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JUNE

WEEKEND AT THE PARK

RIESLING UNCORKED WITH

A DAY AT THE PARK




This June, the World's Best Bar Series invites

Exclusively at 2 Lam Son from 4 — 6 June

DAY 1 | THE OPENING
Thursday, 4 June 2026

GOKAN
No.33 ASIA’S 50 BEST BARS 2025
8:00 PM - 9:30 PM

ARGO
No.11 ASIA’S 50 BEST BARS 2025
9:30 PM - 12:00 AM

@) +842838241234 2lamson.saiph@hyatt.com

PARK HYATT —

MASTERS OF FOOD & WINE

WORLD'S BEST BAR SERIES
WEEKEND AT THE PARK

you to discover Weekend at the Park, where acclaimed names from The World’s 50 Best Bars and

Asia’s 50 Best Bars come together at 2 Lam Son. For one exceptional weekend - Gokan, Argo, Bar US, Vender, and Locale Firenze will bring their
distinctive worlds to Park Hyatt Saigon, presenting exquisite cocktail experiences shaped by refined technique, creative expression, and thoughtfully
curated menus. An extraordinary weekend with world-class bartenders awaits you at the Park.

2026

DAY 2 | THE NEXT CHAPTER DAY 3 | THE GRAND FINAL
Friday, 5 June 2026 Saturday, 6 June 2026

BAR US VENDER

No.4 ASIA’S 50 BEST BARS 2025 No.20 ASIA’S 50 BEST BARS 2025
No.15 WORLD’S 50 BEST BARS 2025 8:00 PM - 9:30 PM

9:00 PM - 12:00 AM
LOCALE FIRENZE
No.22 WORLD’S 50 BEST BARS 2025
9:30 PM - 12:00 AM
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RIESLING UNCORKED WITH
WEINGUT VON WINNING

A Sensory Journey Through the Diverse Expressions of Riesling.

Crafted from one of the world’s most terroir-driven grape varieties,
Riesling 1s celebrated for its luminous freshness, crystalline minerality,
and remarkable depth of expression. From Germany, the spiritual home
of Riesling, Weingut Von Winning is an acclaimed wine estate renowned
for its elegant white wines and the greatest vineyard sites across Neustadt-
Haardt, Deidesheim, and Forst.

This June, Park Hyatt Saigon is delighted to present a special collaboration
between Square One and Weingut Von Winning with an exclusive wine
dinner, Riesling Uncorked. For one evening only, discover a refined
five-course menu crafted by Chet Arnaud, featuring Alaskan king crab,
sea bass poached in nasturtium leaves, pigeon Racan with braised white
cabbage, and other refined creations - each thoughtfully paired with

celebrated white wines from Weingut Von Winning.

Riesling Uncorked x Weingut Von Winning
Friday, 26 June 2026 | 6:30 PM
Price from VND 2,600,000 ++ per guest

Prices are subject to service charge & VA'T.

@ +84 28 3520 2359 squareone.saiph@hyatt.com

\FTERNOON TEA COLLECTION
BY CHEF DOUGLAS OBERSON

This June, discover an afternoon tea collection where each creation invites

a quiet moment of pause and delight. Crafted by our newly appointed
Pastry Chef, Douglas Oberson, the experience unfolds through a delicate
balance of sweet and savory, 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 natural character of each

ingredient to unfold with clarity.

Afternoon Tea Collection

2:00 PM - 5:00 PM

Weekdays: Afternoon Tea Set VIND 700,000 ++ per guest
Weekend: Afternoon Tea Buffet VIND 990,000 ++ per guest

Prices are subject to service charge and VAT.

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

ATHER’S DAY
-
FATHER'S DA
This Father’s Day, gift him a day filled with meaning, warmth, and cherished
moments of family togetherness. Let Park Hyatt Saigon be the place where

you celebrate the quiet moments that mean the most, through a refined
culinary journey thoughtfully crafted for the whole family.

Exclusively at Opera and Square One on 21 June 2026

SQUARE ONE | FATHER'S DAY SPECIALS

Celebrate Father’s Day at Square One with a refined lunch and dinner
experience, where French and Vietnamese flavors are artfully brought together
in a special menu by Chef Arnaud.

@ +84 28 3520 2359 squareone.saiph@hyatt.com

OPERA | EXQUISITE SUNDAY BRUNCH

Sunday Brunch at Opera invites you to embrace the leisurely charm of the
weekend, with the essence of Italian cuisine brought to life through an array
of signature dishes and special creations for Father’s Day.

Price from VND 2,000,000 ++ per guest
Prices are subject to service charge and VAT.

®) +84 283520 2357 opera.saiph@hyatt.com
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A DAY AT THE PARK

Our wellness indulgence day pass invites you to slow down and savor a perfectly
balanced day of relaxation and pleasure. Enjoy access to the pool, gym, steam,
and relaxation areas, with poolside F&B credit and additional privileges across
participating 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 and outlet F&B consumption, and complimentary parking (subject
to a minimum VND 300,000 net F&B consumption).

Adults — VND 700,000 net
Children (0-12) — VND 350,000 net

Prices are inclusive of service charge & VAT

) +84 283824 1234 saigon.park@hyatt.com
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GAMBERO ROSSO

[talian cuisine carries a beauty that is both rustic and refined. Every dish
is more than a composition of fresh ingredients, it is a journey through
landscapes, traditions, and centuries of cultural heritage, capturing the
soul of one of the world’s most beloved culinary legacies. Renowned for
its discerning standards, Gambero Rosso stands as a symbol of excellence,
honoring destinations that embody the true Italian spirit, from authentic
flavors and craftsmanship to impeccable service, ambiance, and unforgettable
experiences.

Park Hyatt Saigon is proud to share that Opera has been featured in
Gambero Rosso Guide 2026 as one of the Top Italian R estaurants. Warmest
congratulations to Chef Luca Cappellato and the entire Opera team, whose
dedication and passion continue to bring the soul of Italian cuisine to life,
leaving a lasting impression on every guest who walks through our doors.

AJOURNEY TOTHE
CU CHI'TUNNELS

Located northwest of Ho Chi Minh City, the Cu Chi
Tunnels ofter a remarkable journey into one of Vietnam’s
most significant wartime landscapes. First developed in the
1940s during the resistance against French colonial rule, this
intricate underground network was later expanded during
the Vietnam War, becoming a vital base for the Viet Cong.
Stretching across a vast area of the Cu Chi district, the tunnels
served not only as hiding places, but also as living quarters,
communication routes, storage facilities, field hospitals, and
strategic shelters during years of conflict.

Depart from Ho Chi Minh City in the morning for a scenic
drive through the countryside. As the city gradually gives
way to rural southern Vietnam, the landscape unfolds with
rice paddies, roadside villages, local markets, and scenes of
daily life, including families drying rice paper and noodles
under the sun.

Upon arrival, begin your visit at either the Ben Dinh or
Ben Duoc tunnel sections, where you will gain insight
into the resilience, resourcefulness, and endurance of those
who once lived and fought beneath the ground. Explore
selected parts of the tunnel system, learn about wartime
survival techniques, hidden entrances, ventilation methods,
and underground structures, and discover how the tunnels
played a crucial role in Vietnam’s resistance history.

For those interested, there is also an opportunity to view
historical displays, see examples of wartime traps and
equipment, and better understand the daily realities faced by
guerrilla fighters during one of the most defining periods in
modern Vietnamese history.

Includes:
* Private Transportation * Selection of Beverages
* English-Speaking Guide

* Speedboat option available upon request

* Entry Fees

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