland

IVUIRAU (Signature dish)

i
Iﬁ U :)n U I S’] ||ﬂdﬁﬁ§gﬂﬁ1uﬁu (Blue Crab & Shatavari Curry)

IWYBNIUIROSININNAUNUAUTINOWIUNDY "gnauay”

WunurynouavansunnlomadAry 1o19:  ayulwsdrAasswaniguitosiisssumenazantviu sy

DUNSI9S915ST9 IUREIOURNS DomiAuvadAsounsy)  1BulnvAssanuiudainsey wanuideyiiug veusasImntaurou
UuBIUINKIa:MSIUAAIFUAT 1STWSouyay  asvutnT ogwiduenanun

Ugn']SﬁmaURmEjnn\]']Uﬁﬂ|§EJ\]TUUSSEJ'm']ﬂ “UUﬁUlO\] A unique Phan Thong delicacy featuring "Look Sam Sip" (Shatavari),

a potent herb known for its wellness benefits. This rich, aromatic curry pairs
E)EJI']\]USZGTU" succulent crab meat with a bold spice blend and the herb’s signature, slightly
bitter finish.
Your destination for happiness and every special occasion.

From business meetings and corporate events to family gatherings, waaWSIIH\lﬂ'ISWFU U"l
weddings, and product launches—we offer the perfect venue for (What we acheieve)

any celebration with a touch of "refined intimacy." N i » L.
[FSuavrnau§nduds:Tesiodude Nusinunisnan

anglrina:nisaswassAuyTng Woasognidudaunsntiin
weuundulsioguidususssy

We have gained invaluable insights into modern marketing and menu
innovation. These practical tools have allowed us to create unique selling points
and achieve tangible improvements for the restaurant.

Address: 168 Moo 6 Thanon Sukprayun, Map Pong,
Phan Thong District, Chon Buri 20160

Hours: Open Everyday 11.00 - 21.00

Phone: 086 326 2416

Facebook: Naaullaunyv The Amatatian Resterland

53



nMtigusSuoInISWSITuU
Premium Restaurant Directory
$1u SAU=US UIANWa)

UNUS 1599IIKIAI1VOSDE
Rattanaburi Waterfall Chanthaburi

INEONUIS

IauduI$AIMISWUIToITUNUSAAtANWED
InArundganidnonssulonanuninsavsugnAln
fiv 800 MU 1ISNUUIESWSaBIAAUAISURKINIULIN
lazomIsn=laantny 91N grayulwsSnu=us nas
HYY:UaY INIANESSINOAUIINGUBU IWoduuayu
INYASNSADINULOUUS=AUNISNINISNIUDIKAS
niunalussgnAloona:naudnanyoidunus
0gINSY

Chanthaburi’s culinary landmark near Phliu Waterfall, featuring
unique architecture and a 800-guest capacity. We specialize in rare
local heritage dishes and fresh seafood, such as Moo Chamuang
and herbal salads. By sourcing directly from local farmers, we

deliver authentic flavors that support the community in a grand,
one-of-a-kind setting.

IVUIRAU (Signature dish)

ghauulwsSau=us (Spicy Thai Herb Salad from Rattanaburi)

IWYgVMWNEToUAUWATIUVOISAU=US wauayulws
Wutukanstn 010 A:lAS dsssikU 1asuss: AUOMISN:Ia
antnd Muruna:Uanin Aanindthghsanaundau ASUNNDAIUS S
AU KU 1A DaUALTAdATBUIA:NEURBUEYUTWSTIDUIDNANUN
an9uodulssdin 1Wailuuyisenihgostuiaanosegnasi
AogquMwiuUIfg)

A refreshing, health-conscious dish featuring aromatic local herbs like
lemongrass, mint, and bitter melon, tossed with fresh shrimp and squid. Balanced
with a zesty, four-flavor dressing, this vibrant salad showcases our culinary finesse.
It is a perfectly crafted appetizer that offers both incredible flavor and the natural
benefits of local Thai herbs.

WaawsIKkINISWRIUA
(What we acheieve)

MsISIUIASINSTYILIASUEENNYNMSUSHISIANSSU
9MSOENSOUFNU NIS=ULNIUASY JIUUSMS laznagnsnsmnanm
WSouMIENS-AULNASTIUNSTAUSMSINg U KIsHaAU (Local
Cuisine) dsUlluu Fine Dining NoAUITuanana:Us=inguiu

This program enhances our comprehensive restaurant management skills,
covering kitchen operations, customer service, and strategic marketing. It empowers us
to elevate our local cuisine into a refined Fine Dining experience, meeting international
standards of excellence.
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Address: 16/11 moo 12, Phlio, Laem Sing District,
Chanthaburi 22190

Hours: Open Everyday 10.00 - 22.00

Phone: 091 425 4275, 082 949 6515

Facebook: $mU=US tANW&d unus 1704IKIAY L0508
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$1U 91M1SUDNDIUS
Bo Thong Buri

L .
IUUIAU (Signature dish)

d1gAganUanad Yum Sut Yod Bo Thong

INE2NUISA

aryudinkusasmgiusihsuiuiiagsavisousau
lduroIM1SINgs=AUAINA NUNAUSSYINIAVUIV
durguawu Toladoginisin "sonurdu” danau
fovtumgnnoauRgdmbuIaiwiuas U1SuassH
Dby Bniuas niiFgatuingRMUIFNNAU MIINJAY
WA 1a:61 vousaduwansauyuiiazrouiduienanuyni
afounv AR NassANIUAgUNSWenNsWURLTAIDU
"Uszaumstinisiiu” RITUFgAUNIW A LAV lias
AoWNSIFINMBUIREININNTA

A hidden gem of authentic Thai cuisine set against a serene
mountain backdrop. We take pride in our unique signature 'Palm
Heart' dishes, a rare, nutrient-rich local ingredient reimagined into
exquisite curries and stir-fries. Experience a one-of-a-kind texture
and flavor that transforms local heritage into an unforgettable dining
memory.

Judanouasosr1g1n9In "venUrduan” InnAulunU
SAAUIANSOUYUIAHIUSSSUBIA 9AUAdEIMIDUNAzIWIUDS
gunsilvousn nolen[AIdu "$uideoiulng NSvassAganuEy
1Juyrannnane vausasAlnniAullsTAS wouiaswadwaRTU
TAAculAnndu

Experience the rare taste of Fresh Palm Hearts, a local treasure with a
crisp, naturally sweet texture. High in vitamins and fiber but low in fat, it's the
ultimate healthy choice. We are proud to be Thailand's only restaurant creatively

serving a variety of palm heart dishes. Unique, flavorful, and freshly prepared
foryou every day.

waawsIniNISWRJUA
(What we acheieve)

Tnsastiooens=AUANgMWogASUINLS MulufuyAaINs
aMUui NMSAAIA NSUSKISIANISASY 1a:09AAIILSHILOMIS
dvwalinmswruunuaansiia:gnsonsus:aunoudisaaguidu
suUsssulunniRm

This program has comprehensively enhanced our operational potential
across key areas, including personnel, venue, marketing, kitchen management,
and culinary expertise. This has led to tangible success in staff development
and recipe refinement across all dimensions.
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Address: 24/3245, Wat Suwan, Bo Thong District,
Chon Buri 20270

Hours: Open Everyday 8.00 - 21.00

Phone: 064 978 7891

Facebook: $1U911M15UANDIUS 108VIKIADUOSOY BaUS
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§1u Gauwavi 11
Home 11 Cafestaurant

IVUIAU (Signature dish)

INEONUIS

mns"wummsﬁualméa?nmﬁ\]|ﬁuvo\msaUﬂs‘o
gnisstuionidu "Awiaz§rueanisiiannad
[UASOUASY"UUNUUYAUAS $1BUS Foglisyuunlale
nmsiduAnund 151619195uassA Family's Table
nigaulgvaunndguubylovivantunw Jaonng
[Sansinl wSauwunUdaogwavdrksuiang 1Woas
IdASUWRILNNISMIUNA1IUsSsgIMAUIUNauUgU TR
dUN NdAsNsTBIna1sounuagBnNugiazItey
NOYSABANAUINY

Evolving from a traditional family Hakka Chinese restaurant,
we have transformed into a 'Family Cafe & Eatery' on Udomsiri
Road, Ratchaburi. Inspired by motherhood, we’ve created a ‘Family’s
Table' that connects all generations through premium, chemical-free
homemade recipes. With a dedicated play area for children to explore
and develop, our cozy, home-like atmosphere ensures that every

moment spent here is filled with joy, warmth, and the comforting
flavors of home.

wijAns:iaARIiLNSIWUIW BoatwENIuT
(Home 11 Bang Phae Prawn Stir-Fried Vermicelli Home 11 Chili
Paste Sauce)

wyBnILIvosansauAsounsalng-iu Inaidudog ‘soathwsniun
Home 11" safuvunaunaouausa wnagnindNURMmuNswaslnan
Triondunauiw inavds:ugiuiovoussus nnArariouunou
gauauysaivavduIitinaoula-gniyaniioviulfodasiena:ly

Our signature dish features a secret Thai-Chinese family recipe, headlined by
our unique 'Home 11 Chili Paste'—rich, savory, and perfectly halanced. We pair it with
giant river prawns from Bang Phae, Ratchaburi’s renowned fishery. Each bite captures
the abundance of the Mae Klong River and the authentic spirit of Ratchaburi in every
flavorful detail

waawsIniNISWeJUN
(What we acheieve)

IsASUAIUzUIBUANITogNs:AUSavIAAYIALTRAUYSIIuY
wSousiogonIuyTHLogTEUIBY ADUANUNMSWRILNS=UUIANISAS)
Ia=4VIAUNAMUUINSTIUSIU SAN 08 WIASIASA IWoTRIUT9I NN
AiaswideusogAuMW I1a:a01Ua0RAMY

We received in-depth guidance to perfect our authentic flavors while creatively
expanding our menu with sophistication. Simultaneously, we have strictly implemented
SAN restaurant standards for kitchen management and hygiene. This ensures that every
dish we serve is infused with exceptional quality and safety.
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Address: 11 Tambon Na Muang, Muang,

Ratchaburi 70000

Hours: Open Everyday 8.30 - 20.00

Phone: 062 464 6319

Facebook: Home 11 Caféstaurant - Uauiavii 11 ru SIS
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S1U I0JO
Chr

IVUIAU (Signature dish)
' Wulnousgwdlda (Fish & Chips Der)
P — IWURKAUIBAYUAMNEANYaY Fish & Chips Ua§assATUTU
In U On U I S’] alnddanuatu Tngidond 'Uan:wanavintiuay kInauig
Iligadu uu 48 Solu 1WalRTsaISsaa=LumusssumIAIuUUaNEL
“u0” SUIMISAWAILIAURVavomsing Way AL thiunensuindsinadnsautiantuiu IASWERU Potato Wedges

. S L, la:ASs LGRS TIABLAUSAYIANNINSOU NI a-dionansniludins
la=daulualndwasgu wounisusmsnldiotunnsie

This dish reimagines the classic Fish & Chips with a creative Isan fusion twist.

aﬂﬁﬂﬂ Tﬁnﬂtj'()\]IOH’]§§HWIHUII8:UWUS:YTUTO We use premium 'Golden Sea Bass from Ban Dung,' marinated with warm sticky rice

for 48 hours to achieve the delicate, natural tang of traditional fermented fish (Pla

A culinary sanctuary where the charms of Thai. Western. and Somy. Fried to golden perfection for a crispy extericr and tender interior, it is served
) . ) ’ ) ’ ) with potato wedges and our signature Sriracha Mayo—delivering a uniquely crunchy,
Isan flavors blend seamlessly into a unique fusion experience. With savory, and one-of-a-kind flavor.

our heartfelt service and meticulous attention to detail, we ensure

that every moment spent with us is truly special and unforgettable. Uaé-Wéllﬁﬂnﬂsw-GUU']
(What we acheieve)

[ASUMSWRILNANENWO1SOUSMU MIN1SANS:AUS:UUUSS
JamsaSaduInsTIUAINa widUINATAMSITUWAMISIa:gon189E1
fUs=ansmw Ao wAlEsuBasTAISIIUSUTE IansAusugAIL
iDuwsiDeuagwIRusUILY

This program has significantly enhanced our kitchen operations and professional
standards. By implementing advanced management technigues to optimize profitability
and sales, we have successfully elevated our restaurant to a premium level.

Address: 58/16 Watthananuwong, Mak Khaeng,
Mueang Udon Thani, Udon Thani 41000

Hours: 10.30 - 21.00 (Closed Monday)

Phone: 081 639 4245

Facebook: Itud chr
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1 v

aianuounvdlns
Boon Boon Korat Steak & Bistro

INEONUIS

Juano1asesvaaiinloniunalnglasisnen
S=AUANINMWARIWWSIDOU ISTWAWTUINFNISAR
assitiontunmwigen nuaifinidio ky In na=Uan thun
UsuioanATANRAISauANANEA0aNU donUs=aunu
uyaanIvaavMWNIEEINaATHU UoUsasANNaunaon
ia=igusosnTaTatunnau IwetinndoAotodian
NWIABNaAEMSUAT

Experience the authentic taste of Korat-style homemade steaks

IUUIRAU (Signature dish)

aiandunerygy & danoasinin

Grilled Pork Gollar Steak with Organic Salad
AutianouLbazyuveIduRaryARWIAY Kinauidosiugns

Auiawn= thidesaukounsu dSwrLNIUIdosaIRAla-tnadnoosinan

antnunaunss9nwisy IAVIUgVNWRsthaangasiaSuwsIuTomn

(Prebiotics) goaUSuaunasame DURIFTuANWAUSIA9INWIYSA

100% wauwausayArnussulazaauidlosagumwogivads

Savor the succulent tenderness of our premium pork collar, marinated to
perfection and grilled to a fragrant finish. This dish is served with a spicy "Jaew"
dipping sauce and crisp, farm-fresh organic greens. Elevate your wellness with our
signature Prebiotic-infused dressing, designed to support digestive health. We take
pride in our 100% MSG-free preparation, delivering a naturally delicious and healthy
fusion experience.

WaawsIKkINISWRJIUA

elevated to premium standards. We meticulously select the finest Mhat we aCheleve)

cuts of beef, pork, chicken, and fish, prepared with expert techniques
to ensure peak flavor. Our menu also features a variety of vibrant,
healthy salads using only the freshest ingredients. Every dish is a
testament to our passion for quality and heart-crafted cooking, making
every meal a truly special occasion.

TiisuauARYUgsausulunIsans:AUILYNUTUEUINSTIU Fine
Dining 08IAUSUILY tIUNMSSOUWRILNERNSDIMISTTVAUTASBTHD
ANUUS:cUaa:nuads IngdnrmilunasaiuymAudiuou 8 s (Course)
Aorhu 1louauUs:aUMSHiMSsuUs:MuaMIsTithenandnansnivay
TnsstumstiiauenileuiognuNWiA:loNaNUaUUS=Un

We have mastered the art of elevating local Korat cuisine into a professional
Fine Dining experience. By refining traditional recipes with modern techniques, we
now offer an exclusive 8-course tasting menu. This experience showcases Korat’s
authentic identity through exquisite presentation and superior quality.
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Address: 720 Moo 9 Mukkamontri Rd., Banmai, Muang,
Nakhon Ratchasima 30000

Hours: Open Everyday 12.00 - 22.00

Phone: 091 535 2365

Facebook: Boon Boon 391 steakhouse
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A Thai-Vietnamese breakfast destination that has passed down
its culinary heritage for over 60 years. The heart of our kitchen is the
‘Original Recipe Moo Yor' (Vietnamese Pork Sausage), now crafted
by our second-generation successors. We meticulously produce
itin-house to preserve its unique signature: a soft, firm, and silky
texture—never tough—infused with the rich aroma of authentic
peppercorns. Every bite delivers a timeless taste of tradition and
uncompromising quality.

naidgustuarniswsidoy
Premium Restaurant Directory

$1U SUUD KUYIUIYIAL

An-Nor Vietnamese
Restaurant

IUUIAU (Signature dish)

vuududuua An-Nor Vietnamese Bun
duwdnouosogvodvuldinyounouNNINEaAAWIALIAIUY
VIOACUMWIZEU aulsitiovuuduniDuienanun aonldeios HygosuFSU
|u0|uau s NUIBeNrYansKoUtee INSAWSITEU IWUTAVSEYF
Fogthdugnsiaw=vausIu Ia=AAIASUAIBININIINOISAIUSHIN U
nsSuNsau Anfunouososiuauwanuuagunaundouia: aumlunne

Experience the delightful taste of our signature Vietnamese sandwich, baked with
specially selected wheat flour and premium shortening to achieve its unique texture. It
is generously stuffed with our silky Original Moo Yor and Premium Low-Sugar Chinese
Sausage. The flavors are elevated by our house-secret sauce and balanced with the
refreshing crunch of sweetand sour pickled cucumbers, creating a perfectly harmonious
and well-rounded taste in every bite.

WaawsIKINISWRIUA
(What we acheieve)

TFiSougnUoMSdLBeannys:AuNsAIeSY Us:aumsninSudivn
l[annAla:gogIwuNNy:=AIUIUASI TRgIAWNzN1SIS:UUIANISAS)
261900018W lla: ﬂ"ISUWF]C)’]UﬁUVIOEJOﬂWEUU’]IUUO’]mSTHUF]D’]Uhmn
rany U\]IUUﬂ[UIIVH']F][UﬂUOEJEJﬂS ﬂUSWUUO\]THUOEJ’]\]ISWTHI[F]UTHIIH U
UW]SWUHOUE]O\]IHOS\]

Learning from a true industry expert has been an eye-opening experience that
significantly enhanced my culinary skills. It provided me with a deep understanding of
professional kitchen management systems and the ability to diversify our menu. These

insights are the keys to elevating our new restaurant, driving growth, and establishing
tangible, professional standards.

Address: 339-340 Mak Khaeng, Mak Khaeng,
Mueang Udon Thani, Udon Thani 41000
Hours: Open Everyday 5.00 - 13.30

Phone: 094 294 5324

Facebook: 9UUD Anno $1U9IMISIDUALNY
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Baan Janchai
Restaurant & Wine

|ﬁUOﬁUIS’] IVUIRAU (Signature dish)

invAoinglinsou
Sduausnuudsulnggnsationsounsoglii:

0IMss:auwSIDL malFialainu "asulng-luFiguns'
niiauoassnsalkivadnisniuamisingwudug
Aulotisuian TanidusiognsSuassAannauriodnu
DuyasiassA wiauaumMTUAaUIIUSSSUNIA
luTomamiAy WunS Wb 3 UsSeIMIA MuKol
USuoniAdoumanazauiunagndalad uound Wl
ougudlndnsaunsalazgunssnwiKinsyulouls
Iiavdunsogdionanund

Preserving the legacy of authentic family recipes through a
premium Thai dining experience. Under the slogan "Thai Samrub
& Wine Under the Moon," we offer a unique pairing of traditional
local cuisine and fine wines. We highlight local ingredients through
innovative culinary creations and celebrate Southern Thai arts
and culture on special occasions. With three distinct zones—from
private indoor settings to a moonlit garden—we provide the perfect
atmosphere for family warmth and an enchanting evening of wine.

(Southern Shrim Paste Curry with Songkhla Salt Steamed Egg Yolks)
aumasammUnuTm||nnwmunuUryrmnounuamua\]m Inmicu
AEMSLN "N=UIM:go" vouravuBouAINUIASodINUIia:N=Naurounsu Td
fvania Aridiodu i@swiAsaAnu Tiasauamvan’ amnmuawaananum
AsaduantuKiua: U919 LoUSABAITUTU HoUU llaznaunadow
aznoufivananuyniomswulinuasvaiinimulsenn

"Kua Koey" Curry with Songkhla Steamed Salted Egg (Kai Krob): A masterful
fusion of Southern Thai heritage. This dish features the renowned "Koh Yor Shrimp
Paste," slow-roasted with aromatic spices and rich coconut milk, paired with fresh
prawns and tender chicken. It is served with "Songkhla Salted Egg Yolks" (Kai
Krob)—a local delicacy known for its unique fudgy texture and rich umami flavor. A
deeply flavorful and creamy curry that represents the true soul of Songkhla’s culinary
wisdom.

waawsIKkINISWRIUA
(What we acheieve)

ISAtS:uUMSIANSUIUS=gnATETUS U IMSagWITusUsssu
AIMSUSHSIAMSTURoIASIIA-0IUUSMSdIUKLh Ingiawznstih SOP
WS BudosTiistnouAusiunuliagUs-ansmwuniu uangni
mslmnwssusmamsvau Fine Dining sunalUumquﬂuuua\ﬂhun
#oggns: ﬂummsmuswuihmomanvu Woduuauls:-aumsnifiganigen
nantinugnA"

We have successfully integrated comprehensive management systems across
our kitchen and service teams. Implementing Standard Operating Procedures (SOPs)
has significantly optimized our cost control. Furthermore, exploring the art of Fine Dining
has been an eye-opening experience, allowing us to elevate our service standards and
take the restaurant to the next level.
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Address: 751 Moo 1 Khuan Lang, Hat Yai,

Songkhla 90110

Hours: 11.00 - 23.00 (Closed Monday)

Phone: 081 897 6566

Facebook: U1U9uN$SQ18 Baan Janchai Restaurant and Wine
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We preserves a cherished family legacy, serving authentic
ancient satay recipes passed down through generations. Featuring
premium pork, chicken, and chitterlings, our satay is meticulously
marinated for tenderness and aromatic spice, paired with rich
peanut sauce and refreshing pickles. We offer the true taste of
Takuapa’s heritage in a warm, humble atmosphere. At a friendly
price, every skewer is crafted with Khun Yai Tuan’s heartfelt care,
just like a home-cooked meal for family.

NUYUSIU9INISWSIDEU

Premium Restaurant Directory
$1u dxAzaznada
by ANUYI9AIU

Takua Pa Satay by
Khun Yai Tuan

IUUIAU (Signature dish)

a-1i=nydnslusinu (Traditional Pork Satay)
dunannnAtuggRougsugnagIwawnu Bryduuannin
IRSouNANULIMMUIURBUSUAIU gun=Rantitioyud mugnu
thdumasTrusauiu InAidusdgIuy "a=ifld dundu la=ananusni
mstiasiaglunassnilanigosngacukoLIuuAIALTSUNNA

Our Signature 50-year Heritage Pork Satay preserves Khun Yai Tuan’s authentic
Takuapa flavors. Premium pork is marinated in traditional spices, basted with fresh
coconut milk, and charcoal-grilled for a smoky aroma. Served with rich, freshly roasted
peanut sauce and unique 'Soft Chitterling Satay.' Our eco-friendly banana leaf wrapping
naturally enhances the scent, delivering a timeless taste of the past.

waawsIIniNISWRJUN
(What we acheieve)

Tﬂs\]msﬁdoaans:ﬁuéwuquwmsgwuwélﬂauoﬂwsaumu
MINSWAILNNYNISUSIIA=MSIAMUINIBWEIEIBIY S:=UU
N1SANAsSINNAUIA:gvoulgaInNa naonauNagnsN1saaniuy
wyia:nsnatanasinduilinung n1susHsIansiidus=uu
gogagniwanuniiunidefionazuauds:aunisinaige
iianA1 IasuasAnuiulaiumsuindoussvlAIRLInogWEIE

This program successfully elevated our restaurant to premium standards. We
mastered professional culinary techniques, plating excellence, and global hygiene
standards under expert chef guidance. Strategic menu design and marketing insights
have refined our brand image to attract premium diners. These comprehensive
management and service improvements empower us to deliver exceptional customer
experiences and ensure sustainable business growth.

6

Address: Takua Pa, Phangnga

Hours: 10.00 - 16.00 (Closed Monday)
Phone: 061 453 9539

Facebook: a:If-n=MoU1byAtuggsou

1
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S1U d1SV19
Sarnkhao Cuisine

_ -— IVUIRAU (Signature dish)
INYONUIST i

INYAINS:ANGOUNY
$ruemisingnazomistntngnandnanun
fodiuLuIugAA '01M1SADISS101a:A2IUNSY
9 [nYANASSINNAUATUNIWINIININASIIE=NTA
[Fi vsvAsEAIUUSUNMUFAISUAVIAY TRnIAU
RogsasIANIvVUVUNaunaoumUIuuauudnyisnin
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0Im1ssUIUUSIUATY IWDLBUSSNSANIfvIgIa:
Unds=nulednsunnau
Sarn Khao celebrates Southern Thai identity through the
concept 'Food is Story and Memory." We combine premium
ingredients from Trang with refined traditional cooking techniques.
Our signature lies in bold, authentic Southern flavors presented
with contemporary plating and a modern dining experience. We

bridge the gap between heritage and innovation, making the soul
of Southern cuisine accessible and unforgettable for everyone.

Southern Pork Rib Curry with Coconut Milk
wyBniuRasasioulananynidnylsin foens:gnaouRgadulu
W§n||nuﬁoqmsﬁmﬁuua:n:ﬁaﬂ Sa¥IANLTU KOUUU NauNdau WauAIU
|[ﬁma:uuaemadﬁalfjomu@ﬁuhaaoséouq voUduwaIrunodoyoy
fununiSeueIsanss wunstiiauanus:dinna:deusosnunw

Asignature dish embodying authentic Southern flavors. Tender pork cartilage is
slow-cooked in traditional chili paste and fresh coconut milk, creating a bold, creamy,
and perfectly balanced taste. This dish honors local culinary wisdom through refined
presentation, offering a deep yet simple experience that pairs exquisitely with warm
steamed rice.

WaawsIKkINISWRIUA
(What we acheieve)

Iﬂs\lmsﬁdwans:ﬁuﬁﬂamwéwumsmejmmsgwu Fine Dining
odilus=uu MilushumsaswassAiby NATAMSUSY lasnisthiauo
Uszaumsniomssuiuulnl msianivaguiseussounuiswiiseasy
gogriogoAnUWSOUTUNSIT Chef's Table la=IuyiALRIAAIAU 1o
Tuindaumwanusnivas$ulkiDumINuSLOMSSuAtUNIWAE:ToU
dnanynivoIdInInnSIgana

This program has systematically elevated Sarn Khao towards Fine Dining
standards, refining our menu creation, culinary techniques, and the delivery of innovative
dining experiences. Collaborating with expert chefs has prepared us for future Chef’s
Tables and distinctive signature dishes. These insights empower us to represent Trang
as a premier culinary destination, showcasing our local identity through world-class
quality and excellence.
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Address: 99 95 Sri Trang Road 1, Khok Lo, Trang 92000
Hours: 11.00 - 22.00

Phone: 061 994 4511

Facebook: $7U911M15a1s119 Parima Hotel
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NIANaN

1. $2U CHANAN Japanese Cuisine

ININ: dunsanns
Phone: 092 918 6969

2, $7U Doo Pla Café
WHIAN: Q=IBIINS
Phone: 063 426 6287

16. $7u TwyadIngn
IHIN: FIKUS
Phone: 099104 0362

17. $72u wasuwndulnu
IKOM: dS:US
Phone: 062 416 3950

N1IAMN=OUDIN

30. S'1u Huge Dining & Bar

KA UEIUS
Phone: 091 016 8618

31. 51 naaauaum/
NHIA: zsaus
Phone: 086 326 2416

3. 87U G Farm at Sam Khok 18. §7U Usinn ¥19 15189 1USEoUN 32. $7U §puUS Unmnwao
ndn: Unusal NIA: NSIINWUKIUAS AIKIA: JUNUS
Phone: 095 790 1424 Phone: 097 259 8381 Phone: 091 425 4275, 082 949 6515

4. $7U Kai Chef House
VWNIA: NSIINWUKIUAS
Phone: 095 756 6563

5. $7U Oyard
WHIA: NSYINWUKIUAS
Phone: 094 694 1117

6. $7u nSuuonW
INdA: WSSrUUS
Phone: 064 661 4936

7. 52U NIWUuU6o
INIA: NSIINWUKIUAS
Phone: 086 842 6084

8.8 nuum
INIA: NSIINWUKIUAS
Phone: 081577 5553

9. $u M (Imsnfuiidoding)
FIMIA: NSIINWUKIUAS
Phone: 086 761 5558

10. §7u ASOBUN:IA
INIA: NSIINWUKIUAS
Phone: 098 829 6967

11. $u IBelsiniou
KIA: NSINWIUKIUAS
Phone: 096 915 6659

12. $7u Unuduisalnsovs
NIN: NSIINWUKIUAS
Phone: 094 868 8868

13. §7U UuutyIsvAUe
INIA: NSIINWUKIUAS
Phone: 086 363 2899

19. $1u Isuimandusn
VINIA: GWSSTUUS
Phone: 064 153 6224

20. $7u duiaevand
INIA: NSIINWUKIUAS
Phone: 088 995 5462

21.38U OEI’IHHOUUUUSIU wasu
NWHIA: BuuIn
Phone: 061 979 7254

22 S'1U aumﬂmmyou
HIA: NSYINWUKIUAS
Phone: 087 714 8983

23. §7u @nauns
MIA: NSIINWUKIUAS
Phone: 063 998 1677

24. §7u a@SNUS
UKIA: UASUNEN
Phone: 094 224 2245

25. 51U 1dy
WNIA: NSVIINWLKIUAS
Phone: 061 096 1616

26. 57U HUHOﬂU']UII\In
HIAN: ﬂS\]InWUH']UﬂS
Phone: 02 048 8899

nalalla (v

27. $7u BOdNITSU 10alud aing
KIA: U

33.5u O’]H’]SUOHO\]US
KdA: UHUS
Phone: 064 978 7891

NIARNzOUMN

34. $u Uhuiavi 11
WNIA: STBUS
Phone: 062 464 6319

n1ARN:=dusaNIduvIKUD

35.5wIU9
Jundn: 9nssU
Phone: 081 639 4245

36.5u uryysnilassaianieusdtalns

JUKIN: UASSIBEUN
Phone: 091 535 2365

37. $7u duud HUUOU']UIGIU

KA OﬂSS']U
Phone: 094 294 5324

38. §7u Uudunsane
KdA: dgvan

14§ﬂuﬁ'1uuls“\1n """""""""""""" Phone: 097 190 3864 Phone: 081 897 6566
5\]”59\! WSZUﬂS‘thJUSU'I ...................................................................................................
. 1 28. 57U AUV Restaurant & Studio 39. §1U &a:Ifi= = n:)lh
Phigre: \Rag pi3 9292 39KIN: UNSAISSA KN W
15§'1uuwn§n F\’]IV\/ """""""""""" Phone: 085 272 5864 Phone: 061 453 9539
5\]”56‘ a-s:Ug ....................................................................................................

Phone: 089 823 3383

29. S’1U UOHa\lﬂUB'IU
JUHIM: UASEDSSA
Phone: 097 462 4249
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40. $7u @18V
ndn: NS
Phone: 061 994 4511
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Summary
amu| =_x s:auSquanasdauu N1SUNS=AUSIUDINAS
No. 8OSIUDINS | Restaurant Name Current restaurant level Upgrading restaurants
N1ANAaY
1. $7u CHANAN Japanese Cuisine Casual cuisine Premium casual cuisine
2. $7U Doo Pla Cafe Casual cuisine Premium casual cuisine
3. $1u G Farm at Sam Khok Casual cuisine Premium casual cuisine
4, $1u Kai Chef House Casual cuisine Premium casual cuisine
5. $1u Oyard Casual cuisine Premium casual cuisine
6. $7u nsuuAIW Casual cuisine Premium casual cuisine
GreenBough Cafe
7 $7u nuwauuwdo Cafe Premium casual cuisine
Baan Bang Aor Coffee
8. Swiurui Casual cuisine Premium casual cuisine
Kinnadee Clean Food
9. $1u it (Fwsniuidading) Casual cuisine Premium casual cuisine
Koongtung
10. $u ASIBUN=IA Casual cuisine Premium casual cuisine
Chom Talay Restaurant
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amu| = _=x s:auSquaInasdauu N1SYNS=AUSIUDINAS
No. | UOSIUDINIS | Restaurant Name . ; .
. urrent restaurant level Upgrading restaurants
Nn1ANaId
1 $u 1gglsinou Local cuisine Premium local cuisine

Xie Chinatown

$1u Uruduisalnsavs - . -
12. , o Casual cuisine Premium casual cuisine
Baanchan Thai-European Cuisines

. $1u UhuiuryasvAlie Casual cuisine Fine dining

Baanbenjarongpai Thai cusine

$u UuSon

14 Casual cuisine Premium casual cuisine
: Baan Farangkoo

15 STu IWNsA AW Casual cuisine Premium casual cuisine
. Patrick Cafe

16 Squ,lwgaﬂ,lnm‘] Casual cuisine Premium casual cuisine
: Paiboon Kaiyang

17. S whsuanduiiu Casual cuisine Premium casual cuisine

Baanmai Farm & Cafe

$7u =N V19 1RE9 1USeaUN East Casual Premium casual cuisin
18. Ma Kao Rice Noodles & Spicy Noodles u Ly castal cu €

N $1u [sunanuusn CoStETEUISIAG Fine dining

Ronghelk Bancha Cafe

§u duiEevan)

20. i e L Casual cuisine Premium casual cuisine
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Summary
amu| =_=x s:auSquaInasdauu N1SENS=AUSIUDINAS
No. gOSIUDINIS | Restaurant Name Current restaurant level Upgrading restaurants

n1ANaN

$1u danneBuBUSIE WISy

21 , ‘ , Casual cuisine Premium casual cuisine
' Riche' Farm Community Enterprise

29 LG TORI Casual cuisine Premium casual cuisine
) Som Tum Khun Kan

23. s;'fkm?cﬂﬂs Casual cuisine Premium casual cuisine

$1u @18n1us - _ .

24. Sarikaburi Restaurant Casual cuisine Premium casual cuisine

25 s 'a?’ ISelinosain Casual cuisine Premium casual cuisine
: Soei Restaurant

2. S1U ngneRLILING Casual cuisine Premium casual cuisine

Ban Khaek Fried Pork

n1AIKlo

—

§1u B93NIFSU 1Dalud dng (ASITOUJU) Y . .
27. Chewavethee Herb Local cuisine Premium local cuisine

Wellness Stay (Krua Muan Jub)

$1u AUV Restaurant & Studio

28 | Local cuisine Premium local cuisine
i Kamnung Restaurant & Studio
29 S1U ganavngye Local cuisine Premium local cuisine
. Si Long Kui Chai
N1AR:=SUDIN
30. $7U Huge Dining & Bar Casual cuisine Premium casual cuisine
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No.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

BoS1UDINS | Restaurant Name

$1u ndovNaurv
The Amatatian Resterland

$u Sauus thanwaa Junus
Rattanaburi Waterfall Chanthaburi

$7u 9IM1sUBNOIUS
Bo Thong Buri

§u Gruiavi 1
Home 11 Cafestaurant

n1

$1U Invo
Chr

$7u uryustupuwW
Boon Boon Korat Steak & Bistro

$7u duua thOU']EJIﬁU
An-Nor Vietnamese Restaurant

$1u Unuunsane
Baan Janchai Restaurant & Wine

§u a1z mznoth
Takua Pa Satay

$1u d1sv19
Sarnkhao Cuisine

s:ausauonisdaguu
Current restaurant level

Casual cuisine

Family restaurant

Casual cuisine

Casual cuisine

M=JUDONIANIKUD

Casual cuisine

Casual cuisine

Local cuisine

Casual cuisine

Local cuisine

Casual cuisine

N1SUNS=AUSIUDINS
Upgrading restaurants

N1AN=OUDON

Premium casual cuisine

Fine dining

Premium casual cuisine

Premium casual cuisine

Premium casual cuisine

Premium casual cuisine

Premium local cuisine

nAlA

Premium casual cuisine

Premium casual cuisine

Premium casual cuisine
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