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A SERENE DAY PASS
AT THE PARK

Some days are meant for stillness, where the weight of the world can be put down
and the mind set free. This Women’s Day, step away from the noise and
into the world of understated indulgence. Just beyond the city’s rhythm,
a sun-dappled retreat awaits at The Park, where the only agenda is leisure.

2-Hour Spa Indulgence
Allow the skilled hands of our therapists to guide you

into a world of serenity with a custom spa ritual

that melts tension and restores your inner peace.
Full-Day Pool Access

Drop your bags and find your quiet escape in
our garden by the pool, where the soft rustling

of leaves and the tranquil waters invite you to pause,

relax, and simply be.
Complimentary Cocktails

Savour our thirst-quenching cocktails at the

pool bar, offering a quiet toast to moments of bliss

and relaxation.

Price is at VND 5,200,000 / guest, subject to service charge then VAT.

20" ANNIVERSARY STAYCATION
ICONIC LUXURY
INTHE HEART OF SAIGON

True luxury stands the test of time. For two decades, Park Hyatt Saigon has been
a timeless city landmark, offering a sophisticated, enriching, and distinctive
luxury experience for discerning global travellers. Be part of our Park legacy on
this memorable occasion with an exclusive anniversary staycation package,

designed for those who appreciate the art of fine living.

*  One-night stay for two guests in a Park Room

*  Complimentary swimming pool access for two invited walk-ins per stay
* Daily breakfast at Opera Restaurant for two guests

e VND 4,000,000 ++ F&B credit (except in-room dining) per stay

* A welcome bottle of Prosecco wine

*  30% off on spa experiences at Xuan Spa

* Special arrival and departure amenities

*  Guaranteed late checkout until 5:00 PM

Price is set at VND 8,800,000 / night, with a special price for the second night
at VND 6,800,000, inclusive of breakfast, spa benefits, and pool access for two

invited walk-ins.

Exclusive to Vietnamese citizens and residents with a valid residence card.
Book your stay with offer code CL20 by the end of May 2025 for stays from
April to September 2025.

Reservations.saiph@hyatt.com

) +84 283824 1234

TWO DECADES

OF EXCELLENCE -
THE ARTFUL LEGACY
OF OUR MANSION

The spirit of art infuses every moment at Park Hyatt Saigon, where it stands as

ST

a pillar of the mansion’s identity. Art shapes not only the visual landscape but
the emotional journey of every guest, like a storybook of memories whose pages

unfold the timeless beauty of Vietnam through time.

From the moment one steps inside, the past and present stand side by side through
the hands of Vietnam's most prominent artists. ‘Cultural Signatures’ extends
the first welcome, offering an introduction to the hotel’s artful story. Depicting
the countryside’s tranquility, Summer Landscape (Lacquer on Canvas) by
Bui Huu Hung captures guests’ eye with its rich spectrum of colours. On the
other hand, Hue (Paper on Wood) by Ho Hoang Dai highlights the brilliant
yet ephemeral beauty of Vietnam's richest architectural heritage capital. Spring
Morning (Embroidery on Canvas) by Mai Lam graces the wall of Park

Lounge with the scenery of swallows winging in a dreamy apricot blossoms garden.

Opera, the Dining room of Park Hyatt Saigon, serves as the intersection of ‘Now
and Then'. Guests are invited to walk through a series of sketch paintings,
stamps and book covers that transport them to a time when Saigon was
known as the Pearl of the Far East. Each artwork captures the essence of everyday
life during an era that blended colonial elegance with the bustling energy of a

city in transformation.

Upstairs, the mezzanine level houses the crown jewel of the collection - majestic
lacquer paintings that embody ‘The Heritage'. Country Life by D6 Xuan
Doan captures the quiet dignity of rural Vietnam, where daily life unfolds in
harmony with the land. Afternoon by Tran Pinh Khuong evokes childhood
nostalgia, while Keeper of the Flame by Nguyén Van Hai pays tribute
to the grace and strength of Vietnamese women, their resilience and beauty
immortalized in layers of lacquer. Rich in depth, texture, and symbolism, these
lacquer on wood masterpieces stand as a keeper of culture, shared with those

who arrive ready to listen, to learn, and to feel.

Closing the collection is a series of paintings in the Presidential Suite, carrying the stories
of an ordinary but essential life. Here, Park Hyatt Saigon opens a space for each guest to
continue writing each of everyone’s story. Whether it is Still Life (Oil on Canvas) by
Lé Ngoc Tuong, Friends (Oil on Canvas) by Nguyén Hai Anh, Queen with
her People (Lacquer on Wood) by Bui Huu Hung or Happy Day (Lacquer
on Wood) by Tran Pinh Khuong, each piece is a fragment of time, a moment
captured in brushstrokes, whispering of nostalgia, kinship, and quiet joy.

As the wheel of time continues rolling, Park Hyatt Saigon turns another page in its
story. Twenty years have passed like a delicate brush across canvas, yet the colours

remain vivid, the stories alive, waiting for the next traveler to add their own chapter.
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SQUARE ONE | WOMEN'’S DAY SET MENU

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

French sophistication or Vietnamese artistry? The choice is yours with a special set menu designed to enchant. This dining experience
is curated with her in mind, courtesy of Chef Arnaud Schuttrumpf and Chef Ninh Le Trung Hau. And as no celebration

1s complete without a little luxury, each lady will be gifted a beautiful rose and artisanal chocolates.

Price is at VND 1,800,000 / guest, subject to service charge then VAT.

IN HER HONOR:
A DINING EXPERIENCE FOR WOMEN’S DAY

@ +84 28 3520 2357 opera.saiph@hyatt.com

Mark International Women’s Day at Opera with an unforgettable dining experience. Start the evening with a refreshing
cocktail and a thoughtful flower and enjoy the celebration in style with Chef Luca Cappellato’s curated specials ranging
from exquisite oysters to a rich seafood pasta, and indulgent Wagyu. It is a moment to indulge in the art of Italian cuisine

and the timeless elegance of Opera, all in honour of the women who make it special.

Price is from VND 600,000 / dish, subject to service charge then VAT.
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SQUARE ONE’S NEW A LA CARTE MENU
THE BRIDGE OF FLAVOURS, THE UNION OF SOULS

At Square One, two worlds collide not in contrast, but in harmony. The structured elegance
of French gastronomy finds a kindred spirit in the spontaneous vibrancy of Vietnamese cuisine,
resulting in a dining experience that is both sophisticated and intimately heartfelt.

The seasons dictate our menu and in the hands of Chef Arnaud Schuttrumpfand Chef Ninh
Le Trung Hau, tradition meets reinvention. Every ingredient is celebrated, every element
transformed, and nothing is wasted. With a MICHELIN-recognized commitment to
excellence, our a la carte menu offers a curated selection of dishes that is prepared with our
Chefs’ attentive focus on authenticity and culinary craftsmanship.

Highlights to not miss:
* Pomelo salad with grilled sun-dry squid: Charred squid meets the bright citrus of pink

pomelo and mango, with dried shrimp and fish sauce adding depth and balance.

*  Wok shaked Wagyu beef: Seared to perfection beef, mingles with crisp bell peppers and
onions, enhanced by aromatic seasonings.

* Hanoian-style sturgeon: Delicately infused with turmeric and galangal, sturgeon is paired
with fragrant herbs, bath rice, and vermicelli for a taste of Hanoi.

* Nicoise with Japanese yellowfin tuna: Pristine Yellowfin Tuna shines in this French
classic, complemented by crisp greens, quail eggs, candied bell pepper, and anchovy dressing.

* Pan-seared Hokkaido scallop: Golden scallops melt into a silky beurre blanc, balanced
by tender broccolis and peppery watercress.

* Duck breast with zucchinis: Perfectly seared to a crisp golden finish while remaining
tender and succulent within. The duck breast is elegantly paired with vibrant zucchinis,

delicate flowers, and an airy herbs foam.

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

CLASE AZUL TEQUILA NIGHT

EVERY SATURDAY, FROM 5:00 PM TIL LATE

Sip the extraordinary of Clase Azul Tequila cocktails from
VND 980,000++ and unlock special rates for glass or bottle servings

® +84 2838241234 2lamson.saiph@hyatt.com
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PARK HYATT
E’IASTERS OF

FOOD & WINE

VALRHONA

AFTERNOON TEA

FRIDAY, 14 MARCH, 202§
2:00 PM TO $:00 PM
AFTERNOON TEA SET

SATURDAY & SUNDAY, 15-16 MARCH, 202§
FROM 2:00 PM TO §:00 PM
AFTERNQON TEA BUFFET

A rendezvous for afternoon tea connoisseurs, featuring Valrhona-inspired
sweets and savouries by Chef Guillaume Lopvet in a 3-month exclusive collaboration.
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PARK HYATT SAIGON™ PARK LOUNGE VALEHONA CLASSIC

PARK HYATT SAIGON™

BEYOND CURATED EXPERIENCES.

SCAN QR CODE TO STAY CONNECTED AND UNLOCK EXCLUSIVE OFFERS!
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