
Escape to a Sanctuary for the Senses at Banyan Tree Phuket and

experience a memorable event in a unique location. 

Banyan Tree Phuket | 179 Pool Villas &  10 Spa Pool Villas

Banyan Tree Wellbeing Sanctuary | 12 Wellbeing Pool Villas

DoublePool Villas | 26 DoublePool Villas

Meeting Facilities | 3 Meetings Rooms & 1 Boardroom

The Lagoon Deck | A 420 sqm canvas with floor to ceiling windows

Wine & Dine

    Saffron, Signature Thai Restaurant

    Tre, Contemporary Progressive Cuisine

    Taihei, Authentic Japanese Dining

    The Watercourt, Fresh Seafood overlooking the tranquil Lagoon

    Banyan Cafe, International dishes with a Golf Course view

    Lobby Bar | Pool Bar | Sands by the Beach

Banyan Tree Spa

18 treatment Rooms, a Wellbeing Center with a White Room and

Studio, a Yoga Pavillion and a Wellbeing Team to enhance your

lifestyle.

Laguna Golf Phuket

An 18-hole, par-71 golf course measuring 

6,756 yards with Golf Academy.

UNIQUE EVENTS
MEMORABLE LOCATIONS

217 Pool Villa

5 Restaurants

4 Bars

24hr In-Villa Dining

A private paradise of all-

pool villas nestled around

a salt water lagoon and

surrounded by lush

greenery.

Created for anyone

looking for exceptional

experiences, Banyan Tree

Phuket focuses on

sustainability. 0ffering 217

Pool Villas the resort

offers an exclusive

destination do your event.

The resort is located 25

minutes away from

Phuket International

Airport. 



VENUE CAPACITY & MEASUREMENTS

Roundtable set-up based on 3 pax per table (cabaret style)
For U-shape and Classroom style is calculated 1 pax per 1 oblong table.
Social distance requirement of 1 – 1.5meter in between chairs/ tables is considered.

EVENTS UNDER THE STARS

Take advantage of the resorts 89 acres and Phuket's beautiful weather to
host your event outdoors. A private DoublePool Villa for an exclusive
cocktail, a fabulous dinner on the Golf Course or a creative gathering in
our Frangipani Walkway. 

VENUE CAPACITY with Social Distancing



Banyan Tree Phuket

33, 33/27 Moo 4, Srisoonthorn Road, Cherngtalay, 

Amphur Talang | Phuket 83110, Thailand

events-phuket@banyantree.com | +66 (0) 76 372 400

Website: www.banyantree.com/phuket

THE LAGOON DECK

MEETING ROOMS



Banyan Tree Group has

launched SafeSanctuary

Programme, an integrated

health and wellbeing

programme that

incorporates protocols of

assurance and wellbeing

standards. 

Under the SafeSanctuary

Programme, we adopt the

Framework of Protect,

Provide and Prevent.

Protect | Keeping our

associates and guests safe

and healthy

Provide | Giving guests a

safe vacation environment

Prevent | Maintain

enhanced standards of

hygiene and safety to

prevent unplanned

shutdowns as a result of

onsite infections.

SAFESANCTUARY PROGRAMME 
MEETINGS & EVENTS SAFETY PROTOCOLS

Reduced seating capacity according to the

Thai law and government regulation.

Weather allowing, outdoor spaces to be

utilized.

1.5m social distancing spacing between

meeting participants – measures can be

adapted to meeting planners requests.

Consulting with each meeting planner to

review and align on expected social

distancing practices and safety measures.

All guest-facing associates will be equipped

with required personal protective

equipment.

Enabling live/ virtual hybrid meetings

through live-streaming capabilities.

Enabling Chat between meeting

planner/attendees and service to order

items, service, or beverages during

meeting or event. 

Enhancing cleaning protocols to disinfect every meeting space

Sanitizing restrooms as often as every hour

Disinfecting frequently touched items such as doors and door knobs.

Providing hand sanitizer and alcohol pads at each table or high touch location.

Area frequently inspected by Hygiene Manager to ensure all Processes and Procedures

are correctly executed

Menus redesign with nourishing options

offering health benefits and more

wholesome meals. 

Offering a wide variety of hygienic F&B

options tailored to group size, such as:

Bento Boxes| Bottled Beverages | Grab &

Go | Tray Service.

Redesigning F&B set-ups to maintain

appropriate distancing.

Coffee breaks served by associates or

providing pre-packaged coffee breaks.

Reducing or removing non-essential

items, including linens, pre-set plates,

glassware and chargers, décor and other

non-essential surfaces.


