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Sawasdee Krab

Let me begin by announcing that MICE Guru by
TCEB has undergone a major transformation. We've
shifted from a bi-monthly to a quarterly publication,
introducing a fresh, modern layout with engaging
columns that cater to today’s dynamic lifestyles. In
this issue, we highlight one of our most exciting
initiatives—The Southern MICE District. Launched
in Phuket as the pilot destination, this initiative serves
as a roadmap for MICE travellers to make the most
of their post-meeting experiences, ensuring they
return home with unforgettable memories.

Beyond enhancing MICE destinations and meeting
the evolving needs of modern travellers, we're also
committed to elevating local industries, particularly
through food. Our MICE Coffee Break project,
developed in collaboration with the National Food
Institute, exemplifies this commitment. Discover
these stories in our Local Treasures column, along
with insightful interview in The Changemaker,

featuring forward-thinking entrepreneur who
recognises the importance of concurrent sustainable
local development.

This first 2025 issue of MICE Guru is packed with

inspiring stories that reflect Thailand’s growing MICE
potential.
| hope you enjoy reading this issue.

Rhrses P — ="
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Chiruit Isarangkun Na Ayuthaya
gguoams atinnudiasumsinUs=guuaztinssAms
President of Thailand Convention & Exhibition Bureau
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A Guide to 2 Premier MICE Venues in Bangkok:

From

Riverside to Shopping District

Contact Information

® 02-2660123

& www.marriott.com/en-us/ho-
tels/bkksi-royal-orchid-sher-
aton-hotel-and-towers

Royal Orchid Sheraton
Riverside Hotel Bangkok

@royalorchidsheraton
@rosheratonbangkok

RIVERSIDE RENDEZVOUS
ROYAL ORCHID SHERATON
RIVERSIDE HOTEL BANGKOK

Tsaususeda oefn Wwasiu S1eslyd
nyamw Wudgyanvaluienisfeusu
wyulneund 40 U argalauiulax
asdlng wiaunangdunlIganang
Uanemsszaulandmiunisussaauas

= s
BLIURA

Taulh sessuludiiusUuuu

fundasiunsouagu 2,800 A3, Uu
Fuies NeuiIimszendunsenin
UsENoumenaauaagung 2 vied Lok
Vieaseda oofn WoTHU UsazH lnasiu

a0 LED vunend 22 wns sassule

9 1,150 Au wangdwiuanulug o wu
nsUsEYN wasiisueuseda druvies
sl veagu s895UgIEn 320 AU
YSuasulamuminudednis wavdadl
PFOIIAY 22 B9 NIDULAITTIUVIA
3945V 12-150 AU

Tudanlru NULUDAR

“Connect Respon5|bly"

T5aus09 5995UN5InUREneSdy anu
LUINE Marriott Bonvoy Events wag
FELATNSIUANNEB LD IlTITH YN LA
T5ausali5us197a Green Key wazanasgu
g0NUNINIU NI (AMVS)




For over four decades, the Royal
Orchid Sheraton Riverside Hotel
Bangkok has been an emblem
of Thai hospitality. Following its
recent major renovation, the hotel
reaffirms its position as a premier
global destination for meetings
and events.

Revamped Spaces for Ultimate MICE
Solutions

The venue features 2,800 sg.m. of event
space on a single floor, offering
spectacular views of the Chao Phraya
River. It houses two luxurious
ballrooms: Royal Orchid Sheraton
Ballroom, which showcases
a striking 22-metre LED screen and
accommodating up to 1,150 guests
—ideal for large-scale conferences
and award ceremonies; and Riverside
Ballroom, which flexibly hosts up
to 320 attendees. Additionally,
22 naturally-lit function rooms
accommodate 12-150 guests each.

Sustainable MICE with “Connect
Responsibly”

The hotel champions sustainable
event management through Marriott
Bonvoy Events guidelines. As a
testament to its green initiatives, it
has earned the prestigious Green
Key certification and the ASEAN MICE
Venue Standards (AMVS) accreditation.
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Phenix, an innovative development
by Asset World Corporation in the
heart of Pratunam district, serves as a
creative culinary and innovation hub
combined with comprehensive MICE
facilities. The venue is designed to host
concerts, conferences, exhibitions, and
banquets, all enhanced by cutting-edge
amenities.

4 )

MICE Note

Phenix Grand Ballroom (5th floor)
2,500 sg.m., 1,320 seats
Phenix Grand Ballroom (6th floor)
1,200 sg.m., 3 VIP rooms
LED Screen
6x20 m

Auditorium Hall (Ground Floor)
571 sq.m., seating 295 guests
(60 VIP seats)

Common space, meeting rooms,
food lounge, and parking

N J

SPACE SPOTLIGHT

Contact Information

® 02-2501555, 065-5496565

@ www.phenixbox.com
{& Phenix Food Wholesale Hub
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THE
SOUTHERN
MICE DISTRICT

MARK THE UNFORGETTABLE MEMORIES IN PHUKET

THE NORTH
WIND
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DISCOVER 4 CREATIVE MICE DISTRICTS CATERING
TO EVERY TRAVELLER'S LIFESTYLE

d135729 The Southern MICE District
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Discover 4 Creative MICE Districts
Catering to Every Traveller’s Lifestyle
The Southern MICE District, TCEB’s pilot
mapping project in Phuket, seamlessly
blends business and leisure travel.
MICE Guru explores 4 distinctive zones,
each offering unique experiences from
hotels and restaurants to historical sites,
cultural attractions, meeting veues,

and charming communities.

The North Wind
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 The Experiences
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John Gray’s Sea Canoe

The Venues :
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THE LAGOON

THE SOUTH
SHORE
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The North Wind:
Natural Tranquility

Northern Phuket remains a serene
haven of mangroves and sea views. Key
attractions include Michelin-guided
local cuisine at Baan Ar-Jor Museum's
"Toh Daeng" and "Wo Ai Ni" Bang
Rong Community experiences, and
John Gray's Sea Canoe adventures.
Premium venues feature JW Marriott
Phuket Resort & Spa, The Slate's avant-
garde architecture, and Eden Valley
Phuket's panoramic lakeside setting.




FROM THE COVER
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The Old Town: Experience Peranakan Heritage

The Old Town captivates with its Sino-European architecture, century-old
buildings, and rich tin mining heritage. Notable venues include the
Ramada Plaza by Wyndham Chao Fah and Courtyard by Marriott
Phuket Town, accommodating up to 600 guests. Don’t miss the local
cuisine at Punte Phuket Local Street Food, historical exhibits at Moh Seng
Historic House Museum, and premium local dessert flavour homemade
ice cream at Torry’s Ice Cream.
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The Lagoon:

Luxury Experience

Perfect for extended meetings,
The Lagoon offers stunning views and
luxury accommodations. Highlights
include creative dining at Tree
O'clock Gallery & Restaurant, Flying
Hanuman's zipline adventure, and
Carnival Magic, recognised among
TIME Magazine's World Greatest
Places of 2023. Premier venues
include TMVS-certified Dusit Thani
Laguna Phuket, The Vanderbilt Estate,
and Barcelo Coconut Island.




The South Shore
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FROM THE COVER

The South Shore: Beachside Bliss B} mﬂLananmuua“ﬁnamwmauwn‘law&lma The Southern MICE District
This zone combines romantic beaches 94 4 Tasu wsauu,mnumsmwuwmamﬂmmmunmuwm‘lmmian way
with shopping and entertainment. Featured ﬂuamumuﬂﬁuavmsm“lusu‘iunanwnﬂummamm

experiences include Mediterranean dining at

Rock Salt Restaurant, Yona Beach Club's The Southern MICE District's 4 zones showcase Phuket's diverse
floating venue, and SriSom Art & Healing appeal, establishing it as a premier global MICE destination with
Studio. Notable venues include Courtyard unforgettable experiences for every visitor.

Phuket Patong Beach Resort, Four Points by
Sheraton, and Pullman Phuket Panwa Beach
Resort.
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TORRY WONGWATTANAKIT’S VISION:
ELEVATING LOCAL THAI SNACKS TO GLOBAL EXCELLENCE
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THE CHANGEMAKER

Over the past three years, Torry’s Ice Cream has
transformed Phuket’s culinary heritage into a luxury
experience, crafting premium homemade ice cream
that captures the essence of local desserts. This
unique approach has caught the attention of luxury
powerhouses like Louis Vuitton, Christian Louboutin,
and Cartier.

The brand’s collaboration with eight global luxury
houses stands as a remarkable achievement for a
local enterprise. Beyond serving their distinctive
creations at exclusive events, Torry’s Ice Cream has
become a beacon of innovation, with founder Torry
Wongwattanakit regularly sharing his entrepreneurial
journey as a featured speaker.

“The inclusion of traditional Phuket delicacies like
‘Tao Sor’, a Phuket cookie, alongside prestigious
luxury brands is unprecedented,” says Torry. “We've
become the first and only brand to achieve this
distinctive position.”

The secret to this success lies in authenticity—
maintaining the genuine character of local flavours
while presenting them through an innovative lens.
Torry’s vision extends beyond flavour innovation to
encompass premium ingredients, eco-conscious
packaging using 100% biodegradable materials, and
compelling brand storytelling.

“Food is fundamental to life,” Torry reflects. “A
destination’s culinary landscape can make or break
the traveller experience. By reimagining traditional
cuisine through a contemporary, stylish lens—without
losing its soul—we create something truly magnetic.”

This journey exemplifies how Thai cultural heritage
can flourish on the global stage when tradition meets
innovation, creating a pathway to enduring success.
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TAKHIAN TIA DELIGHTS
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LOCAL TREASURES

Discover ‘Coconut Flower Dessert’ a treasure from the Takhian
Tia community, transformed into a delicious and aromatic

coffee break treat.

In the heart of Chon Buri’s historic coconut plantations, the
Community Enterprise of Takhian Tia Subdistrict Tourism
Based has crafted an exquisite treat that captures their local
heritage. Their ‘Kanom Dok Maprao (Coconut Flower Dessert)’,
a coconut-based delicacy packaged in eco-friendly
materials, recently earned the Excellence Award 2024 at
the MICE Coffee Break competition.

These delicate pastries, shaped like five-petaled coconut
blossoms and gleaming with a golden-yellow hue, are finished
with a gentle egg wash and adorned with a sprinkle of roasted
coconut, white and black sesame seeds. When paired with
coconut blossom coffee, they create an enchanting
symphony of sweet, rich flavours.

The competition also celebrated other innovative local

creations with Best Award 2024 honours:

e ‘Feung Sook (Paper Flower Salad)’ - A herbal creation
from Community Enterprise of Ban Tom Herbal
Product Processing, Chon Buri

e ‘Macha Mee Krob (Crispy Noodles with Fish)'-
A culinary pride from Community Enterprise of Sap-
phaya City Tourism Based, Chainat

e ‘Melon Romance’ — Organic watermelon chips from
Community Enterprise of Watermelon and Vegetable
Farmers, Chon Buri

e ‘Kesorn Son Kai (Pollen Bar Fruit Cake)’ - A unique
treat from Community Enterprise of Ban Thap Ma
Stingless Bee Farming, Rayong

The MICE Coffee Break initiative, a partnership between
TCEB, the National Food Institute, and local communities,
exemplifies how traditional recipes can be reimagined for
modern gatherings while fostering sustainable economic
growth in Thai communities.

Fanssumslscouviu MICE Coffee Break yubu
MANTUEMAGIUDDN

17 800 2567
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TCEB Unveils 3S Strategy té“
Boost MICE Sector ‘
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TCEB has unveiled an ambitious strategy to position
Thailand as Asia’s premier MICE destination by 2025,
built on the 3S strategy: Stay Longer, Spend More, and
See You Again. Through curated Pre-Post Tour Programs,
visitors are invited to explore Thailand’s unique cultural
tapestry and hidden gems, extending their stay
beyond business events.

The initiative also focuses on elevating visitor
spending by crafting premium experiences
tailored to both established and emerging markets,
while maintaining exceptional service standards.
To complete the circle, TCEB aims to transform
first-time visitors into loyal returnees through
signature events and immersive experiences
that showcase Thailand’s evolving MICE landscape.
This strategic approach positions Thailand to claim its
place as a global MICE leader.



MAKING WAVES
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TCEB Becomes First Public Orgsaﬁisation

to Obtain ISO/IEC 17024 Certification

TCEB has become the first public organisation to obtain ISO/IEC 17024:2012 certification as a “Personnel
Certification Body.” This recognition elevates the certification process for Thailand’s MICE professionals to
international standards, bolstering their competitiveness and reinforcing Thailand’s position as a global MICE hub.
The certification ensures a sustainable and robust system for personnel development.
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TCEB IAEE MOU

EIevatmg Thai MICE Industry to Global Standards

TCEB’s MOU with the International Association of Exhibitions and Events (IAEE) marks a major step in elevating
Thailand’s MICE industry internationally. This partnership will empower Thai MICE professionals to excel globally.
Key to the collaboration is TCEB hosting the Certified in Exhibition Management (CEM) program in Southeast Asia,
a prestigious credential for exhibition and event professionals. Together, TCEB and IAEE will build a robust MICE
education platform, with IAEE providing content, instructors, and certification for the CEM program in Thailand.
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WHAT’S NEXT

CONNECT, DISCOVER AND SHAPE

THE FUTURE OF MICE
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REVOLUTIONIZING MICE THROUGH INTELLIGENCE AND INNOVATION
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Get ready for MICE DAY 2025, the year’s most important event for
the MICE industry, where MICE professionals from all sectors will meet
to discuss trends, MICE support measures, and strategies for driving the
MICE business, as well as explore new technologies and solutions for
sustainable events.

This event is held in conjunction with National MICE Day, which
falls on April 26 each year, to emphasise the importance of the MICE
industry to Thailand’s economy. It focuses on the participation of all
sectors through various activities such as the Thailand MICE Venue
Standards (TMVS) and ASEAN MICE Venue Standards (AMVS) award
ceremony, a seminar on the sustainable future of MICE, and a showcase
of projects, products, and services from communities in each
region to demonstrate their readiness for the international MICE
supply chain.

9 Royal Jubilee Ballroom, IMPACT Mueang Thong Thani

MICE INTELLIGENCE AND INNOVATION SUMMIT 2025
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For the first time in Thailand! A conference that brings
together knowledge and innovation in the MICE industry
to drive MICE business toward success in the digital age and
global growth. Special highlights include sharing knowledge
and experiences from world-class speakers and in-depth insights
into trends that are expected to change the future of the
MICE industry in the next decade, along with workshops
that will transform your thinking and working methods.
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9 Renaissance Bangkok Ratchaprasong Hotel



5 KEYS TO

SUCCESS

MICE DIGEST
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Clear, organised planning

ensures smooth execution
and minimises errors.

WIBUN5RENeIANY

MsInulsIUsuReIinisi
Operation Manual seys18
AZLAYANITIAIUAILSIULIA
ufTuanYng W buy
o () fa 1

WHUAINIFINIUY LUDTAAKD

1 a a v &, U =
VARBTINGITDY LUAY LNg
Twnﬂﬂﬂalfuﬂ,amaﬁu YU

VBIFULDY

Detailed operation manuals
covering all aspects of the
event are essential.
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Attentive service and exceeding
expectations are key to creating
a memorable event.
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Successful MICE events begin with meticulous planning.
MICE Guru is honoured to have Ms. Kritsanee Srisatin,
Vice President of Thailand Incentive and Convention
Association (TICA) shares her secrets to organising
high-quality, seamless, and impressive MICE events.
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. Adapting to unexpected

situations is crucial for
a successful event.
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Strong relationships with
. internal and ex@e_rnal
stakeholders facilitate

effective communication and
problem-solving.
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THAILAND MICE X-CHANGE

NE)HIBITION

THE NEXT SOLUTIONS OF INNOVATION
AND SUSTAINABILITY FOR EXHIBITION INDUSTRY.
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PARAGON HALL, BANGKOK 10:00-19:00 HRS.
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ORGANISED BY STRATEGIC PARTNER VENUE HOST



