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Dear Business Partners, Colleagues and Friends

I am glad to begin this edition of BAC Cuisine with 
the news that no fewer than four of our group’s latest 
projects are about to be unveiled.  

Airports Of Thailand has honored us with a major contract 
at Don Mueang.  Operating in tandem, BAC and Gourmet 
Primo will provide in-flight services to airline carriers, 
starting 1 July.  On the same date, China Southern Airlines 
return to our portfolio of airline partners.     

BAC goes into action at Chiang Mai on 16 July - the first 
professional catering unit in CNX, significantly upgrading 
the catering services on offer to international and regional 
carriers at this busy airport.  

The following month, Gourmet House Culinary Care opens 
its facility at Bangkok International Hospital, the state-of-
the-art new kitchen of the former Bangkok Hospital.  We’ll 
be matching the globally recognized medical standards 
of BIH with provision of five-star food and beverages for 
patients, staff and visitors.  

And around the beginning of 2020, Gourmet House’s 
fourth fine dining restaurant, Ruen Noppagao, will revive 
the best traditions of Thai food preparation and cooking 
on Sathorn Soi 6, where Brasserie 9 Fine French Cuisine is 
already flourishing.

Ruen Noppagao is especially close to my heart, as I believe 
the authenticity of classic Thai cuisine is too often lost in 
this era of fusion and globalized catering.  We aim to set 
matters right!  Authenticity is a core value in everything we 
do, not only within Gourmet House but throughout our 
group of companies.
  
With the new enterprises just described, I am sure regular 
readers of BAC Cuisine will recognize that we continue to 
reap the rewards of the strategy we like to call “diversifying 
smartly”.  

Meanwhile, working life is made easier – and more 
enjoyable – by the pro-active and positive attitudes of our 
personnel.  They constantly perform above and beyond 
the call of duty, and I’m sure this results in part from our 
philosophy of nurturing aspiration at every level.  

I have said before that a happy workforce is a 
productive one, and so we strive constantly to provide 
opportunities for professional self-improvement in a 
safe and supportive environment.  This has meant 
a packed program of education and training during 
the inevitably quieter second quarter just ending.  
Year round, it means responding to each colleague’s 
expectations on an individual basis.

So our younger people know they won’t find their paths 
to promotion constantly blocked, as too often happens in 
other organizations.  Nor do we wave “goodbye” to older 
colleagues, even when they reach so-called “retirement 
age”. This has been exemplified at Bangkok Air Catering, 
where the General Manager has made way for a younger 
colleague, while taking his experience and accumulated 
expertise to Don Mueang in the new role of Project 
Director.

About that and our other exciting initiatives for 2019, I 
hope you’ll enjoy reading more in the following pages. 

Linus A.E. Knobel
Managing Director 

Linus A.E. Knobel
Managing Director



Kittipong Sathienprasert 
General Manager
I have been with Bangkok Air Catering since 
operations began.  Now it’s time for a change, so this 
will be the last message I send as General Manager.  
But please don’t expect me to seem distraught 
because I am leaving my post.  At BAC, we take 
pride in providing opportunities for professional 
advancement, whatever a colleague’s skill set or age 
group. Khun Kriangsak will take over my position, 
and I’m confident he will lead the company forward 
to a new stage of growth.

There’s another reason why this is no time for tears.  
Rather than retiring, I will be taking up a fresh 
opportunity of my own within the family of businesses 
that I love.  I am thrilled to have been appointed 
Project Director of an all-new joint venture at Don 
Mueang with our sister company, Gourmet Primo.   
So I can look ahead eagerly to that, while looking back 
with pride on the BAC story so far. 

We started from scratch in 2006, when our mother 
company, Bangkok Airways, was our sole business 
partner.  We aimed to grow smartly but steadily from 
our purpose-built base at the brand new Suvarnabhumi 
Airport.  Beginning with just a handful of partner 
airlines, we swiftly acquired more, proceeding to hit 
peak production at 35,000 meals a day.  The latest 
arrival among our partners is China Sothern Airlines, 
taking the total in our portfolio over twenty. 

Our second unit was on Samui, mainly supplying 
Bangkok Airways and a busy assortment of charter 
flights.  Just a couple of years ago, we added Phuket, 
where we already boast a portfolio of eight partner 

airlines.  In addition, BAC’s Kosher meal box service 
has switched production from Bangkok to Phuket, 
supplying appreciative customers all over the world.  

For us, these successes demonstrate that our model 
of smart expansion can apply whatever the scale of 
location, from major hub to holiday island.  

July this year is a month of twin ventures for us, 
starting with Bangkok Air Catering Chiang Mai.  At 
this airport, ours is the only dedicated airline catering 
unit that’s fully geared up with the most advanced 
equipment, plus GMP and HACCP compliant 
systems.  All the signs are that an increasing number 
of international airlines will be attracted by our proven 
service and the guarantee of safe, high-quality food 
for their passengers.  As with our longer-established 
units, BAC-CNX looks set to acquire a steadily 
growing portfolio of partners.

The very latest news – the fresh departure for BAC 
that I mentioned earlier - focuses on Don Mueang.  
What was formerly Bangkok’s international airport 
is now a busy hub for budget airlines and short-haul 
routes, V.I.P. & charter flights. AOT has awarded us 
an initial five-year catering service contract there, 
and we’ll be operating in alliance with our innovative 
sister company, Gourmet Primo, starting on 1 July.  

Gourmet Primo is already recognized as a supplier 
of customized meal solutions and a plant that 
manufactures top-quality foods.  While BAC provides 
in-flight services to low-cost airlines at Don Mueang, 
we are confident that Gourmet Primo’s sales of 
additional products will significantly boost revenues.  
It’s a prime example of the smart but steady expansion 
that has marked our brief, hugely rewarding story so 
far.  I am proud to be an ongoing part of it. 

BAC Don Mueang
Operations start on 1 July 2019



Introducing BAC’s
new General Manager,
Kriangsak Tangvichitsakul

Khun Kriangsak will be well known already to friends and partners of 
BAC Phuket. He supervised every stage in the start-up of this highly 

successful operation, and has been Unit Manager since its inception in 2017.  
He introduces himself below:

July 1st marked my first day as the new General Manager of Bangkok Air 
Catering - Inflight Catering Group, and I feel the first task in my message 
has to be sending greetings to the other brilliant members of our group – 
Gourmet Primo, Gourmet House, Gourmet House Culinary Care, and all 
the units of BAC.

During the evolution of the BAC group – and especially the acceleration of the past five years – challenges have been met 
successfully at every turn, thanks to sustained effort and what I like to think of as our own magic ingredient, team work.  

I believe a major reason why we can always count on a wholehearted contribution from our employees is because they know 
we see their personal and professional growth as integral to the success of our business.

In keeping with the policy & business philosophy of our Managing Director, Mr. Linus Knobel, and the management team, I 
am confident we are on the right track in helping our people acquire the skills and expertise they need to be both fulfilled and 
happy in their roles.

I benefited greatly from the commitment of my predecessor, Khun Kittipong.  Following his example, I now urge 
all my colleagues at BAC to think positively and aim to maximize their potential.  I’ll play my part and will never 
let you down.  

In the same spirit, on the entire team’s behalf, I thank our wonderful partners for their support.  We reaffirm BAC’s pledge to 
deliver the best in quality of food and excellent service at all times. 



BAC, Suvarnabhumi

BAC, Phuket

BAC, Samui BAC, Chiang Mai



During the past four years, Gourmet House Culinary Care 
has established a winning combination of upscale dining 
with specialized meal preparation at leading hospitals in the 
region.  We aim to enhance the experience of going to hospital 
while contributing positively to each patient’s recovery.

Tien Koosuwan                                                                                          
General Manager of Gourmet House
Culinary Care (GHCC)

Alongside our experienced cookery teams 
and professional nutritionists, GHCC’s unique 
Gourmet Nutri system delivers menus that 
are nutritionally balanced with expert care. In 
February 2019, the latest phase of the system 
was fully implemented. So patients are now 
served, not only with a delicious and healthful 
meal, but also with a breakdown of their meal’s 
nutrition facts.

Our service extends to all areas of hospital life.  
We work with a passion to offer prompt catering 
services for medical personnel and visitors, as 
well as those who are hospitalised.

These are exciting times for GHCC.  In March, 
we added to our existing range of services at 
Bangkok Hospital Soonvijai with a smart new 
restaurant for employees.  We are also involved 
with the opening in June of new wards at 
Bangkok Hospital Chiang Mai.  Simultaneously, 
we are planning for an additional suite of VIP 
rooms at Bangkok Hospital Hua Hin; these will 
add significant value to the facility’s offering for 
high-end visitors at the booming holiday resort.

Looking ahead to August, we will be opening our new kitchen 
at Bangkok International Hospital, where International 
Accreditation Standards are found in the surroundings of a 
five-star hotel.  Here, we will deliver an ultra-reliable service 
in all areas where we operate, as well as GMP/HACCP 
and HALAL certification.  From day one, we have planned 
meticulously to complement the world beating BIH project 
by creating the best hospital kitchen in Thailand.    

More than that, GHCC itself aims to be the leading 
hospital food service company in the kingdom, building on 
the commitment and brilliant team-work of our personnel.  
We are on track for success and the recognition for which 
each member of the team strives daily. 

Bangkok International  Hospital,  
Opening in August 2019





Perhaps the highest point of recent 
months for Gourmet House 

was an invitation to cater for Her 
Royal Highness Princess   Maha  Chakri 
Sirindhorn during her visit to attend 
the Rakanapan Academic Seminar in 
Nan Province.

Aside from that extra special occasion, 
Brasserie 9 Fine French Cuisine and 
Al Saray Fine Lebanese and Indian 
Cuisine continue to enjoy a loyal 
cohort of Bangkokian guests, as well 
as a growing international reputation.  

“Better than back home” say tourists 

visiting Al Saray, and we’re glad to 
note that each of the two branches 
is also frequented by resident 
expatriates from the Middle East and 
Arabic countries.

So the time seems right for our fourth 
venue, and work is in progress on a 
new restaurant, Ruen Noppagao Fine 
Thai Cuisine, to open around the 
beginning of 2020. This purpose-built, 
88-seat establishment will share the 
tree-lined enclave off Sathorn that’s 
already home to Brasserie 9 - a fine 
dining oasis in the heart of the city.

Based exclusively on classic recipes, 
the menu at Ruen Noppagao will be 
prepared by original methods, with 
every ingredient locally grown.  Even 
the design and furnishings are Thai-
inspired, right down to the porcelain 
brought specially from Chiang Mai.

Meanwhile, Brasserie 9 continues 
to expand as a place for locals and 
travelers alike to chill as well as to 
dine.  There are daily, weekly and 
monthly specials in the restaurant 
spaces; an all-new lunch menu for 
guests on a tight schedule; light meals 

and bar snacks ‘till late in the lounge 
areas; and the Cigar Lounge, a micro-
citadel of indulgence, complete with 
walk-in humidor.   

Events are being planned for Mother’s 
Day (with diversionary activities for 
the youngsters), and - true to the 
Gallic tradition we celebrate - Bastille 
Day.  Brasserie 9’s private rooms are 
gaining in popularity for business 
functions and social occasions, from 
intimate soirees to elegant wedding 
parties.  We have a team on hand to 
help guests arrange exactly the right 
form of entertainment.  

Regular guests at Brasserie 9 are 
invited to check out Club B9, a loyalty 
program with generous benefits and 
a discount on dining at all Gourmet 
House restaurants. 

If our success has a secret, we at 
Gourmet House believe it’s the 
combination of authentic cuisine, 
impeccably served in a stylish 
environment.  When three restaurants 
become four, we are confident we’ll 
be welcoming more and more guests, 
whether from near or far.

Luca Sigg
Food & Beverage Manager

GOURMET HOUSE





Gerhard Engleitner
General Manager of Gourmet Primo

The first anniversary of our purpose-
built production facility has come 
and gone, and Gourmet Primo is 
going from strength to strength.  The 
evidence for our boast can be found 
in expanding business in all three 
of our core areas: airport lounges/
airline-related businesses, HORECA 
and event catering. 

To give an idea of the prestigious 
domestic and international partners 
we serve, we currently operate at 
Suvarnabhumi in the lounges of 
Bangkok Airways, Emirates, Qatar 
Airways, Oman Air and Louis’ 
Tavern Dayrooms & CIP Lounges.   
We provide frozen meals or meals 
on board to Air Asia, Air Asia X, 
Nok Air, Thai Lion Air and Bangkok 
Airways.  As for HORECA, we serve 
The Sukhothai Bangkok, The St. Regis 
Bangkok, The Peninsula Bangkok, 
Mövenpick, Domino’s Pizza, LSG 
Sky Chefs and Gloria Jean’s Coffees - 
among many more.  A major focus of 
2019 for us has been making further 
inroads into the HORECA market.  

Meanwhile, we have been honored 
to cater for a number of memorable 
events, none more so than the 
Coronation of His Majesty King 
Vajiralongkorn, Rama X of Thailand.  

The embassy of the United Arab 
Emirates was among those who 
selected us to provide the catering 
services for festivities surrounding 
the Holy Month of Ramadan.  

More great news! From 1 July, 
we will be delivering a complete 
range of culinary and logistical 
support services at Don Mueang, in 
conjunction with our sister company, 
Bangkok Air Catering.

Our watchwords are “Customized 
Quality Foods”.  True to this 
pledge, our in-house Research and 
Development team continues to 

design custom-made solutions for 
all price brackets.  Not only have they 
devised some great new ideas for 
Mother’s Day, they’re already hard at 
work in anticipation of the Advent 
and Christmas season! We will be 
offering the most lavish Christmas 
hampers in the land, ready-filled 
to bursting, or packed with your 
own selection from our array of 
European-style festive treats.

Needless to say, Gourmet Primo is 
fully compliant with GMP/HACCP 
and Halal regulations; our partners 
and their customers can rest assured 
at all times.  In fact, whatever the 
requirements, we welcome every 
opportunity to develop solutions 
in exclusive and cost-effective 
partnerships.



Airline Lounges

HoReCa

Event Catering
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Events & Activities

Boutique Street Food
Press conference @BAC

Halal Bike Activity

Cooking with President
@Brasserie 9


