
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

HALF DAY MEETING  

THB 2,000 per person 

Inclusions: 

The exclusive of Trisara meeting venue from 0800 – 1200 (4 hours),  

Services are completed with, but are not be limited to: 

- Dedicated, friendly service team  and professional technicians 

- Choice of morning coffee breaks from our range of Trisara coffee break 

options.  

- Group luncheons with selection of menus 

- Stationary 

- Interactive Projector available for Training Room  

- Interactive Touch Screen E-Board available at the Trisara Board Room  

- LCD Projector  

- Free flow refreshments throughout the meeting with freshly made cookies / 

mini macaron etc.  

 

FULL DAY MEETING   

THB 2,400 per person 

The use of all Trisara meeting venue from 08.00 – 18.00 (10 hours),  

Services include yet are not limited to: 

Inclusions: 

The exclusive of Trisara meeting venue from 0800 – 1200 (4 hours),  

Services are completed with, but are not be limited to: 

- Dedicated, friendly service team  and professional technicians 

- Choice of morning coffee breaks from our range of Trisara coffee break 

options.  

- Group luncheons with selection of menus 

- Stationary 

- Interactive Projector available for Training Room  

- Interactive Touch Screen E-Board available at the Trisara Board Room  

- LCD Projector  

- Free flow refreshments throughout the meeting with freshly made cookies / 

mini macaron etc.  

 

 



 
 

MEETING SPACE  

 

TRISARA BOARD MEETING ROOM 

Our modern Board Room seats up to15 persons with state-of-the-art IT panoramic 

sea views.  

*Minimum of 10 persons required.  

 

 

 

 

 

 

 

TRISARA TRAINING ROOM  

Our Trisara Training Room can comfortably fit 60 persons in theater style. Other styles 

of set up can be done upon requests.  

*Minimum 20 persons required 
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TRISARA BEACHFRONT PAVILLIONS 

Our Trisara Beachfront Pavilion offers a unique meeting space in the cool, relaxed 

interiors of the indoor venue. Capacity ranges from 10-40 people for a boardroom 

style set up, and is ideal for private conferences or focused business sessions 

complete with business workstations. 

*Not available on Sundays 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

Trisara Private Villa Residences 

We offer a number of magnificent Multi-Million Dollar Private Residences 

available customized events, most of which are all set directly above the 

oceanfront. Each villa has a unique décor, and all are equipped with state-

of-the-art amenities.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

COFFEE BREAK 

 

ALL MENUS INCLUDE 

Freshly Brewed Coffee and Selection of Teas 

Choose 1 set  

Set 1 -  Chocoholic 

Coffee break themed around chocolate  

- Chocolate – nut brownies 

- Chocolate Mille – feuille 

- Chocolate chip cookies 

- Chocolate macaroon 

- Hot chocolate 

- Chocolate Milkshake or smoothie 

 

Set 2 -  Revitalizing Coffee Break 

Selection or re-energizing food and drinks  

- Juice station (watermelon, orange, mixed berry) 

- Banana and strawberry smoothie 

- Apple and oatmeal crumble 

- Mini quiche 

- Fruit tarts 

- Mixed nuts 

 

Set 3 -  Tribute to Mango 

All items around mango  

- Sticky rice with mango 

- Mango cheesecake 

- Mango pudding 

- Mango sago 

- Mango Juice 

- Mango and orange, Mango and Chili Smoothie 

 

Set 4 -  Thai coffee break 

Thai inspired items:  

- Mini Massaman tart 

- Ka Nom Krog 

- Por Pia Sod 

- Kra Thong Tong 

- Miang Kum 

- Tod Man Pla 

- Ginger iced tea 

- Cha Chart 

 

 

 

 

 



 
 

LUNCH  

 

2-Course Set Menu Style 

Choose 1 

Phad Thai 

Stir fried small rice noodles with bean sprouts, garlic, chives, king prawns, tofu and banana 

blossom 

Phad Ka Proaw 

Minced beef, chicken or pork sautéed with oyster sauce, chili and hot basil leaves 

Pla Pao Hor Bai Tong 

Baked red snapper in banana leaf and herbs with chili and lime sauce 

Phad Cha Pla 

Wok-fried red snapper fillets with young wild ginger, long beans and green peppercorn 

Pla Neung Manao 

Steamed white snapper fillets with lime, chili and coriander sauce 

Naree Lui Suan 

Stir-fried chicken with cashews, dried chili and oyster sauce 

Panang Gai 

Chicken curry with kaffir lime leaves and coconut cream 

Gaeng Kiew Wan 

Chicken or prawn green curry 

Gaeng Massaman  

Southern Massaman grilled chicken or beef curry with roasted pumpkin, sweet potatoes and 

peanuts 

 

Trisara LIFE salad 

Avocado, nuts, sprouts, mixed greens, hummus, beetroot and carrots 

Nicoise salad 

Greek salad 



 
 

Caesar salad with grilled chicken 

Trisara Club sandwich with French fries 

Black Angus beef burger with caramelized onions and French fries 

Open-face avocado, hummus, cucumber, tomato and sweet onion sandwich on corn seed 

bread 

Spaghetti Bolognese 

Whole wheat penne with tomato sauce and Thai basil 

Tagliatelle carbonara 

Margherita Pizza 

Grilled vegetable, wild mushroom and feta cheese Pizza 

Parma ham and rocket Pizza 

Fish and chips with tartare sauce  

Roasted baby chicken with potato salad and Caesar salad 

 

Dessert – Choose 1 

Khao Niew Mamuang 

Sticky rice with sweet mango and coconut cream  

Thai story 

Sticky rice with sweet mango, banana fritters and coconut ice cream 

Apple tart with rosemary and vanilla ice cream  

Passion fruit panna cotta with tropical fruit salad     

Deep dark chocolate cake with double cream   

Chocolate fondant served with vanilla ice cream     

Tiramisu   

Ice cream: honeycomb, vanilla, chocolate          

Sorbet: lime, pineapple and mint, coconut, passion fruit       

Trisara fruit plate   

 

 



 
 

Buffet Style 

Appetizers (Choose 4 items as following)   

Deep-fried fish cakes with cucumber pickled and sweet chili sauce 

Spicy seafood salad with Thai herbs 

Barbeque chicken with fresh turmeric and namjim dipping sauce 

Banana flower salad with fresh young coconut, chili paste and shrimp 

Issarn style grilled beef salad with fresh saw tooth coriander  

Steamed prawns with lemongrass, kaffir lime leaves, roasted chili paste and fresh mint 

Deep-fried shrimp cakes with plum sauce 

Tasty wing bean salad with prawns and roasted chili dressing 

Deep-fried vegetarian spring rolls with sweet chili sauce 

Local Phuket herb salad with tofu and light red chili dressing 

Tasty wing bean salad with tofu and roasted chili dressing 

Pomelo salad with green apple, chili paste and roasted grated coconut 

Banana flower salad with fresh young coconut, chili paste  

 

Main Course (Choose 4 items as following) 

Grilled Andaman prawns, straw mushroom with chili paste and coconut 

Green curry with chicken, roasted apple eggplants and young coconut 

White snapper fillets steamed with limes, chili and coriander sauce 

Wok-fried Andaman prawns with lemongrass, lime and chili sauce 

Deep-fried grouper fillets with chili sauce and papaya salad   

Sautéed beef fillet with fresh ginger, black fungi, oyster sauce and pepper 

Wok fried marinated slices pork or chicken with chili and hot basil 



 
 

Rice noodles with pork and kale in oyster sauce 

Stir fried chicken with cashews and dried chili in oyster sauce 

Sautéed chicken breast with chili spice paste and coconut milk 

Grilled chicken Massaman curry with roasted pumpkin and sweet potatoe  

Pad Thai - Small rice noodles with grilled king prawns, tofu and banana blossom salad 

 Sautéed “Pak Choy” with oyster sauce 

Sautéed mixed vegetables with oyster sauce 

Stir-fried local green vegetable with oyster sauce 

Including steamed jasmine rice 

 

Dessert (Choose 4 items as following)    

Vanilla panna cotta with “green fruit” salad  

Deep dark chocolate cake with double cream      

Sticky rice with sweet mango and coconut cream    

Crème brûlée with liquored strawberry compote 

Raspberry millefeuille  

Chocolate Mousse 

Caramel custard  

Pavlova  

Trisara fruit plate  

Ice cream: honeycomb, vanilla, chocolate          

Sorbet: lime, pineapple and mint, coconut, passion fruit       

     

 

 



 
 

TERMS & CONDITIONS  

 

 All prices quoted are in Thai Baht and subject to 10% service charge and 7% 

government taxes.  

 Final Guaranteed number of guests  

To be submitted at least 30 days prior to the event. Any additional guests attending your 

event will be charged accordingly.  

 Deposit Requirements 

First deposit of 50% of the confirmed package is required to guarantee the space. 

Balance payments for all the confirmed arrangement will be required 30 days prior to the 

date of the event.  

 Private Residential Villa 

Additional venue charge is applicable for Private Residential Villa meeting space unless 

clients make a booking of at least 2 bedrooms of the Private Residential Villa that is 

reserved for a meeting.  

 Overtime  

Events after 4 hours for half day or 10 hours for full day meeting packages are subject for 

a charge of THB 1,000++ for each additional hour.  

 Special Catering Service 

We can assist you in arranging décor, floral arrangements, entertainment and other 

special services.  

 Cancellation Policy 

Cancellations made post confirmation incur a 50% of the estimated total cost will be 

charged accordingly.  

Cancellation made within 30 days prior to the event date, 100% of the estimated cost will 

be charged.  

 Meeting packages may be subject to change without prior notice. 

 

 

For further information please contact our Event Team at Trisara Phuket 

Phone +66 76 310291 or email us at: events@trisara.com 
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