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Easter Brunch and a Vibrant Collection of Culinary and Wellness Experiences at Sofitel Bangkok Sukhumvit (FTCC)


[bookmark: _Hlk166839230]April invites guests to gather for a joyful Easter Sunday Brunch at Bella Sera, where families and friends come together over generous spreads, seasonal favourites, and sweet Easter treats. Young guests can join French chocolatier Chef Clément Niel’s chocolate workshop, creating their own chocolates alongside fun egg-painting activities. Beyond Easter celebrations, discover refined Tataki creations at Maison Mizuki and elegant asparagus dishes at Belga. At Le Macaron, mango-inspired Afternoon Tea and Thai tea creations refresh warm afternoons, while relaxed evenings unfold with Italian Wine & Cheese gatherings and lively rooftop dining. Rejuvenating rituals at Sofitel Spa with L’Occitane complete the month with moments of indulgence and relaxation.


EASTER SUNDAY BRUNCH AT BELLA SERA
Celebrate Easter with a festive feast for the whole family. Enjoy seasonal favorites like Roasted Lamb Leg and asparagus specialties, along with sweet treats including chocolate eggs, and a selection of desserts. Little ones can join French chocolatier Chef Clement Niel’s chocolate workshop to create their own chocolates, plus fun egg painting activities for a joyful Easter celebration.

Venue: Bella Sera, 2nd Floor
Date: 5th April 2026
Time: Noon – 3 PM
Price: Adult: THB 2,790++ per person (including free-flow soft drink)
          Child (aged 6 to 11 years old): THB 1,662.78 Net per child (including Chocolate Workshop Session)
[bookmark: _GoBack]Reservations: (+66) 2126 9999 / h5213@sofitel.com 

FTCC members enjoy 30% discount on food (adult price) and 15% on beverage
Remarks: Please use promo code 'FTCC' when making bookings via email or phone and present your FTCC membership card upon arrival to redeem this exclusive benefit.


WINE & CHEESE - APERITIVO AFFAIR AT BELLA SERA 
Enjoy 2 hours of free-flow Italian favourites and selected wines, from premium antipasti and an indulgent cheese room selection to refined cold dishes, comforting hot specialties, and chef’s signature creations. All served in a relaxed Italian atmosphere, perfect for sharing, sipping, and savouring together.

Venue: Bella Sera, 2nd Floor
Date: 24th April 2026
Time: 7 PM – 9 PM
Price: THB 799++ per person (Food only)
THB 1,299++ per person (Food & Wine)
Reservations: (+66) 2126 9999 / h5213@sofitel.com 

FTCC members enjoy 15% discount on Food Package and 10% on Food & Wine Package
Remarks: Please use promo code 'FTCC' when making bookings via email or phone and present your FTCC membership card upon arrival to redeem this exclusive benefit.

[image: ]
TASTE OF ITALY: LUNCH AT BELLA SERA
Experience the best of Italy with our curated lunch menu, featuring Spicy Salami and Nduja Bruschettone, Clam Tagliolini, Grilled Red Snapper with Spinach and Garlic Saffron Sauce, and Grilled Italian Sausage. Conclude your meal with classic Tiramisu, Apple Tart, or other delightful desserts for the perfect finish.

Venue: Bella Sera, 2nd Floor
Date & Time: Daily, 12 PM – 3 PM
2-Course Set Lunch Menu: THB 490++ per person 
3-Course Set Lunch Menu: THB 590++ per person
Reservations: (+66) 2126 9999 / h5213@sofitel.com 

FTCC members enjoy 10% discount on food  
Remarks: Please use promo code 'FTCC' when making bookings via email or phone and present your FTCC membership card upon arrival to redeem this exclusive benefit.


[bookmark: _Hlk203930081]A LA CARTE MENU AT ALL F&B OUTLETS
Venue: Le Macaron, Maison Mizuki, Bella Sera, Belga, and Liquide Pool Bar
Date & Time: Daily, operating hours of respective outlets
Reservations: (+66) 2126 9999 / h5213@sofitel.com 

FTCC members enjoy 20% discount on food and 15% on beverage
Remarks: Please use promo code 'FTCC' when making bookings via email or phone and present your FTCC membership card upon arrival to redeem this exclusive benefit. Blackout dates apply.
[bookmark: _Hlk164429389]

SPA TREATMENT AT SOFITEL SPA WITH L’OCCITANE
Venue: Sofitel Spa with L’Occitane, 9th Floor
Date & Time: Daily, 10 AM - 8 PM 
Reservations: (+66) 2126 9999 / h5213@sofitel.com 

FTCC members enjoy 20% discount on à la carte treatments 
Remarks: Please use promo code 'FTCC' when making bookings via email or phone and present your FTCC membership card upon arrival to redeem this exclusive benefit.
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ASPARAGUS EXTRAVAGANZA  AT BELGA 
Savor the flavors of asparagus season with a curated menu by Chef Lars and his team. From creamy Asparagus Soup to Grilled White & Green Asparagus with Lardon, each dish celebrates the freshness of this seasonal ingredient. Enjoy White Asparagus Salad with Khao Yai Chicken, or classic Flemish-style Asparagus served with Paris Ham, Norwegian Smoked Salmon, or Australian Wagyu Tenderloin.

Venue: Belga, 32nd Floor
Date: 1st April – 31st May 2026
Time: 5 PM - 12.30 AM
Price starting from THB 480++
Reservations: (+66) 2126 9999 / h5213@sofitel.com 


A REFINED TATAKI CREATIONS AT MAISON MIZUKI 
Experience the art of Tataki with 6 delicately seared selections, showcasing premium seafood and Koroge Striploin. From Tako and Akami Tataki to Sake Tataki with Caviar, Kampachi with Yuzu, and Shima Aji with Rice Paper, each dish highlights pure flavors and refined Japanese craftsmanship.

Venue: Maison Mizuki, Lobby Floor
Date: 1st - 30th April 2026
Time: 5 PM – 12:30 AM 
Price: Starts from THB 420++
Reservations: (+66) 2126 9999 / h5213@sofitel.com


SEASON OF SIPS SUMMER COCKTAILS AT MAISON MIZUKI
Summer is almost here, and we welcome the season with 4 special summer cocktails. From the zesty Yuzu No Marry to the fruity Sora Peach, the indulgent Dark Matcha Velvet, and the delicate Strawberry Daifuku, each sip is thoughtfully crafted to refresh the palate with a playful yet sophisticated taste of summer.

Venue: Maison Mizuki, Lobby Floor
Date: 1st - 30th April 2026
Time: 5 PM – 12:30 AM 
Price: Starts from THB 450++
Reservations: (+66) 2126 9999 / h5213@sofitel.com


SUMMER MANGO BLISS AFTERNOON TEA AT LE MACARON 
Embrace the taste of summer with our mango inspired Afternoon Tea. Enjoy a delightful selection of savory bites including Nam Dok Mai Parma Pop, Mahachanok Vol Au Vent, and Aok Rong Tango Mortadella, alongside sweet treats such as Mango Moon Sticky Tart, Mango Cream Cheese Macaron, and more. Served with freshly brewed coffee or premium teas from Araksa Tea Garden and Dilmah.

Venue: Le Macaron, Lobby Floor
Date: 1st April – 31st July 2026
Time: 2 PM - 5 PM
Price: THB 1,290++ for 2 persons | THB 790++ for 1 person
Reservations: (+66) 2126 9999 / h5213@sofitel.com

GOLDEN THAI TEA DELIGHT AT LE MACARON 
Summer is here, and we celebrate with three special Thai Tea creations. Enjoy the smooth and sweet classic Thai Tea, the refreshing Thai Lemon Tea with a citrus twist, and the indulgent Thai Tea Snowy Toast, a creamy smoothie served on soft toasted bread.

Venue: Le Macaron, Lobby Floor
Date: 1st April – 31st May 2026
Time: 7 AM - 10 PM
Price starting from THB 210++
Reservations: (+66) 2126 9999 / h5213@sofitel.com


SHEA SPA EXPERIENCE AT SOFITEL SPA WITH L’OCCITANE

Shea Retreat Massage
60 Mins: THB 2,500 net | 90 Mins: THB 3,300 net
Shea Body Bliss 90 Mins: THB 3,500 net
30 Mins Shea Butter Body Scrub followed by 60 Mins Shea Butter Body Massage
Shea Harmony 90 Mins: THB 4,000 net
60 Mins Shea Butter Body Massage followed by 30 Mins Discovery Facial 
(Receive complimentary L’Occitane Hand Cream 10 ml.)

Venue: Sofitel Spa with L’Occitane, 9th Floor
Date: 1st – 30th April 2026
Time: 10 AM - 8 PM
[bookmark: _Hlk166845344]Reservations: (+66) 2126 9999 / h5213@sofitel.com [image: ]
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