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Five unique and mesmerizing events hosted by The Reverie
Saigon, inspired by the four essential elements in life WATER,
EARTH, AIR & FIRE, where leading local & international
culinary minds will be brought together to be inspired by, and
evolve from, these bedrock elements of nature.
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Summer is unorthodox, yet respectf{rf,t'{ﬁ her
approach to the long-established Vietnamese
culinary traditions. With the creation of Story
Menu since 2021 - a tasting menu woven with
storytelling elements - Summer speaks her mind
through the whole experience.

Summer Lé khéc hoa Viét Nam theo phong cdch
duong dai vdi goc nhin tén vinh qua &m thuc cling
cdch tiép cén tén trong dm thuc truyén théng lau
dai cla Viét Nam. Vdi viéc tao ra Sto:ry menu -
thuc don ném thir dugc két hdp vdi cdc yéu té ké
chuyén, la cdch dé Summer Lé bay t6 suy nghi
cta chinh minh théng qua cdc trdi nghiém.
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Francis Thuan |

culindry scene known for his fire-cooking style
and relentless exploration of local ingredients. A
true bdventurer Francis traveled across Vietnam
and| worked his way in various top-tier restau-
ronts bejore opening Esta Saigon, where he has
tended his fire.and continues his quest tQ brlng
out the best in Vietnam’s ingredients: ¥

’
Francis Thudn & mét cdi tén thén thudc trong
nganh dm thuc Viét Nam VUI}I:@Q%@ ndu
nudng trén Ira va su sang tao trong cdc nguyén
liéu dia phuong. La mot nha thdm hiém chinh
hiéu, Francis Thudn dd chu du khdp dét nudc Viét
Nam va& lam viéc tai nhitng nha hang hang déu
trude khi ma nha hang Esta Saigon, nai héing ngay
anh tiép tuc cau chuyén khai phd huong vi clia
Itra va nhitng nguyén liéu ban dia.

Fronms T%yan is arespected name in Vietnam’s

LIBRARY

Thao Na's culinary journey combines her
Vietnamese heritage and her Parisian adventures.
Chef Thao Nareturned to Vietnam with the vision
of introducing French cuisine that doesn’t make
one feel overly full at the end of the meal. Her
philosophy as a chef is "create dishes thot £
delicately balance the natural tastes of “-'

high-quality ingredients with refreshlnglynew
flavours.” ! ﬁ

Hanh trinh &m thuc ctia Thdo Na I sukét h(jp?h‘ﬁw-\

tly nhdt chadisén Viét Nam va nhitng.chuyén =
phiéu luu tai Phdp. Tré vé Viét Nam, Thdo Na gidi

thiéu nén dm thuc Phdp véi mét dinh nghia mdi

cung niém tin “cdc mén &n nén dudc chiia dung

su can bding gilta huong vi tu nhién ciia cdc

nguyén liéu cao cdp vé huang vi clia su sdng tao

2 n

dén tir ddu bép”.



CAFLE CARDINAL

Paul Pettini

Chef Paul Pettini has joined Café Cardinal team
after working at Michelin-starred restaurants.

Paul doesn’t have one distinct cooking style and

it’s this progressive approach he hopes to bring il

to Café Cardinal. “Cooking is something*hait is . LAring

shared and passed on at all times, it is da‘mﬁd‘htly
evolving. That's what makes it so interesting”.

Bép trudng Paul Pettini gia nhap doi ngt Café
Cardinal sau nhiéu ndm lam viéc tai cdc nhd hang
chudn sao Michelin danh gid. Paul khéng cé mét
phong cdch dm thuc doc nhdt, theo anh, dm thuc
phdi dudc chia sé va truyén bd, khéng ngling
phat trién. Day ciling la cdch tiép cén doc ddo
ma Paul hi vong s& mang dén cho Café Cardinal.
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Matteo Fontana
=

Chef Matteo Fq
experi % a
craft wog [

he trained under Chef Chicco and Chef Bobo Cerea
_ prepare for the opening of Da Vittorio Saigon.
Mateo Fontana l& bép trudng clia nha hang Y
déing cdip bac nhdt thanh phd, Da Vittorio Saigon.
Trudc khi d&dm nhiém vai trd mai ndy, déu bép
Fontana dé tich |y duge nhitng kinh nghiém va ky
néng tuyét vai khi 6ng cé nhiéu nam lam viéc tai
cdc nha hang Michelin danh tiéng, bao géom nhé
hang ba sao Michelin Da Vittorio & Bergamo, Y,
ngi 6ng dugc hudn luyén bdi hai vi dau bép danh
tiéng Chicco va Bobo Cerea dé chudn bi cho viéc
khai trucng Da Vittorio Saigon.



Marcelo Geraldini

Born in Brazil, Executive Chef Marcelo Geraldini
brings his passion for food to The Reverie’s five
venues. Overseeing the menus and quality,
serving superb meals across Da Vittorio Saigon,
The Royal Pavilion, The Reverie Boutique, The
Long @ Times Square and Café Cardinal.

Pén tir ddt nudc Brazil giau ban sdc, BEp trudng
Marcelo Geraldini ctia The Reverie Saigon mang
theo niém dam mé dm thuc ctia minh va théi hén
vaio cdc mon dan tai day. BEp trudng Geraldini
qudn ly nhitng nha hang sang trong bac nhat Viét
Nam, bao gém Da Vittorio Saigon, The Royal
Pavilion, The Reverie Boutique, The Long @ Times
Square va Café Cardinal.
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The first dinner event is themed on water, and will see Café Cardinal’s Paul Pettini team up with Nén
Light’s Summer Le. Renowned for weaving stories through her menus Chef Le tells the tale of her
seaside home of Danang, while Pettini hails from the island of Corsica. The combination of French
technique and the bounty of the local waters will mesmerize.

Nudc chinh I nguyén té truyén cdm hiing cho su kién clia bép trudng Paul Pettini dén tir Café
Cardinal két hgp v8i Summer L&, bép trudng, nha sdng lap Nén Light. N&i tiéng v8i nhitng céu chuyén
mang ddm hon Viét dudc ké qua cdc mén dn, Summer sé vé nén khung canh mién bién Ba Néng,
trong khi Paul s& k& cau chuyén vé ddo Corsica, qué huang anh. Su két hop gitta &m thuc Phdp va cdc
maén dn Viét Nam hira hen sé lam mé hodc cdc tin dé dm thuc.
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Nuwoe

Chef Paul Pettini
Chef Summer 1.é

3032023 - 6PM
CAFE CARDINAL PQL TERRACE

NHA HANG CAFE CARDINAL - KHU VUC HO BOI
VND 2,888,000 ++/person/ngudi,
wine pairing/dung kem rugu vang VND 1,400,000 ++
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Café Cardinal’s Paul Pettini and Da Vittorio Saigon’s Matteo Fontana reach deep into their French &
[talian heritages to create a homage to the earth from which the finest of ingredients are raised. The soil
that grows the most prized and desired truffles in the world, the century old olive trees producing the
finest oils, and the unique San Marzano tomato will showcase what the Earth has to offer at its best.

Trong bita t6i két hap gilta bép trudng Paul Pettini clia Café Cardinal va Matteo Fontana dén tir Da
Vittorio Saigon, yéu t& Bdt hay Thé nhuéng chinh I ngudn cam hiing chinh. K&t hop gitfa cdic nguyén
liéu chi ¢ thé tim thdy & nhiing thd nhudng nhdt dinh & Y hay Phdp nhu ndm cuc truffle danh gid, nhimg
giong 6 liu ndi tiéng hay logi ca chua San Marzano déc nhét, bita tiéc t6i sé gidi thiéu nhing mon qua

quy gid nhdt ma Ddt ban tcng ] .
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Chef Paul Pettini
Chef Matteo Fontana

20 4 2023 - 6PM
DA VITTORIO SAIGON

VND 3,588,000 ++/person/ngudi,
wine pairing/dung kém rugu vang VND 1,400,000 ++
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The air we breathe, the soft caress of a cool breeze, the wafting aromas or beautiful food slowly
cooking. The element is air, and it is the perfect representation of the light, delicate cuisine that springs
from the heart of Café Cardinal’s Paul Pettini and Levelle Library’s Thao Na, whose decade-long
Parisian sojourn imbued in her a deep love of simple yet elegant French bistro food.

Khong khi trong lanh, lan gié mat mon man hay husng thém mé hodc clia thiic &n dang ndu trén bép
khi 1&:nguyén t6 bao quanh ching ta, I& dai dién hoan hdo cho phong cdch tinh té clia bép trudng
Pettini - Café Cardinal va Thdo Na - bép trudng Lavelle Library. Véi diém chung la tinh yéu dan
nudc Phdp, hai bdc thdy vé dm thuc Phdp sé 16i cudn thuc khdch véi nhitng mén &n tinh té vé




Chef Paul Pettini
Chef Thao Na

18 5 2023 - 6PM
THE REVERIE TOUNGLE

VND 2,888,000 ++/person/ngudi,

wine pairing/dung kém rugu vang VND 1,400,000 ++
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Fire made cooking possible, transforming all raw things just like magic. In the Fire Dinner, Café
Cardinal’s Paul Pettini teams up with Esta Saigon’s Francis Thuan, known for his inventive use of fresh,
local ingredients cooked simply over a flame to elevate traditional Vietnamese cuisine. Add in a dash of
Paul's Gallic passion and the result is an unmissable event where you really are playing with fire.

Lia la khai nguon clia viéc ché bién thuc phdm, bién déi cdic nguyén liéu thé thanh thire én. Lia cling
déng vai trd chii dao trong bifa t6i két hgp gitta bép trudng Paul Pettini clia Café Cardinal va bép
trudng Francis Thudn cla Esta Saigon. La bdc thay vé phusng phdp st dung Iifa dé giir tron huong vi
tusi ngon, va nding tam dm thuc truyén théng Viét Nam, cde mén dn ciia Francis ciing phong cdch dm
thuc Phdp clia Paul sé tao nén mét ban giao hoa dm thuc thi vi.

ESSENT
EIEMEN



(&)
FIRE

Lira

Chef Paul Pettini
Chef Francis Thuan

22/6,/2023 - 6P\
CAFE CARDINAL

VND 2,888,000 ++/person/ngudi,

wine pairing/dung kém rugu vang VND 1,400,000 ++
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In the dining event of the year, all the elements'will combine and.evolve.to present a truly remarkable
menu from the combined culinary excelleace of ehefsPaul Pettini, Francis Thuan, Summer-Le, Thao Na,
Matteo Fontana, and finally The Reverie Saigon’s Exegulive Chef Marcelo Geraldini. Thisis where all of
the elements come together to create something greater than the sum of their individual parts. At this
special moment, all the elements will'be in harmony.

Trong su kién dm thuc ctia ndm, tét cé cdc riguyén té sé két hop va bién héa dé mang dén mot trai
nghiém dm thuc ddic séc tir cdic bép trudng tai hoa Paul Pettini, Francis Thuén, Summer L&, Thao Na,
Matteo Fontana, va B&p trudng diéu hanh Marcelo Geraldini
. Tai day, 4 nguyén t& Nudc, Dat, Khi, Lira, dai dién cho 4 phong cdch dm thuc sé hdoa quyén dé tao nén
mét bita dai tiéc chua ting thdy. ttrlu?c day, lam bung né cdc gidc quan clia ban.

e

%

ESSENTOMR - . 8
EIEMENTS"



EVOIUTIONS

Kién Tao

Chef Paul Pettini
Chef Francis Thuan
Chef Summer L¢
Chef Thao Na
Chef Matteo Fontana
Chef Marcelo Geraldini

2172023 - 6P\
CAI'E CARDINAL

VND 2,988,000 ++/person/ngudi,
wine pairing/dung kém rugu vang VND 1,400,000 ++
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