
  

THE NAI HARN BRINGS GERMAN GOURMET DELIGHTS AND 

BAVARIAN BREWS TO PHUKET DURING (ROCK)TOBERFEST  

 
Rock Salt beachside restaurant will offer revelers a choice of delicious homemade 

German delicacies washed down with a selection of refreshing beers  

For Immediate Release 22 September, 2017   

PHUKET, THAILAND - THE NAI HARN, Phuket’s leading luxury resort, is inviting guests and 
foodies to break out the dirndls and lederhosen in honour of fine German cuisine and beer during 
a special (Rock)toberfest event to be held at the resort’s stylish Rock Salt beachside eatery on 6 – 
7 October.  

 

For high resolution version, click here.  

 
Transporting Bavaria’s best-loved festival to Phuket, 
diners will be able to enjoy a range of traditional 
house-made German specialties, including 
Bratwurst, Rostbratwurst and Weißwurst, all created 
specially for The Nai Harn by guest master butcher 
Marc-Frederic Berry, who trained the kitchen team to 
prepare all the items in house and will also attend 
the events himself.  
 
Other delectable specialties on the menu will include 
Schweinshaxe, or roasted pork knuckle, and 
Flammekueche, the famous white pizza from the 
south of Germany. More familiar German classics 
such as Chicken schnitzel, as well as a modern 
interpretation of Black Forest Gateau will add to the 
unique gourmet attractions.  
 
An Oktoberfest celebration wouldn’t be complete 
without Bavarian beers, and as diners soak up Rock 
Salt’s seaside atmosphere and savour the German 

flavours, they can sip on a variety of imported Bavarian brews. The line-up includes Kloster 
Weltenburg Dunkel, Kloster Weltenburg Urtyp, Erdinger Urweisse, Erdinger Dunkel and Erdinger 
Oktoberfest, each one offered at the special price of THB 220 per 0.5-litre bottle.  
 
With a range of different treats on offer during lunch and dinner, guests can grab a bite and beer 
before heading to the beach during the day or, as the sun sets, absorb the ambience of stunning 
Nai Harn Bay while they enjoy soothing tunes from the decks of the resort’s new resident Thai DJ, 
LEEBREE, who spins his musical magic for an even more chilled holiday vibe. “The Nai Harn is 
known for its eclectic mix of world class cuisine and thanks to the enviable beachfront setting Rock 
Salt has become a favourite dining spot for hotel guests and Phuket residents,” says the resort’s 
General Manager, Frank Grassmann.  

http://track.mlsend.com/link/c/YT03MjEzNDExMTgzMDU4MDA2OTImYz1tNWs0JmU9MzkyNzA5MjMmYj0xMjU2MTM5ODMmZD1iOHozazdx.5q2GFcVEIbkGWEPwVyDxoCZvaHTLxrxciCrW1lZlzqo


 

Rock Salt provides the perfect venue for relaxed beachside dining and special events like 
(Rock)toberfest. For high resolution version, click here.  

 
“(Rock)toberfest will not only offer diners even more international flavours, it will also showcase 
our culinary team’s wide ranging skills while offering a picture perfect opportunity to enjoy a rare 
taste of Bavaria by the Andaman Sea,” he adds.  
 
For more information on THE NAI HARN’s exceptional dining offerings, or to make a reservation, 
visit https://www.thenaiharn.com/dining.  
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About THE NAI HARN  
THE NAI HARN offers the perfect blend of romance, adventure, indulgence and a genuine sense 
of heritage, perched above Thailand’s best beach*, ranged along a lush hillside at the southern tip 
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of Phuket. The hotel offers dress circle seats to the greatest shown on earth – the spectacle of an 
Andaman sunset set against the dramatic promontory of Cape Promthep, best viewed from the 
four-poster day bed on your private 40sq m terrace, or from the re-born Rooftop Deck at our 
bucket list-worthy daily Magic Hour and Sunset Salutation Ritual. Phuket’s only hotel with a real 
sense of history has hosted luminaries from royals to heads of state to stars of stage and screen – 
where else but at THE NAI HARN can you take a luxury speedboat island hopping to James Bond 
Island … while staying in the suite occupied by Roger Moore or Christopher Lee during filming of 
The Man with the Golden Gun? Offering guest rooms at least as capacious as the generous 
terraces and suites best described as sublime, THE NAI HARN has been completely redesigned 
to maximize its exceptional vistas. Minimally elegant with lavish touches and ‘ah’ moments, this 
comprehensive reimagining of Phuket’s first luxury resort infuses contemporary style with a 
Southern Thai aesthetic, setting the scene for destination experiences informed by authenticity 
and local knowledge, new adventures on roads less travelled, and culinary experiences that define 
excellence. www.thenaiharn.com  
*tripadvisor® Travelers’ choice awards 2017.  
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