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GARRYA

Tongsai Bay Samui

Meeting
Package Offerings

> A rare sense of island seclusion makes
Garrya Tongsai Bay Samui ideal for
meetings, reunions, and incentive retreats,
with naturally lit spaces, elegant beachfront
dining, and the comfort of Seaview Suites
and Private Pool Villas.

Room size: 80 sqm
Ceiling height: 3 m

Banquet Classroom U-Shape
40 guests 24 guests 18 guests

Meeting Package Rates

Half-Day Meeting Package
THB 1,900 Net per Person

Inclusive of:
* One Coffee Break
* One Lunch

Full-Day Meeting Package
THB 2,300 Net per Person

Inclusive of:
» Two Coffee Breaks
* One Lunch

For more information,
please call us +6677913750
or email Reservations-Tongsaibay@garrya.com

www.garrya.com/en/destinations/samui/spaces-meetings

garrya.com
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GARRYA

Tongsai Bay Samui

Coffee Break Selection

Every set includes freshly brewed coffee and a selection of teas (L), along with herbal infusions (W).

p- Coffee Break Set A — Morning Refreshment p- Coffee Break Set B — Afternoon Indulgence
 Mulberry Soy Yoghurt with Granola (VG, GF, L) * Roti with Chicken Skewer & Peanut Sauce (N)
+ Coconut Cheesecake (V) * Mini Cheeseburger (D)
» Homemade Almond Croissant (V, N) » Chocolate Banana Cake (V)
+ Fresh Fruit Skewers (VG, GF) + Seasonal Fresh Fruit (VG)
* Fresh Orange Juice (VG) * Fresh Pineapple Juice (VG)
p- Coffee Break Set C — Wellbeing Selection p- Coffee Break Set D — Healthy Choice
» Strawberry Cheesecake Parfait (V, D, N) * Mini Tiramisu Cups (V, D)
« Mint & Green Tea Cake (VG, W) + Banana Butter Cake (V, D, L)
» Melon Tart (D, V) * Eggplant Bruschetta (V, D, W)
* Fresh Fruit Cup with Flower Honey (V, W, VG, GF) * Berry Tart (V, W)
+ Wellness Juice — Mango, Banana & Pineapple (L, VG) * Energy Juice — Pineapple, Apple, Cantaloupe & Carrot (L, VG)

garrya.com (V) Vegetarian | (VG) Vegan | (W) Wellbeing | (L) Locally-sourced | (D) Dairy | (GF) Gluten-free | (N) Nuts | (SH) Shellfish | (SF) Seafood
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GARRYA

Tongsai Bay Samui

Meeting Lunch Experience

Three-Course Set Menu at Fish Tales

) Appetizer p- Dessert
Yam Nua Yang (LF, L, GF) Khao Niew Mamuang (VG, SG, L)
Spicy Thai Beef Salad with Onion and Thai Celery Traditional Thai Mango Sticky Rice
with Sweet Coconut Cream
OR
OR
Falafel Caesar (V, D, W)
Crisp Romaine Lettuce with Falafel, Parmesan Cheese, Lime & Coconut Cheesecake (D, V, L)
Traditional Caesar Dressing and Garlic Herb Croutons Tropical Mascarpone and Lime Cheesecake

with Coconut Flakes
) Main Course
Panaeng Pla Gub Kao Man (L, SF, GF, LF, N)

Grilled Sea Bass Fillet with Panaeng Curry Sauce,
Served with Coconut Rice

OR

Linguini Pesto (V, N, LF, SH)
Linguini Pasta with Plant—Based Meat, Pine Nuts, Garlic,
Parmesan, Basil and Olive Oil

(SG) Signature | (V) Vegetarian | (VG) Vegan | (W) Wellbeing | (L) Locally-sourced | (D) Dairy | (GF) Gluten-free
garrya.com (LF) Lactose-free | (N) Nuts | (SH) Shellfish | (SF) Seafood



