AMATARA

WELLEISURE™ RESORT

Amatara Welleisure™ Resort Presents “The Amatara’s Longevity Table by
Chef Mit” — A Refined Culinary Expression of Welleisure™
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Amatara Welleisure™ Resort recently hosted The Amatara’s Longevity Table by

Chef Mit, an intimate fine dining experience that brought together the essence of
the Andaman and the philosophy of Welleisure™ —a harmonious balance of

wellness and leisure that defines the resort’s identity.

Set across the elegant spaces of Sun & Moon and Scene Restaurant, the evening
unfolded as a curated culinary journey, beginning with a sunset reception
overlooking the Andaman Sea, followed by a thoughtfully crafted multi-course
dinner designed to engage the senses and reflect a deeper connection to nature,

wellbeing, and refined living.

The event forms part of Amatara’s continued collaboration with Tatler Thailand,

and its participation in the wider Tatler Best of Andaman 2026 programme—an
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initiative celebrating the region’s most distinctive expressions of hospitality,
culture, and gastronomy. Within this context, the evening offered a more
intimate and immersive interpretation of Amatara’s culinary and wellness

philosophy.

At the heart of the experience was Chef Nimit Kaewpoung, Iron Chef Thailand
2022 and Executive Chef of Amatara, who presented a seven-course menu
inspired by the richness of Southern Thai cuisine and the finest indigenous
ingredients of the Andaman region. Each dish was carefully composed to balance

flavour, nourishment, and contemporary technique, oﬂcering guests a modern

mterpretatlon of herltage cuisine through a lens of |ongeV|ty

Rooted in Amatara’s Welleisure™ philosophy, the concept extended beyond
dining—embracing the natural elements that surround the resort, from sea breeze
and sunlight to mindful movement and personalised care. Together, these
elements created an immersive experience that invited guests to reconnect with

both pleasure and wellbeing.

“The Amatara’s Longevity Table reflects our vision of creating meaningful
experiences where culinary artistry and wellness coexist,” said Khun Kanoknat
Adhyanasakul, Executive Director of Amatara Welleisure™ Resort. “It is a
celebration of balance—between indulgence and intention, tradition and
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The event welcomed a curated group of guests, media, and partners, offering a
distinctive moment within Phuket’s evolving luxury dining landscape. With limited
seating and a strong focus on intimacy and storytelling, the evening further

reinforced Amatara’s positioning as a destination for holistic lifestyle experiences.

For more information about upcoming events and wellness experiences, please

visit www.amatara.com or contact fb(@amatara.com.
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Media Contact

Sukunya Sairaya

Marketing Communications Manager
Amatara Welleisure™ Resort

Email: sukunya.s(@amatara.com

Phone: +66 081 535 8080

About Amatara Welleisure™ Resort
Located on the serene shores of Cape Panwa, Phuket, Amatara Welleisure™ Resort offers a unique approach to luxury travel
by blending wellness and leisure into one holistic experience. With ocean-view accommodations, world-class wellness programs,

and curated experiences, Amatara invites guests to discover “The Pleasure of Living Well.”
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