PARK HYATT SAIGON™

THE SEASONED TRAVELLER

JANUARY & FEBRUARY 2022

Discover urban luxury and modern-day comfort with a Staycation at Park M [ l m A_R

Hyatt Saigon. Your benefts range from the Spa to Food and Beverage experiences, S

thoughtfully crafted and designed for family holiday or, simply, just a weekend retreat.

STAYCATION

« One night stay for 2 persons at Park City View

o Daily breakfast at Opera Restaurant for two persons STAY MORE 1* Night 2" Night 3" Night 4™ Night *

« VND 2,000,000 nett hotel credit for two persons et S .
30% off Spa Experience at Xuan Spa (subject to the government’s directive)

A complimentary premium bottle of Prosecco upoenarrival Price starts from VND 6,000,000 ++ per night

o Early check-inat 11:00 AM and late check-out at 5:00 PM(subject to the availability) Offer is valid from 24 January to 6 February 2022

Reminiscent of Vietnamese picturesque peaceful villages, bamboo graces itself as an
‘ inspiration for artworks and poetry throughout many years. With remarkable strength and
= pliability, the evergreen bamboo denotes vitality, optimism, nobility and prosperity.

Slender but vigorous, humble but graceful, the beauty of bamboo branches elegantly

SAVE MORE 0% 20% 30% 40%

featured on the charming claret red theme of this year Tet Hamper conveys our cherished

wish for a glorious year filled with good fortune, renewed hope and blessed peace.

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

PREMIUM BOX  VND 1,600,000 nett / box DELUXE BOX  VND 3,200,000 nett / box
o Soft dried lotus root stuffed pineapple (80gr) o Spicy orange stuffed dates (130gr)

« Spicy orange stuffed dates (130gr) « Apricot (100gr)

o Apricot (100gr) o Dried orange (100gr)

o Dried orange (100gr) o Black raisin (100gr)

o Black raisin (100gr) o Dried sap coconuts (80gr)

Dried sap coconuts (80gr) 01 jar of mixed fruit cookie (130gr)
01 jar of mixed fruit cookie (130gr) 01 jar of roasted cashew nut honey ginger (150gr)
01 jar of roasted cashew nut honey ginger (150gr) « 01 bottle of Glenmorangie Original Whisky
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PARK HYATT SAIGON
APPOINTS
NEW PASTRY CHEF

ALEXIS LEE

ALEXIS LEE —The new vision of pastry at Park Hyatt Saigon

After graduating from the Culinary Arts Academy in Switzerland, Alexis
earned more than ten years of culinary experience specialising in the
art of pastry, and her works have featured at top five-star hotels as well
as Michelin-starred restaurants and top patisseries in different countries:

Australia, Switzerland, the United Kingdom and France.

She was also the winner of 'Dessert of the Year 2016' at the iconic The
Dorchester London by the Association of Pastry Chefs UK and 'Marmite
Youngster Selection 2019 Top 10 Pastry Chef (under 31)' in Switzerland.
Alexis’ most recent job assignment was for the Parisian Palace Mandarin
Oriental Paris under Chef Thierry Marx.

“I am very happy to come back to Vietnam, which I consider my home, to
have the opportunity to work at the best hotel in Vietnam. My aim here is
to create and serve unique desserts of the highest standard. My other goal is
to focus on sharing my knowledge as much as possible and training fellow

pastry chefs to dream big and grow as a team!” says Alexis.

Mr Frederic Boulin, General Manager at Park Hyatt Saigon, congratulated
Alexis on her new position saying, “Alexis is an experienced chef with a
strong profile, and has worked at some of the greatest pastry destinations the
world. I strongly believe that Alexis will add her specialties to our ambition
to constantly elevate the luxury artisanal pastry scene in Vietnam. We are
very excited to have her at The Park and are looking forward to an amazing

journey together.”

CHOCOLATERIE

PARK HYATT SAIGON

~THE FINE ART OF CHOCOLATE MAKING —

Here comes January , the month of wonder and gifts sharing. Sweetening the last
days of the year with beautifully crafted exceptional chocolates by Chocolaterie,
a new concept by Park Hyatt Saigon.

THE BRAND STORY

Building on a rich legacy and passion of sublimating the fine art of chocolate
making, Chocolaterie is our vision of classy tastes and exceptional flavours. Each
artisanal chocolate jewel is carried out with great care, created by world-class
techniques and curated from premium ingredients to offer the greatest bite of
pleasure. Give your tastebuds a pure indulgence of flavours, aromas, textures, and

visual with an elite treat of your choice.

THE TIMELESS COLLECTION

Drawn towards creating a brand that is highly desirable from time to time, our
talented Pastry Chef brings together timeless classics into a dreamy collection that
charms everyone from young to old. It is a collection of understated complexity,
comfort and refinement. Delight your senses with an ultimate assortment of

sweet temptation in which each creation is a favourite.

With 9 exciting flavours, a full box of velvety and melt-in-the-mouth bonbons
is a sought-after gift for any choco-lovers. Besides, Marshmallow promises to
fascinate kids with its lovely visual of tiny bears. For those who prefer a crisp
texture with varied layers of flavours in one bite, our luxurious bars are crafted

to fulfill your wish. Moreover, don’t miss out our delicate boxes filled with the

all-time favorite truffles for a complete sensory experience.
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ART AT THE PARK

©— Saigon Contemporary Art Fair —o

Do @W’@ y—

Being one of four core pillars of the Park Hyatt brand, art experience at Park

Hyatt Saigon delivers a remarkable impression to each discerning guest.

With a mission of complimenting different forms of art and connecting talented
artists with art enthusiasts, Art at The Park which is under the Master of Art of

Park Hyatt brand, takes guests on an exclusive journey of aesthetic indulgence.

‘With the main focus onVietnamese contemporary artworks, this year Park Hyatt
Saigon partnered with San Art to host the exclusive Saigon Contemporary Art

Fair with the participation of 7 prestigious galleries in Vietnam.

Take a leap into an impressive exhibition brought together by
San Art, Galerie Quynh, MoT+++,Vin Gallery, Mo Art Space, Cuci Art Studio
and The Factory Contemporary Arts Centre.
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