S KY U P DAT E The latest happenings at Bangkok Airways

PUTTING CHEFS IN THE SKY

Bangkok Airvways has long heen a leader shen it comes to

in-flight catering. To ensure that this continues. the aiine
has joined farees with some of the top chefs working in
Thailand today Lo bring passengers the very best in
in-flight cuisine. The following ehefs will be creating

exelusive, Lailor-made meals (or busine:

seclass pussengers
onall routes between July and December
+ Chef Torsit Sarisdiwongsee
Eisecrtive chef of Grevhormd Café, whose firsion menu
has became a byword for delectable cnisine in Bangkok.

Chef Pita

richan
Chef and cooking instructor at the Tour Seasons Resort

Chiang Mai. Pitak has been showing the world how Lo

mahe Thai cwrries [or more than a decade and a half.

Chef Alee Lomas
Exceulive chel of The Pavilions Phuket, Alec combines

fresh Canadian produce with Asian cooking technicues.

Chef William Gastou
lixecutive chef of The Scent Hotel in Koh Samui,
William is a master of Trench gastronomy and is also

well-versed in the Thai culinary arts
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