/

2026 English Edition Pk



Welcome to Thailand

Ready to explore all the rare spots? Travel safely with Grab
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We cordially invite you to
get to know Thailand a little bit
deeper through Thailand’s wonders
across 11 provinces—from the
northernmost province of Chiang
Rai and chic lifestyle districts in
Chiang Mai to the border charm
of Mae Sot and Isan’'s gorgeous
nature. Discover historic districts
in the capital, soak in the Eastern
sea, and head south for magnificent
limestone mountains. Though some
places may seem familiar, the
hidden stories behind them will

leave you in awe.

Follow Ling-Orm’s
footsteps through
55 must-visit spots

SITellT] AMAZING

Getup t0 120 Baht of f*
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Wat Arun

The splendid landmark of the Chao Phraya River

Q 158 Wang Doem Road, Wat Arun, Bangkok Yai, Bangkok
g Mon-Sun @ 8:00-18:00 &, 028912185 The Tourism Authority of Thailand

With the magnificent, picturesque ‘Pra Prang’ as the temple’s main
feature, this ancient riverside temple has been around since the
golden age of Ayutthaya period. The design reflects the ahead-of-its-
time upcycling concept, using broken ceramics and bits of Chinese
porcelain carefully arranged into intricate decorative floral patterns and
geometric motifs.

If you are into texture-rich photography, a morning visit is definitely
a must. For the evening, try crossing over to Tha Tien pier and snap
some photos from the other side. The glowing sunset hitting the
Pra Prang is surely breathtaking.
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Grand Palace

The crown jewel of the royal palaces

Q@ Na Phra Lan Road, Grand Palace, Phra Nakorn, Bangkok

y G':be

O

@& Mon-Sun @ 8:30-15:30 & 026235500 The Tourism Authority of Thailand

Built in 1782 along with the
founding of Bangkok.

The must-do once you get
inside is to walk around the
temple’s cloister, richly adorned
with the Ramakien (Ramayana)
murals. Stretching over hundreds
of sections, the murals will take you
to a nearly immersive walk through
series of the Hindu rooted epic.

Another prominent spot you
shouldn’t miss is the ‘Model of
Angkor Wat'. It might be small In
size but packed with astonishing
details, marking it a stunning open
air-museum in its own right.

If you would like to experience
a relaxed atmosphere, it is best
to arrive in the morning. You'd
surely get more beautiful photo
spots!




NEW MUSEUM

Qu UvVNan

Dib Bangkok

Sleek art in a raw museum

@ 111 Soi Sukhumvit 40, Phra Khanong, Khlong Toei,
Bangkok & Thu-Mon @ 10:00-19:00
Atthanee Arakvanick

A raw charm of a 1980s steel
warehouse is perfectly preserved
and reestablished as a gallery.
It also features ‘The Chapel’,
a cone-shaped space lined with
porcelain mosaic tiles that subtly
gives a contemporary twist to the
Thai stupa vibe. Even if you are
not an art fan, dropping by to
admire the building’s structure

alone is already a visual delight.
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Song Wat Road \

Q@ Song Wat Road, Samphanthawong, Bangkok
& Mon-Sun The Tourism Authority of Thailand

e A century ago, this place was
a major trading hub along the
Chao Phraya River.

* Now filled with lifestyle shops,
chic cafes among the Colonial-style
buildings, shrines, a mosque, and
a Christian church.

* [t also has its own unique ‘scent’.
To find out, you need to give it a

sniff and guess what it is.
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Yaowarat Road

Q Yaowarat Road, Samphanthawong, Bangkok
& Mon-Sun BB The Tourism Authority of Thailand

* The largest Chinatown in ASEAN.
* Once you are satisfied with
song Wat Road, the area is easily
accessible and interconnected.

* By nightfall, the place transforms
itself into a street food paradise.
 But if you come in the morning,
you will have a completely
different experience, seeing local
lifestyle and local markets, plus

the crowds are much thinner.
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Wat Chedi Luang

The giant pagoda in the centre of fown

Q 103 Prapokklao Road, Si Phum, Mueang Chiang Mai District, Chiang Mai
&8 Mon-Sun @ 5:00-22:30 &, 0971954695 The Tourism Authority of Thailand

Standing nearly 100 metres tall, a colossal chedi (pagoda) gives
Chiang Mai’s skyline a one-of-a-kind characteristic. The chedi was built
over 600 hundred years ago during the Lanna kingdom, and part of
its spire collapsed during an earthquake centuries ago, eventually
becoming the temple’s timeless charm.

If a romantic scene is what you seek, be sure to come in the
evening, as the temple stays open until 22:30. They put on a daily

spectacular light-up, offering a grand spectacle and the old town charm

all in one place.
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Wat Sri Suphan

The unique Silver Ubosot

Q 100 Wua Lai Road, Haiya, Mueang Chiang Mai District, Chiang Mai
@ Mon-Sun @ 7:00-17:30 (Sun-Fri) 7:00-23:00 (Sat)
L. 0614032815 B The Tourism Authority of Thailand

Built entirely of silver, the Ubosot (ordination hall) of this old temple
in the Wualai area, the renowned silversmith district near Chiang Mai
city gate, is undoubtedly the most unique hall in Chiang Mai. It shimmers
majestically from the outside, while the interior is richly decorated with
exquisite murals finely crafted from carved and embossed silverware.

If you happen to come on Saturday, you'll find the place incredibly
lively since the Wualai Road just outside the temple hosts the
well-known walking street market during the day.




osviousina Wwaviky

Jing Jai Market Chiang Mai

Lanna-style community mall

@ 46 Atsadathon Road, Pa Tan, Mueang Chiang Mai District, Chiang Mai
& Mon-Sun @ 8:30-22.00 (Mon-Fri) 6:30-22:00 (Sat-Sun) The Tourism Authority of Thailand

Every weekend’'s morning
market is considered the star
highlight and the most lively,
bustling days. It brings together
organic products, local dishes,
homemade bread, and contem-
porary crafts. Plant lovers? Head
out through the back gate and
walk a bit further to the Kamthieng
Market, you'll find the largest plant

market in Northern Thailand.
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Baan Kang Wat ‘

Q 191-197 Soi Wat Umeng, Suthep, Mueang Chiang
Mai District, Chiang Mai & Tue-Sun @ 10:00-18:00
L, 0934232308 E@ The Tourism Authority of Thailand

e A cozy community that houses
cafes, craft and artisan shops.

* This place offers a variety of
creative workshops, from water
colour painting to ceramic pottery.
* Though its name means ‘A home
next to the temple’, it sits opposite
Wat Ram Poeng, a lush Lanna-style

temple best visited in the morning.
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Mae Kha Canadl

Q 9 Sridonchai Road, Haiya, Mueang Chiang Mai
District, Chiang Mai @ Mon-Sun @ 15:00-22:00
¢, 0937908058 K& The Tourism Authority of
Thailand

* An ancient canal that had been
around since the founding of
Chiang Mai over 700 years ago.
e As the government and public
network joined hands to help revive
it into a lovely lifestyle district,
now it is safe to say that the area
comes close to Otaru Canal in
Hokkaido in vibe, of course.
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Blue Temple et o

The Blue Temple, a New Gorgeous Landmark

Q 306 Moo 2 Maekok Road, Rim Kok, Mueang Chiang Rai District, Chiang Rai
g Mon-Sun @ 7:00-20:00 &, 0643473636 The Tourism Authority of Thailand

The striking blue Buddha image hall built in a contemporary Lanna
style, designed by local artisan Sala Nok (Phuttha Kabkaew), is a
masterpiece that showcases how art can beautifully transform old ruins.

The Buddhist art here proves incredibly complex and exquisite in
detail; from the magnificent twin Naga sculptures guarding the front to
the massive pearl-white main Buddha image. The name of this temple
in Thai means ‘Dancing Tiger Channel,’ inspired by a local tale, as the
area was once believed to be a dense and lush jungle. They said tigers
dwelt there, constantly leaping across the channel. But don’'t worry,
no tigers are left to spot today.
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Doy Din Dang Pottery

The pottery studio connecting art with life

¢ Nang Lae, Mueang Chiang Rai District, Chiang Rai

@ Mon-Sat @ 8:00-17:00 & 0610933131 The Tourism Autherity of Thailand

A home. A studio. A cafe and
workshop of Somluk Pantiboon,
a National Artist in Visual Arts and
a legendary master craftsman of
Chiang Rai pottery.

Visiting here offers a glimpse
of how touring an artisan’s studio
in rural Japan would feel, only
that the traditional Lanna-styled
wooden houses dotted the area.

TITHTHITITNT

B8]l 1

If you are on the hunt for pretty,
uniquely crafted ceramics, you
need to head there immediately.

For anyone experiencing
pburnout, taking in the atmosphere,
soaking in the sight of beautiful
craftsmanship, or simply relaxing
at the studio with a cup of tea
might ignite the spark within you

once more.
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Choui Fong Tea Plantation

Q@ 157 Moo 6, Si Kham, Mae Chan District, Chiang Rai
@@ Mon-Sun @ 8:30-17:30 &, 053771563
[& The Tourism Authority of Thailand

* A breathtaking panoramic view
of terraced tea plantations. It feels
as though you've stepped right
into a desktop wallpaper.

* Home to quality tea for the
largest tea producer in Chiang Rai
e |f you happen to pop by in
winter or after a fresh shower of
rain, you'll be greeted by dewy
mist that proves absolutely

phenomenal.
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Golden Triangle

Q 370 Thapae Road, Wiang, Chiang Saen District,
Chiong Rai & Mon-Sun
& opportunity_2015/Shutterstock.com

* The natural border convergence
point of Thailand, Laos, Myanmar.
® Once an overlooked route, it has
since been rebranded as a
popular pilgrimage destination.

* Do not miss the ‘Hall of Opium,
Golden Triangle Park’, a brilliant
and engaging museum that tells

the story of opium history within

the area.
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Red Lotus Lake Kumphawapi

The pink lake of Kumphawapi

Q Chiang Haeo, Kumphawapi District, Udon Thani
g Mon-Sun @ 6:00-17.00 &, 0893950871 The Tourism Authority of Thailand

This massive freshwater wetland is a home to countless aquatic
plants, and various species of fish and birds. The absolute showstopper
IS none other than the breathtaking red lotuses in full bloom. Forget
the filter, this place is most definitely one of the largest and most
photogenic red lotus lakes in Thailand.

December to February is the prime time to visit. Boat services
depart from several piers. Set the alarm early and hop on the boat
early in the morning. You'll feel the wonder of the serene nature that
lightens up your pink world.

PINK
HORIZON

19
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Udonthani City Museum

A historic building that whispers
the city's tales

@ Posri Road, Mak Khaeng, Mueang Udon Thani District, Udon Thani
& Tue-Sun @ 9:00-11:30, 13:00-15:30 & 042245976 KB The Tourism Authority of Thailand

A museum solely dedicated to  keep things crisp, engaging and
telling the story of Udon Thani, easy to follow. Even if you're not
from its very beginning. a museum goer, just checking-in

The museum offers the exhibi- for a photo with this striking yellow
tion within the historic Rajinuthit  building alone is worth the trip.
Building, a stunning restoration of
a two storey century old colonial

style masterpiece bathed in its

Follow Ling-Orm'’s

iconic mustard yellow. footsteps through
55 must-visit spots

W AMAZING

Get up to 120 Baht off* - . xi
i . a
Y

The multimedia exhibitions
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Nong Prajak Park

Q@ Mak Khaeng, Mueang Udon Thani District,

Udon Thani & Mon-Sun @ 5:00-23:00

The Tourism Authority of Thailand

e A relaxing park encircled a
massive lake in the heart of town.
e You can enjoy jogging, and
having a good time in playgrounds.
And the absolute fan favourite is
snapping some photos with the
giant yellow rubber ducks, Udon
Thani’'s unofficial mascot. If you're
in no hurry, try renting one of the
yellow duck pedal boats.

4
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City Pillar Shrine -

@ Mak Khaeng, Mueang Udon Thani District,
Udon Thani & Mon-Sun & 0922546268
The Tourism Authority of Thailand

* Inside the shrine sits a Buddha
statue of Luang Pho Phra Phuttha
Pho Thong, while the god
Vessavana statue stands proudly
as the city's guardian deity.

* An incredible starting point to
stroll around and explore the town,
fill your tummy with a Viethamese-
style Naem Nueng (meatball wraps),
and hop in some nice cafes.

2
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Mae Ram Phueng Beach

The utmost relaxing beach

Q@ Taphong, Mueang Rayong District, Rayong
B3 The Tourism Authority of Thailand

A beautiful beach just outside the city stretching over 12 kilometres.
This place boasts fine sand, clear water and an incredibly chill
atmosphere.

Legend has it that the name Mae Rampeung (A Weeping Mother)
refers to a heartbroken mother who came to weep by the shore there.
It's rather tragic but the mood is anything but. The beach itself is a
popular local hangout spot. A tragic name it may be, but loneliness is
not in this beach’s vocabulary.

A highlight worth stopping by is Lan Hin Khao, a rocky viewpoint
famous for its stunning sunsets and social media-worthy coastal
scenery.
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Yomjinda Road

Q@ Tha Pradu, Mueang Rayong District, Rayong
I8 The Tourism Authority of Thailand

* One of Rayong’s oldest streets,
it is a historic neighbourhood along
the Rayong River, dating back to
the reign of King Rama V.

e For cafe hoppers, Lahn Ek Coffee
house is an absolute must. Noodle
lovers need to try herbal pork
noodles at Baan Saphan Mai, while
history enthusiasts, do check out
the Rayong City Museum. Plus,
a lovely walking street is held on

a Saturday and Sunday evening.

captivating R E
moment.” T 9
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Koh Man Nai

Q Kram, Klaeng District, Rayong
& The Tourism Authority of Thailand

* The closest island to the mainland
in the Mun archipelago.

* |ts marvellous feature is the
hidden sand bar that only appears
at low tide.

* Timing is everything here. So,
be sure to check the tide schedule
with your boat operator beforehand.
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@ Phakong Road, Mueang Nan District, Nan & Mon-Sun
© 6:00-18:00 K3 The Tourism Authority of Thailand

* Don’t forget to check out the
temple’'s remarkable murals,
especially the one and only
‘Whisper of Love’ image of Pu Man
and Ya Man, one of Nan's ultimate
symbols.

* The murals tell a story beyond
Lanna locals since there are
paintings depicting foreign traders
arriving by boat from distant lands,
beautifully reflecting Nan's long-

standing multicultural community.

¥
guaana
Nan National Museum

Q@ Phakong, Nai Wiang, Mueang Nan District, Nan
@ Wed-Sun @ 9:00-16:00 & 05471056
& The Tourism Authority of Thailand

* Right at the front of the museum
offering tourists a glimpse of Nan’s
long history, stands a pathway
lined with frangipani trees whose
branches curved together, weaving
iInto a gorgeous natural tunnel

* For the best chance to see the
flower in full bloom, do visit around
March.

29
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Sapan Village

The hidden rice fields

Q Dong Phaya, Bo Kluea, Nan
I=8 The Tourism Authority of Thailand

Tucked away in a small valley
village, Sapan is framed gorgeous-
ly by countless patches of rice
fields.

The prime time for a visit is from
the rainy season to early winter
(around August to September) when
the landscape is at its greenest,
most vibrant season. From October
to November, you'll be greeted by

.GREEN
PARADISE
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vast golden fields and soft
morning mist.

What makes this place stand
out is the simple rhythm of village
life.

Most importantly, the famous
Sapan Waterfall, a three-tiered
waterfall that flows year-round,
offers a peaceful escape
surrounded by lush nature.
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Phulangka

A sea of mist unveiling the world

Q Phu Langka Forest Park, Pha Chang Noi, Pong, Phayao
The Tourism Authority of Thailand

It is Phayao’s most famous sea
of mist viewpoint.

The most striking features are
the sweeping views of layered
mountains, wide valleys and soft
morning mist drifting slowly across
the landscape below, like a delicate
white veil over the peaks.

The best time to visit is from

the end of the rainy season

through winter.

The steep, winding road may
be challenging, but the million-
dollar view is worth every turn.

Follow Ling-Orm’s
footsteps through
55 must-visit spots

e TR AMAZING

Get up to 120 Baht off*
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Phayao Lake | .

@ Mueang Phayao District, Phayao
I The Tourism Authority of Thailand

* A huge freshwater lake right in
the centre of town that becomes
an open-air living room for locals.
The vibes are incredibly chill,
especially during hours before
sunset. Think Miami but make it
Thailand.

* Don't forget to check in at the
restaurants around the lake (local
pickled fish here is an absolute
top-tier!)

\/
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Saalana1siu
Wat Tilokaram

Q In the middle of Phayao Lake, Mae Sai, Mueang
Phayao District, Phayao & Mon-Sun @ 8:30-17:00
B The Tourism Authority of Thailand

* While visiting Phayao Lake, do
not miss a boat trip to the temple
in the lake, an ancient site for over
500 years.

* |f possible, plan your visit during
the long weekends of major
Buddhist holidays since they
host a remarkable candlelight

procession on the water.

29
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Lampang Street Art

The riverside art corner

Q Hua Wiang, Mueang Lampang District, Lampang
The Tourism Authority of Thailand

This riverside art project invited over 20 artists to reimagine Lampang
into creative murals on the walls of houses around town. The real charm
lies in how they rework local identities into a clever visual storytelling.

The easiest walking route runs through the Kad Kong Ta area and
along the river from Ratsadaphisek Bridge to Chang Phueak Bridge
and the 200th Anniversary Rattanakosin Bridge. Along the way, you'll
stumble upon murals, pretty houses, lovely cafes and hidden photo
spots tucked away in the little alleys. It's best to explore the area on
foot or by hopping on a bicycle, so you can have all the time in the
world to savour the details.
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Museum Lampang {

@ Bunyawat Road, Hua Wiang, Mueang Lampang
District, Lampang &8 Tue-Sun @ 9:00-12:00,
13:00-16:30 K& The Tourism Authority of Thailand

* The exhibitions showcase
Lampang’s history, legends, key
figures, and the story behind its
iconic horse-drawn carriages
through interactive multimedia.

* Once the sun goes down, hop on
the horse-drawn carriage right
beside the museum and explore
Lampang’s old town in the finest,

most classic way.

9
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Wat Phutthabat
Sutthawat

Q@ Wat Phutthabat Sutthawat, Wichet Nakhon,
Chae Hom, Lampang @ Mon-Sun @ 7:00-16:00
& The Tourism Authority of Thailand

* Getting here is accessible via
local transport up the hill (or you
can hail a Grab), followed by a
short climb to the viewpoint.

e Better arrive early in the morning
or when the sun is not too harsh.
* You'll need a bit of stamina to
tackle the legwork, but it's worth
the effort nonetheless.

3



\

2NUUKVIGNVUFAVHIIV

Thung Salaeng Luang National Park

A paradise on earth! C AWV Y
\—Z LN T

Q@ Nong Mae Na, Khao Koh District, Phetchabun @ Mon-Sun 1 e A

© 5:30-18:00 & 0961209808 K8 The Tourism Authority of Thailand RS " ,_

A vast forest spanning
Phitsanulok and Phetchabun,
known as ‘Thailand’s Savannah’
for its rolling mountains, pine
forests, and massive grasslands.

This is a splendid paradise for
nature lovers, as Thung Salaeng
Luang is the peaceful home to
wild elephants, barking deer, deer,

wild boars, and a variety of birds.

Another must-see spot for deep
nature seekers is ‘Thung Non Son’
located deep in the park in
Wang Thong district. This area
peautifully blends grassiands, pine
forests and seasonal wildflowers
that are totally stunning in the late
rainy season. Access may be
restricted, so check with park

officials before visiting.
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Wat Phra That
Pha Sorn Kaew

Q 95, Khaem Son, Khao Kho, Phetchabun & Mon-Sun
© 7:00-21:00 (Mon-Fri), 6:00-21:00 (Sat-Sun)

L 0922696328 K& The Tourism Authority of Thailand
* The name ‘Pha Sorn Kaew’ (The
Hidden Glass Cliff) comes from
the local lore as the gem sphere
is said to be hidden within the
mountain.

* Best known for its five giant white
Buddha statues, layered elegantly
in descending sizes, creating a
dramatic religious landmark in the

region.
Q Fl,
daziqgvuina

Sadiang Market

Q Samakkhi Chai Road, Sadiang, Mueang Phetchabun
District, Phetchabun & Mon-Sun @ 16:00-23:00
L 0827824249 @ Sorawich Hongparvian

e |t is a night market with a relaxed
atmosphere with live music tuning
almost every single day.

* |[t's especially lively after 17:00,
when the market is bustling with
life where you can enjoy the music

long into the night.

33



9

thanfiaoy

Thi Lo Su Waterfall

The crown jewel of Thai waterfalls

Q Umphang Wildlife Sanctuary, Mae Chan, Umphang, Tak
@ Mon-Sun @ 8:00-15:00 & 055508780
& The Tourism Authority of Thailand

Getting here already feels like part of the adventure since it takes
sheer nerves. On top of the long journey, you need to brave yourself
on a 45-minute trek on foot. If you fancy a bit of an adventure,
you may choose a rafting route along the Mae Klong River, through
the forests, cliffs, tiny waterfalls, and hot springs.

The waterfall is at its full-on spectacular mode during the rainy
season since the water volume is at its peak. By the way, it's essential
to check the official announcements and updates from the Umphang
Wildlife Sanctuary before planning your trip.
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Namtok Pha Charoen

National Park

Q@ National Highway 1090 (Mae Sot-Umphang),
Chong Khaep, Phop Phra, Tak @ Mon-Sun (Closed
from May-June] @ 8:00-17:00 & 055030178
I8 The Tourism Authority of Thailand

* A must-stop for nature lovers
heading to Thi Lo Su Waterfall.
* This limestone waterfall cascades

through as many layers as 97
level flows endlessly all year round.
* Better still, there are plenty of
spots where you can indulge In
splashing cool water.

¢
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Wat Thai Samakkhi

Q@ 437 Moo 9, Mae Kasa, Mae Sot, Tak
& Mon-Sun @ 5:00-18:00
L, 0878511899 K& The Tourism Authority of Thailand

e Burmese-style architecture

without crossing the border.

* |t enshrines the revered ‘Phra
Chao Than Jai’, where visitors
come to pray and make wishes.
* Another major highlight is the
Phra Borommathat Chedi Sri Mueang
Chod, a massive golden replica of
the Bodh Gaya chedi that you can

spot from miles away.

39
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Samet Nangshe

The Crown of Phang Nga Bay

@ Khlong Khian, Takua Thung, Phang Nga @ Mon-Sun @ 5:30-19:00

L. 0818941159 K& The Tourism Authority of Thailand

This viewpoint offering a
panoramic view overlooking Phang
Nga Bay quickly rises to fame and
now proudly overtakes the crown
as the region’s ultimate landmark
from the famous Khao Ta Pu.

The cluster of dozens of
limestone karst islands, embraced
by the backdrop of the lush
mangrove forests give the area

a striking and marvellous feature.

Beyond Skywalk Nangshi is the
area’s newest star, a glass-panel
skywalk dotted with cafes and

restaurants.

Follow Ling-Orm’s

footsteps through
55 must-visit spots

LT AMAZING

Get up to 120 Baht off*
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Takua Pa
Walking Street

Q Sri Takuapa Road, Takua Pa, Phang Nga

& Sun @ 16:00-21:00

3 The Tourism Authority of Thailand

e Once a thriving tin-mining
trading hub a century ago, this
town still charms visitors with its
classic Sino-Colonial shophouses.
e Every Sunday afternoon to the
evening, The street buzzes with
food, local goods and snacks.

* Must-try traditional local
delicacies include Tao Sor pastries,

Oh-aew and Hokkien Noodles.

4
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Ban Tha Din Daeng

Q Moo 4, Lam Kaen, Thai Mueang, Phang Nga
& Mon-Sun @ 8:30-16:30

t, 0862730823 I The Tourism Authority of Thailand
e A historic community that
predates World War Il. It later
embraced and developed a
model of local eco-tourism after
the devastating 2004 tsunami.

e A must-do here is kayaking
through the mangroves, where you
can spot wildlife, birds, and local
fisherman up close. An ultimate

paradise for nature lovers.

3/



Experience authentic Thai taste,
guaranteed by




Kub Kao' Kub Pla
Po Sanan Lab Koi

Thong Smith
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Mae Varee Mango Sticky Rice
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Let’s set the fine dining or
those big hits aside, because Grab
has meticulously curated local
restaurants and popular street food
to burst your taste buds! Local
favourites blend with some go-to
for the tourists with hidden menus
are listed here.

You'll surely get the taste of
true local dishes. Plus, some
top-secret menus locals might
never have heard before.

Now, let's find out, shall we?

Order the best dishes
from the best spots

apply

Get up to 80 Baht off*
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Karun Thai Tea

The ultimate Thai tea lover’s paradise

Q@ EmQuartier MFl, 693, 695 Sukhumvit Road, Klongton Nua, Wattana, Bangkok
& Mon-Sun @ 10:00-22:00 & 0648826147 Karun Thai Tea

Assemble Thai tea lovers! For they have sourced the best tea from
3 of Thailand’'s top-quality plantations and meticulously blended into
their very own product.

Though the rich Thai tea and the smooth Thai tea slushy are all-time
fans’ favourites, Afternoon Kiss is their true hidden gem and it tastes
just as good! It is a tangy, citrusy black tea blended harmoniously with
yuzu extract, honey and lime; a perfect refreshing drink for summer!
The other showstopper is Vanilla Cocoa Thai Tea, a brilliant triple-threat
of richness combining Assam tea, vanilla, and cocoa. They even have
scented candles and bath bombs in a Thai tea fragrance for you to try!
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Phed Phed

A luxurious Isan restaurant

Q Central Chidlom 1Fl, 1027 Ploenchit Road, Lumpini, Pathum Wan, Bangkok
& Mon-Sun @ 10:00-22:00 & 0614592990 K& Atthanee Arakvanick

This place goes all out with

bold spicy, salty, and tangy flavours
across 8 branches—each with a
completely different menu.

Craving spicy somtam? You
won’t be disappointed. Hardcore
foodies should head to Phed Phed
Ground at Klong Lad Mayom and
dare to try pig brains and buffalo
hides.
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ThongSmith

A tfrue queen of Wagyu boat noodles

Q@ CENTRAL EMBASSY 5F, 1031 Ploenchit Road, Lumpini, Pathum Wan, Bangkok
@ Mon-Sun @ 10:00-21:30 & 021605794 B8 ThongSmith

This premium-quality boat noodle joint is famous for its legendary
Wagyu rump beef, sliced to perfection and served in a piping hot
Chinese herbal soup. Not into Wagyu? Try the bloody good Kurobuta
pork dry rice soup loaded with toppings.

ThongSmith regularly sees long lines of eager diners, but Ari Soi 4
branch offers a more relaxed, homely vibe. Mall-goers can head to
CENTRAL EMBASSY, where ThongSmith and ThongSweet share the
space—so you can enjoy the noodles alongside dessert.
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Kaew Boutique

Q@ Dusit Central Park 5FI, Rama IV Road, i Lom,

Bang Rak, Bangkok @ 10:00-22:00

& Atthanee Arakvanick

e A traditional Thai dessert shop
preserving time-honoured recipes,
with everything made fresh in real
time.

* The true hidden menu is the
semi-crispy Thai coconut crepes
with taro filling. You can taste the
rich coconutty aroma, the sweet-
ness of banana and black beans,

an eye-opening modern twist of

the beloved traditional dessert.
foe__—
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Rung Rueang
Pork Noodles

Q 10/3 Sukhumvit 26 Alley, Khlong Tan, Khlong Toei,
Bangkok &8 Mon-Sun @ 8:30-17:00

. 0845271640 8§ Rung Rueang Pork Noodles

* A true legend of traditional
noodles, guaranteed with a
Michelin award that noodle lovers
must try at least once.

* The ultimate highlight is the broth.
* You absolutely must try the giant
fish wontons, made entirely from
100% real fish meat.
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Roast8ry Coffee

A world champion tucked in Nimman district

Q 24/9 Nimman Haemin Road, Soi 17, Suthep, Chiang Mai
@ Mon-Sun @ 8:00-17:00 & 0917893951 Karin Mongkonphan

A specialty coffee shop with
the World Latte Art Champion 2017.
Try Satan Latte and see for
yourself. Also, Shaken Latte are
absolute must-try.

Roast8ry Lab at the end of
Nimmanhaemin Soi 3 is perfect for
a chill vibe, while the flagship store
at Nimmanhaemin Soi 17 offers a

cool photo spot.




Suki Changphuak

The menu you would never want to miss out on!

Q@ Chang Phueak Market, Mani Noppharat Road, Si Phum, Chiang Mai
#@ Mon-Sun @ 17:00-00:00 & 0629428874 K& Karin Mongkonphan

They say you miss out on Chiang Mai if you had not stopped by at
this Thai-style sukiyaki restaurant. Indeed, after a decade serving hearty
meals, this place lives up to its reputation and is now a well-deserved
number one to-die-for spot in Chiang Mai.

The OG flagship is a humble vendor at the Chang Phuek Market,
which is the most popular with an endless line of queue. Better try
some other branches if your stomach is growing. You can visit the one
at the back of Chiang Mai University. But to indulge in the original
atmosphere, do try the Chang Phuek branch, and do come early
otherwise you'd have to be on your feet for an hour(s).

a7
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Yook Samai

The viral Khao Soi shop in Baan Kang Wat

Q Baan Kang Wat 195/5 Moo 5, Suthep, Chiang Mai

@ Tue-Sun @ 10:00-18:00 &, 0B05171153 K& Karin Mongkonphan

Chiang Mai is the capital of
Khao Soi, with promising shops
tucked away in every neighbour-
hood. Yet none have gone quite
as viral as this one.

Their chicken Khao Soi is a
must! With the large, juicy whole
chicken thighs cooked slowly on
Longan wood, this dish is served
with thick and rich curry. And a

double treat is that once your
belly’s full, you can drop by and

enjoy the cozy, artistic vibe of Baan

Kang Wat community as well.

Order Like a Local
oYeJel(’] FOODIESO

Get up to 80 Baht off*
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Kanomjeen Sanpakoi

Q@ 11/1 Sanpakoi Road, Wat Ket, Chiang Mai

B8 Mon-Sat @ 11:00-23.00

e 0613018000 &R Karin Mongkonphan

* Though the name suggested
San Pha Koi market, it actually
tucks away within the Thong Kham
market next door.

* This place won Michelin Bib
Gourmand consecutively for many
years.

e The true star is the rice noodle
with northern-style spicy pork soup
with tomato. The chicken Khao Soi
IS just as good.

oy
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Roti Pa Dae

Q@ 25/4 Loi Kroh Road, Chang Klan, Chiang Mai

&8 Mon-Sun @ 18:30-00:00 & 0654453020
23 Karin Mongkonphan

* |t iIs the only dessert street
vendor that won Michelin Bib
Gourmand for 6 years straight!

* The number-one hit of all time
IS banana and nutella roti. But
don't stop there, do try egg roti
with corn and cheese. It's an
absolute combination of flavours
and aroma.
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Ja’ Moo Joom'Chiang Rai

A true dinner place for the peace of mind

Q 203 Moo 4, Ban Mai, Rim Kok, Chiang Rai

@ Mon-Sun @ 17:00-23:00 & 0615296463 & Sorawich Hongparvian

Served hot on a fiery hot pot
elevating the rich herbal fragrance
even before it's ready. Their soup
IS wonderfully mild so you can
gulp down as much as you want,
and the aroma is next level. They
offer high quality seasoned tender
pork slices, dip them in the
traditional clay pot that brings back

vintage charm, then again dip it in

l'!lllll I'HIIII
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their special sauce and send it
straight to your mouth. What a bite!

It's safe to say this place has
everything you need. They offer a
laid-back open-air venue with
plenty of parking spots near
King Mangrai Bridge. You can
simply take a lovely stroll after the
meal or even cross the bridge to

the night bazaar on the other side.
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Aek Yentafo

The legendary Yentafo shop

Q Srikerd Road, Chiang Rai

@ Mon-Sun @ 11:00-21:00 &, 0808574535 & Scrawich Hongparvian

The endearing nickname
‘3-seconds noodles’ that dubbed
Aek Yentafo, is not a mere prank,
they genuinely work at lightning
speed and still manage to make
every bowl precisely delicious.

The highlight here is tomyum
Yentafo with wide rice noodles.
Their egg noodles with roasted
pork and wonton topping is also

gorgeous. A little insider tip: don't
spend all your time scrolling on
your phone. Keep your eyes on the
cooking station instead. Observe
the way they blanch noodles,
spin the bowls and serve. Every

movement is a live performance.
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Kanomjean 4 Nam

Q 42 Moo 2, Soi 1, Ban Rong Suea Ten, Rim Kok,
Chiang Rai @8 Mon-Sat @ 7:00-15:00

R, 0810315765 E8Y Sorawich Hongparvian

* A perfect stop before or after
visit Wat Rong Seu Ten.

* There are rice noodles with
plenty of soups and curries to
choose from

* But we highly recommend trying
Nam Lor, a perfect mix between
the classic Nam ngiao and a pinch
of fish curry, giving the unique

flavour that stands out.

Juividukuoviv

Kungten Nong Pueng

Q 227 Moo 6, Rop Wiang, Chiang Rai

&8 Mon-Sat @ 10:00-22:30 & 0816815612

I3 Sorawich Hongparvian

e Goong Ten (raw shrimp dancing
salad) is undoubtedly the signature
dish here. a perfect combination
of intense sourness and spiciness
that makes you forget the shrimp
are actually alive and dancing.

e Stir-fried frog with chilli and
tree basil is a local favourite,
packed with extra spice from the

restaurant’s signature chilli paste.



- i -
'.-' L] 1-_-.

iy . N
*-‘f v .-'._-r' 'p
2 po i ﬁ)}y/ﬂf
. - :

w4

- P
'y
4

4

tnwWenidu

KAO.PIAK.SEN

A legend of Udon Thani's Vietnamese soup shop

Q@ 20/20 Srisuk Soi 4, Mak Khaeng, Mueang Udon Thani, Udon Thani
& Mon-Sun @ 5:30-18:00 &, 0817392247 & Phanudet Khrualee

This iconic restaurant traces
its origin back to the owner's
grandmother who fled the war from
Vietham and started selling this
dish as a street hawker before the
business eventually became one
of the city’'s best-loved institutions
in 1978.

Undeniably, the signature dish
and the star of the show is Khao

=Y

Piak Sen. The noodles are prepared
with care so they stay smooth and
silky and do not crumble apart.
It would be tragic to skip the
fried spring rolls. It's a recipe
deeply tied with the owner’s
family tradition where they serve
this on every special occasion and
important family gathering until it
eventually became part of the menu.
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Ailada

The central Thai curry shop loved by locals

Q 238/9 Udon Dusadi Road, Mak Khaeng, Mueang Udon Thani, Udon Thani
& Mon-Sat @ 7:00-15:00 & 0873731286 K& Phanudet Khrualee

Despite serving mainly Central
Thai dishes, they win over Isan
locals with bold flavours.

Signature dishes include
deboned crispy tilapia rice with
seafood sauce, stir-fried prawns
with three types of chillies, and
fragrant fried rice topped with juicy
roasted pork. Do visit early in the

morning since they sold out fast.
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Tumsab Udon Thani

o Thahan Road, Mak Khaeng, Mueang Udon Thani,
Udon Thani &8 Mon-Sun @ 11.:00-22:00
L 0963070399 E8§ Phanudet Khrualee

* Udon Thani's star somtum shop,
perfect for anyone who loves fiery
somtum.

* Do not miss green bean somtum

with crispy pork at all costs.

e Pair your somtum of choice with
steamed herbal chicken and fried
Tilapia spicy salad, to balance out

the fiery aftertaste.

K
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Padthai Buadang

Q@ 7/27 Mukmontri Road, Mak Khaeng, Mueang Udon
Thani, Udon Thani ﬁ Mon-Sun o 11:30-21:00
L 0966457895 E8Y Phanudet Khrualee

GrabFogg

* A local Pad Thai legend that
snatched a Michelin Bib Gourmand.
* The true highlight lies at their
Pad Thai Sen Chan

e Do try Pad Thai Bua Daeng.
a delicious mix of prawn and grilled

pork Pad Thai, beautifully topped
on a pile of fresh stir-fried noodles.
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Je Jim Fish Noodles Rayong

The fishball noodle shop worth frying

Q 131/1 Taksin Road, Tha Pradu, Mueang Rayong, Rayong

& Mon-Sun @ 8:00-15:30 & 0972477006 K& Chacrit Juejiy

This legendary fish ball noodle
shop is so outrageously good
that it actually lures people from
Bangkok all the way to taste it.

The menu ranges from classic
clear soup noodles, the bright pink
Yentafo and the fiery and sour
tomyum noodles with loads of
toppings. Of course, their homemade
fishballs are made with 100% fresh

sea fish.

The shop also serves the local
favourite Khao Che Po, topped with
roast duck, red pork, crispy pork,
boiled egg, and Chinese sausage,
balanced with pickled ginger and
drenched in secret sauce. For
dessert, try the fresh soft Thai
coconut crepe with young coconut
shreds, made fresh to order.
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Barami Hoi

o 425 Ariraj Road, Pak Nam, Mueang Rayong,
Rayong 8B Mon-Sun @ 10:00-22:00
Re 0653456565 K83 Chacrit Juejiy

* An incredibly relaxed seafood

restaurant that boasts high-quality
freshest seafood straight from the

ocean.

e Try these rare local dishes:
fresh turban shell sashimi with
an incredibly chewy texture, and
crispy golden-fried sole topped
with the restaurant’s signature

knock-out fish sauce.

3
vivonnelagatiioqusalaa

Bangchak Beef
Noodles, Rayong

o 555/56 Moo 4, Choeng Noen, Mueang Rayong,
Rayong &8 Mon-Sun @ 8:30-16:00

R 0968955406 K88 Chacrit Juejiy

* Beef hot pot with seafood and
spicy Isan-style sauce. Everything
you'd ask for.

* The hidden gems here: braised
beef cheek Khao Soi and rib fingers

curry.

Order likeaLocal %
apply )

Get up to 80 Baht off* f
f
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Zapaa Sen

Every noodle dish imaginable

Q 36/1 Mahawong Road, Nai Wiang, Mueang Nan, Nan

@ Mon-Sat @ 9:00-21.00 &, 0864114226 E&§ Panupong Lorwattana

The name alone pretty much
tells you what exactly this noodle
shop in the centre of Nan city is
all about. ‘Zapaa’' is a Northern
word that means all sorts, and
truly it couldn’t be more fitting.

The all-time classics trios are
chicken Khao Soi, beef Khao Soi
and Nam ngiao. But our special
recommendation you should try

at least once could be their hearty
boat noodles, egg noodles with
Sichuan pepper sauce packed with
Nan’'s local aromatic herbs or
sugar palm salad, a rare wild fruit
that is hard to come by.

Located in the heart of the city,
it's a perfect lunch spot after
visiting Wat Phumin and exploring
the old town.
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The Secret of Pork I.eg

o 50/8 No Kham Road, Nai Wiang, Mueang Nan,
Nan 88 Mon-Sun @ 6:00-18:00
L. 0840951579 Panupong Lorwattana

* This place offers a Singaporean

stewed pork leg with rice.
The absolute highlight is the
mellow five-spiced broth and the
marvellously tender pork. Every

bite will wonderfully melt in your
mouth.

e Here, side dishes are absolute

perfection, either it's the boiled
chinese kale, pickles and fermented

sauce. All come together perfectly.

X

ASYMazaavulu
Gasalong

Q@ 21/9 Kha Luang Road, Nai Wiang, Mueang Nan,
Nan &8 Mon-Sun @ 11:00-22:00

L. 0817960936 &8 Panupong Llorwattana

e This is Nan's absolute |ocal
go-to place.

 |f you're unsure what to try,
you might consider these dishes:
Kaeng Som Meung (Northern sour
soup), spicy and sour chicken or
steamed Red Tilapia with chill and

lime. An absolute banger!
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Phayao Coffee Roaster

A cafe that serves one of Phayao's local gems

Q 59/1 Moo 17, Ban Tom, Mueang Phayao, Phayao

@ Mon-Sun @ 7:00-17:00 &, 0874339449 K& Sorawich Hongparvian

Though Phayao has no coffee
plantation of their own, this cafe
had allegedly and successfully
elevated coffee as the province's
highlights.

Try ordering Phayao Sa,
an Americano blended with tarty
Lychee juice, rich honey and
sparkling soda. Also, try Phayao
Fine Robusta, a robusta variety

that undergoes a special process
to give it a richer, much more
complex flavour. Oh, and if you
have some time to spare and
fancy learning a bit more about
coffee, they actually run training

courses.

Order now!
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Jaew Hon Yan Wang
Phayao

Q 22 Rop Wiang Pratu Klong Road, Wiang, Mueang

Phayao, Phayao &8 Mon-Sun @ 17.00-06:00

L. 0624539598 E&¥ Sorawich Hongparvian

e This rich, aromatic herbal spicy
Isan-style shabu shabu has won
the heart of Phayao locals with its
wonderful flavour that is easy to
gulp down. Do try the sliced beef
with egg. What an incredible bite
that leaves you asking for more!

* Their knock-out dish is basically
fried fish noodles. You'll easily get
addicted for no reason at all.
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Ancharoen Noodles Shop

o 168 Moo 3 Phaholyothin Road, Thawangthong,
Mueang Phayao, Phayao 88 Mon-Sun © 7.00-15:30
Q. 054410966 &Y Sorawich Hongparvian

* One of the town’s legends that
has stood proudly alongside the
community for over 70 years.

* The true star of the show is none
other but the original homemade

meatball, crafted in-house since

day one for a beautifully satisfying
bite along with their handmade

rice noodle and the unique Sen

Piak noodle.
6l
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Jor Nguan
Delicious local flavours in a lush garden sefting '

Q@ 142/16 Phahonyothin Road, Suan Dok, Mueang Lampang, Lampang o' _:'
@ Mon-Fri @ 8:00-18:00 & 0936254644 & Sorawich Hongparvian

- -
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A top-tier go-to choice for
Lampang locals. Everyone raves
about their Nam Ngiao, a genera-
tional recipe passed down from
their grandmothers. Their Gaeng
Hung Lay is rich in flavour, but the
real showstopper is Miang Kham,
a healthy herbal wrap with a
closely guarded family-recipe

syrup.
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Taste Cocoa

o 210/3 Robwieng Road, Suandok, Mueang Lampang,
lampang @8 Mon-Sun @ 7:00-16:00
Qe 0815947979 E8¥ Sorawich Hongparvian

e A cozy little spot that takes
its cocoa seriously, with prices
starting from just 30 Baht.

* The flavours are rich and deep,
but it’s lovely and easy to devour.
The hardcore dark chocolate fans
would be so proud, while those
sweet-tooths will easily fall in love
with the milkier brews.

UUIKLUIVSN (FMugnkouwm)

Kha Moo Bang Rak

Q 335/3 Chat Chai Road, Suan Dok, Mueang Lampang,
lampang @8 Mon-Sun @ 6:30-14:00

o 0931742469 K& Sorawich Hongparvian

* | ampang’s old-school shop that
offers stewed pork legs with rice.
* Their five-spice broth is a perfect
palance between salty and sweet,
while the pork was braised until
perfectly tender and juicy.

* Do try the Sam Kasat rice,
loaded with stewed pork leg, crispy
pork, and roasted pork. What a

combo!
63
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Thida Plara Hom

The Isan-fusion place

Q 5/3 Porn Phatthana Road, Nai Mueang, Mueang Phetchabun, Phetchabun

@ Mon-Sun @ 10:30-20:00 &, 0841623626 Sorawich Hongparvian

This Isan-fusion restaurant is
well-loved for its incredibly diverse
menu and bold, authentic flavours
that win the hearts of people of
all ages.

Their Avocado somtum Thai
IS a clever pairing that brings
together the zing of a classic Thali
salad with the smooth texture of

premium avocado, that adds

gentle layers of richer flavours.
Sen Lek Tum Nam Pu (rice noodle
salad with fermented crab paste)
Is by far the brilliant twist when
Isan meets the North. Do not miss
like Tum Pu Pla Ra

(somtum with fermented crab and

classics

fish sauce). They use crisp
hand-shredded papaya and
house-boiled fermented fish sauce

for rich umami flavours.
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Banrai Phetchabun

Q@ 20/5 Trok Ban Rai Road, Lom Sak, Lom Sak,
Phetchabun & Mon-Sun @ 9:00-21:30
L. 0817851688 K& Sorawich Hongparvian

* A well-beloved 40-year-old cook-
to-order shop.

* Do not miss fried sheatfish in
red curry sauce. They source
natural fish that can be found
seasonally once a year.

* Their stir-fried spicy wild boar
is unbelievably tender and the
seafood spicy salad is absolutely
fresh.

o
gUUlngw
Khao Man Kai Su Phi

Q 103 Waii Road, Lom Sak, Lom Sak, Phetchabun
& Mon-Sun @ 6:30-14:00 & 0918718245

Sorawich Hongparvian

* A long-standing family legacy for
over 60 years, this restaurant runs
for three generations. Founded by
their grandparents, now it is their
grandchildren’s pride and joy.

* They use high-quality jasmine
rice with fresh juicy chicken and
top-tier sauce. Don't miss the stewed
pork leg rice made from Grandmum’s

special recipe.
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Pen Sen Pen Sai

A noodle shop that isn't just about noodles

Q 56/10 Asia Road, Mae Sod, Mae Sod, Tak

@ Mon-Sun @ 9:00-17:00 & 0828285495 K& Anat Duangjan

The name says it all. And to
be fair, it cleverly and rightfully
delivers.

It Is Mae Sod’'s most popular
noodle shop; everybody seems to
check in here. They offer a variety
of noodles. You can choose from
pork, beef or even tender stewed
chicken noodles. Pick your
favourite!

But if you really want to feel
like a proper food connoisseur,
let’s go bold by ordering the ‘secret
menu’ that only the regulars seem
to know about. The trick is... don't
order noodles at all, but try the

hot-pot clear broth instead.

Order Like a Local
Apply

Get up to 80 Baht off*
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Ton Ta Kob
Tom Yum Noodles

o 404/1 Mae Pa, Mae Sof, Tak ﬁ Mon-Sun
© 9302000 & 0643619997
Anat Duangjan

* | ove tomyum noodles? Soft
boiled eggs, pork slices, meatballs,
pork rind, and fried wonton. This is
your ultimate pilgrim spot.

* They also serve mouthwatering
stir-fried basil dishes, packed with
the aroma of basil leaves and

a relatively mild level of spiciness.

GroloFood
Grab

s1UulnUving
Pung Yai at Maesot

o 1/3 Rat Burana Road, Mae Sol, Mae Sof, Tak
&8 Mon-Sun @ 6:30-15:00 R 0946659952
Pung Yai ot Maesot

Food

=1

e Aromatic chicken rice with
beautifully separated grains,
topped with juicy chicken and
a secret-recipe fermented soybean
sauce that elevates the flavours.
* Their fried chicken rice is a crunch
lover’s treat. Crispy outside, tender
inside, with aromatic spices and

the showstopper sauce.

6/
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Mun Pochana

A local legend, now on a Michelin Guide

Q 46/11 Moo 1, Phetkasem Road, Lam Kaen, Thai Mueang, Phang Nga

@ Mon-Sun @ 10:30-22:30 & 0999535422 & Apiwat Thongyoun

For over 40 years, this
restaurant has fed locals and
visitors alike with their gorgeous
local Southern dishes and freshest
seafood. It has earned a spot
in the Michelin Guide for
4 consecutive years.

The star of this place is the
freshest seafood sourced directly
from local fishing communities.

Check out the signature dish
like horseshoe crab roe curry,
a dish that reflects local wisdom,
coastal gastronomy and a true
Southern flavour. But the trophy
dishes are red curry with river
snails and stir-fried lemon blue crab.

The restaurant sits along the
Thap Lamu route before Khao Lak.
If you're passing by, be sure to
check this place out.
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Ban Khao Lak Seafood

@ 12/15 Moo 2, Lam Kaen, Thai Mueang, Phang Nga

&8 Mon-Sun @ 11:00-22.00

s 076484620 ES¥ Apiwat Thongyoun

e Serving Southern cuisine and
seafood, you’ll never find fresher
seafood anywhere.

* The true gem is the fried prawn
with tamarind sauce. With the
restaurant’'s own special sauce,
this sweet and tarty dish should

be on your absolute must-try list.

an
Tua Kor

o Ban Tha Nun, Khok Kloi, Takua Thung, Phang Nga
g8 Mon-Sat @ 9.00-21.00 Apiwat Thongyoun

* A small shop by the road.

e |If you're lucky, they do have
occasional special ingredients
straight from the fishing boats.

* Their Hokkien stir-fried yellow
egg noodle is a must-try.

e Qur little advice is to try seafood
ones and they will carefully select

the freshest seafood for you.

o9
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B AUST.VISIT FESTIVALS
JOIN THE
THAI VIBES




Thailand is most definitely
known as the host of iconic events.
Yet, to truly indulge yourself in this
country, knowing about it might
not give you a clear sense of what
Thailand truly feels like. You need
to experience these moments
first-hand at least once.

Whether you love concerts,
sports, culture, or art festivals,
we've curated the ultimate list to
Inspire your next experience.

Why? Because even the most
familiar events might hold deeper
stories with lesser-known sides

waiting to be discovered.

Follow Ling-Orm’s

footsteps through

55 must-visit spots

apply

Get up to 100 Baht off*
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Chiangmai CAD
Khomloy Sky Lanterns
Festival

24-25 November 2026

@ CAD Cultural Center Lanna, Chiang Mai

L. yipengchiangmailanternfestival.com

In need of instagram-worthy
photos all year round? Well, come
here and you'll have everything
sorted. This beautifully organised
event reimagines the traditional
Yi Peng lantern festival in a
carefully designed venue that

ensures total safety.

Amazing Thailand
Marathon Bangkok

29 November 2026

Q Bangkok
L. amazingthailandmarathon2026.com

Up for a challenge? Join one
of Thailand’s biggest international
marathons and races through
Bangkok while soaking up the

vibrant morning atmosphere.

Jointhe experlence
apply (€

Get up to 100 Baht off*
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Wonderfruit

3-7 December 2026
Q The Fields at Siam Country Club, Chon Buri

L, wonderfruit.co

Lose yourself in a festival where

WONDERRRYiP
oo

\ art, nature and wellness come

b
.

together and the coolest people
| gather every single year. There are
3-7 DECEMBER 2026 tons of activities to choose

B HE FIELDS AT from, from live music parties, DIY

I SIAM tZEﬁhleTFEv'GLL_IB |
I

| CHYNBURL THAIRAND. workshops, wellness programmes.
' Plus, this year introduces three
extra sub-events running through

the month of December.

o

Tomorrowland
Thailand

11-13 December 2026

Q@ Wisdom Valley, Chon Buri

. thailand.tomorrowland.com

Calling all EDM fans! The
ultimate electronic music festival
Is bringing its full-scale, electric
energy all the way from Belgium
to Thailand. This edition marks the
first ever debut of legendary
stages in Asia. No doubt Wisdom
Valley is going to absolutely shake

at the end of this year!



EDC Thailand 2026
(Edition 3)

18-20 December 2026

Q Rhythm Park, Phuket

L. thailand electricdaisycarnival.com

Phuket has so much more to
offer than just incredible food.
Now, the festival brings world-class
DJs, carnival rides, and specta-
cular fireworks from the US. It's
indeed a rare mix of world-class
futuristic fantasy and a unique
touch of Thai charm, you'll never

find anywhere else.

@

Amazing Thailand
Countdown

31 December 2026

Q ICONSIAM, Bangkok

t, iconsiam.com

No plans for New Year's Eve?
Book Grab and head straight to
ICONSIAM, where spectacular
lighting and global artists await.
Plus, watch breathtaking fireworks
over the Chao Phraya River the
moment the New Year begins.



o

Songkran

13-15 April 2027

Beyond the soaking streets lies
Bangkok from different angles.
You may find yourself dancing the
night away in the middle of Silom,
experience the legendary ‘leg-
eating shoes’ among the chaos in
Chiang Mai, or go completely wild
around Phuket. It only comes once
a year, so get your water gun ready,
pair it with the iconic festive floral
shirt and join the crowds.

o« §

Rajadamnern
World Series

Every Saturday
Q Rajadamnern Stadium, Bangkok

L. rajadamnern.com

This legendary arena is where
fighters from around the world
chase championship glory through
the thrill and intensity of Muay Thai
every night. Don’t miss the
Rajadamnern World Series every
Saturday, or Rajadamnern Knock-
out with explosive action, knockout

finishes, and electrifying beats.

4



Awakening Bangkok
2026

TBD

Q@ Bangkok

. facebook.com/Awakeningfestivals

It's time to wake Bangkok up
from its slumber with one of the
city’'s most anticipated light and
immersive digital art festivals.
The vibrant artworks and glowing
installations will transform even the
most familiar corners into eye-
opening wonders that make you

reach for your phone at an instant.

&

MotoGP Thailand
2027

1BD

¢ Chang International Circuit, Buriram

. motogpthailand.com

As one of the key Grands Prix
on the calendar, it draws world-class
riders and teams all battling for
a podium finish. And you’ll get to
soak up the electric cheering
atmosphere of Thailand’s first
international-standard racing
circuit. We promise it's just as

thrilling as the race itself.



THAILAND
BIENNALE

Bangkok Design
Week 2027

18D

Q Bangkok
. bangkokdesignweek.com

Take a stroll and fuel your
inspiration through a festival that
will make you see Bangkok from
a different perspective. Spreading
across multiple neighbourhoods,
the events and art installations
invite you to wander through

hidden alleys with friends.

Q

Thailand Biennale,
Rayong 2027

TBD

Q Rayong
L. thailandbiennale.org

Catch the sea breeze and ignite
your inspiration through an
international art festival rooted in
Italy, where Thai and international
artists reinterpret the identity of a

coastal industrial city. Don’t miss!

Jointheexperience g\
apoly GITEED O
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& ORM’S festival. For anyone seeking a deeper sense of

Thai culture, Ling highly recommends booking
RECOMMENDED a ticket for a Muay Thai fight. But for those
seeking a fun festival, Wonderfruit is exactly

\whut Orm would suggest you attend.”




Let GrabMart
handle the souvenirs!

Get O/ off
o 20%

Tap 'Offers’

't up to B10C Get up to B60 off
W NEWDINEOUT DINEOUT )
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Travel your way N

with Grab =~

Explore hidden places
safely across all

/]

provmces

Ride with more space
and comfort
with Premium Car

Get spacious ride
for group travel
with SUV or Plus Car

88 Ride with your gang
to save more
with Group Ride

Groo
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GraoT

Challenge

Get exclusive gifts from Ling - Orm,
Stay alert for activity details on Facebook GrabTH
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Get up to B120 off" § Get up to B100 off
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