
AFTERNOON TEA 
COLLECTION BY CHEF 
DOUGLAS OBERSON

CLASE AZUL
PAIRING DINNER

02

03

02

A DAY AT THE PARK

JULY

THE SEASONED TRAVELLER



2   THE SEASONED TRAVELLER 

CLASE AZUL PAIRING DINNER

BASTILLE DAY SPECIALS

Celebrated as one of Mexico’s most distinguished 
tequila houses, Clase Azul México is renowned 
for creations that unite exquisite spirits with the 
beauty of handcrafted ceramic artistry. From the 
shaping of clay and hand-painted brushstrokes to 
the harvesting of agave, patient fermentation, and 
aging in select casks, each Clase Azul expression is 
guided by the human touch - a tribute to Mexican 
craftsmanship, cultural pride, and generations of 
inherited knowledge.

This July, Park Hyatt Saigon is delighted to 
present Clase Azul Pairing Dinner, an exclusive 
five-course tasting journey crafted around five 
distinguished Clase Azul expressions. Hosted at 
Guest House for only 40 guests, the evening brings 
together Chef Chi Joon Yuk of Michelin-starred 

For French Chef Arnaud Schuttrumpf, Bastille Day is an occasion close to his heart - a celebration of 
freedom, unity, and the enduring joie de vivre that defines the spirit of France. At Square One, our Chef de 
Cuisine marks this meaningful day with a selection of signature specials that pay homage to the richness of 
French gastronomy. Crafted with sincerity and finesse, each dish reflects Chef Arnaud’s respect for tradition 
while bringing his own contemporary expression to the table.

Join us at Square One for an elegant Bastille Day celebration, where every flavor is a tribute to heritage, 
artistry, and the joy of gathering.

VND 2,200,000 ++ per set

Prices are subject to service charge and VAT

Onvit, Hanoi, and our newly appointed Executive 
Chef Benjamin Haselbeck in his first culinary event 
at Park Hyatt Saigon. Together, they will create a 
refined pairing experience where elevated cuisine, 
expressive flavours, and the artistry of Clase Azul 
come together in perfect harmony.

Saturday, 25 July 2026 | 6:30 PM

Prices from VND 4,000,000 ++ per guest

All prices are subject to service charge and VAT.

+84 28 3520 2359 

squareone.saiph@hyatt.com

+84 28 3520 2359 

squareone.saiph@hyatt.com

A gateway to holistic wellness and rituals 
inspired by Vietnamese beauty and health 
traditions, Xuan Spa is a tranquil refuge 

where the finest floral, botanical, and mineral 
resources from the peaceful Mekong Delta 

come together in harmony. 

Leave everyday stresses behind and immerse 
yourself in a serene world where inner energy 

is revitalised and outer radiance is restored 
through sublime massage packages, exquisite 

facials, and bespoke body treatments.

From 01 to 31 July, enjoy 15% savings on Anne 
Semonin 90-minute treatments, along with 

15% savings on all retail products to bring the 
essence of Xuan Spa into your daily ritual.

For reservations and further information, 

please contact us at

+84 28 3520 2356 | spa.saiph@hyatt.com

Our wellness indulgence day pass invites you 
to slow down and savor a perfectly balanced 

day of relaxation and pleasure. Enjoy full 
access to the pool, gym, steam and relaxation 

areas, along with F&B privileges across all 
outlets - designed for those seeking both 

mindful restoration and curated indulgence. A 
seamless escape where wellness, tranquility, and 

unhurried time come together effortlessly.

Inclusive of:

• Access to the pool, changing facilities, gym, 
steam and relaxation areas

• VND 300,000 net F&B credit at the pool only

• 10% discount on same-day spa treatments

& outlet F&B consumption

• Complimentary parking (subject to minimum 
VND 300,000 net F&B consumption)

Adults – VND 700,000 net per person

Children (0-12) – VND 350,000 net per person

Prices are inclusive of service charge and VAT

Terms & Conditions apply

XUAN SPA: SUMMER 
OFFERINGS

A DAY AT THE PARK
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AN ELEGANT
EVENING SERENADE

SIGNATURE EXPERIENCE
DOM PÉRIGNON TROLLEY

AFTERNOON TEA 
COLLECTION BY CHEF 
DOUGLAS OBERSON
Let summer linger a little longer at Park 
Lounge, where sunlit afternoons are 
made for graceful moments and refreshing 
indulgence. Set against a graceful scene of 
bright seasonal blooms and natural rattan 
accents, Summer Afternoon Tea invites 
guests to discover a refreshing journey 
inspired by the vibrancy of the season.

Crafted by our newly appointed Pastry 
Chef, Douglas Oberson, the experience 
unfolds through a delicate balance of 
sweet and savoury, each piece thoughtfully 
composed to awaken the senses. From 
Blanquefort in southwestern France, 
Chef Douglas brings nearly two decades 
of experience shaped across some of the 
world’s most refined kitchens, including 
his time at the three-Michelin-starred Alain 
Ducasse at The Dorchester. His approach 
is guided by subtlety and precision, where 
sweetness is gently restrained, allowing the 

With Dom Pérignon, time is an invisible element 

that gives depth to every expression of flavor. 

Created only in exceptional vintages, each bottle 

captures the story of a single year, where nature 

leaves its imprint through the rhythm of the 

seasons, the character of the harvest, and the subtle 

nuances of terroir. After eight, twelve, or even 

fifteen years of patient ageing in the cellar, the 

champagne reveals a graceful balance between the 

singular spirit of the vintage and the unmistakable 

signature of Dom Pérignon. From elegant white 

to captivating rosé, each expression is a preserved 

moment, a revelation of awakened layers of 

aroma, and a testament to a quality that can only 

be achieved when time is truly cherished.

Discover the taste of time through an exclusive 

experience at Park Lounge, where exceptional 

Dom Pérignon is presented by the glass, adorned 

with 24-carat gold leaf and paired with premium 

strawberries and velvety fresh cream - a refined 

indulgence that celebrates time, elegance, and the 

art of unforgettable moments.

VND 1,750,000 ++ per glass

Prices are subject to service charge and VAT.

natural character of each ingredient to unfold 
with clarity.

AFTERNOON TEA COLLECTION

2:00 PM – 5:00 PM

Weekdays: Afternoon Tea Set

VND 700,000 ++ per guest

Weekend: Afternoon Tea Buffet

VND 990,000 ++ per guest

Prices are subject to service charge and VAT.

As day gently settles into evening, Park Lounge 
unveils a more intimate rhythm - a graceful escape 
where music, flavour, and atmosphere unfold in 
perfect harmony.

From 7:15 PM, Monday to Saturday, delicate live 
melodies drift through the lounge, enriching the 
dining journey alongside evening canapés and 
signature tea-infused cocktails. Elegant, soulful, 
and quietly captivating, this signature Park Lounge 
experience is brought to life by our new duo - Olha 
Kitan and Taras Kitan.

+84 28 3824 1234

parklounge.saiph@hyatt.com

+84 28 3824 1234

parklounge.saiph@hyatt.com

+84 28 3824 1234

parklounge.saiph@hyatt.com



4   THE SEASONED TRAVELLER 

RETRACING THE PAST OF SAIGON

Includes:
• Private Transportation
• English-Speaking Guide
• Speedboat option available 
upon request

• Selection of Beverages
• Entry Fees

+84 28 3824 1234 concierge.saiph@hyatt.com

LUXURY IS PERSONAL

SCAN QR CODE TO STAY CONNECTED AND UNLOCK EXCLUSIVE OFFERS!

Discover a meaningful journey through 
Saigon’s layered past, where historic 
landmarks invite quiet reflection on a 
city shaped by memory, resilience, and 
transformation.

Begin with a visit to the memorial shrine 
outside the US Consulate, followed by an 
outside view of the former CIA building, 
remembered as one of the final evacuation 
sites in 1975. From there, continue to 
the rooftop café of the iconic Rex Hotel, 
where a refreshing drink and sweeping 
views of downtown Saigon set the scene 
for stories of the hotel’s place in the city’s 
wartime history.

The journey continues at the Reunification 
Palace, once the presidential residence and 
seat of government, now preserved as one 
of Ho Chi Minh City’s most significant 
historical landmarks. Through a guided 
visit, gain a deeper understanding of 
the events and lives connected to this 
remarkable site.

Next, visit the former residence of Henry 
Cabot Lodge Jr., US Ambassador to South 

Vietnam in the early 1960s. Here, pause over 
a cold drink and watch a short documentary 
that offers further context on Saigon during 
a defining period of change.

The tour then leads to a hidden weapons 
chamber once used during the war, before 
concluding with a late lunch at the historic 
Pho Binh Restaurant. Known for its 
connection to the 1968 Tet Offensive, the 
restaurant also features an upstairs photo 
collection that offers a poignant glimpse into 
the city’s past.

Return to Park Hyatt Saigon with a deeper 
appreciation for the many stories that 
have shaped Saigon – a city where history 
continues to live quietly within its streets, 
buildings, and everyday rhythms.

The experience concludes at the War 
Remnants Museum, where a guided 
visit provides a deeper understanding of 
the Vietnam War and its lasting impact. 
Through photographs, artifacts, and personal 
accounts, the museum presents a powerful 
and sobering perspective on the realities of 
conflict.


