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[Hyatt Regency Tokyo]
PIERRE HERME PARIS Afternoon Tea Debuts at
Hyatt Regency Tokyo's New Social Hub "Nineteen Eighty Lounge & Bar"

Tokyo, Japan — June 2025 — Hyatt Regency Tokyo is proud to announce the most

extensive transformation in our 45-year history. A focal point of the transformation is the
majestic Lobby with the creation of Nineteen Eighty Lounge & Bar. To celebrate the
opening of our new social hub, we have collaborated with PIERRE HERME PARIS to
deliver an elevated afternoon tea experience blending timeless elegance with a fresh

modern perspective.

To commemorate this exciting new chapter, a special PIERRE HERME PARIS Afternoon
Tea experience will be available from June 15t, 2025. The Afternoon Tea, set beneath the
renowned Swarovski® chandeliers that hang eight floors (28 meters) offers a curated
showcase of PIERRE HERME PARIS' iconic creations together with a refined selection of

Japanese-inspired savory dishes crafted by Hyatt Regency Tokyo's culinary team.

A Tribute to the Classics

Themed "Classic", the exclusive Afternoon Tea will feature an exquisite lineup of PIERRE
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HERME PARIS creations.

A Classic and elegant interior together with the iconic Chandeliers sets the foundation for
our collaboration with PIERRE HERME PARIS. One of the items is the “Scone Fraise”
(Strawberry Scone)— a refined take on an afternoon tea essential, an elevated flair of
PIERRE HERME PARIS.

Scone Fraise: This rare round strawberry scone served without cream highlights the full

flavor of the fruit and buttery pastry.

Millefeuille Infiniment Vanille: A celebration of pure vanilla, layered with caramelized puff

pastry and vanilla mascarpone cream.

Cheesecake Ispahan: Inspired by the brand’s iconic flavor trio—lychee, rose, and

raspberry—this cheesecake delivers an artistic harmony of floral and tart notes.
Macaron Infiniment Pistache: A signature macaron bursting with roasted pistachio aroma.

Bonbon Chocolat and Frappé Macaron Ispahan: A seasonal chilled treat exclusive to this

Afternoon Tea experience.

Five Savory Delights Featuring

Japanese-Inspired Savory Pairings The Afternoon Tea experience also includes the
following five savory items:

¢ Quiche Lorraine with Hokkaido cream cheese and lobster

e Smoked duck breast with pepper and mushroom duxelles

e Tokyo mozzarella and cherry tomato Caprese

e Smoked Salmon trout roll with dill cream cheese

e Tuna tartare with black sesame.
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Menu

FIRST COURSE (From Hyatt Regency Tokyo) 2nd COURSE (From PIERRE HERME PARIS")

® Aomori Prefecture Smoked Salmon Trout ® Miraflorés
Roll Sandwich ® Cheesecake Ispahan
® Hokkaido Fresh Cream And Lobster Quiche ® Infiniment Vanille
Lorraine ® Macaron Infiniment Pistache
Tuna Tartare, Black Sesame ® Chocolat Ispahan
Tokyo Mozzarella and Fruit Tomato Caprese ® Scone Fraise
® Pepper Duck, Balsamic Roasted Mushrooms ® Frappé Macaron Ispahan

Period: June 1, 2025 (Sun) — July 31, 2025 (Thu)

Location: Nineteen Eighty Lounge & Bar

Time: Two sessions available:

(1) 2:00 PM / (2) 4:00 PM (The duration of each session is 90 minutes)
Price:

¥7,500 (Tax and service charge included)

¥10,500 (Includes champagne)

¥11,000 (Includes a gift box of 6 macarons)

Reservation site:https://www.tablecheck.com/ja/shops/hyattregencytokyo-

nineteeneightyloungeandbar/reserve

# Advance reservation required by the day before.
#¢ Drinks include an unlimited selection of your preferred tea (served in a pot), coffee, café

latte, espresso, cappuccino, Japanese tea and many other selections.


https://www.tablecheck.com/ja/shops/hyattregencytokyo-nineteeneightyloungeandbar/reserve
https://www.tablecheck.com/ja/shops/hyattregencytokyo-nineteeneightyloungeandbar/reserve
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Name: Nineteen Eighty Lounge & Bar

Phone: 03-3348-1234 (Hotel Main Line)

Location: 2nd Floor Lobby, Hyatt Regency Tokyo

& Opening Date: Thursday, April 24, 2025

Business Hours: Breakfast: 8:00 AM — 11:00 AM

My Lunch /Afternoon: 11:00 AM — 5:00 PM/Dinner / Bar Time: 5:00 PM
| _11:00 PM (*Cocktail time commences from 5:00 PM)

Seating Capacity: 80 seats
Website: https://www.hyatt.com/hyatt-regency/ja-JP/tyoty-hyatt-

regency-tokyo
Reservation: https://www.tablecheck.com/shops/hyattregencytokyo-

nineteeneightyloungeandbar/reserve

About Hyatt Regency Tokyo Opened in 1980 as the first Hyatt hotel in Japan.

Hyatt Regency Tokyo is located in the heart of Shinjuku, adjacent to the Tokyo Metropolitan
Government Building and Shinjuku Central Park. The hotel features 712 modern guest
rooms, five dining venues, the Regency Club Lounge, fitness center and 18 banquet
rooms. The hotel continues to blend warm tradition with innovation, offering exceptional

experiences to all guests.

Download photos related to this press release here:
https://xgf.nu/5rCDf

For media inquiries regarding this press release:
Seiko Nakanishi (info@seikonakanishi.com)

Yumi Yamaiji (yumiyamaji0830@gmail.com)

[Hyatt Regency Tokyo — Media Inquiries Contact Information]
Hyatt Regency Tokyo
2-7-2 Nishi-Shinjuku, Shinjuku-ku, Tokyo 160-0023, Japan
Sales & Marketing Department — Marketing Section, PR Representative
TEL: +81-3-5321-3523 (Direct) EMAIL: proffice@hyattregencytokyo.com
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