Fourth of july flavor

Weekend
July 1-4 th ,2021

Chef Ronnie Killen
Owner and Executive Chef
at Killen’s Restaurant Group

Meet the Chef
A star chef from the Lone Star State
makes a shining appearance in Cabo

Chef Ronnie Killen
Trained at Le Cordon Bleu in Paris and now makes
Texas his culinary home. He opened his first
restaurant, Killen’s Kountry BBQ in 1991 and went
on to create Killen’s Restaurant Group in 2006
with the launch of Killen’s Steakhouse in Pearland,
Texas. Chef Killen's current restaurants include
(Killen’s BBQ, Killen’s Steakhouse and Killen’s
Burgers) Killen’s TMX, Killen’s STQ and Killen’s in
the Heights. He has been twice named a
semi-finalist for the James Beard Award, Best
Chef.

Thursday, July 1st, 2021

Spark Your Spirit
WELCOME SOIRÉE AT THE LOBBY

Get ready to light up the night. In honor of Fourth of July, a brilliant display of
fireworks will kick off a weekend of flavor and festivity. Get a taste of what’s to come
as special culinary guest Chef Ronnie Killen offers first bites of his all-American
barbecue cuisine. He’s joined by General Manager Fernando Flores, your host for this
evening of wine and spirits tastings, canapés and live music. It’s all an opportunity to
come together and make this holiday more vibrant than ever.

VIPs include
· Ronnie Killen, Owner and Executive Chef at Killen’s Restaurant Group
· Gustavo Pinet, Executive Chef at Waldorf Astoria Los Cabos Pedregal
· Roganto Winery

Time: Reception 7-8:30 pm
Fireworks
Complimentary for our guests
www.waldorfastorialoscabospedregal.com

Friday & Saturday, July 2nd - 3rd, 2021

A Touch of Texas
DON MANUEL’S WITH A TWIST

Join us and welcome a slice of Texas to the table. We’re enhancing the options
on our à la carte menu for this culinary star-studded weekend. Our guest chef,
Ronnie Killen, will offer three appetizers and three main courses, adding his
personal touch to Gustavo Pinet’s already robust menu of regional specialties.

Time: 6-11 p.m.
Open to the public, reservations are highly recommended
Contact your Personal concierge for Reservations

www.waldorfastorialoscabospedregal.com

T +52 624 163-4300

Saturday, July 3rd, 2021

Impeccably Seasoned
a private chef’s table experience at su cocina

This is an intimate opportunity to connect with our guest chef and hear what
inspires him. Chef Ronnie Killen has built a Texas barbecue empire, and his
nuanced approach hits all the right notes. Join us as he personally presents a
five-course menu with cocktail pairings. As a sweet finishing touch to the
evening, expect a treat from our pastry chef.
Location: Su Cocina maximum capacity 12 Pax
Time: 07:00 pm
5 Course Menu, with wine, cocktail pairing
Price: $235 USD
Limited seating; registration required.
*Prices are quoted in US dollars
and are subject to 15% service charge and 16% tax.

www.waldorfastorialoscabospedregal.com

T +52 624 163-4300

Sunday, July 4th, 2021

Fourth of July Blast
A BARBECUE CELEBRATION ON THE POOL DECK

Nothing goes better with the Fourth of July than barbecue. Join us for this
laidback evening of food, drinks and endless ocean views. Our guest chef, Ronnie
Killen, will be firing up the grill for a feast as big as his home state, Texas. You’ll
also discover house specialties and desserts from our executive chef and pastry
chef.
Location: BC/POOL DECK
Time: 07:30 pm - 10:00 pm
Price: Adults $125 Kids $60
Fireworks
Live Entertainment
Open to the public; reservations are highly recommended
*Prices are quoted in US dollars
and are subject to 15% service charge and 16% tax.

www.waldorfastorialoscabospedregal.com

Toll-Free: (844) 733-7342

