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MOTHER’S DAY

AT THE PARK

A mother’s love is the greatest love in the world - unconditional, boundless, and ever enduring.

This Mother’s Day, let Park Hyatt Saigon be a place for meaningful moments of togetherness, where

you can express your heartfelt gratitude to the most important woman in your life. Indulge in a refined

culinary journey, where each moment becomes an opportunity to connect, to share, and to say what often

goes unspoken, in the most gentle and sincere way.

PARK LOUNGE
Refined Afternoon Tea

9-10/05/2026
From VND 990,000 ++ / person

Immerse yourself in a tranquil afternoon at

Park Lounge, where our refined afternoon

tea and live piano melodies come together
for moments to cherish

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

SQUARE ONE

ixquisite [.unch & Dinner

1070572026

Celebrate Mother’s Day with an exquisite
lunch and dinner experience, where French
and Vietnamese cuisines come together in a
harmonious blend of flavors at Square One

3-Course Set Lunch
VND 1,800,000 ++ / person

5-Course Set Dinner
VND 2,600,000 ++ / person

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

S|)(‘(*i:1| Brunch

10/05/2026
From VND 2,050,000 ++ / person

Enjoy a special brunch at Opera
for a moment of togetherness, featuring an
abundant selection of seafood, a signature
tableside Mocktail Punch Bowl, and a premium
Black Angus Tomahawk carving station

+84 28 3520 2357 | opera.saiph@hyatt.com
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XUAN SPA

Signal,ur(‘, Spa Exp(‘,rion(%v

1-31/05/2026
VND 6,269,500+ / person

Honor Mother’s Day through a wellness
experience at Xuan Spa, where every moment
is designed to renew the body, soothe the
mind, and restore inner harmony.

Throughout May, enjoy a complimentary
30-minute massage when booking any facial
treatment of 60 minutes or more, inviting
you to unwind more deeply and linger a
little longer. Designed to restore balance and
serenity, this exclusive offering is a gentle way
to honor mothers with moments of relaxation,
renewal, and quiet indulgence.

+84 9 6474 5481 | spa.saiph@hyatt.com
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MASTERS OF FOOD & WINE

LE PRISTINETOKYO

IN SAIGON

Renowned for its precision and meticulous attention
to detail, and as a source of inspiration for culinary
masters around the world, Tokyo marks the first
step in Asia for master chef Sergio Herman with Le
Pristine Tokyo. Having once held three prestigious
Michelin stars, the talented chef introduces a new
culinary style that brings together the essence of
Italian cuisine, the flavors of the Zeeland coast in
the Netherlands, and the purity and discipline of
Japanese ingredients.

Guided by five pillars: food, fashion, design, art, and
music, Le Pristine Tokyo presents a contemporary
spirit, where bold flavors are balanced by freshness

with Nagasaki bottarga; from red king crab ravioli
infused with kombu, to the tender of Japanese
Akaushi beef elevated by Sarawak black pepper,
culminating in a contemporary “Green Minestrone”
of Tsuji farm tomato and Hamaguri clams. The
journey is further elevated by a curated wine pairing
recommended by head sommeliers Momoka Mitake
and Tran Duc Thanh.

Beyond the evening, the spirit of Le Pristine Tokyo
continues to resonate, as its contemporary creations
grace our renowned Sunday brunch, offering a lasting
impression for those drawn to discovery, creativity,
and the art of casual fine dining at the Park.

and harmony, alongside a deep love for seafood.

Altogether, it creates a culinary journey that is both
FOUR-HANDS DINNER

Saturday, 30 May 2026 from 6:00 PM
Price from VND 3,600,000 ++ per guest

expressive and precise, celebrating Sergio Herman’s
distinctive imprint on contemporary gastronomy -
exclusively at Hotel Toranomon Hills.

This May, Masters of Food and Wine, an inspired
celebration of gastronomy and artisanal craft, unveils
an exclusive collaboration between Park Hyatt Saigon
and Hotel Toranomon Hills. Within the intimate

SUNDAY BRUNCH

Sunday, 31 May 2026 from 12:00 PM
o Price from VND 2,250,000 ++ per guest
elegance of Opera, guests are invited to embark on

a refined evening where Chef Luca Capellato joins

forces with Executive Chef Dennis Kuiper of Le

Pristine Tokyo to present a thoughtfully composed

five-course menu.

Each creation unfolds as a dialogue of cultures - © +84 28 3520 2357

from laminato Hokkaido scallop with daikon, caviar,
opera.saiph@hyatt.com

tomato dashi, to the carciofi alla romana enriched

Nestled within a verdant garden enclave, Park TERRACE SUNDOWN

Hyatt Terrace presents an elegant residential- Let the weekend ease you into a slower

style outdoor destination for refined all day rhythm, where sunset brings a sense of calm

dining. Morning awakens in the gentle glow and unhurried moments at the Park. With

with lavish breakfast selection from Opera Terrace Sundown, a relaxed ambiance comes

Restaurant. At midday, Park Hyatt Terrace alive through curated DJ melodies and a

becomes an ideal spot for an elegant lunch thoughtfully crafted drinks selection, where

served upon marble tabletops. Afternoon the signature spirit of Aperitivo, embodied in

invites a moment of quiet indulgence with the Aperol Spritz, is elegantly reinterpreted

refined tea and a selection of Italian pasticceria, with local expressions from Lady Trieu Gin.
including Bomboloni, Cannoncini, and Bigne.
As the sun descends, warm golden hues set a
tranquil scene for Aperitivo, accompanied Exclusively every Friday and Saturday
by a thoughtfully curated menu. Dinner at Park Hyatt Terrace.
grows more intimate beneath the parasols,

before Park Hyatt Terrace transforms into a

private evening rendezvous — where premium
) +84 283520 2357

opera.saiph@hyatt.com

whiskey and exquisite cocktails promise an

unforgettable, sophisticated evening.
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CONDE NASTTRAVELER
READERS CHOICE AWARDS

At Park Hyatt Saigon, we believe a stay should be more than a moment - it should
be a journey, thoughtfully personalized and gracefully unfolding in the heart of the
city. As one of our cherished loyal guests, your trust and continued support are our
greatest honor, inspiring us to elevate every experience, every day.

If your time with us, and in Ho Chi Minh City, has been a memorable one, we
would be truly grateful if you might take a moment to share your experience by
casting your vote for Park Hyatt Saigon and our vibrant city by 30 June 2026, as part
of the Condé Nast Traveler Readers’ Choice Awards 2026 - honoring destinations
that leave a lasting impression through the voices of travelers worldwide

s

Cast your vote here

'I'Cunde Nast Ier

READERS’ CHOICE :
\ AWARDS 2026 /

\ VOTE NOW!

A HALF DAY
IN HO CHI MINH CI'TY

Discover a city shaped by centuries of change, where each
chapter of history leaves its quiet imprint on the present day.
Once a Khmer fishing village known as Prey Nokor, “the
Forest Kingdom”, Ho Chi Minh City has journeyed through
centuries of transformation, from imperial Saigon to the

dynamic metropolis it is today.

Your journey begins with a visit to two of the city’s most
recognizable landmarks: Notre-Dame Cathedral and the
Central Post Oftice. Built in the late 19th century, these
structures reflect an important period in the city’s past, offering

insight into its architectural and historical layers.

Continue along Dong Khoi Street to the Opera House, a
prominent cultural site that has served many roles over time,
including during the Vietnam War. From there, visit the
Independence Palace, once the headquarters of the South
Vietnamese government. It was here, on 30 April 1975, that
a pivotal moment marked the end of the war. Inside, the
preserved rooms, from the command center to formal reception

areas, offer a closer look at this significant bygone era.

Includes:
* Private Transportation * Selection of Beverages

* English-Speaking Guide * Entry Fees

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

PARK HYATT SAIGON™

LUXURY IS PERSONAL

SCAN QR CODE TO STAY CONNECTED AND UNLOCK EXCLUSIVE OFFERS!

4

THE SEASONED TRAVELLER




