
 

 

 
                
                                                                                                                            
 

     

     

   

 

 

 

 

 

 

 

 

 

 

4D3N BANGKOK THAI COOKING 
CLASS 

 
Chef Surasak or Chef Noi 

Rates quoted per person in Brunei Dollars  

HOTEL STAR ROOM TWIN/ 
TRIPLE CWB CNB 

 
 

SGLB 
 

EX. 
NITE 

Manohra 3 Superior 608 528 445 685 70 
Baiyoke Boutique 3 Deluxe 635 548 458 740 90 
Eastin 4 Superior 656 568 468 785 105 
Asia 4 Standard 685 585 485 845 125 
Royal Princess 4 Superior 705 599 495 885 140 
Baiyoke Sky 4 ROH 710 605 495 898 145 
Arnoma 4 Superior 735 618 508 945 160 
Montien  4 Superior 745 628 515 969 170 
Novotel Siam Square 4 Superior 795 666 538 1,078 208 
Pathuwan Princess 4 Superior 828 690 555 1,145 230 
Majestic Grande 5 Deluxe 745 628 515 969 170 
Amari Watergate 5 Deluxe 828 690 555 1,145 230 
Royal Meridien 5 Deluxe 855 710 568 1,198 250 
*CHD WB – Child with Bed / CHD NB – Child No Bed / SGLB – Single Bed / EX.NITE – Extra Night 
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Itinerary 
Day 1 
Arrival Suvarnabhumi Airport in Bangkok, meet upon arrival and transfer to Hotel. Free at leisure 
to explore. Overnight at Hotel of your choice. 
Day 2                                                                                                  B/L/D 
After breakfast at hotel set off for Canal Tour along Chao Phya River + Wat Arun(temple of 
Dawn).Lunch at a local restaurant. Thai Cooking Class by Chef Surasak (3recipes+1 fruit carving 
or 4 recipes with pictures of each dish). 5 course Thai set-dinner will be served. Overnight at Hotel 
of your choice. 
Day 3                                                                                                  B/L/D 
Breakfast at hotel. Tour of Grand Palace and Emerald Buddha Temple. Lunch at local restaurant. 
Next visit Vimarnmek Palace (Teakwood Palace).Dinner at local restaurant. Overnight at Hotel of 
your choice. 
Day 4                                                                                                    B 
Breakfast at hotel. Free at leisure till transfer to Suvarnabhumi Airport for flight home. 
Please dress appropriately for the Temple visits. No shorts, sleeveless shirts and/or opened toe shoes allowed. 



 

 

 

 

 

Thai Cooking Class includes: 
a) 3 recipes plus 1 fruit carving or 4 recipes with pictures of each dish. 
b) 5-course Thai set dinner 
c) Group photo with Chef Surasak 
d) Certificate 

 

Program Choices 
Program A 
YAM NUEA YANG  Sliced grilled beef salad 
TOM YAM GUNG  Flavour Thai Hot Prawn Soup 
GAENG KIEW WAN GAI Green Chicken Curry 
Program B 
GUNG HOM SABAI  Deep-fried marinated prawns wrapped in egg noodles 
TOM KHA GAI   Chicken and Galangal shoots in coconut milk soup 
MASSAMAN NUEA  Famous Thai Beef Curry in mild peanut sauce 
Program C 
MEE KROB CHAO WANG Sweet & Sour Crispy vermicelli with shredded bean curd 
PANAENG GAI   Chicken in thick red curry sauce with crushed peanuts 
PHAD KEE MAO PO TAK Combination if fried seafood with herbs chilli and basil leaves 
Program D 
MOO SATAY   Skewered grilled pork with peanut sauce 
CHU CHI GUNG NANG River prawns and mushrooms topped with sweet red curry sauce 
PHAD THAI GUNG SOD Thai fried rice noodles with prawns 
Program E 
PLA GUNG   Broiled prawns salad with Thai herb sauce 
GAENG PHED PED YANG Roast Duck in Red Curry 
KHAO OB SAPPAROD Baked rice with pineapple, seafood and meats in pineapple shell 
 

Code:FIT-4D3NCOOK 
 

Destination: Thailand, Bangkok 
 

Accommodation: 4-5* 
 

Validity: Till March 2010 
 

Minimum 2 persons 
 

Include:  
Return Economy Air tickets 
Brunei-Bangkok-Brunei  
Three (03) night’s accommodation in Bangkok at the hotel of your choice  
Thai Cooking Class with Chef Surasak with a choice of programs to choose 
Meals/Tours/Transfers per itinerary 
Return Airport transfers (sit in coach) 
 

Exclude:  
B$143 per adult/child (12BN/100YQ/31TS) Airport  
Taxes, Insurance and Fuel Surcharges (subject to changes); Visa fees 
Compulsory tipping for guide & driver at B$3 per person x 3 Days. 
 

Note: 
Ensure valid visa for Thailand 
No refund for unused service 
Personal Travel Insurance from B$30 
Peak Season surcharges will be advised at time of reservations 
As these are promotional air tickets, there is no refund value once tickets are issued. Any amendments to 
confirmed flights on issued tickets will be charged per change per person. 
We strongly recommend purchasing of Travel Insurance before commencing on your holiday. 
 
 

IMPORTANT NOTICE 
Rates and Tour information’s are correct at the time of publishing/printing and are subject to changes without prior 
notice; please confirm all details at the time of booking. Kindly note that it is the passenger’s sole responsibility to 
Reconfirm & Recheck flight departure times at least three (3) days before departure to ensure flight timings are correct. 
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