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DAVID HERVÉ 
OYSTER WEEKEND

WORLD’S BEST BARS SERIES 
– TRES MONOS

20 YEARS OF PASSION 
OCTOBER EDITION

GUEST SHIFT WITH CELEBRITY 
MIXOLOGIST NICO DE SOTO

ITALIAN WINE DINNER  
APERICANA

Step into the world of French oyster mastery with David and 
Salomée Hervé, the third and fourth generations of the esteemed 
Hervé family. For decades, the Hervé name has been synonymous 
with the refined taste of carefully cultivated oysters. This 
exclusive weekend invites guests to experience the family’s expertise 

through a series of immersive culinary events.

 
MASTERCLASS | VND 1,500,000 / guest

Saturday, 4 October | 2:00 PM – 4:00 PM | Guest House 

Gain hands-on insight into the techniques and heritage of the Hervé 
legacy while discovering 8 exceptional oyster varieties paired with 

wine selections.
 

WINE DINNER | VND 3,500,000 / guest
Saturday, 4 October | 6:00 PM – 9:30 PM | Square One 

Indulge in an 8-course oyster-themed set menu, each dish paired with 
premium wines to highlight the oysters’ delicate flavours.

 
SUNDAY BRUNCH | Starting from VND 2,050,000 / guest

Sunday, 5 October | 12:00 PM – 3:00 PM | Opera 

Conclude the weekend with a Sunday Brunch featuring live oyster station 
and pass-around, offering fresh oysters and elegant accompaniments in 

a lively, luxurious setting.

The next stop of the World’s Best Bars Series brings Tres Monos - 
No.7 World’s 50 Best Bars 2024 to 2 Lam Son. A global icon of Latin 
American cocktail culture, Tres Monos will lead a captivating masterclass 
and an unforgettable guest shift, giving Saigon’s cocktail lovers a taste of 

Buenos Aires’ finest.

All prices are subject to service charge then VAT.

The art of cocktail-making reaches new heights at 2 Lam Son with the arrival 
of Celebrity Mixologist Nico de Soto. Owner of two award-winning bars 
- Danico Paris and MACE New York, Nico is celebrated for transforming 
global inspirations into liquid art. For one exclusive guest shift, experience his 

signature style and discover why he stands among the world’s best.

Journey to Campania, where the essence of Southern Italy comes alive. 
In this special Italian wine dinner, Chef Luca Cappellato presents a multi-
course menu inspired by the region’s vibrant cuisine, paired with exceptional 

wines that embody Campania’s terroir and timeless character.

Date: 13 October, 2025
Time: 9:00 PM til late
Location: 2 Lam Son

Date: 31 October, 2025
Time: 6:00 PM | Location: Opera

Price: VND 1,800,000 / guest

GUEST SHIFT

Date: 12 October, 2025
Time: 9:00 PM til late
Location: 2 Lam Son

+84 28 3824 1234 saiph-20years@hyatt.com
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YOUR ULTIMATE
YEAR-END PARTY
DESTINATION

CHEFS TABLE AT SQUARE ONE

End the year on a joyous note with a celebration that honors both success and 
togetherness. At our French Mansion, the Year-End Party Package 2025 
brings refinement and convenience to your team’s well-deserved festivities.

• Bespoke Chinese or Western set menu

• Three hours of free-flow soft drinks, fruit punch, Tiger beer, and water

• Signature coconut lollipop to conclude the evening

• Function room available for set-up from 2:00 PM on the day of the event

• Standard AV system, built-in LCD projector, and screen

• Decorative foral centerpiece

• Elegant, color-coordinated table linens and chair covers

The larger the gathering, the greater the rewards. From welcome 
cocktails, and sparkling wines to food tastings, LED screens, and take-home 
gifts from Chocolaterie, elevate your party with exclusive perks designed to 
make your celebration even more memorable.

Price starts from VND 1,780,000 / guest, subject to service charge then VAT. 

Valid for events from 01 December, 2025 to 28 February, 2026  
Minimum 50 guests. Venues subject to availability

Square One is pleased to introduce Chefs Table – a newly launched concept that transforms dining into theatre. 

Seated at the heart of the restaurant, you will witness the evening’s story comes alive in the open kitchen and the culinary artistry revealed course by course. 
Chef Arnaud Schuttrumpf and Chef Trung Hau step beyond the boundaries of kitchen and dining room, engaging with you directly, listening to your 
preferences, and creating a 10-course collaborative menu, through which familiar flavours appear in unexpected forms, classical techniques embrace local 

ingredients, and traditions reimagined with respect and creativity. 

Available weekly on Thursday and Friday, from 16 October, 2025
•	 VND 2,900,000 

•	 VND 3,900,000 (inclusive of non-alcoholic pairing)
•	 VND 4,900,000 (wine pairing)

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

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

All prices are subject to service charge then VAT.
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BEYOND CURATED EXPERIENCES.   
SCAN QR CODE TO STAY CONNECTED AND UNLOCK EXCLUSIVE OFFERS!

+84 9 6474 5481 spa.saiph@hyatt.com

AUTUMN BLISS AT XUAN SPA

A HALF DAY IN HO CHI MINH CITY

As autumn graces the city with its gentle charm, Xuan Spa welcomes you to 
embrace a season of balance and renewal. With our Autumn Bliss promotion, 
guests are invited to enjoy the luxury of time well spent together: Book any two 
spa therapies and be gifted a third treatment with our compliments. 
Whether shared with family or friend/friends, the experience at Xuan Spa is 
one of timeless relaxation in the heart of Saigon.

There is perhaps no better way to discover Ho Chi Minh City than to spend a 
morning unraveling its stories. This half-day journey uncovers the city’s most 
memorable landmarks and the history that shapes them.

Begin at two icons of French inspired architecture - the Notre Dame Cathedral 
and the Central Post Office. Their architecture, grandeur, and intricate details 
transport you to a different era. Continue along Dong Khoi Street, once the 
epicenter of Saigon’s fashion and charm, to the Opera House, a jewel of colonial 
design that remains alive with cultural vibrancy.

Your final stop, the War Remnants Museum, invites reflection with its powerful 
exhibits, guided by a local storyteller who brings context and compassion to the 
city’s most turbulent chapter.

Includes:

•	 Private transportation 
•	 Expert English-speaking guide

•	 Museum entry fees
•	 Selection of beverages on the journey

SOPHISTICATION
WITHOUT SPIRITS – 2 LAM SON’S 

MOCKTAIL COLLECTION
Step into 2 Lam Son Bar and discover a refreshing journey with our newly 
curated mocktails. Lantern 0.0 sets a calming tone, Jasmine Passion 
dazzles with floral sparkle, and Natural Beauty refreshes with vibrant 
energy. To turn up the flavor, try the lively Virgin 2 Lam Son Mojito 

or dive into the bold Vietnamese Tropical Punch.

From delicate and floral to bright and fruit-forward, our new mocktails 
offer something for every mood. Discover your favorite and elevate every 
evening with a sophisticated, non-alcoholic experience at 2 Lam Son Bar.

+84 28 3824 1234 2lamson.saiph@hyatt.com

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


