
COOKING CLASS



Thai cooking class in the beautiful lush garden,
where you’ll learn authentic recipes using home-

grown ingredients from AvaniFarm.

All packages include a cocktail or mocktail-making session
with our bartender.

Discover the secrets of traditional Thai cuisine as
our expert chefs guide you through each step of

the cooking process.

Reservations must be made 24 hours in advance

4,0002,500 5,000
PER PERSON PER COUPLE PER FAMILY

(2 ADULTS AND 2 CHILDREN)

THB
NET

THB
NET

THB
NET

AvaniFarm 1 pm onwards



Main 

 

Starter

THE ICONIC STREET FLAVOURITE

 

Dessert
 Khao Niew Mamuang

ข้าวเหนียวมะม่วง
Mango sticky rice

Tom Yum Goong
ต้มยาํกุ้ง

Hot & sour Andaman tiger prawn soup

Pad Thai Gai
ผัดไทยไก่

Classic stir-fried rice noodles with chicken

SET A



Main 

 

Starter

THE ICONIC STREET FLAVOURITE

 

Dessert
 Gluay Buad Chee

กล้วยบวชชี
Banana in aromatic & sweet coconut milk

Som Tum
ส้มตํา

Spicy green papaya salad

Gai Yang & Khao Niew
ไก่ยา่งและขา้วเหนยีว

Grilled Thai-style marinated chicken thigh
with steamed sticky rice

SET B



Main 

 

Starter

THE TRADITIONAL CURRY
MASTERCLASSES

 

Dessert
 Tub Tim Grob

ทับทิมกรอบ
Red rubies in coconut syrup

Satay Gai
สะเต๊ะไก่

Turmeric-marinated chicken skewers with peanut dip

Paneang Moo 
พะแนงหมู

Tender pork red curry with kaffir lime leaves

SET A



Main 

Starter

THE TRADITIONAL CURRY
MASTERCLASSES

Dessert
 Khao Niew Mamuang

ข้าวเหนียวมะม่วง
Mango sticky rice

Yum Som O
ยำส้มโอ

Sour & spicy pomelo salad, toasted coconut flakes,
Takua Pa cashew nuts

Gaeng Kiew Wan Gai
แกงเขียวหวานไก่

Chicken green curry

SET B



MOCKTAIL

CRAFT YOUR FAVOURITE SIP

Tom Yum Mojito
White rum, fresh lime juice, syrup, fresh lime, lemongrass,
kaffir lime leaves, fresh chilli, mint leaves and soda water.

Spicy Mekhong
Mekhong, triple sec, pineapple juice, lime juice, syrup and chilli

powder, garnished with pineapple and an edible flower.

Mango Colada
Mango juice, coconut milk and caramel syrup, topped with whipped

cream and garnished with diced mango and edible flowers.

COCKTAIL







Thank you

Avani+ Khao Lak Resort

99 Moo 8, Tumbon Bang Muang, Amphur Takua Pa, Phang Nga 82190 Thailand

T: +66 (0)76 427 300

E: avaniplus.khaolak@avanihotels.com

AVANIHOTELS.COM
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