
Thursday, December 7th
4:00 pm - 5:30 pm
The Punta Mita Golf Challenge by Golf.com
Driving Range, Punta Mita Golf Club

Following a brief clinic on the importance of a warm-up routine join and enjoy a Match over 4 holes between LPGA Hall of Famer Lorena 
Ochoa and French Professional Jean Van de Velde on the Pacifico Golf Course with live commentary by event host Carl Emberson and 
Special Guest Craig “The Walrus” Stadler. 

Signature Gourmet & Golf cocktails by Tequila Patron as you follow the Match.

6:30 pm - 10:00 pm
The Aeromexico - Delta Opening Cocktail
With Guest Chefs Kristin Ciccolella, Sam Choy, Hector Leyva, Thierry Blouet with St. Regis Culinary Team. 
THE ST. REGIS PUNTA MITA RESORT AT ARECA’S POOL  

The 12th edition of the Punta Mita Gourmet & Golf starts from where it all began at The St. Regis Punta Mita Resort  whose culinary team 
will welcome us with a celebration full of flavor, tradition, and color, in which The St. Regis Punta Mita Resort  and special guest chefs will 
showcase their skills at different food stations.

Suggested Dress Code:
Resort Elegant - Navy Blue & White colors

Friday, December 8th
PUNTA MITA GOLF CUP - DAY 1

7:00 am onwards
Tournament check-in & PMGG Gift Bag pick-up 

Breakfast on the driving range
The Four Seasons Punta Mita culinary team will serve breakfast for golfers on the driving range.

8:30 am
Punta Mita Golf Cup Shotgun Start
PACIFICO & BAHIA GOLF COURSES

The Punta Mita Gourmet & Golf Cup is played over 2 days on Punta Mita’s Jack Nicklaus Signature Golf Courses: Pacifico & Bahia

There are 3 different categories of 2 player teams: Ladies, Men’s, and Mixed Division 

Pacifico Course - 2 Person Better Ball. HDCP 85%. No 10-stroke Di�erential Applied. Each player plays their own ball.

Bahia Course - 2 Person Scramble. HDCP 35% of Player A, 15% of Player B, the team total strokes are subtracted from the team total 
score. If 10 stroke di�erential applied-B player reduced accordingly.

Trophies will be awarded to 1st, 2nd & 3rd in each Division as well as Closest to the Pin prizes and long drive prizes. 

10:30 am - 12:30 pm
Whale Watching Experience by Punta Mita Properties 
Activity for Non-Golfers
DEPARTURE FROM THE PUNTA MITA PIER 

Punta Mita is renowned at this time of the year as a unique location to enjoy Humpback Whale Watching - Enjoy this 2-hour trip in the 
comfort of a catamaran around the Bay of Banderas where apart from Whales you will surely enjoy viewing the natural beauty and other 
species of marine life.  Space is limited, so please register early.

12:30 pm - 3:30 pm
Gourmet Luncheons in Punta Mita by Tequila Patrón

Enjoy your selected exclusive Luncheon with a specially crafted menu with Wine Pairings by our Guest Sommelier.
Select one of the options listed below.

KUPURI BEACH CLUB 

These 3 amazing Gourmet & Golf Luncheons options at Kupuri Beach Club will feature music by Resident DJ, Guest Mixologists and 
Ocean sports.

Chef César Jiménez | Kupuri Restaurant - Hosted by Craig “The Walrus” Stadler 

German Chef - Hotelier Achim Lenders returns to Punta Mita this time as a Guest Chef as he relives those days when was Executive Chef at 
a number of Hyatts around the Globe. A true Food and Beverage legend! Be sure not to miss this once in a lifetime chance to sample 
some his delicious cuisine.  Wine pairings from Wines of Golf Legends and Tequila Patron Cocktails paired for the occasion.

Chef Yasuo Asai | Kupuri Pergola -  Hosted by Lorena Ochoa 

Japanese Chef Yasuo Asai will serve Omakase Menu built around the amazing fresh produce the Coastline of Nayarit offers. Set on the 
beach with a special Sake pairing this is the perfect luncheon after a round of golf. 

Chefs Xavier Salomon and Chef Matt Dahlkemper | Kupuri Street-Beach Food by Montage & Pendry Hotels 

A unique opportunity to get a sneak preview of some of the culinary delights the Montage and Pendry hotels will soon be bringing to the 
shores of Punta Mita. On this occasion Chefs Xavier Salomon & Matt Dahlkemper from  Montage and Pendry hotels and residences will 
show off some of their signature Beach Food. The perfect luncheon in the sun on the beach feet in the sand  after a great round of golf in 
Punta Mita.

EL SURF CLUB 

Chef Fernando Martinez Zavala – by Mezcal Creyente
Chef Fernando from Mexico City will be serving up classics from his renowned restaurant Migrante with some influences from the coast of 
Nayarit. Enjoy the fun, casual atmosphere at the Surf Club with tracks from our Resident DJ and creative cocktails prepared by the 
mixologists from Mezcal Creyente.

THE DECK 
Aeromexico & Delta Airlines Hospitality Lounge

Chef Alfredo Villanueva – hosted by Jean Van de Velde by Wines of Golf Legends
PMGG welcomes “The DECK” a new culinary hotspot overlooking the 16th & 17th Greens of Pacifico Golf Course with the Pacific Ocean as 
your backdrop. A Gourmet & Golf regular Alfredo Villanueva presents his signature award winning cuisine with wines from the Wines of 
Golf Legends. 

THE ST. REGIS PUNTA MITA RESORT 

Chef Sam Choy | Marietas Restaurant - Hosted by “The Walrus” Craig Stadler 

Join 2 legends in a luncheon to remember. Firstly, on the stove - Hawaiian Cooking Legend Sam Choy will dish up some of Hawaiian 
classics while out the front his dear friend “The Walrus” will co-host the lunch with Sam having surely lent him a hand in the preparations.  
A truly unique PMGG experience by 2 of Punta Mitas great ambassadors. 

6:00 PM - 10:00 PM
Dinners 

Enjoy your selected exclusive dinner.
Select one of the options listed below.

THE ST. REGIS PUNTA MITA RESORT 

Chef Erick Bautista  | Carolina Restaurant - Hosted by Craig “The Walrus” Stadler 

The kitchen of the resort's 5 Diamond restaurant, Carolina welcomes Chef Erick Bautista who will join the St. Regis culinary team to create 
a one-of-a-kind gastronomic journey.

FOUR SEASONS RESORT PUNTA MITA

Chef Leslie Durso | Dos Catrinas 
Delight your palate with Leslie’s  exquisite gastronomic offering – wishing to sample Vegan cuisine from one of the best in the business 
then this is your chance. Leslie has been a star Chef at the PMGG event for years now and always a winner.  A Four Seasons Ambassador 
Chef Leslie promises a delicious menu  surrounded by a pleasant environment in the beauty of the Dos Catrinas restaurant.

KUPURI RESTAURANT 

Chef Coque Ossio 
From Lima, Peru participating in his 1st PMGG be sure to sample on of the leading exponents of Peruvian Cuisine. Coque has been 
fascinated by the produce in Nayarit and his menu will showcase the amazing produce in the region applying the special touches and 
ingredients of world-renowned Peruvian Cuisine . Pisco Sours to begin with followed by Wine pairing from Argentine Sommelier Ariel 
Morales

EL SURF CLUB 

Chef Fernando Martinez Zavala – by Mezcal Creyente
Chef Fernando from Mexico City will be serving up classics from his renowned restaurant Migrante with some influences from the coast of 
Nayarit. Enjoy the fun, casual atmosphere at the Surf Club with tracks from our Resident DJ and creative cocktails prepared by the 
mixologists from Mezcal Creyente.

THE DECK 
Aeromexico & Delta Airlines Hospitality Lounge

Chef Alfredo Villanueva – hosted by Jean Van de Velde By Wines of Golf Legends
PMGG welcomes “The DECK” a new culinary hotspot overlooking the 16th & 17th Greens of Pacifico Golf Course with the Pacific Ocean as 
your backdrop. A Gourmet & Golf regular Alfredo Villanueva presents his signature award winning cuisine with wines from the Wines of 
Golf Legends. 

Saturday, December 9th
PUNTA MITA GOLF CUP - DAY 2

9:00 am onwards
Breakfast at “The Deck” 
PUNTA MITA GOLF CLUB

Chef Hector Leyva and Punta Mita Culinary team will bring you a delicatesse breakfast to star the second day of the tournament. 

12:00 pm
Punta Mita Golf Cup Shotgun Start
PACIFICO & BAHIA GOLF COURSES

Pacifico Course - 2 Person Better Ball. HDCP 85%. No 10-stroke Di�erential Applied. Each player plays their own ball.

Bahia Course - 2 Person Scramble. HDCP 35% of Player A, 15% of Player B, the team total strokes are subtracted from the team total 
score. If 10 stroke di�erential applied-B player reduced accordingly.

Trophies will be awarded to 1st, 2nd & 3rd in each Division as well as Closest to the Pin prizes and long drive prizes. 

10:30 am - 12:30 pm
Whale Watching Experience by Punta Mita Properties 
Activity for Non-Golfers
DEPARTURE FROM THE PUNTA MITA PIER 

Punta Mita is renowned at this time of the year as a unique location to enjoy Humpback Whale Watching - Enjoy this 2-hour trip in the 
comfort of a catamaran around the Bay of Banderas where apart from Whales you will surely enjoy viewing the natural beauty and other 
species of marine life.  Space is limited, so please register early.

11:30 am - 1:00 pm 
Wine Tasting by Sommelier Ariel Morales 
Activity for Non-Golfers
PACIFICO BEACH CLUB

Ariel Morales has 15 years of experience in the wine market in Mexico and is considered among the 30 best sommeliers in Mexico 
and the Wineman Company.

12:30 pm – 3:00 pm
Aeromexico – Delta Airlines Hospitality Lounge
Activity for Non-Golfers
THE DECK

Chef Hector Leyva
Chef Hector Leyva will prepare a special luncheon for our Non-Golfers so they can observe some of the golf from the magical setting 
of The Deck. From Oaxaca and a local favorite, you will be in for a special luncheon with cocktails by Tequila Patron 
 
6:30 pm - 11:00 pm
American Express Closing and Prizegiving Dinner 
By Chefs Xavier Salomon  from Montage Hotels , Chef Matt Dahlkemper from Pendry Hotels along with Guest 
Chefs Yasuo Asai from Japan, from Argentina Federico Fernandez y Federico Ziegel, along with USA’s Leslie Durso and the Culinary 
Team of Punta Mita Beach Clubs. 
PUNTA MITA GOLF CLUB DRIVING RANGE

For this 12th Edition we wind down the event with a special Closing Dinner on the Driving Range with live music, a gourmet 
extravaganza, prizegiving ceremony and whole lot more.

Indulge in Wine Stations, experience the warmth of "The Fires of Punta Mita" and enjoy the "Polanco Jazz All Stars" live Concert  with 
celebrated musicians from the renowned festival in Mexico City. 

Suggested Dress Code
Resort Elegant – White color

Sunday, December 10th
10:00 am - 3:00 pm
Farewell brunch by Mezcal Creyente  
PACIFICO BEACH CLUB

Punta Mita’s culinary team, will join forces with our guest chefs Coque Ossio, Kristin Ciccolella, Federico Ziegler and Spice Market team 
from the W Punta de Mita,  to create a marvelous brunch to close another successful and unforgettable Punta Mita Gourmet & Golf. 
Always a fantastic way to wind up your Gourmet & Golf experience.
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PMGG welcomes “The DECK” a new culinary hotspot overlooking the 16th & 17th Greens of Pacifico Golf Course with the Pacific Ocean as 
your backdrop. A Gourmet & Golf regular Alfredo Villanueva presents his signature award winning cuisine with wines from the Wines of 
Golf Legends. 

Saturday, December 9th
PUNTA MITA GOLF CUP - DAY 2

9:00 am onwards
Breakfast at “The Deck” 
PUNTA MITA GOLF CLUB

Chef Hector Leyva and Punta Mita Culinary team will bring you a delicatesse breakfast to star the second day of the tournament. 

12:00 pm
Punta Mita Golf Cup Shotgun Start
PACIFICO & BAHIA GOLF COURSES

Pacifico Course - 2 Person Better Ball. HDCP 85%. No 10-stroke Di�erential Applied. Each player plays their own ball.

Bahia Course - 2 Person Scramble. HDCP 35% of Player A, 15% of Player B, the team total strokes are subtracted from the team total 
score. If 10 stroke di�erential applied-B player reduced accordingly.

Trophies will be awarded to 1st, 2nd & 3rd in each Division as well as Closest to the Pin prizes and long drive prizes. 

10:30 am - 12:30 pm
Whale Watching Experience by Punta Mita Properties 
Activity for Non-Golfers
DEPARTURE FROM THE PUNTA MITA PIER 

Punta Mita is renowned at this time of the year as a unique location to enjoy Humpback Whale Watching - Enjoy this 2-hour trip in the 
comfort of a catamaran around the Bay of Banderas where apart from Whales you will surely enjoy viewing the natural beauty and other 
species of marine life.  Space is limited, so please register early.

11:30 am - 1:00 pm 
Wine Tasting by Sommelier Ariel Morales 
Activity for Non-Golfers
PACIFICO BEACH CLUB

Ariel Morales has 15 years of experience in the wine market in Mexico and is considered among the 30 best sommeliers in Mexico 
and the Wineman Company.

12:30 pm – 3:00 pm
Aeromexico – Delta Airlines Hospitality Lounge
Activity for Non-Golfers
THE DECK

Chef Hector Leyva
Chef Hector Leyva will prepare a special luncheon for our Non-Golfers so they can observe some of the golf from the magical setting 
of The Deck. From Oaxaca and a local favorite, you will be in for a special luncheon with cocktails by Tequila Patron 
 
6:30 pm - 11:00 pm
American Express Closing and Prizegiving Dinner 
By Chefs Xavier Salomon  from Montage Hotels , Chef Matt Dahlkemper from Pendry Hotels along with Guest 
Chefs Yasuo Asai from Japan, from Argentina Federico Fernandez y Federico Ziegel, along with USA’s Leslie Durso and the Culinary 
Team of Punta Mita Beach Clubs. 
PUNTA MITA GOLF CLUB DRIVING RANGE

For this 12th Edition we wind down the event with a special Closing Dinner on the Driving Range with live music, a gourmet 
extravaganza, prizegiving ceremony and whole lot more.

Indulge in Wine Stations, experience the warmth of "The Fires of Punta Mita" and enjoy the "Polanco Jazz All Stars" live Concert  with 
celebrated musicians from the renowned festival in Mexico City. 

Suggested Dress Code
Resort Elegant – White color

Sunday, December 10th
10:00 am - 3:00 pm
Farewell brunch by Mezcal Creyente  
PACIFICO BEACH CLUB

Punta Mita’s culinary team, will join forces with our guest chefs Coque Ossio, Kristin Ciccolella, Federico Ziegler and Spice Market team 
from the W Punta de Mita,  to create a marvelous brunch to close another successful and unforgettable Punta Mita Gourmet & Golf. 
Always a fantastic way to wind up your Gourmet & Golf experience.



Thursday, December 7th
4:00 pm - 5:30 pm
The Punta Mita Golf Challenge by Golf.com
Driving Range, Punta Mita Golf Club

Following a brief clinic on the importance of a warm-up routine join and enjoy a Match over 4 holes between LPGA Hall of Famer Lorena 
Ochoa and French Professional Jean Van de Velde on the Pacifico Golf Course with live commentary by event host Carl Emberson and 
Special Guest Craig “The Walrus” Stadler. 

Signature Gourmet & Golf cocktails by Tequila Patron as you follow the Match.

6:30 pm - 10:00 pm
The Aeromexico - Delta Opening Cocktail
With Guest Chefs Kristin Ciccolella, Sam Choy, Hector Leyva, Thierry Blouet with St. Regis Culinary Team. 
THE ST. REGIS PUNTA MITA RESORT AT ARECA’S POOL  

The 12th edition of the Punta Mita Gourmet & Golf starts from where it all began at The St. Regis Punta Mita Resort  whose culinary team 
will welcome us with a celebration full of flavor, tradition, and color, in which The St. Regis Punta Mita Resort  and special guest chefs will 
showcase their skills at different food stations.

Suggested Dress Code:
Resort Elegant - Navy Blue & White colors

Friday, December 8th
PUNTA MITA GOLF CUP - DAY 1

7:00 am onwards
Tournament check-in & PMGG Gift Bag pick-up 

Breakfast on the driving range
The Four Seasons Punta Mita culinary team will serve breakfast for golfers on the driving range.

8:30 am
Punta Mita Golf Cup Shotgun Start
PACIFICO & BAHIA GOLF COURSES

The Punta Mita Gourmet & Golf Cup is played over 2 days on Punta Mita’s Jack Nicklaus Signature Golf Courses: Pacifico & Bahia

There are 3 different categories of 2 player teams: Ladies, Men’s, and Mixed Division 

Pacifico Course - 2 Person Better Ball. HDCP 85%. No 10-stroke Di�erential Applied. Each player plays their own ball.

Bahia Course - 2 Person Scramble. HDCP 35% of Player A, 15% of Player B, the team total strokes are subtracted from the team total 
score. If 10 stroke di�erential applied-B player reduced accordingly.

Trophies will be awarded to 1st, 2nd & 3rd in each Division as well as Closest to the Pin prizes and long drive prizes. 

10:30 am - 12:30 pm
Whale Watching Experience by Punta Mita Properties 
Activity for Non-Golfers
DEPARTURE FROM THE PUNTA MITA PIER 

Punta Mita is renowned at this time of the year as a unique location to enjoy Humpback Whale Watching - Enjoy this 2-hour trip in the 
comfort of a catamaran around the Bay of Banderas where apart from Whales you will surely enjoy viewing the natural beauty and other 
species of marine life.  Space is limited, so please register early.

12:30 pm - 3:30 pm
Gourmet Luncheons in Punta Mita by Tequila Patrón

Enjoy your selected exclusive Luncheon with a specially crafted menu with Wine Pairings by our Guest Sommelier.
Select one of the options listed below.

KUPURI BEACH CLUB 

These 3 amazing Gourmet & Golf Luncheons options at Kupuri Beach Club will feature music by Resident DJ, Guest Mixologists and 
Ocean sports.

Chef César Jiménez | Kupuri Restaurant - Hosted by Craig “The Walrus” Stadler 

German Chef - Hotelier Achim Lenders returns to Punta Mita this time as a Guest Chef as he relives those days when was Executive Chef at 
a number of Hyatts around the Globe. A true Food and Beverage legend! Be sure not to miss this once in a lifetime chance to sample 
some his delicious cuisine.  Wine pairings from Wines of Golf Legends and Tequila Patron Cocktails paired for the occasion.

Chef Yasuo Asai | Kupuri Pergola -  Hosted by Lorena Ochoa 

Japanese Chef Yasuo Asai will serve Omakase Menu built around the amazing fresh produce the Coastline of Nayarit offers. Set on the 
beach with a special Sake pairing this is the perfect luncheon after a round of golf. 

Chefs Xavier Salomon and Chef Matt Dahlkemper | Kupuri Street-Beach Food by Montage & Pendry Hotels 

A unique opportunity to get a sneak preview of some of the culinary delights the Montage and Pendry hotels will soon be bringing to the 
shores of Punta Mita. On this occasion Chefs Xavier Salomon & Matt Dahlkemper from  Montage and Pendry hotels and residences will 
show off some of their signature Beach Food. The perfect luncheon in the sun on the beach feet in the sand  after a great round of golf in 
Punta Mita.

EL SURF CLUB 

Chef Fernando Martinez Zavala – by Mezcal Creyente
Chef Fernando from Mexico City will be serving up classics from his renowned restaurant Migrante with some influences from the coast of 
Nayarit. Enjoy the fun, casual atmosphere at the Surf Club with tracks from our Resident DJ and creative cocktails prepared by the 
mixologists from Mezcal Creyente.

THE DECK 
Aeromexico & Delta Airlines Hospitality Lounge

Chef Alfredo Villanueva – hosted by Jean Van de Velde by Wines of Golf Legends
PMGG welcomes “The DECK” a new culinary hotspot overlooking the 16th & 17th Greens of Pacifico Golf Course with the Pacific Ocean as 
your backdrop. A Gourmet & Golf regular Alfredo Villanueva presents his signature award winning cuisine with wines from the Wines of 
Golf Legends. 

THE ST. REGIS PUNTA MITA RESORT 

Chef Sam Choy | Marietas Restaurant - Hosted by “The Walrus” Craig Stadler 

Join 2 legends in a luncheon to remember. Firstly, on the stove - Hawaiian Cooking Legend Sam Choy will dish up some of Hawaiian 
classics while out the front his dear friend “The Walrus” will co-host the lunch with Sam having surely lent him a hand in the preparations.  
A truly unique PMGG experience by 2 of Punta Mitas great ambassadors. 

6:00 PM - 10:00 PM
Dinners 

Enjoy your selected exclusive dinner.
Select one of the options listed below.

THE ST. REGIS PUNTA MITA RESORT 

Chef Erick Bautista  | Carolina Restaurant - Hosted by Craig “The Walrus” Stadler 

The kitchen of the resort's 5 Diamond restaurant, Carolina welcomes Chef Erick Bautista who will join the St. Regis culinary team to create 
a one-of-a-kind gastronomic journey.

FOUR SEASONS RESORT PUNTA MITA

Chef Leslie Durso | Dos Catrinas 
Delight your palate with Leslie’s  exquisite gastronomic offering – wishing to sample Vegan cuisine from one of the best in the business 
then this is your chance. Leslie has been a star Chef at the PMGG event for years now and always a winner.  A Four Seasons Ambassador 
Chef Leslie promises a delicious menu  surrounded by a pleasant environment in the beauty of the Dos Catrinas restaurant.

KUPURI RESTAURANT 

Chef Coque Ossio 
From Lima, Peru participating in his 1st PMGG be sure to sample on of the leading exponents of Peruvian Cuisine. Coque has been 
fascinated by the produce in Nayarit and his menu will showcase the amazing produce in the region applying the special touches and 
ingredients of world-renowned Peruvian Cuisine . Pisco Sours to begin with followed by Wine pairing from Argentine Sommelier Ariel 
Morales

EL SURF CLUB 

Chef Fernando Martinez Zavala – by Mezcal Creyente
Chef Fernando from Mexico City will be serving up classics from his renowned restaurant Migrante with some influences from the coast of 
Nayarit. Enjoy the fun, casual atmosphere at the Surf Club with tracks from our Resident DJ and creative cocktails prepared by the 
mixologists from Mezcal Creyente.

THE DECK 
Aeromexico & Delta Airlines Hospitality Lounge

Chef Alfredo Villanueva – hosted by Jean Van de Velde By Wines of Golf Legends
PMGG welcomes “The DECK” a new culinary hotspot overlooking the 16th & 17th Greens of Pacifico Golf Course with the Pacific Ocean as 
your backdrop. A Gourmet & Golf regular Alfredo Villanueva presents his signature award winning cuisine with wines from the Wines of 
Golf Legends. 

Saturday, December 9th
PUNTA MITA GOLF CUP - DAY 2

9:00 am onwards
Breakfast at “The Deck” 
PUNTA MITA GOLF CLUB

Chef Hector Leyva and Punta Mita Culinary team will bring you a delicatesse breakfast to star the second day of the tournament. 

12:00 pm
Punta Mita Golf Cup Shotgun Start
PACIFICO & BAHIA GOLF COURSES

Pacifico Course - 2 Person Better Ball. HDCP 85%. No 10-stroke Di�erential Applied. Each player plays their own ball.

Bahia Course - 2 Person Scramble. HDCP 35% of Player A, 15% of Player B, the team total strokes are subtracted from the team total 
score. If 10 stroke di�erential applied-B player reduced accordingly.

Trophies will be awarded to 1st, 2nd & 3rd in each Division as well as Closest to the Pin prizes and long drive prizes. 

10:30 am - 12:30 pm
Whale Watching Experience by Punta Mita Properties 
Activity for Non-Golfers
DEPARTURE FROM THE PUNTA MITA PIER 

Punta Mita is renowned at this time of the year as a unique location to enjoy Humpback Whale Watching - Enjoy this 2-hour trip in the 
comfort of a catamaran around the Bay of Banderas where apart from Whales you will surely enjoy viewing the natural beauty and other 
species of marine life.  Space is limited, so please register early.

11:30 am - 1:00 pm 
Wine Tasting by Sommelier Ariel Morales 
Activity for Non-Golfers
PACIFICO BEACH CLUB

Ariel Morales has 15 years of experience in the wine market in Mexico and is considered among the 30 best sommeliers in Mexico 
and the Wineman Company.

12:30 pm – 3:00 pm
Aeromexico – Delta Airlines Hospitality Lounge
Activity for Non-Golfers
THE DECK

Chef Hector Leyva
Chef Hector Leyva will prepare a special luncheon for our Non-Golfers so they can observe some of the golf from the magical setting 
of The Deck. From Oaxaca and a local favorite, you will be in for a special luncheon with cocktails by Tequila Patron 
 
6:30 pm - 11:00 pm
American Express Closing and Prizegiving Dinner 
By Chefs Xavier Salomon  from Montage Hotels , Chef Matt Dahlkemper from Pendry Hotels along with Guest 
Chefs Yasuo Asai from Japan, from Argentina Federico Fernandez y Federico Ziegel, along with USA’s Leslie Durso and the Culinary 
Team of Punta Mita Beach Clubs. 
PUNTA MITA GOLF CLUB DRIVING RANGE

For this 12th Edition we wind down the event with a special Closing Dinner on the Driving Range with live music, a gourmet 
extravaganza, prizegiving ceremony and whole lot more.

Indulge in Wine Stations, experience the warmth of "The Fires of Punta Mita" and enjoy the "Polanco Jazz All Stars" live Concert  with 
celebrated musicians from the renowned festival in Mexico City. 

Suggested Dress Code
Resort Elegant – White color

Sunday, December 10th
10:00 am - 3:00 pm
Farewell brunch by Mezcal Creyente  
PACIFICO BEACH CLUB

Punta Mita’s culinary team, will join forces with our guest chefs Coque Ossio, Kristin Ciccolella, Federico Ziegler and Spice Market team 
from the W Punta de Mita,  to create a marvelous brunch to close another successful and unforgettable Punta Mita Gourmet & Golf. 
Always a fantastic way to wind up your Gourmet & Golf experience.



Thursday, December 7th
4:00 pm - 5:30 pm
The Punta Mita Golf Challenge by Golf.com
Driving Range, Punta Mita Golf Club

Following a brief clinic on the importance of a warm-up routine join and enjoy a Match over 4 holes between LPGA Hall of Famer Lorena 
Ochoa and French Professional Jean Van de Velde on the Pacifico Golf Course with live commentary by event host Carl Emberson and 
Special Guest Craig “The Walrus” Stadler. 

Signature Gourmet & Golf cocktails by Tequila Patron as you follow the Match.

6:30 pm - 10:00 pm
The Aeromexico - Delta Opening Cocktail
With Guest Chefs Kristin Ciccolella, Sam Choy, Hector Leyva, Thierry Blouet with St. Regis Culinary Team. 
THE ST. REGIS PUNTA MITA RESORT AT ARECA’S POOL  

The 12th edition of the Punta Mita Gourmet & Golf starts from where it all began at The St. Regis Punta Mita Resort  whose culinary team 
will welcome us with a celebration full of flavor, tradition, and color, in which The St. Regis Punta Mita Resort  and special guest chefs will 
showcase their skills at different food stations.

Suggested Dress Code:
Resort Elegant - Navy Blue & White colors

Friday, December 8th
PUNTA MITA GOLF CUP - DAY 1

7:00 am onwards
Tournament check-in & PMGG Gift Bag pick-up 

Breakfast on the driving range
The Four Seasons Punta Mita culinary team will serve breakfast for golfers on the driving range.

8:30 am
Punta Mita Golf Cup Shotgun Start
PACIFICO & BAHIA GOLF COURSES

The Punta Mita Gourmet & Golf Cup is played over 2 days on Punta Mita’s Jack Nicklaus Signature Golf Courses: Pacifico & Bahia

There are 3 different categories of 2 player teams: Ladies, Men’s, and Mixed Division 

Pacifico Course - 2 Person Better Ball. HDCP 85%. No 10-stroke Di�erential Applied. Each player plays their own ball.

Bahia Course - 2 Person Scramble. HDCP 35% of Player A, 15% of Player B, the team total strokes are subtracted from the team total 
score. If 10 stroke di�erential applied-B player reduced accordingly.

Trophies will be awarded to 1st, 2nd & 3rd in each Division as well as Closest to the Pin prizes and long drive prizes. 

10:30 am - 12:30 pm
Whale Watching Experience by Punta Mita Properties 
Activity for Non-Golfers
DEPARTURE FROM THE PUNTA MITA PIER 

Punta Mita is renowned at this time of the year as a unique location to enjoy Humpback Whale Watching - Enjoy this 2-hour trip in the 
comfort of a catamaran around the Bay of Banderas where apart from Whales you will surely enjoy viewing the natural beauty and other 
species of marine life.  Space is limited, so please register early.

12:30 pm - 3:30 pm
Gourmet Luncheons in Punta Mita by Tequila Patrón

Enjoy your selected exclusive Luncheon with a specially crafted menu with Wine Pairings by our Guest Sommelier.
Select one of the options listed below.

KUPURI BEACH CLUB 

These 3 amazing Gourmet & Golf Luncheons options at Kupuri Beach Club will feature music by Resident DJ, Guest Mixologists and 
Ocean sports.

Chef César Jiménez | Kupuri Restaurant - Hosted by Craig “The Walrus” Stadler 

German Chef - Hotelier Achim Lenders returns to Punta Mita this time as a Guest Chef as he relives those days when was Executive Chef at 
a number of Hyatts around the Globe. A true Food and Beverage legend! Be sure not to miss this once in a lifetime chance to sample 
some his delicious cuisine.  Wine pairings from Wines of Golf Legends and Tequila Patron Cocktails paired for the occasion.

Chef Yasuo Asai | Kupuri Pergola -  Hosted by Lorena Ochoa 

Japanese Chef Yasuo Asai will serve Omakase Menu built around the amazing fresh produce the Coastline of Nayarit offers. Set on the 
beach with a special Sake pairing this is the perfect luncheon after a round of golf. 

Chefs Xavier Salomon and Chef Matt Dahlkemper | Kupuri Street-Beach Food by Montage & Pendry Hotels 

A unique opportunity to get a sneak preview of some of the culinary delights the Montage and Pendry hotels will soon be bringing to the 
shores of Punta Mita. On this occasion Chefs Xavier Salomon & Matt Dahlkemper from  Montage and Pendry hotels and residences will 
show off some of their signature Beach Food. The perfect luncheon in the sun on the beach feet in the sand  after a great round of golf in 
Punta Mita.

EL SURF CLUB 

Chef Fernando Martinez Zavala – by Mezcal Creyente
Chef Fernando from Mexico City will be serving up classics from his renowned restaurant Migrante with some influences from the coast of 
Nayarit. Enjoy the fun, casual atmosphere at the Surf Club with tracks from our Resident DJ and creative cocktails prepared by the 
mixologists from Mezcal Creyente.

THE DECK 
Aeromexico & Delta Airlines Hospitality Lounge

Chef Alfredo Villanueva – hosted by Jean Van de Velde by Wines of Golf Legends
PMGG welcomes “The DECK” a new culinary hotspot overlooking the 16th & 17th Greens of Pacifico Golf Course with the Pacific Ocean as 
your backdrop. A Gourmet & Golf regular Alfredo Villanueva presents his signature award winning cuisine with wines from the Wines of 
Golf Legends. 

THE ST. REGIS PUNTA MITA RESORT 

Chef Sam Choy | Marietas Restaurant - Hosted by “The Walrus” Craig Stadler 

Join 2 legends in a luncheon to remember. Firstly, on the stove - Hawaiian Cooking Legend Sam Choy will dish up some of Hawaiian 
classics while out the front his dear friend “The Walrus” will co-host the lunch with Sam having surely lent him a hand in the preparations.  
A truly unique PMGG experience by 2 of Punta Mitas great ambassadors. 

6:00 PM - 10:00 PM
Dinners 

Enjoy your selected exclusive dinner.
Select one of the options listed below.

THE ST. REGIS PUNTA MITA RESORT 

Chef Erick Bautista  | Carolina Restaurant - Hosted by Craig “The Walrus” Stadler 

The kitchen of the resort's 5 Diamond restaurant, Carolina welcomes Chef Erick Bautista who will join the St. Regis culinary team to create 
a one-of-a-kind gastronomic journey.

FOUR SEASONS RESORT PUNTA MITA

Chef Leslie Durso | Dos Catrinas 
Delight your palate with Leslie’s  exquisite gastronomic offering – wishing to sample Vegan cuisine from one of the best in the business 
then this is your chance. Leslie has been a star Chef at the PMGG event for years now and always a winner.  A Four Seasons Ambassador 
Chef Leslie promises a delicious menu  surrounded by a pleasant environment in the beauty of the Dos Catrinas restaurant.

KUPURI RESTAURANT 

Chef Coque Ossio 
From Lima, Peru participating in his 1st PMGG be sure to sample on of the leading exponents of Peruvian Cuisine. Coque has been 
fascinated by the produce in Nayarit and his menu will showcase the amazing produce in the region applying the special touches and 
ingredients of world-renowned Peruvian Cuisine . Pisco Sours to begin with followed by Wine pairing from Argentine Sommelier Ariel 
Morales

EL SURF CLUB 

Chef Fernando Martinez Zavala – by Mezcal Creyente
Chef Fernando from Mexico City will be serving up classics from his renowned restaurant Migrante with some influences from the coast of 
Nayarit. Enjoy the fun, casual atmosphere at the Surf Club with tracks from our Resident DJ and creative cocktails prepared by the 
mixologists from Mezcal Creyente.

THE DECK 
Aeromexico & Delta Airlines Hospitality Lounge

Chef Alfredo Villanueva – hosted by Jean Van de Velde By Wines of Golf Legends
PMGG welcomes “The DECK” a new culinary hotspot overlooking the 16th & 17th Greens of Pacifico Golf Course with the Pacific Ocean as 
your backdrop. A Gourmet & Golf regular Alfredo Villanueva presents his signature award winning cuisine with wines from the Wines of 
Golf Legends. 

Saturday, December 9th
PUNTA MITA GOLF CUP - DAY 2

9:00 am onwards
Breakfast at “The Deck” 
PUNTA MITA GOLF CLUB

Chef Hector Leyva and Punta Mita Culinary team will bring you a delicatesse breakfast to star the second day of the tournament. 

12:00 pm
Punta Mita Golf Cup Shotgun Start
PACIFICO & BAHIA GOLF COURSES

Pacifico Course - 2 Person Better Ball. HDCP 85%. No 10-stroke Di�erential Applied. Each player plays their own ball.

Bahia Course - 2 Person Scramble. HDCP 35% of Player A, 15% of Player B, the team total strokes are subtracted from the team total 
score. If 10 stroke di�erential applied-B player reduced accordingly.

Trophies will be awarded to 1st, 2nd & 3rd in each Division as well as Closest to the Pin prizes and long drive prizes. 

10:30 am - 12:30 pm
Whale Watching Experience by Punta Mita Properties 
Activity for Non-Golfers
DEPARTURE FROM THE PUNTA MITA PIER 

Punta Mita is renowned at this time of the year as a unique location to enjoy Humpback Whale Watching - Enjoy this 2-hour trip in the 
comfort of a catamaran around the Bay of Banderas where apart from Whales you will surely enjoy viewing the natural beauty and other 
species of marine life.  Space is limited, so please register early.

11:30 am - 1:00 pm 
Wine Tasting by Sommelier Ariel Morales 
Activity for Non-Golfers
PACIFICO BEACH CLUB

Ariel Morales has 15 years of experience in the wine market in Mexico and is considered among the 30 best sommeliers in Mexico 
and the Wineman Company.

12:30 pm – 3:00 pm
Aeromexico – Delta Airlines Hospitality Lounge
Activity for Non-Golfers
THE DECK

Chef Hector Leyva
Chef Hector Leyva will prepare a special luncheon for our Non-Golfers so they can observe some of the golf from the magical setting 
of The Deck. From Oaxaca and a local favorite, you will be in for a special luncheon with cocktails by Tequila Patron 
 
6:30 pm - 11:00 pm
American Express Closing and Prizegiving Dinner 
By Chefs Xavier Salomon  from Montage Hotels , Chef Matt Dahlkemper from Pendry Hotels along with Guest 
Chefs Yasuo Asai from Japan, from Argentina Federico Fernandez y Federico Ziegel, along with USA’s Leslie Durso and the Culinary 
Team of Punta Mita Beach Clubs. 
PUNTA MITA GOLF CLUB DRIVING RANGE

For this 12th Edition we wind down the event with a special Closing Dinner on the Driving Range with live music, a gourmet 
extravaganza, prizegiving ceremony and whole lot more.

Indulge in Wine Stations, experience the warmth of "The Fires of Punta Mita" and enjoy the "Polanco Jazz All Stars" live Concert  with 
celebrated musicians from the renowned festival in Mexico City. 

Suggested Dress Code
Resort Elegant – White color

Sunday, December 10th
10:00 am - 3:00 pm
Farewell brunch by Mezcal Creyente  
PACIFICO BEACH CLUB

Punta Mita’s culinary team, will join forces with our guest chefs Coque Ossio, Kristin Ciccolella, Federico Ziegler and Spice Market team 
from the W Punta de Mita,  to create a marvelous brunch to close another successful and unforgettable Punta Mita Gourmet & Golf. 
Always a fantastic way to wind up your Gourmet & Golf experience.


