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Warm greetings from
Dusit International
Welcome to Dusit Pulse – Bringing you
essential updates from the heart of our business

F

ood, glorious food. Intrinsically linked
with society, traditions, and culture,
food is the ingredient that binds
us together. A delicious meal is as
memorable as a breathtaking sunset;
a harmonious and pleasant assault
of the senses that leaves an indelible
impression.

Today, more and more guests want to experience this
emotional side of dining. After two years of lengthy
lockdowns, they want dining experiences that not only
delight their palates, but which are rich with meaning
and connection.
Storytelling is the keyword here. And our stories must
be authentic.
From working directly with local farms to source ingredients, to crafting vibrant environments that celebrate
our distinctive locations, we are taking every step
necessary to ensure all dining venues at Dusit Hotels
and Resorts have a deep and engaging story to tell –
and one that in-house guests and local diners want to
experience time and again.
Stephane Carric,
Dusit’s Corporate
Director of Food and
Beverage, explains
more about this
considerate approach
on page 8, and
details the steps we
are taking to enhance guest satisfaction and loyalty
through F&B at our properties, and ultimately
develop a decisive competitive advantage.
Food, after all, is one of our company’s significant
strengths. Plenty of evidence of this can be seen on
page 12, where we detail the expansion plans of our
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food business unit, Dusit Foods, and the excellent
news that PTT Oil and Retail Business Public Company
Limited (OR) by Modulus Venture, a wholly owned
subsidiary of OR, a leading oil and retail company,
has inked an agreement to invest in Dusit Foods for a
25% stake in the business.
This gives us a prime opportunity to combine our
strengths in food business with OR’s expertise in
operating leading retail distribution channels – including
almost 2,500 PTT Stations and over 4,000 Café Amazon
outlets – to reach multiple lifestyle segments, help
local food businesses expand, and deliver sustainable
value across the entire supply chain, both inside and
outside of Thailand.
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More food news, this time from a culinary education perspective,
can be found on pages 14–17, with a round-up of the 15th
anniversary of Le Cordon Bleu Dusit Culinary School, one of the
leading culinary educational institutions in Asia, and the official
opening of our latest project, The Food School – a unique joint
venture offering experiential training in Italian, Japanese, and
Thai cuisines – plus exclusive incubation services for food and
beverage startups – in a state-of-the-art facility in Bangkok.

This issue
in numbers
192
The sky-scraping 50-storey Dusit Hotel
& Suites – Doha comprises 192 luxury
serviced apartments in Doha’s bustling
West Bay district. (Page 5).
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These two milestones are a testament to our commitment to
continuously expand our hospitality education arm to develop a
ready pool of hospitality and F&B talent, not only for Dusit Hotels
and Resorts worldwide, but for the industry in general. And we
look forward to further leveraging these unrivalled resources to
develop star chefs for our current and future concepts.
Outside of food, but just as
significant, we are delighted
to report that our mission to
uniquely deliver Thai-inspired
gracious hospitality to the
world continues apace with the
opening of Dusit Hotel & Suites
– Doha, our third hotel in Qatar
and our eighth property in the GCC; and Dusit Thani Tianmu
Mountain, Hangzhou, our 11th property in China. Elite Havens
has also expanded its portfolio with the addition of new luxury
villas in Thailand, Indonesia, and Japan.
Just like all our existing and upcoming properties, we will ensure
these new openings are always equipped with great stories to
tell – as you’ll discover on pages 4-5.
I hope you find this issue of Dusit Pulse helpful and informative.
As ever, please do reach out and let us know if there are any
topics you would like to see featured in a future issue. We would
be delighted to accommodate your request.
Graciously yours,
Suphajee Suthumpun,
Group CEO

Dusit

Le Cordon Bleu Dusit Culinary School
celebrated 15 years of impressive
achievements with a picture-perfect
soirée at its state-of-the-art premises in
the heart of Bangkok. (Page 14).

11
Dusit Thani Tianmu Mountain, Hangzhou,
the 11th Dusit-branded property in China,
has opened on the outskirts of the Tianmu
Mountain National Nature Reserve.
(Page 6).

25
PTT Oil and Retail Business Public Company
Limited (OR) by Modulus Venture has
inked an agreement to acquire a 25%
stake in Dusit’s food business subsidiary,
Dusit Foods. (Page 12).

3
New project The Food School uniquely
brings together three renowned partner
institutions – including ALMA Culinary
Institute, Tsuji Culinary Institute, and
Dusit Thani College. (Page 16)
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Property
Report
New openings in the spotlight
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Dusit Hotel & Suites – Doha makes
its grand debut in the city’s stylish
West Bay district
Dusit’s third hotel in Qatar all set to leverage the global
travel rebound and the upcoming FIFA World Cup 2022
Dusit has expanded its unique brand of gracious hospitality in the
Middle East with the opening of Dusit Hotel & Suites – Doha, the third
Dusit-branded hotel in Qatar, and the second owned by Al Majed Group
Holding.
The sky-scraping 50-storey property, comprising 192 luxury serviced
apartments, opened in Doha’s bustling West Bay district on 1 October,
close to popular tourist attractions such as Souq Waqif and Doha
Corniche, and a 20-minute drive from Hamad International Airport.
Overlooking Doha’s impressive cityscape, the property’s three-bedroom
penthouses span two floors and offer between 338 to 370 sq m of space.
The largest accommodation, covering 1,104 sq m, boasts six spacious
bedrooms, living and dining areas, an ensuite hot tub, a private
swimming pool and sauna, and a panoramic view of Doha.
The hotel is also home to six culinary hot spots, including the globally
acclaimed Indian restaurant, Qureshi Bukhara; Torafugu, a modern
Japanese concept; Oro by Alfredo Russo, an Italian restaurant and
lounge spearheaded by Michelin-star chef Alfredo Russo; a rooftop
360-degree gastropub; an elegant lobby lounge; and a cigar lounge.
The hotel also offers a host of wellness facilities, including Namm Spa,
a fitness centre, and indoor and outdoor swimming pools.
“With our prime location in Doha’s vibrant West Bay, our unique array
of luxury suites, and the eclectic range of dining options on offer, Dusit
Hotel & Suites – Doha comprises all the elements to deliver comfort,
service excellence, and a remarkable experience for international and
local guests alike,” said Mr Raghu Menon, Cluster General Manager,
Dusit Hotel & Suites – Doha. “With the FIFA World Cup approaching very
soon, and global travel rebounding, we are excited to welcome the world
to discover Dusit’s unique brand of Thai-inspired gracious hospitality at
Dusit Hotel & Suites – Doha.”
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Dusit Thani Tianmu Mountain, Hangzhou
offers holistic healing amidst nature
New resort’s signature wellness centre features hot
aromatherapy pools and a deluxe spa experience.
Dusit also continued its expansion in China on October
1 with the opening of the highly anticipated Dusit Thani
Tianmu Mountain, Hangzhou – the 11th Dusit-branded
property in China.
Located at Tianmu Mountain, an area of natural beauty
in Hangzhou city’s Lin’an District, the resort is only 60
minutes by car from the city centre of Hangzhou and a
90-minute drive from Hangzhou Xiaoshan International
Airport. The high-speed rail station, which links with
Shanghai, is only a 60-minute drive from the property.
Offering a welcome escape from city life for business
and leisure travellers alike, the resort comprises 160
spacious villas and guest rooms on the outskirts of
the Tianmu Mountain National Nature Reserve – a
UNESCO Biosphere Reserve renowned for its ancient
towering trees, verdant valleys and mountain peaks,
pleasant weather year-round, and the chance to spot
rare and protected species, such as clouded leopards
and black muntjac. Guests enjoy impressive views of
the amazing mountain scenery from the comfort of
their well-appointed rooms.
Alongside a Chinese restaurant and an all-day dining
restaurant serving Asian and international delicacies –

Dusit

plus a special wellness menu featuring a wide range of
healthy dishes – Dusit Thani Tianmu Mountain, Hangzhou
boasts an exclusive wellness centre featuring hot
aromatherapy pools, an outdoor swimming pool, a
gymnasium, and the deluxe Sino-Thai-inspired
Namm Spa.
The resort also offers
ample space for
conference activities, weddings, and
business and social
functions, with one
ballroom and two
adjoining function
rooms available for large- and small-scale events.
Guests will find ample opportunities to immerse
themselves in nature with guided hikes of Tianmu
Mountain. They also have the unique opportunity to
learn about local culture and environmental
sustainability by joining exclusive arts and crafts
workshops at the Tianmu Mountain Nature Centre.
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Veyla Natai Residences

Elite Havens welcomes the return of
global travel with stunning new villas
in Thailand, Indonesia, and Japan

Villa Nini Elly

Enticing new properties in Phuket, Bali, and Niseko are
ideal for families and discerning multigenerational travellers.
Elite Havens, the leading provider of high-end
vacation rentals in Asia that Dusit acquired in 2018,
has responded to the global resurgence in travel
demand by adding outstanding new properties across
Thailand, Indonesia, and Japan to its meticulouslycurated global portfolio of almost 300 luxury havens.
In line with the company’s vision to offer tailored
personal service and unparalleled experiences in the
world’s most desirable destinations, the new villas and
chalets have been hand-picked to provide the utmost
comfort, privacy, and convenience for discerning
travellers of all ages.
The new additions include Veyla Natai Residences,
an award-winning estate of family-friendly villas next
to the gorgeous Natai Beach, Phuket, Thailand; Villa
Nini Elly, a swanky new villa outfitted with the latest
technologies and designed for multigenerational
families, right in the beating heart of Canggu, Bali,
close to all the beach clubs; and Sakura Lodge in
Niseko, a three-bedroom chalet in Hokkaido’s Niseko
area, complementing Elite Haven’s stylish portfolio in
Japan’s Niseko Village and Hirafu.
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While 2022 has been an exciting year for the travel
industry, Elite Havens says that longer-term booking
trends indicate confidence to travel and hunger for
new experiences will see even more rapid growth in
2023.
“We’re delighted to
see that our guests
can’t wait to return to
their favourite Elite
Haven after a long
hiatus,” said Maya
Rigg, CEO of Elite
Havens. “Traveller
Sakura Lodge in Niseko confidence is bouncing back strongly,
and 2023 bookings indicate that travellers feel more
relaxed about thinking long-term and getting back to
planning holiday experiences that stay with them long
after they return home. It is what we promise to deliver,
and it’s why people keep coming back to stay with us.
Fully leveraging our latest additions, we look forward to
welcoming the surge in demand as travellers book for
the festive seasons and in advance for next year.”
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Food,
Glorious
Food
Culinary innovation and memorable dining experiences
are key to driving revenue in the post-pandemic world,
says Dusit’s Corporate Director of Food and
Beverage, Stephane Carric
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There’s no doubt that consumer expectations
have shifted dramatically over the past two
years. What does this mean for hotel F&B?
Over the past two years, many restaurants around the
world went into survival mode, pivoting their
operations to a takeaway/home delivery format so
they could continue to serve customers and generate
revenue when towns and cities went into lockdown.
While people have become accustomed to dining at
home during this time, the vast majority still yearn for
great dining experiences and the sensory delights
that come from enjoying good food and drinks in a
well-crafted restaurant environment.
In fact, numerous research suggests that, in the
post-pandemic world, consumers would rather
procure experiences than material things due to a
higher perceived value. And dining out is a big part
of this.
As such, in line with the four new pillars of Dusit
Graciousness, which Dusit introduced to respond to
shifting trends and expectations – namely Service
(personalised and gracious); Well-Being (delivering
wellness experiences beyond the spa); Locality
(uniquely linking guests with the local community) and
Sustainability (social, economic, and environmental)
– we are enhancing our F&B processes, programmes,
activities, and systems to make our drinking and dining
experiences even more extraordinary, so guests and
customers want to repeat them.

At the same time, we aim to enhance the appeal of our
restaurants among locals as well as guests staying at
nearby hotels, ultimately driving more revenue to our
properties.
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How are you making this happen?
Since the start of the year, we have fully updated
our F&B guidelines to reflect our strategy and
embrace the latest trends, and we have been
visiting each property to speak with our teams and
find ways to push F&B as much as possible. Most
of this groundwork is complete, and we only have
a few properties left to visit.
Based on this work, and with the great help of my
talented team – including Pojchara Srivicharnkul,
Manager, Product Development; Amit Das,
Development Chef; and Susana Cardenas, Manager,
Food and Beverage and Transformation Projects –
we are now looking closely into enhancing existing
offerings and exploring the introduction of new
concepts. In doing so, we are considering the
whole F&B experience, from food quality to
presentation to service, and exploring how we can
enhance each of these areas while simultaneously
optimising costs and maximising profits.
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Any examples to share?
At each of our properties, we have started by
elevating the foundation on which all good F&B is
built – breakfast. A genuine focus on quality over
quantity is helping to enhance satisfaction and
ensure our guests are eager to try our lunch and
dinner offerings too.
Working with Dusit’s group-wide wellness
concept, Devarana Wellness, we have introduced
a range of healthy dishes made using the finest
local ingredients. We are also working closely
with Dusit’s food business unit, Dusit Foods, to
bring meaningful value to our guests.
In fact, thanks to Dusit Foods, we are actually the
first hotel chain in Thailand to use 100% organic
rice at our properties nationwide. This is sourced
directly from farms in northeastern Thailand.

What about restaurant concepts?
Our aim for existing signature concepts, such as
our award-winning Benjarong, is to maintain their
leading status and work closely with our marketing
teams to extend their reach and appeal in their
respective local markets.
Dusit Gourmet, our signature coffee shop outlet,
will soon undergo a transformation to become a
must-visit, approachable-yet-upscale hangout
for coffee connoisseurs of all generations – with
a design and concept that fully embraces the
community spirit.

Working with Dusit Foods gives us access to
expertise, resources, and support at a fraction of
the cost. We are leveraging this for our international
properties, too – most notably in producing and
delivering high-quality, ready-to-cook Thai curry
pastes and sauces, which ensures we can deliver
the same great Dusit tastes at Dusit Hotels and
Resorts worldwide while saving on production
time and costs.

Where possible, we are also looking to work
closely with owners and partners to create
collaborative dining venues unique to each
location but with a global outlook.
A good example of this approach is at the upcoming
ASAI Sathorn Bangkok, where we are working
with chefs Bo and Dylan James, who received
a Michelin star for their contemporary Thai
restaurant, Bo.Lan in Bangkok, to create a trendy
iteration of their popular Err concept.
The award-winning duo is also working with us on
restaurant concepts at our first hotels in Japan – Dusit Thani Kyoto and ASAI Kyoto – which
are both slated to open next year, as well as our
reimagined flagship Dusit Thani Bangkok hotel,
which will open as part of Dusit’s most significant
project to date, the THB 46 billion mixed-use
Dusit Central Park, in 2024.

Dusit
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The aim is to create unique, signature, standalone-style
venues that compete with the local market, bring
value to the broader community by celebrating local
produce, and which ultimately deliver impressive,
highly memorable experiences for guests.

About Stephane

Tabu Tiki Bar at Dusit Thani Guam

Other good examples of this vision in action include
the recently opened Nómada at Dusit Thani Hua Hin;
Tabu Tiki Bar at Dusit Thani Guam; and MaKira and
NoLo at Dusit Thani Dubai.
Breezy beachside bar and grill Nómada celebrates
the art of barbecue to thoroughly delicious effect
with open-flame cooking; Tabu serves classic and
innovative cocktails in colourful comfort on the sands;
MaKira fuses the flavours and techniques of Japanese
cuisine into a vibrant dining experience; and NoLo
offers the same heady vibes as a traditional cocktail
bar with one big exception – the glasses are not filled
with alcohol but with well-mixed and inventive craft
0% cocktails that taste just as good as the real thing.
All these concepts are unique to their respective
properties and have been designed to make a visit to
each hotel all the more memorable.
Many other exciting projects are now in the pipeline.
We will also continue to take a deep dive into our
current offerings, examining the music, design,
crockery, food – everything – and work closely with
Dusit’s CX and Creative Strategy and Design teams to
ensure all our outlets are best positioned to meet the
needs of discerning diners and maximise revenues in
the post-pandemic world.
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MaKira

NoLo

French national Stephane is an
accomplished food and beverage
professional with more than
17 years of experience working
for well-known hotels under
brands such as Accor, Marriott,
and Anantara across Thailand,
Vietnam, and Cambodia, as well
as several restaurant chains in
the region. A savvy entrepreneur,
he also owned his own fast-casual
restaurant chain with seven
branches across Bangkok, as
well as a food consultancy service.
He is responsible for overseeing
Dusit’s group-wide food and
beverage operations with the
mission to deliver creative and
unique dining experiences in
all our properties. This includes
driving group-wide F&B Brand
and Operational Standards,
Group Promotions and Support
for new properties, and spearheading F&B Talent Management
and all aspects of F&B Development.
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Dusit further bolsters
its food business as OR
invests in Dusit Foods
Companies aim to leverage their respective strengths and
expertise to create a new growth engine for the Thai economy
– and deliver sustainable value across the entire supply chain.

D

usit’s vision to expand its food business to the benefit of all stakeholders continues to open
doors of opportunity in Thailand and overseas, with interest from key players in the market.

Most recently, PTT Oil and Retail Business Public Company Limited (OR) by Modulus Venture, a
wholly owned subsidiary of OR, a leading oil and retail company, inked an agreement to invest in
Dusit’s food business subsidiary, Dusit Foods, for a 25% stake, with the aim to deliver a new growth
engine that contributes to Thailand’s economic rise by fostering development of the food industry.

Dusit
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Dusit Foods
at a glance
To achieve this, Dusit aims to combine its strengths in food business with OR’s
expertise in operating leading retail distribution channels – including almost 2,500
PTT Stations and over 4,000 Café Amazon outlets – to reach multiple lifestyle
segments, help local food businesses expand, and deliver sustainable value
across the entire supply chain, both inside and outside of Thailand.
“We are delighted and honoured to join hands with
OR for this exciting alliance that will leverage OR’s
robust retail platform and retail expertise and our
own extensive knowledge in upstream, midstream,
and downstream food businesses to meet the
needs of multiple lifestyle segments in Thailand
and abroad,” said Ms Suphajee Suthumpun, Group
CEO, Dusit International. “Together with OR,
we aim to create a new food platform that gives
local businesses opportunities for domestic and
international expansion by enhancing their growth and revenue-generating
prospects. This includes working directly with OR and other thriving non-oil retail
entities that OR has invested in, namely Café Amazon and the Ohkajhu health
food brand.”
Ms Suthumpun explained that, as part of its vision ‘to bring Asia to the world,’
Dusit Foods prioritises investing in food businesses that place importance on
natural, organic, and good-for-health processes while also supporting local
communities.
“As part of our company’s three-pronged strategy for balance, expansion, and
diversification, we have invested in food businesses that are not only related to our
core hotel business, but which also have high growth potential and cover the total
supply chain. We expect all these food businesses to flourish under our alliance
with OR, plus further opportunities to expand domestically and internationally.”
Most recently, Dusit Foods concluded an agreement to acquire a 55% stake in
Bonjour Bakery Asia, which operates a state-of-the-art baking factory producing
French-style pastry products in the Eastern Seaboard Industrial Estate, Rayong
Province, and its associated bakery franchise business, comprising more than
50 branches across Thailand and one in China.
Ms Jiraphon Kawswat, President and CEO, OR, said that Dusit’s business
strategy aligns with OR’s goal for economic prosperity that aims to drive growth,
offer career opportunities, and distribute wealth to partners and SMEs by
working directly with them.
“We are now ready for businesses of all types and sizes to enter the OR ecosystem
and create an ‘Inclusive Growth Platform’ that combines business models and
innovation to address problems faced by people, society, and the environment to
have a positive, meaningful impact overall,” she said.
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● Established in 2018 with the
vision of “Bringing Asia to the
World,” Dusit Foods aims to
strategically invest from
‘farm-to-fork’ across Dusit’s
entire food supply chain.
● This includes working to
standardise F&B at Dusit Hotels
and Resorts worldwide by
delivering high quality ingredients
and optimising costs.
● The division focuses on
natural, organic, and healthy
products across four key areas:
Manufacturing; Distribution and
Retail; Raw Materials; and Food
Outlets.

● Its investment portfolio
currently includes Epicure
Catering, a leading provider of
food and beverage services to
the international school industry
with a market share of over 70%
in Thailand; The Caterers, a leader
in school catering and off-site
receptions in Vietnam; KAUAI,
a popular healthy fast-casual
restaurant chain from South
Africa, which Dusit Foods
brought to the Thai market and
plans to expand across Asia; and
Bonjour Bakery Asia, a French
baking factory and franchise
business based in Thailand.
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Le Cordon Bleu Dusit
Culinary School
celebrates 15 years
of educational
excellence
School reiterates its commitment to meeting the needs
of the industry by continually adapting its courses in line
with new trends and technologies.

I

t’s fair to say that no other hotel company has
done as much to educate the youth and help to
improve Thailand’s hospitality industry as our
very own Dusit.

chefs and brought the culinary dreams of thousands
of students to life. Many graduates have gone on to
work in restaurants, hotels, and the tourism industry
around the world.

Since Dusit Thani College was established some 30
years ago, the company has sought to continuously
expand its hospitality education arm to develop a
ready pool of talent not only for Dusit Hotels and
Resorts worldwide, but for the industry in general.

The school recently reflected on its 15 years of
impressive achievements with a special anniversary
celebration featuring cocktails, canapes, and
long-service awards at its state-of-the-art premises
in the heart of Bangkok.

A key player for the past 15 years has been Le
Cordon Bleu Dusit Culinary School in Bangkok.

Inspiring speeches highlighted the school’s
commitment to continually adapt its educational
courses to the future needs of the culinary, wine,
tourism, and hospitality industries – and the food,
as ever, was delicious.

Dusit’s renowned joint venture with the esteemed
Le Cordon Bleu network – which itself is more
than 125 years old and comprises 30 schools in 20
countries – has produced some of the region’s finest
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The Food School
officially opens
in Bangkok
Thailand’s first multinational culinary school aims
to imbue students with an entrepreneurial mindset

M

ore good news in terms of hospitality
education is that Dusit has officially opened
the doors of The Food School. As mentioned in
the previous issue of Dusit Pulse, this exciting new
project uniquely brings together three renowned
partner institutions – including ALMA Culinary
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Institute, Tsuji Culinary Institute, and Dusit Thani
College – alongside exclusive food business
incubation services in a state-of-the-art facility
just a short walk from Dusit’s headquarters in
Bangkok.
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Aside from being Thailand’s first multinational culinary school – offering comprehensive
education in Italian, Japanese and Thai cuisines – The Food School Bangkok is also
Thailand’s first competency-based culinary education offering.
Alongside nurturing students’ culinary skills, the courses are also designed to imbue
them with an entrepreneurial mindset.
Another highlight is its integration of
sustainability concepts. Alongside
implementing zero-waste cooking practices
and utilising an industrial composter
machine, the school strives to promote
farm-to-table partnerships and operations,
supporting food ingredients from local
agriculture.

Short courses taught by the partner institutes and
two-day Master Classes taught by food industry
masters were launched at the beginning of October
2022.
Full professional courses will follow in January 2023,
with Essential, Intermediate, and Advanced levels of
certification.
Equity partners in the THB 336 million development,
alongside Dusit, include Glowfish Co-Working Space
(under Heritage Estates Co., Ltd.); Allied Metals, one
of Asia’s leading suppliers of professional kitchens and
kitchen infrastructure; and La Scuola Internazionale di
Cucina Italiana (ALMA), recognised as the world’s
leading education and training centre for Italian cuisine.
Expect more updates in a future issue
of Dusit Pulse.
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