
M E E T I N G  &  E V E N T

Taling Ngam Bay is the perfect place to hold your next 
event and create a truly unique and exclusive experience. 
We will deliver Meeting & Event service with new hygiene 
procedures, as well as social distancing measures, in line 
with government and public health advice.

With a stunning beachfront location, exceptional 
personalized service and unparalleled facilities, 
InterContinental Koh Samui Resort is the perfect place 
to host every kind of event, be it a conference, business 
meetings or beachside theme parties. 

We pride ourselves on sharing our local knowledge to 
help our delegates have truly authentic experiences as 
well as providing the perfect balance of business and 
pleasure for our meeting guests.



M E E T I N G  &  E V E N T
C L E A N L I N E S S  A N D  S A F E T Y  P R A C T I C E S  I N  N E W  E N V I R O N M E N T

I H G  WA Y  O F  C L E A N

IHG Way of Clean already includes deep cleaning with hospital-grade 

disinfectants, and going forward, guests can expect to see evolved 

procedures in every area of the hotel, which may include:

InterContinental Koh Samui Resort has also received the certification 

“Amazing Thailand Safety and Health Administration: SHA”.

Our team has prepared health & safety practices to ensure our guests are 

provided with the utmost comfort and care.

IHG has recently launched IHG Clean Promise, it is a global brand standard, demonstrating 

IHG’s dedication to the updated measures and a clean stay. More information is available at 

www.ihg.com/clean.

Reception:

Reduced contact at check-in, 

touchless transactions, front 

desk screens, sanitizer stations, 

sanitized key-cards, paperless 

check-out

Guest Room:

Visible verification of sanitized 

items (e.g. glassware, remote 

control), reduction of in-room 

furnishings or high-touch items, 

new laundry protocols, use of 

electrostatic technology

Public Spaces & Facilities:

Additional deep cleaning of high 

touch surfaces, social distancing, 

‘last cleaned’ charts, best practices 

for pools, fitness centers and 

lounges

Food & Beverage:

New standards and service 

approach to buffets, 

banquets, room-service and 

catering

Sanitisers provided in key 

public areas.

Guests provided with 

individual sanitiser and masks 

(on request).

Contactless check-in,

check-out and payments 

carried out whenever possible.

Strengthened room cleaning 

protocols including extra 

disinfection in high touch 

areas of the guest rooms.

Cleaning of high touch areas 

every 2 hours.

Temperature checks and travel 

declarations required by all 

hotel guests and associates.

Catering will be served by our team. All food service team members will wear personal protective equipment and 

food will be prepared to the highest food safety & hygiene standards. Sanitiser stations are conveniently located in 

all food service areas.

Safe Social Distancing in public 

areas, and limiting the number 

of guests using facilities.



Taling Ngam

The Beach

Azure Lounge

Over-water Wedding
Ceremony Platform

The Infinity Pool

The Beachfront Lawn

The Private Pier

The Lobby
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M E E T I N G  &  E V E N T
S O C I A L  D I S TA N C I N G



P L A N  &  D E TA I L S

HALF DAY MEETING PACKAGE

• Half Day meeting package is THB 1,890 net per person per day

• Use of main meeting room from 08:00 - 12:00 hrs. or 13:00 - 17:00 hrs.

• One coffee break     

• Buffet or Set Lunch at Amber restaurant

FULL DAY MEETING PACKAGE

• Full Day meeting package is THB 2,390 net per person per day

• Use of main meeting room from 08:00 - 17:00 hrs.

• Two coffee breaks    

• Buffet or Set Lunch at Amber restaurant

PACKAGE INCLUSIONS - The above meeting packages also include the following

• Wireless Internet for each participant     

• Stationary set

• Drinking water & mints       

• 1 LCD Screen & Projector

• 1 Flipchart and 1 White board and markers     

• 1 Microphone

• Dedicated banquet staff and manager on standby during all events

• Other audiovisual equipment required will be at additional cost

REMARKS
• The above quoted meeting package prices are inclusive of 10% service charge and 7% government tax
• Prices are subject to change without prior notice
• Unless a 24-hour block is made on meeting space, the hotel reserves the right to dismantle the meeting room set-up



P L A N  &  D E TA I L S

M O R N I N G  &  A F T E R N O O N  B R E A K S  
DURING YOUR MEETING

Select 5 items from Cold, Warm & Sweets per break. Freshly brewed coffee, decaffeinated coffee, 
assorted tea, juice and assorted cookies are also provided throughout the meeting.

COLD
• Chinese roast duck with cucumber and carrots 
• Curried chicken and pineapple on pita bread 
• Chicken and herb fresh spring rills 
• Brie cheese and Paris ham on walnut bread 
• Salmon and ginger tartar with passion fruit 
• Smoked salmon bagels with herb crème fraîche 
• Paris ham and Gouda cheese sandwich 
• Sushi selection 
• Tomato and Italian basil bruchetta, crisp baguette and garlic 
• Cold cuts selection 
• Cheese platter with crackers 
• Croissant selection, nature, almond, chocolate 
• Bircher muesli cups 
• Yoghurt and fruit cups 
• Fruit salad cups 
• Danish selection 
• Doughnuts

WARM
• Onion and sundried tomato pies
• Ham, leek and cheese quiche 
• Bacon, blue cheese, balsamic and rocket croissant 
• Prawn and Vegetable Tempura 
• Steamed Pork and Shrimps dim sum 
• Chicken Satay with peanut sauce 
• Mini Wagyu beef burgers 
• Roasted vegetable cakes with basil pesto and white prawns 
• Scones served with Jam, honey and whipped cream 
• Waffles with honey and chocolate sauce
• Warm muffins: selection of berries and chocolate

SWEETS
• Pancakes with sauce selection 
• Crepe cigar with lime juice and sugar 
• Apple coconut crumbles tart 
• Orange chocolate roll 
• Assorted Fruit Tartlets 
• Exotic fruit cuts 
• Vanilla éclair 
• Toffee cake
• Miniature fresh fruits tartlet 
• Classic tiramisu 
• Freshly baked cookie selection: oats, peanut butter, chocolate and sea salt, multigrain 
• Cakes: choice of: Banana cake, Coconut cake, white chocolate cake



P L A N  &  D E TA I L S

L U N C H  D E L I C A T E S S E N  B U F F E T

Choose (1) soup (4) salads, (4) sandwiches, (2) desserts

SOUPS
• Chilled Tomato Gazpacho
• Tom Yum soup with seafood 
• Tom Kha Gai coconut and chicken soup with galangal

SALADS
• Sliced Tomato and Buffalo Mozzarella with Basil
• Arugula with parmesan cheese slow roasted tomatoes and Balsamic Vinaigrette
• Potato Salad with seeded mustard, Paris ham and eggs
• Traditional Caesar Salad with Chicken or Shrimp
• Pasta with Grilled Vegetables and pesto
• Fresh Tuna Salad with spicy lime dressing
• Thai beef marinated Thai beef, celery, tomato, chili and lime
• Pita: Puffed Pita Bread with Feta, Olive, Dried Ham, Tomato, Salad and A Jerez Vinaigrette

SANDWICHES AND WRAPS
• Grilled Vegetable Wrap with Cheddar and Basil
• Buffalo Mozzarella, Beef Steak Tomatoes, Arugula, Balsamic Dressing on Ciabatta
• Seared tuna, Herb Salad on spinach and parmesan
• B.L.T. Bacon lettuce and tomato on Baguette
• Roast Tenderloin of Beef with Lettuce, Tomatoes and Horseradish on Onion Bread
• Spiced Duck Wrap with Coriander, Mango chutney and onions
• Classic Club Sandwiches
• Australian Steak Sandwich Baguette, BBQ Onions, Tomato, Chili Butter
• All served with Mesclun organic salad leaves, lemon vinaigrette and French fries

DESSERTS
• Sliced Seasonal tropical Fresh Fruit
• Rich mixed nut chocolate brownie
• Berry cheese cake
• Molten chocolate cake with vanilla ice-cream
• Banana passion fruit parcel
• Chocolate orange roll with fresh cream
• Coconut crème brulée



P L A N  &  D E TA I L S

L U N C H  H O T  B U F F E T

Choose (5) salads, (1) pasta, (4) hot specialties, (2) sides and (3) desserts

SALADS
• Sliced Tomato and Buffalo Mozzarella with Basil
• Arugula with parmesan cheese slow roasted tomatoes and Balsamic Vinaigrette
• Potato Salad with seeded mustard, Paris ham and eggs
• Traditional Caesar Salad with Chicken or Shrimp
• Pasta with Grilled Vegetables and Coriander pesto
• Seafood salad with onion and tomato
• Thai beef marinated Thai beef, celery, tomato, chili and lime
• Pita: Puffed Pita Bread with Feta, Olive, Dried Ham, Tomato, Salad and A Jerez Vinaigrette

PASTAS
• House made spinach ravioli, bell pepper chutney and parmesan cream
• Spaghetti bolognaise, rich tomato sauce with rosemary and garlic
• Carbonara Creamy bacon and mushroom sauce with fettuccine
• Classic lasagna with béchamel and aromatic tomato sauce

HOT SPECIALTIES
• Braised Lamb Shanks and baked vegetables
• Wok fried rice with chicken
• Seafood Risotto, with local daily catch
• Chicken Piccata, Sautéed with Lemon and Capers
• Loin of Pork with pepper sauce
• Roast whole Sirloin of Beef with Red Wine Sauce

SIDES
• Garlic Mashed Potatoes
• Roasted baby Potatoes with Caramelized Onions
• French fries
• Grilled mixed fresh vegetables

DESSERTS
• Extraordinary Tiramisu
• Caraway chocolate mousse
• Mixed nuts tart with Cocoa crumble
• Pistachio cake
• Fresh fruit éclair vanilla cream
• Apple Coconut crumbles tart
• Berry cheese cake with a peanut crumb

InterContinental Koh Samui Resort
295 Moo 3, Taling Ngam, Koh Samui, Suratthani 84140
Resort Tel: +66 7742 9100 Fax: +66 7742 3220

Bangkok Reservations Office Tel: +66 (0) 2 656 0440
E: icsamui.rsvn@ihg.com  W: samui.intercontinental.com Line Official: @interconsamui


