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IN THE MOOD FOR GRATITUDE: WELCOME 
THANKSGIVING COCKTAILS AT THE LOBBY

General  Manager,  Fernando Flores  hosts  a  memorable  s tar t  to  the  T han ks gi v i n g H ol i day.
Jo i n  Mr.  F l ores  and the  management  team ra ise  a  g lasses  in  a  toast  we l comi n g gue s ts a l on gs i de  an  e l i te  ros te r  

of  cu l inar y  tastemakers .

Be our  guest  of  honor  for  Tequi la  Volcan de mi  Tierra  cockta i l s ,  toas t  wi th  Vueve  Cl i quot ,
appet izers  and great  conversat ion .  V IP  Gue s t :   

Chef Marco Carboni
I ta l ia n  c hef  Marco Carboni  ga ined h is  exper ience in  the  restaurants  of  Che fs  Mass i mo B ottura ,  Jami e  O l i ve r  
& Go rdo n Ramsay.   He traveled the  wor ld  f rom I ta ly,  Barcelona,  Lon don  an d n ow Mex i co Ci ty.  S ar tor i a  i s  h i s  

new  ga stronomic  of fer  where he expresses  the  phi losophy of  h is  I ta l i an  roots ,  bas e d on  the  product ,  the  
season and a“hand made”  approach.

Price:  Compl imentar y
Time:  6 :30 PM –  8:00 PM
Fireworks:  7:30 PM TBC

Live Enter ta inment

Wednesday November 25 th
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I t ’s  f a mi ly  ch i l l  t ime wi th  k iddo-approved treats  dreamt  up by  our  incre di b l e  Pas tr y  Te am.  De l i ght  i n  Mex i can  
“Raspados”  and gourmet  popsic les  in  regional  a n d tradi t i on al  f l avors .

Price:  Compl imentar y  nonalcohol ic  ras pados
Time:  12 :00 PM –  2:00 PM

Raspados wi th  a  twis t  ava i lable  wi th  ad di t i on al  cos t

Thursday November 26 th

COOL OFF IN STYLE:
THANKSGIVING “RASPADOS”

AND POPSICLES AT BEACH CLUB TERRACE
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Welc o me home for  the  hol idays .  Each year,  we pu t  on  a  sp in  on t radi t i on  at  Wal dor f  As tor i a  Los  Cabos  
Pedrega l ,  c reat ing new dishes  a longs ide our  favor i tes .  And noth ing says  T han ks gi v i n g l i ke  a  Fami l y  S ty l e  Me n u.

Enjoy  our  Thanksgiv ing menu created by  our  Execu t i ve  Che f,  Gus tavo Pi n e t .

Price:  $135 USD per  person,  $55 USD pe r  Chi l dre n
Time:  6 :00 PM –  1 1 :00 PM

Optional  Wine par ings  avai lable  $65 US D  pe r  pe rs on
Live  Enter ta inment

Reser vat ions  are  h ighly  recommended;  p lease contact  your  pe rs on al  con ci e rge .
Pr ices  are  quoted in  US Dol lar  s  and are  subject  to  16% Tax  an d 15% S e r v i ce  Charge

Thursday November 26 th

ALL IN LA FAMILIA:
THANKSGIVING DINNER AT DON MANUEL´S



Talk  a bo u t  ra is ing the  bar.  The Waldor f  Astor ia  mixology team prese n ts  a  s p l as hy  l i n e -up of  cockta i l  cre at i on s  
a t  our  adul t  pool  featur ing Tequi la  Volcan de mi  Tierra  cockta i l s .  S i t  back an d e n j oy  the  s how.

Price:  A la  car te  pr ic ing on both  food and  beve rage  me n us
Time:  1 :00 PM –  3:00 PM

Friday November 27 th

SHAKE IT UP!
THANKSGIVING MIXOLOGY SHOW AT CRUDO BAR

THANKSGIVING CULINARY EVENT 2020



THANKSGIVING CULINARY EVENT 2020

Get  up c lose  and personal  wi th  th is  in ternat ional ly  ce lebrated che f  for  h i s  re n di t i on  of  Baj a  cui s i n e .
En joy  t he  à  la  car te  menu created by  Chef  Marco Carboni ’s  a long w i th  our  cul i n ar y  te am.  Swi r l  the  n i ght  away 

wi th  specia l  pa ir ings  Wine and Tequi la  to  r iva l  the  f lavors  of  the  eve n i n g’s  me n u.

Price:  Menu A la  Car te
Time:  6 :00 PM –  1 1 :00 PM

Live Enter ta inment
Open for  a l l  Publ ic

Reser vat ions  are  h ighly  recommended;  p lease contac t  your  pe rs on al  con ci e rge .

Friday November 27 th

STAR POWER:
CHEF MARCO CARBONI’S TAKEOVER

AT DON MANUEL´S

Chef Marco Carboni
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Get  up c lose  and personal  wi th  th is  in ternat ional ly  ce lebrated che f  for  h i s  re n di t i on  of  Baj a  cui s i n e .
En j oy  t he  à  la  car te  menu created by  Chef  Marco Carboni ’s  a long wi th  our  cul i n ar y  te am.  Swi r l  the  n i ght  away 

wi th  specia l  pa ir ings  Wine and Tequi la  to  r iva l  the  f lavors  of  the  eve n i n g’s  me n u.

Price:  Menu A la  Car te
Time: 6:00 PM –  1 1 :00 PM

Live Enter ta inment
Open for  a l l  Publ ic

Reser vat ions  are  h ighly  recommended;  p lease contact  your  pe rs on al  con ci e rge .
Pr ices  are  quoted in  US Dol lar  s  and are  subject  to  16% Tax  an d 15% S e r v i ce  Charge

Saturday November 28 th

STARS ALIGN: CHEF MARCO CARBONI’S
TAKEOVER AT DON MANUEL´S



Chef  Ca rboni  in  col laborat ion  wi th  our  Waldor f  Astor ia  cul inar y  tea m s ave s  the  be s t  for  l as t .    Th i s  me morabl e  
event  w i l l  feature  a  7-course menu,  matched only  by  wine pair ings .  E x pe ct  b i g  f l avor,  conv i v i a l  conve rs at i on  

a nd our  cul inar y  express ion of  grat i tude.    Th is  exclus ive  eve n t  i s  l i mi te d to  on l y  1 0 gue s ts .

Price:  $230 USD ++
Time:  6 :00 PM –  1 1 :00 PM
Maximum Capaci ty  1 0 pax  

Open for  a l l  Publ ic

Reser vat ions  are  h ighly  recommended;  p lease contact  your  pe rs on al  con ci e rge .
Pr ices  are  quoted in  US Dol lar  s  and are  subject  to  16% Tax  an d 15% S e r v i ce  Charge

Saturday November 28 th

MARCO CARBONI’S CHEF
TABLE EXPERIENCE AT SU COCINA
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