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Hyatt Regency Tokyo

Pierre Hermé Paris X Hyatt Regency Tokyo

Introducing the Second Edition of the Signature Afternoon Tea Collaboration

Celebrating the Memorable Flavors of Summer

Hyatt Regency Tokyo (Shinjuku, Tokyo) is delighted to announce the launch of the second
edition of its collaborative afternoon tea with world-renowned péatissier Pierre Hermé Paris—
known as the “Picasso of the pastry world”— To celebrate the opening of our new social hub
Nineteen Eighty Lounge & Bar, we have collaborated with Pierre Hermé Paris to deliver an
elevated afternoon tea experience blending timeless elegance with a fresh modern perspective.
The experience will be available from Friday, August 1throughTuesday, September 30, 2025, at
the newly opened Nineteen Eighty Lounge and Bar located beneath the hotels three iconic

Swarovski crystal chandeliers.

This summer’s edition features a vibrant and refreshing selection of desserts inspired by the
spirit of global summer destinations.

Highlights of the seasonal menu include Jardin de I’Atlas, a vibrant creation that captures the
essence of Morocco through Pierre Hermé’s signature blend of spices and floral notes.
Acapulco brings a taste of the tropics with its bright combination of pineapple, lime, and a kick of
Sarawak pepper. Meanwhile, Mogador pairs the richness of milk chocolate with the tang of
passion fruit in balanced harmony.

Each dessert is carefully crafted to offer guests a momentary escape to faraway summer

destinations, one bite at a time.

The experience unfolds in two courses: first, five savory dishes prepared by the hotel’s culinary
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team using seasonal ingredients, followed by an indulgent selection of eight exquisite desserts
from Pierre Hermé Paris.

Each course is thoughtfully curated to showcase the balance of flavors and textures, offering a
truly refined and memorable afternoon tea experience.

Due to popular demand, starting from August 1, the seating hours have been extended from
11:00 AM to 5:00 PM (last seating ), allowing guests to enjoy a leisurely afternoon tea.

Set beneath three magnificent chandeliers adorned with approximately 115,000 Swarovski®
crystals, suspended in a soaring 28-meter-high, 8-story atrium, guests are invited to indulge in

a curated selection of Pierre Hermé Paris’s signature creations along with exclusive items

available only at Hyatt Regency Tokyo.

Millefeuille Jardin de I’Atlas
A millefeuille inspired by the breeze of Morocco, layered with refreshing notes
of lemon, honey, and orange. Crisp pastry and rich cream come together in

perfect harmony, offering a delightful contrast of brightness and sweetness.

Emotion Etonné

Part of Pierre Hermé Paris’s renowned “Emotion” glass dessert series, this
refined creation is designed around the theme of surprise in both aroma and
flavor. Characterized by its elegant and layered structure, each spoonful
reveals a complex harmony of tastes. It is a perfect expression of Pierre

Hermé’s signature philosophy of “building fragrance through flavor.”

Acapulco
A bold and original creation by Pierre Hermé, Acapulco pairs pineapple with
lime and Sarawak pepper,.

This distinctive flavor combination is one of the signature expressions that

defines the world of Pierre Hermé Paris.

Macaron Mogador

A tropical delight that captures the essence of endless summer. This vibrant
creation features a rich combination of bold milk chocolate and tangy passion
fruit leaving a lasting impression, perfectly matched with the delicate crunch

and soft texture of the macaron shell.
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Menu Overview

First Course — Savories by Hyatt Regency Tokyo

Jelly of Tokyo-grown Tomatoes with Ratatouille

Ajillo of Bottarga and Seafood

Sweet Corn Panna Cotta

Mini Pork Cutlet Burger

Nicoise Salad
Second Course — Sweets by Pierre Hermé Paris

Macaron Mogador

Emotion Etonné

Mahogany

Chocolat Fleur de Prunier Ispahan

Scone Orange

Frappé Macaron Ispahan

Acapulco

Millefeuille Jardin de I'Atlas

Details:
Dates: August 1 (Fri) — September 30 (Tue), 2025
Location: Nineteen Eighty Lounge & Bar (1F)
Time: 11:00 AM — 5:00 PM (Last seating at 5:00 PM)
Seating Times (90-minute sessions):
11:00/11:30/ 12:00 / 12:30 / 13:00 / 13:30 / 14:00 / 14:30 / 15:00 / 15:30 / 16:00 / 16:30 / 17:00
Price:
e ¥7,500 per person
e ¥10,500 Including a Glass of Champagne
e ¥11,000 Including a gift box of 6 Pierre Hermé Paris macarons
(All prices include tax and service charge).
Reservations:
Reservations are recommended to be made in advance at least one day prior.

Reserve online: https://www.tablecheck.com/ja/shops/hyattregencytokyo-

nineteeneightyloungeandbar/reserve

Guests may enjoy unlimited selections of their preferred beverage, including a variety of

premium teas from JING TEA, the esteemed British tea brand favored by luxury hotels and


https://www.tablecheck.com/ja/shops/hyattregencytokyo-nineteeneightyloungeandbar/reserve
https://www.tablecheck.com/ja/shops/hyattregencytokyo-nineteeneightyloungeandbar/reserve
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lounges worldwide. Coffee, café latte, espresso, cappuccino and Japanese tea are also

available.

Restaurant Information

Name: Nineteen Eighty Lounge & Bar

Phone: +81-3-3348-1234 (Hotel Main Line)
Location: Lobby, Hyatt Regency Tokyo

Opening Date: April 24, 2025

Operating Hours:

e Breakfast: 8:00 AM — 11:00 PM

e Lunch / Afternoon: 11:00 AM - 5:00 PM

¢ Dinner / Bar: 5:00 PM — 11:00 PM (Cocktail service
begins at 5:00 PM)

Seating Capacity: 80 seats
Website: https://www.hyatt.com/hyatt-regency/en-US/tyoty-hyatt-regency-tokyo

Reservations: https://www.tablecheck.com/en/shops/hyattregencytokyo-

nineteeneightyloungeandbar/reserve

About Hyatt Regency Tokyo

Hyatt Regency Tokyo opened on September 15, 1980, as the first Hyatt hotel in Japan, part of
the global Hyatt Hotels & Resorts portfolio spanning 78 countries. Conveniently located a nine-
minute walk from Shinjuku Station’s west exit and adjacent to the Tokyo Metropolitan
Government Building, the hotel faces the lush Shinjuku Central Park, placing guests at the heart
of Shinjuku’s vibrant business, shopping, and entertainment district.

The hotel’s iconic atrium lobby, spanning from the lobby floor up to the 8th floor, features three
chandeliers adorned with 115,000 Swarovski® crystals, creating a dazzling and elegant
centerpiece. Following recent renovations, the hotel now offers 712 guest rooms designed with
warmth, texture, quality, and functionality in mind, embodying a modern Japanese (Wa-Modern)
aesthetic.

Facilities include the Regency Club Lounge, a fitness center, five restaurants and bars, and 18
versatile banquet rooms of various sizes, ensuring a comfortable and satisfying stay for every
guest. Hyatt Regency Tokyo combines a tradition of welcoming, approachable service with
ongoing innovation focused on guest comfort.

Homepage ' https://www.hyatt.com/hyatt-regency/ja-JP/tyoty-hyatt-regency-tokyo

Instagram : https://www.instagram.com/hyattregencytokyo/

X https://x.com/HyattRegencyTyo

About Hyatt Regency

Hyatt Regency is a global collection of more than 230 hotels and resorts across over 40
countries. From expansive resorts to vibrant city center locations, the brand’s diverse portfolio
reflects its commitment to evolution and innovation. For over 50 years, Hyatt Regency has been
a pioneer in delivering fresh perspectives and enriching experiences.

At its core, Hyatt Regency hotels and resorts warmly welcome guests with open minds and
open hearts, offering unforgettable celebrations, relaxing moments, exceptional culinary


https://www.hyatt.com/hyatt-regency/en-US/tyoty-hyatt-regency-tokyo
https://www.tablecheck.com/en/shops/hyattregencytokyo-nineteeneightyloungeandbar/reserve
https://www.tablecheck.com/en/shops/hyattregencytokyo-nineteeneightyloungeandbar/reserve
https://www.hyatt.com/hyatt-regency/ja-JP/tyoty-hyatt-regency-tokyo
https://www.instagram.com/hyattregencytokyo/
https://x.com/HyattRegencyTyo
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experiences, and expertly facilitated meetings enhanced by advanced technology.

Hyatt Regency takes pride in its thoughtful care, embracing guests of all generations, cultures,
and backgrounds worldwide.

For more information, please visit hyattregency.com. Follow us on Facebook, X, and Instagram
at @HyattRegency. We also welcome you to share your photos using the hashtag
#HyattRegency.

Media Inquiries
For press-related inquiries, please contact the Hyatt Regency Tokyo PR Agency :
Attn: Kawashima / Saotome
Email: HyattRegencyTokyoPR@aviareps.com
Phone: +81-3-6261-5733
For Media Professionals Only
Hyatt Regency Tokyo

Sales & Marketing Department — Public Relations
2-7-2 Nishi-Shinjuku, Shinjuku-ku, Tokyo 160-0023

Direct Line: +81-3-5321-3523

Email: proffice@hyattregencytokyo.com


https://www.hyattregency.com/

