


THAI FLAVORS BARBEQUE
THB 8,000 per set 

( To share for 2 persons)

Salad

Spicy glass noodle salad with mixed Andaman seafood

“Som Tam” green papaya salad with peanuts

Vietnamese spring rolls with vegetables

From the Grill

Jumbo tiger prawns marinated with chili and coriander

Thai flavored Chicken thighs

Isaan style BBQ sausages

Whole sea bass, Asian herbs and grilled in banana leaf

Giant squid marinated with garlic and pepper

Accompaniments

Jasmine rice

Stir Fried Mixed vegetables

Nam Jim Jaew, Thai Seafood Sauce and sweet chili sauce

Dessert

Traditional mango sticky rice

Seasonal fruits 

Please inform one of our associates should you have food allergies or intolerances.

Price are in Thai Baht and subject to 10% service charge plus applicable government tax.



SIGNATURE BARBEQUE
THB 9,000 per set

( To share for 2 persons)

Salad

Caprese salad with Balsamic and Pesto

Caesar salad with dressing, croutons, Parmesan cheese

Roasted pumpkin salad

From the Grill

Seabass fillet

Yellow fin tuna steak

Tiger prawn

Calamari

Lamb Cutlets

Australian Beef Tenderloin

Herb marinated Chicken Thigh

Accompaniments

Corn on the cob

Grilled Vegetables

Baked Potato

Lemon Butter, BBQ Sauce, Béarnaise Red Win Sauce     Chimichurri

                                                                

Dessert

Panna Cotta with passion fruit         

Seasonal fruits

Add grilled Phuket lobster supplement THB 1,600 per person

Please inform one of our associates should you have food allergies or intolerances.

Price are in Thai Baht and subject to 10% service charge plus applicable government tax



Please inform one of our associates should you have food allergies or intolerances.

Price are in Thai Baht and subject to 10% service charge plus applicable government tax.

SELECT ADDITIONAL TO THE SET   

SEAFOOD:  
- Fresh Tiger prawns 
- Squid 
- Andaman Sea bass 
- Phuket Lobster
- Rock lobster 
- Salmon Steak 
- Blue crab 

PREMIUM MEAT:    
- Australian Wagyu Rib Eye marble score 3 
- Wagyu Oyster blade marble score 8 
- Australian Lamb chops 
- Kurobuta Pork Chop 
- Cumberland sausages 
- Grain fed 150 days Black Angus Tenderloin 
- Chicken
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PRIVATE BARBEQUE ORDER FORM

After a perfect day exploring Phuket and the surrounding area, what could be better than a private barbeque in 
the privacy of your own villa? Simply inform our restaurant staff or the Guest Service Center by pressing “Guest 
Service” on your room or villa’s telephone. Choose from one of our talented chefs’ carefully designed sets and 
decide on the date and time. Everything will be prepared for you.

Cancellation advice: A cancellation fee of 50% off the food menu rate per person will apply, should you wish to 
cancel your Private Barbeque experience within 12 hours of your reservation.

Please note: Reservations are required a day in advance and are subject to availability.

Include a Chef: An additional charge of 2,500 Baht will be added on to the menu price if you wish for one of our 
chefs to do the grilling for you.



Price are in Thai Baht and subject to 10% service charge plus applicablegovernmenttax

Locally Sourced Dish

WATER

Aqua Panna 1000 ml -315
San Pellegrino 1000 ml -325
Chang (Local) 700 ml – 210

SOFT DRINKS

Pepsi, Pepsi Max-135 7-
Up, Mirinda Orange -135
Soda Water,Ginger Ale -135
TonicWater -135

JUICES

Orange, Coconut -225
Pineapple,Apple -225
Mango,Watermelon-225

BEERS

Local 

Chang-230
Singha -230
Chang Cold Brew-230 

Imported
Heineken -230
Heineken 0.0 ( non-alcohol ) -230

ANANTARA WINE LIST SELECTION

CHAMPAGNE & SPARKLING Vintage Price

Bollinger Special Cuvée Brut, Aÿ, France NV 6000

Veuve Clicquot 'Yellow Label' Brut, Champagne, France NV 4900

Rimarts Reserva Especial Brut Nature, Catalonia, Spain 2018 3000

ROSÉ WINE
Château d'Esclans  Whispering Angel Rosé, Provence, France 2024 2450

WHITE WINE
Concha y Toro Amelia Chardonnay, Limari Valley, Chile 2022 4500

Greywacke Sauginon Blanc, Marlborough, New Zealand 2024 2800

Atlan& Artisan Riesling, Mosel, Germany 2023 2300

RED WINE
Louis Latour Pinot Noir, Bourgogne, France 2022 3000

Chateau Aney, Haut-Médoc, France 2017 2400

Ridge Vineyards Geyserville, Alexander Valley, USA 2016
6500

BEVERAGE  LIST
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