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Sweet 
AFTERNOON DELIGHTS

Embark on a sweet culinary experience with classic French patisseries 
and traditional Thai desserts, with a choice of premium tea varieties 
by Voyage Thailand accompanied by a selection of coffees from 
locally sourced coffee bean farmers, enhance your afternoon and 
experience hot chocolate like never before with our Signature hot 
chocolate menu!

PRICED AT THB 950 NET PER COUPLE 
Prices Include free flow tea and coffee. 
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Sweets SELECTION

Lemon scented scones served with jams 
and Chantilly cream. 

Fresh fruit skewers

Vanilla bean Crème Brulee 

Tiramisu slice 

Pandan madeleine cookie

Luk chup - Traditional Thai fruit candy

Kanom ko – Steam rice dumplings with 
coconut and palm sugar 

Coconut pannacotta & mango compote 

Almond chocolate croissant 

Dark chocolate cremuex 
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Plantation Signature
Hot  Chocolates 

Chai Tea White Chocolate
Spiced infused white chocolate   
milk tea homemade marshmallow   
and vanilla bean cream

Matcha Lovin
Matcha hot chocolate milk with   
matcha dusted marshmallow and   
vanilla bean cream.

Thai Hot and Spicy 
Chilli and cinnamon-infused milk   
chocolate homemade marshmallow  
and cinnamon and vanilla bean   
cream 

Smoked Smore
Dark milk chocolate served    
with shortbread crumble, Brulee   
marshmallow, vanilla bean cream   
smoked in apple wood chips.

Extra charge THB 180
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VOYAGE TEA & COFFEE Story
Everything has a beginning. We introduce you to our brand, Voyage. Our 
quality products have a long, rich history that voyaged through time and 
space.

From the moment where legend describes a tea leaf falling into Emperor 
Shen Nung’s tea cup 5,000 years ago, both tea and coffee quickly voyaged 
on the silk road to many more countries.

The voyage entwined tea and coffee into the art and cultures of different 
countries from the elegant, serene rituals of the Japanese tea ceremony, to 
being an important fixture in the British way of living with “Tea Time”.

The products in our Voyage Tea and coffee collection reflects how the 
different terroirs they grew is a drinking experience reinvented.

Our tea master voyaged far and wide, to bringing you the best selections to 
let you enjoy the experience and moments captured in the aroma and taste.
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Loose Tea
   SELECTION
 

Voyage Sencha Shizuoka Summer  
from Japan

Voyage Superior Jasmine Mao Feng  
Fujian Spring from China

Voyage Highland Oolong Fujian  
from China

Voyage English Breakfast Ceylon  
from Srilanka

Voyage Earl Grey Ceylon FBOP  
from Sri Lanka

Voyage Aromatic Lemongrass  
from Chiang Mai, Thailand

Voyage Green peppermint  
from North America

Voyage Whole Chamomile  
from Slovenia
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VOYAGE PANG OUNG Arabica

Pang Oung coffee beans are roasted at the Royal Project Foundation 
in Mae Hong Son province. 

The Pang Oung coffee cherries are cultivated on the hills bordering 
the provinces of Mae Hong Son and Chiang Mai, enjoying high growing 
altitude of approximately 1,100 to 1,200 meters above the sea level 
where most of the population living there are the Karen Tribe.

High-quality coffee beans from the Royal Project Foundation 
from Mae Hong Son, Thailand

Cappuccino 

Latte 

Espresso 

Flat white 

Americano
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PHUKET’S ICONIC SUNSET 
DESTINATION

Sunsets, cocktails and good company make for the perfect sundowner. 
Join us to experience that golden hour glow at 360° Bar, the ultimate 
sunset perch over paradise. Located at the highest point of The 
Pavilions Phuket, 360° Bar is the home of creative drinks, Pinxos tapas, 
mellow grooves and a sparkling sunset over the Andaman sea.

 Friday & Saturday evenings, 5 pm till late.

For reservation please dial 1.
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