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XIV PUNTA MITA

GOURMET & GOLF

AGENDA

PUNTA MITA GOURMET & GOLF 2025

THURSDAY DECEMBER 4TH, 2025

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 Mexican
Professional Rafael Alarcén 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.

The Aeromexico - Delta Opening Cocktail

The St. Regis Punta Mita Resort —Sea Breeze

The stage is set for an unforgettable first evening as we welcome an
extraordinary lineup of culinary stars to launch this year’s Punta Mita Gourmet &
Golf. This celebration of flavor and friendship will once again unite world-class
chefs, Punta Mita’s vibrant community, and the unmatched beauty of our setting
by the Pacific.

Making her highly anticipated debut, Daniela Soto-Innes, crowned The World's
Best Female Chef 2019 and now Chef of Rubra Punta de Mitq, joins us for her
first participation in this iconic event. Beloved local master Thierry Blouet returns
with a special collaboration alongside his daughter Vanessa Blouet, Chef of the
town’s acclaimed Casa Blouet—a true family legacy of flavor. Adding his
signature island spirit, the legendary Sam Choy, creator of the world-famous
Poke Bowl, brings the vibrant taste of Hawaii to Punta Mita. Also making his first
appearance, celebrated Indian Chef Rupam Bhagat will infuse the evening with
the exotic spices and bold flavors of India, while Héctor Leyva of Hector's
Kitchen and Zicatela adds his contemporary coastal touch. Also, we will welcome
La Once Mil a delicious gourmet "taqueria" that combines the traditional flavor of the
Mexican taco with premium ingredients.Our guest Chefs will be hosted by
Executive Chef Pablo Arias of The St. Regis Punta Mita and his culinary team
ensuring a night to remember.

Suggested Dress Code: Resort Elegant
Suggested Color: Blue Navy



7:00 am onwards

8:30 am
Q@ Pacifico & Bahia

Golf Courses

12:30 pm. - 3:30 pm

FRIDAY DECEMBER 5TH, 2025
PUNTA MITA GOLF CUP - DAY 1

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

PUNTA MITA GOLF CUP SHOTGUN START

The Punta Mita Gourmet & Golf Cup is played for 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
Differential 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
Differential 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.

If a 10-stroke differential is applied, player B is reduced accordingly.
Trophies will be awarded to the 1st, 2nd, and 3rd place finishers in each
division, as well as prizes for closest to the pin and longest drive winners.

LUNCHES

Select one of the options listed below.

Enjoy your selected exclusive luncheon with a specially crafted menu with Wine

Pairings by our Guest Sommelier.

A Taste of Montage and Pendry in Punta Mita Luncheon sponsored by
Patron & illegal.

In what has become a true Punta Mita Gourmet & Golf classic, slip into your
shorts and head to Kupuri Beach Club for an afternoon of world-class flavors,
live music, and ocean breezes. Guests will enjoy three distinct lunch
experiences crafted by celebrated chefs:



¢ Hector’s Kitchen Restaurant - Signature Montage A collaboration
between Xavier Salomon of Montage Los Cabos and David Serus of Montage
Laguna Beach, bringing together the refined artistry of Montage dining.

¢ Pendry Beach Bistro — Beach Area Ben Martinek of Pendry Newport
Beach returns to Kupuri and Chef Kevin Lee serving up a coastal bistro
experience with your feet in the sand and the Pacific at your table’s edge.

* Omakase by Yasuo Asai — Asai Pergola Host Chef Yasuo Asai invites
you on a journey through Japanese tradition with a delicately curated omakase
lunch.

* Rodrigo Cdardenas — Bahia Restaurant Four Seasons Punta Mita Four
Seasons Punta Mita welcomes Chef Rodrigo Cérdenas, Executive Chef of Fort
Worth’s acclaimed Don Artemio, as he returns to their Bahia Restaurant. Trained
in New York and rooted in Coahuila’s culinary traditions, his James Beard-
nominated cuisine blends authentic Mexican flavors, refined technique, and
innovative coastal influences.

* Sam Choy at Mita Mary Restaurant - The St Regis Punta Mita

An event favorite, returning from Hawaii to the shores of Punta Mita, Mita Mary
—the renowned home of barefoot luxury dining at The St. Regis—welcomes
legendary Chef Sam Choy. Creator of the world-famous Poke Bowl, he brings
vibrant Hawaiian flavors to Punta Mita.

ACTIVITIES

FOR NON-GOLFERS

9:30 am - 11:30 am

Q Departure from
Pacifico Beach Club

(arrive 10 minutes prior)

10:30 am - 12:30 pm

Q Departure From The
Punta Mita Pier
(arrive 10 minutes prior)

Raicilla Tour to Sayulita - Where Rustic Luxury Meets

Agave Tradition

An award-winning agave experience set on six lush acres of coastal farmland.
Immerse yourself in agave education, farm-to-table dining, and curated moments
that blend Napa Valley sophistication with the soulful warmth of Mexico.

Space is limited

Whale Watching

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 catama-
ran 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



DINNERS

6:00 pm or 8:00 pm Enjoy your selected exclusive dinner.
Select one of the options listed below

* Hectors Kitchen Restaurant Chef Rupam Bhagat sponsored by Golf.com
Kupuri Beach Club

For the first time in Punta Mita Gourmet & Golf history, we welcome the acclaimed Indian chef Rupam
Bhagat. A Mumbai native, Chef Rupam trained in India’s finest kitchens before making his mark in the U.S.
with his celebrated San Francisco restaurant Indian Paradox. Renowned for his modern, spice-driven
cuisine, he now brings the vibrant colors, aromas, and textures of India to Hector’s Kitchen, crafting a
menu that beautifully marries Indian gastronomy with Punta Mita’s coastal elegance.

* Dos Catrinas Restaurant Four Seasons Resort Punta Mita Chef Leslie Durso
by Punta Mita Properties

For the Punta Mita Gourmet & Golf Classic, we are thrilled to welcome back plant-based chef and
wellness advocate Leslie Durso, who returns to her favorite stage at Dos Catrinas. A beloved fixture of this
event, Leslie has captivated audiences year after year with her vibrant, plant-forward cuisine that blends
creativity, health, and flavor in equal measure.

* Rubra Restaurant by Chef Daniela Soto- Innes — by American Express

For the first time, Punta Mita Gourmet & Golf welcomes Chef Daniela Soto-Innes, crowned The World’s
Best Female Chef. She will host lucky participants at Rubra, her acclaimed new restaurant in Punta de
Mita—already the star dining destination of our region—bringing her signature creativity and modern

Mexican flavors. *Activity outside the gates, shuttle will be provided

e Sufito Restaurant - Chef Thierry and Vanessa Blouet

Renowned for his mastery of French-Mexican fusion cuisine Chef Thierry Blouet and his daughter, Chef
Vanessa Blouet, whose approach to food is creative, heartfelt, and rooted in tradition. Together, they offer a
unique culinary experience that blends elegance with warmth in the beautiful athmosphere of Sufito
Restaurant near the sea.


stephanie.morlet
Tachado


* Carolina Restaurant — The St. Regis Punta Mita Resort

Always one of the most anticipated dinners of Punta Mita Gourmet & Golf, Carolina at The St. Regis Punta
Mita this year welcomes Mexican guest chefs Lorea and Odette Olavarri Pons. Celebrated for their
modern Mexican cuisine and refined pastry artistry, the talented sisters will craft an elegant menu blending
French technique, local ingredients, and the creative spirit of Mexico’s new culinary generation.

¢ The Deck— Punta Mita Golf Club

A Punta Mita Gourmet & Golf Dinner at The Deck s always memorable—especially when two Argentine
chefs take over the grill. Join longtime friends, Chefs Juan Guizzo and Federico Ferndndez, as they present
a special oceanfront “Reef & Beef” experience, perfectly paired with exceptional Argentine wines for an
unforgettable night

SATURDAY DECEMBER 6TH, 2025

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 showcase some of
Mexico’s Classic breakfast dishes prior to tee off for the second day of the

tournament.
12:00 pm PUNTA MITA GOLF CUP SHOTGUN START
Pacifico Course - 2 Person Better Ball. HDCP 85%. No 10-stroke Differential
Q Pacifico & Bahia Applied.

Golf Courses 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
deferential 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.



ACTIVITIES
FOR NON-GOLFERS

9:30 am - 11:30am  Culinary and Mixology Class at Sayulita

Q Departure from - Where Rustic Luxury Meets Agave Tradition

Pacifico Beach Club Explore the tradition and technique behind Mexico “s Flavors. Hands — on

(arrive 10 minutes prior)  guacamole & tortilla making on the comal, Cocktail mixology and farm -to table
feast experience.

Space is limited

10:30 am - 12:30 pm  Whale Watching

Q Departure from Punta Mita is renowned at this time of the year as a unique location to enjoy

Biinta hANe Bier Humpback Whale Watching - Enjoy this 2-hour trip in the comfort of a

(arrive 10 minutes prior) ~ 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.

LLUNCH FOR
NON-GOLFERS

12:30 pm - 3:00 pm  Aeromexico — Delta Airlines Hospitality Lounge
THE DECK -Chef Héctor 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.

6:30pm - 11:00pm  Closing Dinner — American Express Punta Mita

Q Punta Mita Golf Club  Gourmet & Golf 2025

Driving Range The 14th edition of the American Express Punta Mita Gourmet & Golf comes to
a close with a dinner for the ages, prepared by an exceptional lineup of chefs
from Montage and Pendry Hotels USA, as we celebrate the upcoming
Montage and Pendry Punta Mita Hotels & Residences.
With live cooking stations set around the driving range, this grand finale is a
vibrant celebration of three unforgettable days of epicurean excellence and
camaraderie.
Join us as we savor the culinary creations of:
Xavier Salomon, David Serus ,Ben Martinek & Kevin Lee

Suggested Dress Code: Resort Elegant — White



10:00 am - 3:00 pm

SUNDAY DECEMBER 7TH, 2025

Pacifico Beach Club - Closing Brunch by Punta Mita

Properties

The grand finale of the American Express Punta Mita Gourmet & Golf unfolds at
Pacifico Beach Club, where Host Chefs Juan Guizzo and David Vidales, joined
by renowned Argentine Pastry Chef Federico Fernandez, craft a beachside
brunch to remember. From freshly shucked oysters and Nayarit coastal
specialties to irresistible churros, live music, and the signature Mita Mary twist on
the classic Bloody Mary — it's the perfect way to toast to unforgettable days of
golf, friends, and culinary delight by the sea.






