


T H E
PA S T RY
B O U T I Q U E

Located  a t  the  en t rance  o f  Opera  res tauran t ,  The  Pas t ry  Bout ique 

ca tches  gues ts ’  eyes  w i th  i t s  sumptuous  cakes ,  sweets  and pas t r i es 

d isp layed l i ke  ra re  j ewe ls  in  a  g lass  case .  Seasona l  sweets  and a  f i ne 

se lec t ion  o f  pas t ry  w i l l  be  beaut i fu l l y  packaged fo r  gues ts  to  take  home 

as  exc lus i ve  souven i rs .

Bout ique Opening Hours 

f rom 9 :00  am to  10 :00  pm da i l y

Order  and Pickup Hours 

f rom 7 :00  am to  10 :30  pm da i l y

A l l  o rders  must  be  p laced 24  hours  in  advance ,  p lease  contac t 

+84 28 3520 2318 or  ema i l  past rybout ique.sa iph@hyat t .com



MACARON
apple salted caramel, berry hibiscus, bourbon vanilla, earl grey chocolate, lemon, 

matcha red bean, passion chocolate, pistachio cherry

6-p iece box 280

12-p iece box 540

COOKIE
double chocolate chip, walnut chocolate chip, cantucci, almond tuile, coconut tuile

Smal l  box 130

Large box 250

All pr ices are t imes 1,000 in Vietnam Dong (VND) and 
are subject to 5% service charge and then 10% VATSignature item

DRY PASTRY  per portion

Bourbon van i l la  made le ine 25

Orange b lossom madele ine 25

Pine nut  f inanc ier  40

Cane lé  45

Earl grey chocolate macaron



CHOCOLATE BAR 180

caramel chocolate pecan, matcha cocoa nib, milk chocolate hazelnut, 

72% dark chocolate pistachio, white chocolate cranberry

MENDIANT & ROCHE
Mendiant  230

Mi lk  choco late  ro l led a lmond  230

Dark choco late  orange roche 230

Whi te  choco late  ra is in  roche 230

All pr ices are t imes 1,000 in Vietnam Dong (VND) and 
are subject to 5% service charge and then 10% VATSignature item

72% dark chocolate pistachio

CHOCOLATE BONBON
earl grey, hazelnut praline, raspberry, matcha, salted caramel, rhum dark chocolate, 

smoky bourbon milk chocolate, Vietnamese coffee

9-p iece box 350

25-p iece box 960



All pr ices are t imes 1,000 in Vietnam Dong (VND) and 
are subject to 5% service charge and then 10% VATSignature item

ProgrèsCAKE

mixed berry charlotte progrès

mekong fruit cake tiramisu

hazelnut vanilla tart paris brest

triple chocolate mousse raspberry chocolate

pistachio citrus cake st. honoré (flavours: bourbon vanilla, raspberry rose)

Port ion 150

Whole  cake 680

POUND CAKE 250

coconut, orange, banana walnut 

YOGHURT RELIGIEUSE 150



All our pastr ies are freshly made daily with 

careful ly selected ingredients from our culinary team

Mixed berry charlotte

Canelé

Pistachio citrus cake



Bourbon vanilla madeleine

St. Honoré



Pound cake

Baguette

Matcha cocoa nib



All pr ices are t imes 1,000 in Vietnam Dong (VND) and 
are subject to 5% service charge and then 10% VATSignature item

BREAD  per portion

Baguet te  45

Ciabat ta  45

Al l  natura l  72-hour  sourdough 110

Fru i ts  and nuts  loa f  320

Rye loa f  95

Wholemeal  loa f  95

Mul t iseed loa f  95

Pumpkin seed loa f  95

Semol ina loa f  95

Kraf t  loa f  85

Mi lk  bun *  15

Rais in  bun *  25

Whi te  sandwich loa f  130

Wholemeal  sandwich loa f  145

Bage l  45

All pr ices are t imes 1,000 in Vietnam Dong (VND) and 
are subject to 5% service charge and then 10% VATSignature item

*  minimum order 8 pieces

VIENNOISERIE *  per portion

Danish 40 
mango, mixed fruit, soursop, strawberry, raisin custard roll

Ber l iner  *  60 
cream cheese, vanilla custard, strawberry jam

Doughnut  *  60 
marble cocoa nib, cinnamon sugar, coconut

Muff in  *  60 
banana walnut, carrot cinnamon, mocha, chocolate, white chocolate

Apple  turnover  35

French br ioche 35

Pa in  au choco lat  65

Pla in  cro issant  45

Almond cro issant  65

Coconut  tar t  50 

Por tuguese egg tar t  40

*  minimum order 8 pieces



M E E T  K I M  N A R A E 
O U R  TA L E N T E D  PA S T RY  C H E F

Developing a passion for  pastry at  an ear ly  age, Narae spent her 

chi ldhood studying food and nutr i t ion,  and then received the Awarded 

Valedictor ian f rom Ansan Univers i ty  in South Korea in 2011. She has a lso 

won severa l  profess ional  pastry compet i t ions,  inc luding “Best Dessert” 

at  Pastr ies in Paradise in Guam in 2011, s i lver  pr ize at  the Junior  Pastry 

Wor ld Cup in I ta ly  in 2011, Sugar Showpiece Si lver  medal  at  WACS 

Luxembourg Cul inary Wor ld Cup in 2014, gold medal  at  WACS Global 

Pastry Chef Chal lenge Asia in 2015, and winner of  Global  Pastry Chef 

Chal lenge F ina l  2016. Narae a lso had a chance to share her profess ional 

pastry knowledge and sk i l ls  for  young ta lents as a coach at  Wor ld Ski l ls 

Compet i t ion in Korea and Uni ted Kingdom from May to August 2011.

“It ’s a wonderful  chal lenge,” Chef Narae says about her posit ion as Pastry 

Chef at Park Hyatt Saigon. “ I ’m being given the opportunity to express my 

passion and creat iv i ty for pastry at one of the best hotels in Ho Chi Minh 

City. Together with The Pastry Bout ique, we hope to br ing a new expression 

of luxury and exquisi teness to our cul inary world at Park Hyatt Saigon.”



P A R K  H Y A T T  S A I G O N

2 Lam Son Square, District 1 
Ho Chi Minh City, Vietnam
parkhyattsaigon.com

D.  +84 28 3520 2318


