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VIETNAM: A CULINARY AND CULTURE TOUR Program Leader: Author and Vietnamese food expert Mai Pham

“Let me take you to the parts of Asia that I love, and share all the delectable flavors that I have been so

fortunate to experience. Along the way, I’ll share glimpses of the culture and introduce you to some of the folks

that I met, those who enchanted me with the idea that love, life and food – when woven together against the

backdrop of family and tradition – is the most beautiful form of human civilization….”

“Everywhere I go, people celebrate and engage in food in every way you can imagine. No matter what time of

day, be it breakfast, lunch or dinner, people crowd out on the sidewalks, sitting in front of billowing soup pots

and sizzling woks, slurping and chewing endlessly. At the markets, the food stalls are packed as shoppers and

workers stop for a bite to eat before facing the day. Out on the streets, food vendors – some pushing carts, 

others balancing pots across their shoulders – roam the neighborhoods, delivering food right to the doorstep. 

At weddings and other festivities – many of which are held at home – families and relatives joyously gather to

cook and eat for days. How lucky I am, to have picked food as the window from which to gaze.”

-Excerpted from Pleasures of the Vietnamese Table by Mai Pham

Day 1: Tuesday, February 19 (Ho Chi Minh City)  You will be welcomed to Ton Son Nhat Airport and taken

individually to the hotel based on the flight information given to us. When you arrive, go through immigration

(be sure to keep the yellow exit form which you will need when you depart Vietnam) and baggage claim; then

look for the tour guide holding a sign with your last name. Chef Mai Pham will welcome and meet the group at

5 p.m. in Salon I at the Park Hyatt Saigon for an orientation meeting. Later, we’ll begin our first exploration 

of Saigon at night, at a dinner set inside the Temple Club, a restored villa adorned with 1930s décor. 

Hotel: Park Hyatt Saigon, D

Ho Chi Minh City (HCMC), still commonly referred to as “Saigon,” is a bustling metropolis with over 5 million

people and is the largest city in Vietnam. HCMC is the most modern city in the country, defined by a host of 

luxury hotels, high-rise office and apartment buildings; an array of international restaurants and cafes; and an

intense nightlife. Sights to see include: the grounds of the former U.S. Embassy, Reunification Hall, Cholon

(Chinatown), Old Post Office, Notre Dame Cathedral, History Museum, Ben Thanh market, and numerous 

pagodas and temples. Excursions outside Saigon include Tay Ninh, the Cu Chi tunnels, Vung Tau, Long Hai, 

and the Mekong Delta.

Day 2: Wednesday, February 20 (HCMC) We’ll welcome the day as most Vietnamese do – by slurping 

a bowl of pho noodle soup at a popular local noodle shop. Afterward, we’ll visit Cho Lon to see China Town and

the Thien Hau pagoda. Next it’s on to the Ben Thanh Market – the culinary “epicenter” of Saigon – to visit food 

vendors and have a delicious market stall lunch. Mai and a local market food vendor will take us on a tour of this

vietnam itinerary
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amazing market. In the late afternoon, we’ll meet the Julia Child of sorts of Vietnam, television show host and 

cooking teacher Cam Van at her neighborhood restaurant, Doan Cam Van, for a cooking demonstration, fish sauce

tasting, and appetizers. Our dinner will continue at Square One, the Park Hyatt restaurant featuring simple and

authentic Vietnamese food. Hotel: Park Hyatt Saigon, B, L, D 

Day 3: Thursday, February 21 (HCMC – Trang Bang – HCMC)  After breakfast, we’ll head into the country-

side toward Tay Ninh for the famed Trang Bang rice paper village, about an hour-and-a-half drive from town. We’ll

enjoy sticky rice and soy milk on the way. One of Mai’s favorite stops, this visit allows you to not only learn about the

art of rice paper-making and noodle-making, but to meet two local families who have been making these products 

for several generations. Lunch will be at Hoang Minh 3, a local restaurant. After some free time in the afternoon, 

we’ll board the Bonsai Cruise and enjoy the evening with a cooking class followed by dinner. Hotel: Park Hyatt

Saigon, B, L, D

Day 4: Friday, February 22 (HCMC – Hoi An) Your morning will be free. For lunch, we’ll go to Ngon Restaurant,

one of the hottest restaurant concepts in Saigon in recent years. Locals love to gather in the lush courtyard of this

restored French villa and order food from dozens of different street food vendors, all of whom cook and serve

from kitchens surrounding the villa. In the afternoon, we’ll board our flight to Da Nang and then drive to Hoi An

and check in at the hotel. In the evening, we’ll stroll through the ancient town (a UNESCO World Heritage Site)

and dine at Brothers Café. Hotel: Life Resort, B, L, D

Hoi An, a former commercial port located 30 km from Da Nang, was a thriving international trading port from the

16th to18th centuries, visited by the Portuguese, Japanese, Chinese, Dutch, British, and French. Fortunate to escape

damage from the Vietnamese-American War, this picturesque fishing village today retains the feel of centuries past

with its stressed, eclectic pastel-hued buildings and narrow winding streets lined with antique stores, tailor shops,

coffee shops, and galleries. Luckily for the citizens of Hoi An, this port town is now a World Heritage Site.

Day 5: Saturday, February 23 (Hoi An) After breakfast at the hotel, we’ll walk to the nearby Hoi An market

and visit the bustling fish area as well as the general market. Next, we’ll take the bus to the Tra Que Village

where most of the town’s herbs are grown. Then we’ll return to Hoi An and sample two famous local dishes –

cau lau noodles and banh mi, or Vietnamese sandwich, made with braised pork. For an interesting insight into 

the local cuisine, we’ll join local chef and restaurateur Miss Vy for a hands-on cooking class followed by lunch 

at her Cargo Club restaurant. Your afternoon will be free to enjoy Hoi An on your own – you can walk the 

lovely town and shop or browse the ancient houses. In the evening, we’ll travel by boat for dinner at the Full

Moon Town Restaurant. Hotel: Life Resort, B, L, D

Day 6: Sunday, February 24 (Da Nang – Hue) In the morning we’ll take a three-and-a-half hour scenic drive

to the imperial capital of Hue. We’ll check in and have a poolside lunch at La Residence where the hotel chef will

demo Banh Khoai, one of Hue’s most beloved dishes. In the afternoon,

we’ll take a cyclo/pedicab ride down through Hue’s narrow tree-lined

streets to the citadel, where you’ll have a chance to perhaps imagine what

Hue must have been like in the 1800s. Dinner tonight will be at Tha Om

Old Garden Home, where Chef Trang Hoang will present a cooking

demonstration, followed by a traditional Hue dinner with Vietnamese 

classical music. Hotel: La Residence, B, L, D
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Day 7: Monday, February 25 (Hue) We’ll sample bun bo Hue – the pho noodle soup of Hue and central

Vietnam–along with other breakfast items at the hotel. Next we’ll take a phoenix boat to Minh Mang tomb (part

of the Complex of Hue Monuments UNESCO World Heritage site) on the Perfume River, with a stop at the Thien

Mu Pagoda. In the late afternoon, we will visit a local family and learn about wood-fire cooked tofu, a technique

that creates a unique smoke-flavored tofu. In the evening, Chef Hoang Trang and Mai Pham will 

present their version of a Hue royal-style dinner at the hotel. Hotel: La Residence,  B, L, D

Day 8: Tuesday, February 26 (Hue – Ha Noi)  After an early morning flight to Ha Noi and checking into our

hotel, we’ll do a quick city tour followed by a visit to the Hom Market. Then we’re off to enjoy bun cha, or grilled

Hanoi pork with rice noodles, a dish that the late Johnny Apple, Jr. of The New York Times declared was among

the best pork dishes he’d ever tasted. After that, we’ll visit KOTO, a restaurant organization that trains and helps

needy kids find jobs in the hospitality field. We’ll get an update on the project and on the donations that the CIA

group made last year. On the way back to the hotel, we’ll visit the Temple of Literature and the old quarters of

Ha Noi know as “36 Streets and 36 Wares.” Chef Cam Van will present a special cooking class and dinner at the

Moon River. Hotel: Metropole, B, L, D

Ha Noi, the capital of Vietnam, has traditional small-town charm that contrasts with bustling Ho Chi Minh City.

Despite urbanization, Ha Noi has preserved the architectural legacies of its French colonial era and has maintained

the parks and lakes that are scattered throughout the city. Sights to see include: Old Quarter; Lake of the Restored

Sword; Temple of Literature; One Pillar Pagoda; Ho Chi Minh Mausoleum, Museum, and House; Ethnology Museum;

Fine Arts Museum; and numerous pagodas and temples. Outside the city, there are excursions to handicraft villages

in Ha Bac province, the Perfume Pagoda, Mai Chau, Ha Long Bay, Cat Ba Island, Cuc Phuong National Park, Hoa Lu,

Sa Pa, and Bac Ha.

Day 9: Wednesday, February 27 (Ha Long Bay) In the morning, we’ll depart early for Ha Long Bay. We’ll stop at

Mr. Son’s home to visit his family farm and get a glimpse of a typical farming community in the Red River Valley.

At noon, we’ll board a boat for a four-hour cruise in the spectacular Ha Long Bay, designated a World Heritage

Site by UNESCO, where you’ll be immersed in one of Asia’s most incredible vistas of blue waters and thousands

of magical limestone formations. After a visit to a floating fish market, we’ll enjoy a fresh seafood lunch on the

boat. We’ll return to Ha Noi in the late afternoon. Dinner will be at the memorable “one dish wonder” Cha Ca La

Vong restaurant. Hotel: Metropole, B

Day 10: Thursday, February 28 (Ha Noi) Our morning will begin with a visit to the noodle

factory that produces the noodles for the restaurant serving our pho breakfast. We’ll visit the

Ho Chi Mausoleum, Museum, and House, followed by lunch at Indochine restaurant. The

afternoon will be free to enjoy on your own. In the evening, we’ll begin with a reception at

Suzanne Lecht’s gallery, followed by a farewell dinner at the Emperor Restaurant. Hotel:

Metropole,  B, L, D

Day 11: Friday, February 29 (Departure) You will transfer to the airport for your departure flight. B
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Instructor/Tour Leader  Mai Pham is the chef/owner of Lemon Grass Restaurant and

Lemon Grass Asian Grill and Noodle Bar in Sacramento; author of The Best of Vietnamese

and Thai Cooking and Pleasures of the Vietnamese Table; a regular columnist for The San

Francisco Chronicle and contributor to The Los Angeles Times; host of the Food Network

special “My Country, My Kitchen: Vietnam”; winner of an IACP award for distinguished 

journalism; a food and restaurant consultant; and creator of Mai Pham’s Lemon Grass

Kitchens, a line of specialty Asian products for the foodservice industry.

Guest Presenters/Experts  Hoang Trang is in charge of food and beverage for the M & T Company in Ho Chi

Minh City, and collaborates on Culture and Art of Food and Beverage magazines. Born in central Vietnam, she

graduated from Hue University with a B.A. in Vietnamese literature. She was one of the founding chefs of the

New World Hotel’s highly acclaimed Hoa Mi Vietnamese restaurant, and later chef at the Temple Club Restaurant

in Ho Chi Minh City. Ms. Trang has previously participated as a guest chef at the CIA’s Worlds of Flavor

International Conference.

Nguyen Dzoan Cam Van is the author of many cookbooks on Vietnamese cuisine, and is recognized as one of the

first culinarians to revive and promote Vietnamese cuisine during the economic reform years of the 1990s.. She

has hosted several national television programs, operates two restaurants in Ho Chi Minh City, and consults with

restaurants in Hanoi. Ms. Cam Van has previously participated as a guest chef at the CIA’s Worlds of Flavor

International Conference. 

Tour Coordinators  Global Spectrum, a Washington, D.C.-based company specializing in travel to Vietnam 

and the rest of Southeast Asia, together with Viking Range Corporation and The Culinary Institute of America 

at Greystone (Napa Valley, California)
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VIETNAM: A CULINARY AND CULTURE TOUR Program Leader: Author and Vietnamese food expert Mai Pham

Park Hyatt  
2 Lam Son Square, District 1

Ho Chi Minh City, Vietnam

Phone: 84-8-824-1234

Fax: 84-8-823-7569

Email: saigon.park@hyattintl.com  

Life Resort   
1 Pham Hong Thai Street

Hoi An Town, Vietnam

Phone: (011) 84-510-914-555

Email: hoian@life-resorts.com    

Le Residence  
5 Le Loi Street

Hue City, Vietnam

Phone: 84-054-837-475

Fax: 84-054-837-476

Email: resa@la-residence-hue.com

Metropole  
15 Ngo Quyen Street

Hanoi, Vietnam

Phone: 84-4-826-6919

Fax: 84-4-826-6920

Email: sofitelhanoi@hn.vnn.vn

hotels & general information
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VIETNAM EMERGENCY CONTACT NUMBERS
SOS Alarm Centers 
Ho Chi Minh City   Phone: 84-8-829-8424

Hanoi   Phone: 84-4-934-0555

Embassy/Consulate Contacts 
7 Lang Ha Street   Hanoi, Vietnam

Phone:  (011) 84-4-772-1500

Fax: (011) 84-4-772-1501

Consulate General HCMC  
4 Le Duan Blvd, District 1   Ho Chi Minh City, Vietnam

Phone:  (011) 84-8-822-9433

Fax: (011) 84-8-822-9434

Global Spectrum Travel Partner in Vietnam  
20 Nguyen Truong To, Ba Dinh 

Hanoi, Vietnam

Contact: Ms. Dung Chu Kim

Phone: (Mobile) 011 84 953315885 (Dialed from U.S.) 0953315885 (Dialed from Vietnam) 

Phone: (844) 716-2149 / 716-2208 / 829-4994  

Fax: (844) 716-1738

Contact: Mr. Hoang Anh 

Phone: (844) 716-2149 / 829-4994   

Fax: (844) 716-1738

U.S. EMERGENCY CONTACT NUMBER
Global Spectrum U.S. Office 
Marcia Selva, Managing Director

3907 Laro Court

Fairfax, Virginia 22031

Phone: (800) 419-4446 / (703) 671-9619

Fax: (703) 671-5747

E-mail: mselva@gspectrum.com
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VIETNAM: A CULINARY AND CULTURE TOUR Program Leader: Author and Vietnamese food expert Mai Pham

Ho Chi Minh City Arrival  You will receive a form on the airplane. This yellow and white form (arrival and

departure card) should be completed prior to landing. Do not lose this card. You will need it when departing

from Vietnam. Upon arrival, present your passport and immigration/customs declaration forms at the immigration

desk. After clearing immigration, you may retrieve your luggage. Luggage carts are available in the area. Once

you have your luggage, you must clear customs. Have your luggage keys readily accessible since you may be

requested to open your luggage for inspection. You must first stop at the customs declaration counter (next 

to the baggage x-ray area) to have your customs declaration form stamped before proceeding to the baggage 

x-ray. You will be required to remit the form and keep a copy for yourself as you clear customs. Do not lose

copies of your immigration and custom declaration form because you will need them to depart the country. 

After completing the customs procedures, exit the airport. Your guide will be there to meet you with a sign 

with your name and Global Spectrum on it. It is about a 30-minute ride from the airport to the hotel.

In-country Air Travel You will be charged for luggage weight in excess of 44lbs/20kg per person in economy

class or 66lbs/30kg per person in business class. Baggage claim tickets will be given to you or to the tour guide

during check-in.  NOTE: You will not be able to take your luggage out of the airport(s) without the claims tickets.

Departure from Vietnam Airport  You must remit your immigration and custom declaration forms upon your

departure from Vietnam. You pay approximately $14 USD for airport departure tax. This tax can be paid in either

Vietnamese Dong or U.S. Dollars. You can check your bags straight through to your final destination; however,

you will have to retrieve your bags for U.S. Customs at your first point of entry to the U.S.

Arrival at the U.S. Airport You must complete a customs declaration form upon arrival at your first point of

entry in the U.S. Clearance through immigration and customs can take up to two hours. Have your luggage keys

readily accessible since you may be requested to open your luggage for inspection. If you have checked your bags

directly to your final destination, after clearing immigration and customs you can drop your bags at your domestic

airline counter, located just outside the customs area. If you did not check your bags directly to your destination,

you must to recheck your bags at the domestic airline counters located in the appropriate airline terminals.

participant guidelines



SOS Emergency Evacuation Insurance Your Global Spectrum tour includes coverage for SOS Emergency

Evacuation Insurance. A membership card will be handed to you by your Global Spectrum escort at the Park

Hyatt Saigon. It is very important that you carry this card on your person at all times during your tour.

If you get injured or ill on the tour, you should call the SOS Singapore Office at the number on the back of

the membership card. They will ask for the membership number as identification – this is on the front of the

card. Doctors are on call 24/7, and they will advise you of the nearest SOS clinic and their recommendations 

for medical care.  

Be aware that some pre-existing conditions may not be covered. For questions or more information, call them 

at 1-800-523-8662. Be sure to quote Broker Code I4758, which will identify you as a Global Spectrum client.

Evacuation insurance does not cover medical expenses – just the evacuation.

Mr. Nguyen Xuan Quynh Quynh will be your guide in Vietnam. He was born in Bac Ninh

Province, has a B.A. in English, a B.A. of Tourism, and is an experienced national guide. His many

hobbies include art, music, singing, history, politics, cooking, fishing, and travel.

Mobile Phone: 0-913-510-370 (from US 84-913-510-370)




