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AMARI

RINCOME HOTEL

The Brown Derby Restaurants

HOLLYWOOD BOULEVARD AND BEVERLY HILLS
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A Hollywood Legend

Join us at the Amari Rincome Hotel from July 5 to July 11 and step
back into the culinary traditions of an age gone by - the golden age of
Hollywood. For a whole week, we will feature dishes from the B_m\\.-n
Derl;y Restaurants in Hollywood and Beverly Hills — home bases for so
many of Hollywood’s big stars of the era. When Hollywood was in its
golden age, the Brown Derby on Hollywood Boulevard was the most
famous restaurant in the world.

Lunch Buffet, only Baht 280,--- net

Amari Rincome Hotel celebrates all National Holidays
with special Lunch Buffets. Don't miss the splendid American Lunch on

Independence Day, Sunday, the 4™ of July
1 Nimmanhaeminda Road, Chiang Mai 50200
Tel: ( 053 ) 221-130, 221-044 Fax ( 053 ) 221-915
E-mail:rincome@amari.com Web site:http://www.amari.com

& by Miss Terry Diner

Dining

Amari Rincome Hotel in
Nimmanhaeminda Road cel-
ebrates all National Holidays
with special Lunch Buffets.
Don’t miss the splendid
American Lunch on Inde-
pendence Day, 4™ of July and
the French Bastille Day on
Wednesday, July 14.

Hollywood Legends, July 5-
11 a culinary celebration of
Hollywood’s golden age in
“The Brown Derby Week”.
Dishes from the ‘Brown
Derby Restaurants’ in Holly-
wood and Beverly Hills, such
as the world famous Cobb

* Salad — invented by the

Derby’s owner Bob Cobb. Or
Spencer Tracy’s favorite French
Onion Soup, Kirk Douglas’s
Corned Beef Hash, Barbara
Hutton’s Caramel Custard
and Roast Stuffed Turkey with
Giblet Gravy favored by Wil-

| liam Randolph Hearst. Try the

Pork Paprika based on Ed-
ward G. Robinson’s family
recipe and many, many more
dishes. To add to the atmo-
sphere — the music of the week
will be Big Band Swing! Table
reservation at 053 22 1130.



