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PRESS RELEASE
Anantara Chiang Mai Resort presents heritage dining, Thai cuisine and Mae Ping River experiences

Chiang Mai, Thailand – Anantara Chiang Mai Resort brings together heritage dining, contemporary steak and seafood, regional Thai cuisine, destination cocktails and private river experiences on the former British Consulate grounds beside the Mae Ping River. Led by Executive Chef Natruthai Petsuwan, the resort’s food and beverage programme spans the century-old 1921 House, riverside dining at Bodhi Terrace, rooftop drinks, private Designer Dining and daily JAO Ping River Cruise programme.
Chef Natruthai oversees the culinary direction across the resort’s restaurants, bars, events and river cruises. Her menus combine Thai culinary traditions with international techniques, supported by ingredients sourced from Northern Thailand and other specialist producers. These include naturally raised, free-range chicken from Sirin Farm in Chiang Rai, selected cheese from the Chiang Mai Dairy Cooperative, organic herbs and edible flowers from local growers, and handmade breakfast preserves produced in Chiang Mai and Lampang.
The centre of the resort’s dining programme is 1921 House, the preserved former residence of the British Consul. The Service at 1921 House is a contemporary steakhouse and grill offering an international selection of premium beef alongside award-winning Thai beef. All beef is dry-aged in-house for a minimum of 30 days and grilled to order over the intense heat of the Josper grill. Signature dishes include Seared Hokkaido Scallop, the award-winning Mayura Wagyu Tomahawk, Tournedos Rossini, Arigato Pork Belly Ribs, Half Rack of Tasmanian Lamb, Scottish Salmon Fillet, Whole Andaman Mullet, Charcoal Spanish Octopus and Lobster Tagliolini. Vegetarian diners can choose Josper-grilled dishes including Cajun-Spiced Cauliflower and Charcoal-Roast Leek. The menu also features The Service Grand Platter seafood tower, Royal Oscietra Caviar and classic desserts such as Eton Mess and Sticky Toffee Pudding, alongside the newly introduced The Service Chocolate Caviar.
The restaurant’s beverage programme is presented through The Service Cocktail Book – Declassified Edition. Its Secret Service Files collection features four original cocktails inspired by the building’s fictional intelligence-service narrative, while the Classic Empire Cocktails section brings together more than 25 established recipes. The cocktail programme is supported by an extensive international wine selection chosen to accompany the grill and seafood menus.
On the ground floor of 1921 House, Brit Bar offers Old World drinks and conversation in a setting furnished with leather armchairs and vintage prints. Its cocktails draw inspiration from defining eras, including the Roaring Twenties, Retro Sixties and Decadent Eighties. Bar bites and sharing plates include Spiced Calamari, Wagyu Sliders, 1921 Prawn Cocktail and Roasted Bone Marrow. Brit Bar is open daily from 12.00 pm to 12:00 am




Beside the Mae Ping River, Bodhi Terrace serves Thai cuisine from the north to the south of the country. Menu highlights include Khao Soi with river prawn or Wagyu beef, Yum Bai Cha tea-leaf salad, Phuket-style Moo Hong, Pad Thai Chaiya and Pad Kraprao Wagyu. The open-air terrace also serves daily breakfast overlooking the river, placing regional ingredients and familiar Thai dishes within one of the resort’s principal riverside settings.
Afternoon tea is served on the verandah of 1921 House, while Bubbles Rooftop Bar provides an elevated setting for sunset drinks and intimate celebrations. Guests may also arrange Designer Dining in a riverfront cabana or another private location within the resort, with a customised menu served by a personal chef and butler.
Dining extends onto the Mae Ping River through the resort’s JAO Ping River Cruise. Morning, afternoon, sunset and dinner sailings depart from the resort’s private pier, with offerings ranging from afternoon tea and cocktails with canapés to multi-course Thai dining. The fleet’s 18-seat Dibba Yana Chitta was designed by acclaimed Thai National Artist Chalermchai Kositpipat as a work of contemporary Thai art for the Mae Ping River. On board, guests are served a seven-course menu of Thai royal cuisine created by Chef Piyachart Puttawong of Saneh Jaan in Bangkok, a restaurant recognised with one Michelin star in the 2026 MICHELIN Guide Thailand. The combination of art, cuisine and the passing riverscape creates a dining experience shaped specifically around Chiang Mai and its historic waterway.
Guests interested in Thai culinary traditions can also join the resort’s Spice Spoons cooking programme. The activity begins with a tuk-tuk journey to a local market accompanied by a chef, followed by a hands-on cooking class using selected Thai recipes. Participants receive guidance on ingredients and preparation techniques before enjoying the dishes they have prepared.
“Our dining programme is shaped by two elements that belong specifically to Anantara Chiang Mai Resort: the heritage of 1921 House and our position beside the Mae Ping River,” said Natruthai Petsuwan, Executive Chef of Anantara Chiang Mai Resort. “At The Service, local produce and premium ingredients meet the intensity of the Josper grill; at Bodhi Terrace, we present Thai flavours from north to south; and on our river cruises, the waterway itself becomes part of the meal. Each setting offers a different expression of Chiang Mai and the surrounding region.”
For more information or dining reservations, visit anantara.com/en/chiang-mai, call +66 (0) 53 253 333 or email chiangmai@anantara.com.
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Editor’s notes
About Anantara Chiang Mai Resort
Anantara Chiang Mai Resort is a contemporary riverside retreat on the former British Consulate grounds in central Chiang Mai. The resort comprises 52 rooms and 34 suites, with 25 one-, two- and three-bedroom serviced suites linked across the road. Kerry Hill’s low-rise design surrounds a garden courtyard and centres on the century-old 1921 House, now home to dining and social spaces. Guests can explore Lanna culture and the city’s old quarter, depart on daily cruises from the private pier, dine beside the Mae Ping River, and access Anantara Spa, a 34-metre riverfront pool and event spaces for up to 120 guests. Chiang Mai International Airport is approximately 15 minutes away.

About Anantara Hotels & Resorts
A luxury hospitality brand for modern travellers, Anantara Hotels & Resorts connects guests to genuine places, people and stories in some of the world’s most extraordinary destinations. Each Anantara embraces the surroundings and culture of its destination, creating unforgettable memories for every guest since 2001. From city to sea and desert to jungle, Anantara delivers heartfelt, Thai-inspired hospitality at its over 50 hotels and resorts across Asia, Europe, Africa, the Middle East and the Indian Ocean.

Anantara Hotels & Resorts is a Minor Hotels brand and recognises its guests through one unified loyalty programme, Minor DISCOVERY, part of GHA DISCOVERY.

Visit anantara.com for more information, and connect with Anantara on Facebook, Instagram, TikTok, X and YouTube.

About Minor Hotels
Minor Hotels is a global leader in the hospitality industry with more than 640 hotels, resorts and branded residences in operation and committed development across 66 countries. The group crafts innovative and insightful experiences through its hotel brands including Anantara, Elewana Collection, The Wolseley Hotels, Tivoli, Minor Reserve Collection, NH Collection, nhow, Avani, Colbert Collection, NH, Oaks, and iStay, as well as a diverse portfolio of restaurants and bars, travel experiences, and spa and wellness brands. With over four decades of expertise, Minor Hotels builds stronger brands, fosters lasting partnerships, and drives business success by always focusing on what matters most to our guests, team members and partners.

Minor Hotels is a proud member of the Global Hotel Alliance (GHA) and recognises its guests through one unified loyalty programme, Minor DISCOVERY, part of GHA DISCOVERY.

Discover our world at minorhotels.com and connect with Minor Hotels on Facebook, Instagram, LinkedIn, TikTok and YouTube.
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