
Le Meridien Bangkok Hotel
Alternative State Quarantine Package at

Thailand’s Leading
Destination Management Company

royalvacationdmc.com



Rates 

15 nights Le Méridien Stylish Accommodation
Le Méridien signature breakfast
La Dolce Vita' lunch + dinner. Indulge with delectable European, Asian and Thai dishes for you 
to choose from.
Free Laundry service 02 pieces per person per day (except dry cleaning)
High speed internet
Gym time using state-of-the-art Technogym equipment
Beautiful relaxation in-door and out-door areas
49-inch Smart TV with local + international TV channels
Virtual yoga, Zoom fitness classes, in-room entertainment options
7,000+ online newspapers and magazines from Press Reader
Sanitized limousine airport transfer on the arrival day
After your second test is clear, you will be permitted to access the relaxation in-door and 
out-door areas. This is done by advance booking including compulsory social distancing.
Earn 15 elite night credits and Marriott Bonvoy points for your stay
24-hour in-room dining menu with exclusive 20% saving (except mini-bar)
For extra laundry, laundry saving of 20% on all items (except dry cleaning)
Welcome amenities includes welcome snacks, drinking water, tea, coffee, thermometer, face 
mask, and hand sanitizer

Medical services are provided in collaboration with BNH Hospital throughout your quarantine
Three COVID-19 tests
24-hour certified nurse on-site

Package Includes

Dedicated Services by Le Meridien Banbkok – Benefits inclusive of package

Dedicated Medical services of BNH Hospital – Inclusive of package

10% off for Thai Residents
Eligible for Marriott Bonvoy Elite Night and Point Credits

Remarks

Room Type Size (sq.m.)

Room Rate
First Person

Adult Adult Child
Second Person

Vista Room 36
72

78
114

165

72,0001 Bedroom

2 Bedrooms

1 Bedroom + 1 Living room

2 Bedrooms + 1 Living room

1 Bedroom + 1 Living Room

THB 49,000THB 29,000THB

29,000THB

29,000THB

29,000THB

29,000THB

49,000THB

49,000THB

49,000THB

49,000THB

THB

THB

115,000
120,000

THB 160,000
THB 290,000

Vista Family Room

Avantec Suite

Avantec Family Suite

Avantgarde Suite
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Rate Details & Cancellation Policy

ASQ Regulations as Guided by Ministry of Health

Rate is inclusive of 10% service charge and 7% government tax
Extra person charges are THB 49,000 net for adult and THB 29,000 net for children aged 
under 13 years old per room per night
Rate is fully-prepaid, and non-refundable
Date changes to the reservation are allowed through 11:59 P.M. local Bangkok time, 03 days 
before arrival
Prepay rate will be charged the full cost of the reservation within 24 hours of making the 
reservation
If payment is unsuccessful, the hotel reserves the right to cancel the reservation

During your visit you must stay in your room. While you are in the hotel’s designated public 
areas, you must always wear a face mask and maintain a distance of at least 1 m from other 
people.
The consumption of alcohol is not allowed during your stay
Food delivery from outside vendor is prohibited, only dried food is allowed from relatives 
and it will be inspected before being delivered to your room. Food will be rejected for deliv-
ery in case of denial during inspection.
As instructed by the Ministry of Public Health, we will not be able to service your room 
during the first half of your quarantine and we will service your room every 2 days for the 
second half
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Avantec Suite
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Vista Room
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Avant Garde Suite
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Monday
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Meals Details



Tuesday
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Wednesday
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Thursday
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BREAKFAST 
BEVERAGE 
 
HOT BEVERAGE (SELECT 01) 
Choice of espresso, americano, cappuccino, English breakfast tea, earl grey tea, green tea, chamomile tea or hot 
chocolate 
J UI CE (SELECT 01) 
Choice of orange, apple or pineapple juice 
DAI RY (SELECT 01) 
Choice of full cream milk, skim milk, plain yogurt or strawberry yogurt  
 
MAI N (SELECT 01) 

W ESTERN STYLE 
Poached egg with smoked salmon on toast, sautéed asparagus, marinated feta cheese and olives, bread rolls, pain 
au chocolate, Parma ham tartine 
 
THAI  STYLE 
Plain boil rice, pickled lettuce, Chinese sausage, salted egg, sliced seasonal fruit 
 
J APANESE STYLE 
Salmon teriyaki, plain onigiri, miso with wakame seaweed and bean curd, fried egg, mixed salad, kimuchi, nori, 
sliced mango 
 

LUNCH 
(SELECT 01) 
I TALI AN STYLE 
Roasted capsicum asparagus and ricotta, Gnocchi "Alla Romana" with tomato and basil sauce, apple pie
 
I NTERNATI ONAL STYLE 
Lyonnaise salad with potato and bacon, stir-fried shrimp with broccoli on soft polenta, apple pie  
 
THAI  STYLE 
Massaman curry with beef, steamed rice, stir fried kale, Thong Yod Thai dessert 
  

DI NNER 
(SELECT 01) 
I TALI AN STYLE 
Feta salad with cherry tomato and yellow pepper, semolina coated seabass on creamy leek, caramelized pineapple 
carpaccio 
 
I NTERNATI ONAL STYLE 
Memphis style spiced chicken wings (12 pieces), tangy coleslaw, homemade corn bread, Panna Cotta 
 
THAI  STYLE 
Yam Kai Tom (Spicy boiled egg salad), Khao Moo yang with Num Jim-Jew (Steamed rice with grilled pork), Thai 
tamarind dipping sauce, Chao Guay, (Black jelly dessert) 



Friday
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BREAKFAST 
BEVERAGE 
 
HOT BEVERAGE (SELECT 01) 
Choice of espresso, americano, cappuccino, English breakfast tea, earl grey tea, green tea, chamomile tea or hot 
chocolate 
J UI CE (SELECT 01) 
Choice of orange, apple or pineapple juice 
DAI RY (SELECT 01) 
Choice of full cream milk, skim milk, plain yogurt or strawberry yogurt  
 
MAI N (SELECT 01) 

W ESTERN STYLE 
Spinach frittata,, veal sausage, grilled tomato , gruyere with dry apricot, bread rolls, butter croissant, coconut 
green tea bread 
 
THAI  STYLE 
Stir fried shrimp with garlic, steamed rice, clear soup, seasonal whole fruit 
 
J APANESE STYLE 
Chicken curry, Japanese steamed rice, miso soup with cabbage and shimeji mushrooms, potato salad, natto 
(fermented soy bean), tsukemono (Japanese pickles), nori, sliced fruit   
 

LUNCH 
(SELECT 01) 
I TALI AN STYLE 
Poached shrimps with boiled egg, aurore sauce Rigatoni with shredded Ossobuco ragout, Torta St James (Spanish 
almond cake) 
 
I NTERNATI ONAL STYLE 
Patatas bravas (Spanish fried potato), eggplant manchego rolls, chicken stew with mushroom in red wine gravy, 
torta de Santiago (Spanish almond cake) 
 
THAI  STYLE 
Stir fried seafood with yellow curry powder, steamed rice, clear chicken soup with seaweed, Kanom Mor Gaeng 
(Thai taro custard) 
  

DI NNER 

(SELECT 01) 

I TALI AN STYLE 
Tuscan roasted tomato- bread soup, Baked chicken thigh sauteed champignon and lettuce, Chocolate  bocconotti 
 
I NTERNATI ONAL STYLE 
BBQ pork ribs, corn bread, tangy coleslaw, signature Memphis BBQ sauce 
 
THAI  STYLE 
Deep fried prawn spring rolls, classic Thai papaya salad with grilled chicken skewers, sticky rice 



Saturday
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BREAKFAST 
BEVERAGE 
 
HOT BEVERAGE (SELECT 01) 
Choice of espresso, americano, cappuccino, English breakfast tea, earl grey tea, green tea, chamomile tea or hot 
chocolate 
J UI CE (SELECT 01) 
Choice of orange, apple or pineapple juice 
DAI RY (SELECT 01) 
Choice of full cream milk, skim milk, plain yogurt or strawberry yogurt  
 
MAI N (SELECT 01) 

W ESTERN STYLE 
Thai-style omelette with smoked salmon and tamarind sauce, grilled tomato, mortadella and mozzarella roll, bread 
rolls, cinnamon roll, butter cake 
 
THAI  STYLE 
Congee with minced pork, soft boiled egg, sliced seasonal fruit 
 
J APANESE STYLE 
Grilled mackerel, Japanese steamed rice, miso with wakame seaweed and bean curd, fried egg, natto (fermented 
soy bean), umeboshi (salted plum), nori, seasonal whole fruit 
 

LUNCH 
(SELECT 01) 
I TALI AN STYLE 
Eggplant and celery caponata with shrimps, gratinated crepes fiilled with ham and fontina, seven layers chocolate 
cake 
 
I NTERNATI ONAL STYLE 
Fresh spring roll with vegetable and peanut dipping sauce lamb shoulder stew with baked potato, seven layers 
chocolate  cake  
 
THAI  STYLE 
Stir -fried bean sprouts, pork red curry with pineapple and tomato, steamed rice, Gluay Chuam (banana in syrup) 
  

DI NNER 

(SELECT 01) 

I TALI AN STYLE 
Organic greens with carrot and cherry tomatoes, balsamic dressing, pizza with spicy salami and olives 
 
I NTERNATI ONAL STYLE 
Pumpkin soup with lentils, roasted duck on sweet and sour vegetables, caramelized pineapple carpaccio 
 
THAI  STYLE 
Kai Thoon (Thai steamed egg), Pla Pad Prik Thai Dum (Fried Seabass with black peppercorn, onion and capsicum), 
steamed rice 



Sunday
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BREAKFAST 
BEVERAGE 
 
HOT BEVERAGE (SELECT 01) 
Choice of espresso, americano, cappuccino, English breakfast tea, earl grey tea, green tea, chamomile tea or hot 
chocolate 
J UI CE (SELECT 01) 
Choice of orange, apple or pineapple juice 
DAI RY (SELECT 01) 
Choice of full cream milk, skim milk, plain yogurt or strawberry yogurt  
 
MAI N (SELECT 01) 

W ESTERN STYLE 
Poached egg, young coconut, horseradish cream, chicken sausage, mushroom, dried beef and goat cheese roll, 
bread rolls, butter croissant, blueberry Danish 
 
THAI  STYLE 
Thai grilled chicken skewer, sticky rice, warm soy milk, sliced seasonal fruit 
 
J APANESE STYLE 
Grilled yellowtail fish, Japanese steamed rice, miso soup with cabbage and shimeji mushrooms, Japanese rolled 
omelette, natto (fermented soy bean), tsukemono (Japanese pickles), nori, sliced mango 
 

LUNCH 
(SELECT 01) 
I TALI AN STYLE 
Grilled vegetable with basil Lasagna with beef ragout bechamel and parmesan, Vanilla Bocconotti 
 
I NTERNATI ONAL STYLE 
Jicama and citrus salad with soy sesame dressing, Roasted pork tenderloin on spinach with mustard sauce, Vanilla 
Bocconotti (Italian cookies) 
 
THAI  STYLE 
Stir fried Noodle with assorted seafood, green peppercorn, sweet basil and chilli, Woon Ka-Ti (Two tone coconut 
and butterfly pea jelly)  

DI NNER 
(SELECT 01) 
I TALI AN STYLE 
Vegetable Minestrone soup with basil pesto and croutons, Veal Piccata on  glazed carrot and balsamic jus, 
Tiramisu cake 
 
I NTERNATI ONAL STYLE 
Pulled pork sandwich, smoked pork shoulder, finishing sauce, mustard slaw, French fries, raw chocolate bar 
 
THAI  STYLE 
Deep-fried squid rings with Sriracha mayonnaise, Guay Tiew Nuea (Thai beef noodle soup with sliced beef and beef 
ball), Look Choop (Thai mung bean dessert) 


