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I N  T H E  N E W
A look at Hansar Samui as they reveal their 

gourmet New Year’s Eve menu.

RINGING 
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You are totally spoiled for choice. Christmas and New Year on Samui 
are exciting. If you’re just coming for a short stay then it’s probably the 
best time of year to come. But even if you live here and you’ve seen it 
all before, then it’s still hard to beat. Firstly, you’ve got those two terrific 
bookends – Christmas Day and New Year’s Eve. And then there’s the 
food. Take your pick! A traditional English Christmas blowout? If you’re 
German or Swiss then you’ll be going your own way on the 24th. 
Scandinavian? Plenty of options there, too. And when it comes to the 
New Year . . .

Well, actually, this one’s a bit harder. When it comes to fabulous food, 
most places seem to back-pedal a bit. They might run a buffet perhaps, 
probably with a band, and some fireworks later. But they’ve spent all 
their energy on the Christmas menu, and there’s nothing all that special 
for the 31st. And that’s a pity, as two fantastic meals over the festive 
period are much better than one. But, if you really want to make an 
occasion of it, you’ll need to look closely at Hansar Samui.

Hansar is special. It first opened its doors in July 2010, and right away 
set itself apart from the other 5-star resorts on the island. It’s a medium-
sized resort with 74 deluxe rooms, but it quickly and successfully 
established itself without seeming to follow any of the usual trends. It’s not 
‘boutique’ or bijou. It didn’t go down the path of minimalist design, nor 
did it try to be Thai in its styling. Whereas others went for the jungle-look 
with exotic bushes and blooms, Hansar kept it all very open and simple 
with a huge lawn as its only concession to greenery. And the resort is a 
simple U-shaped block that’s moulded around this. The furnishings and 
décor are carefully understated. But the facilities throughout are simply 
superb.

If you think about it, then you’ll realise that spas are a bit like Thai 
cooking classes – every resort has to have one, or they’ll fall behind 
the competition. And this has resulted in a huge difference in quality 
from one resort to the next. The LUXSA spa here is as dedicated and 
as brimful of integrity as everything at Hansar. The thinking is rooted in 

a meaningful and holistic approach to ourselves and our bodies, with 
medical and physical conditions being assessed and integrated with 
personality typing, to determine the specific oils and aromas to be used 
for the treatment. But there’s also plenty of pampering, with wraps, scrubs 
and facial treatments, if you’d prefer.

Heading back towards the beach, you’ll discover the other of Hansar’s 
big attractions, the enigmatically named H Bistro. In keeping with the 
ethos of the resort, it’s simple and discreet. It’s situated on two floors, 
right on the corner of the block that fringes the sea and open on two 
sides, with a delightful outlook towards the nearby island of Koh Pha-
ngan. But it’s not until you get inside that you’ll appreciate the sheer 
quality of everything, from the solid wooden chairs and tables with the 
real crystal glassware, to the semi-open state-of-the-art stainless steel 
kitchen that’s along the whole of the rear wall.

The man who’s responsible for all this is just as quiet and low key, 
but as with everything in this world that is packed with substance and 
quality, there’s no need at all for him to make a noise. Executive Chef 
Stephen Dion is a quiet and unassuming man, and naturally modest to 
the point he feels reticent explaining his culinary philosophy (. . .“my 
cuisine can speak for itself . . .”). But his international fare with a French-
Mediterranean influence was impressive enough for His Majesty the King 
of Jordan – Stephen was his private chef for two years.

When culinary art reaches these sorts of heights then the ingredients 
become increasingly more important. The sheer artistry of playing-off 
flavours with aftertastes and creating subtle harmonies and contrasts of 
textures demands something more than a trip to the local market. Samui 
is an island, and most diners expect to see seafood on the menu. But 
nearly all of Stephen’s items are specially imported for a particular 
flavour or quality, such as the live lobsters, razor clams, langoustines, 
mussels, king crab, and in particular the pink oysters which are brought 
in from France and are only occasionally in season.



118  l  www.samuiholiday.com

The pinnacle of H Bistro’s gourmet cuisine has to be Stephen’s superlative 
six-course ‘Degustation Menu’ that’s presented with matched wine 
pairing. But this year, he’s decided to take a completely different 
approach to dining on New Year’s Eve. Many other places are doing 
some sort of buffet. And so is he. But the difference is that Stephen’s 
buffet is quite literally, fit for a king. Instead of presenting you with an 
extensive six-course meal, he’s had the idea to pull it all to pieces. 
He’s kept the essential ingredients, the meats, fish and seafood and 
salads, sauces and dips and, with a series of eight live cooking stations 
preparing items à la minute. Essentially, it will be an haute-cuisine buffet 
that you can fiddle about with to your own liking, for as long as you like 
over the course of the evening!

Be tempted by Luxury Spéciale Tarbouriech Oyster, Cappuccino 
Hokkaido Scallops, Minute-Seared Scottish Langoustines or Wild Salmon 
Eggs. Try to resist Seared Soulard Foie Gras, Supreme De “Canard de 

Challans”, Slow Cooked Maine Lobster Medallion or Stockyard Prime 
USDA Beef Tenderloin. Force yourself to find room for Satin Chocolate 
Mousse with Coco-Nib Tuile, or Caramel Fleur De Sel Ice Cream with 
an Amber Caramel Sauce. Plus there’s a table full of cold cuts and a 
selection of exotic salads, too. This is not your average buffet!

You’ll certainly need to book, as demand will be high. And one more 
thing. There’s a big firework show at midnight. But from Hansar you can 
see the whole of the bay, all flashing and thundering and bursting at the 
same time – and that’s one thing you’ll get for free when you ring-in the 
New Year at Hansar Samui!

Rob De Wet
_____________________________________________________________
For reservations or further information, telephone 0 7724 5511.
www.hansarsamui.com


