OCTOBER 7-10, 2022 | WALDORF ASTORIA LOS CABOS PEDREGAL

Join Robb Report and an incredible lineup of the culinary world’s
Michelin-starred luminaries as we introduce our annual
Culinary Masters experience to the paradise of Waldorf Astoria
Los Cabos Pedregal. Escape to the Mexican coastline for an
unforgettable weekend of gourmet dining experiences, exquisite
wine pairings, intimate culinary classes, and a friendly golf
tournament with your favorite chefs. All auction proceeds will
benefit the Ment’or Foundation.

THE VENUE
An exclusive oasis like no other, we are proud to partner with the
beautiful Waldorf Astoria Los Cabos Pedregal to offer each of our
Full Experience guests a breathtaking villa carved into the cliffside
of Pedregal Mountain, overlooking the brilliant blue waves of the
Pacific Ocean. Each villa includes a private plunge pool with epic
views and private butler service to bring you the ultimate luxury
culinary getaway.

THE CAUSE
Ment’or, founded by Chefs Daniel Boulud, Thomas Keller and
Jérôme Bocuse, is a 501(c)3 nonprofit dedicated to educating and
inspiring excellence in young culinary professionals and preserving
the traditions and quality of cuisine in America. The foundation
provides aspiring culinarians, from all backgrounds, more meaningful
and unique educational opportunities, internships, and access to a
Culinary Council of established mentors. Financial assistance is also
offered for restaurants that need help with employee relief efforts.
Donations from the silent and live auction will help ensure Ment’or
can continue to grow its impact and offer increased opportunities for
those that cannot access or afford them.

RESERVE

FEATURED CULINARY MASTERS:

JÉRÔME BOCUSE

JUNIOR BORGES

DANIEL BOULUD

OLIVIER COUVIN

SUZANNE GOIN

TIM HOLLINGSWORTH

GUSTAVO PINET

PHILLIP TESSIER

RR1.COM/CMCABO

ITINERARY AT A GLANCE

FRIDAY, OCTOBER 7

SUNDAY, OCTOBER 9

2:00 PM - 4:00 PM
GUEST CHECK IN / MEET & GREET

7:00 AM - 11:00 AM
BREAKFAST AT LEISURE

Rest, relax and refresh and enjoy the beauty of the Waldorf
Astoria Los Cabos Pedregal.

9:30 AM - 2:30 PM
GOLF TOURNAMENT / COOKING CLASS

7:00 PM - 10:00 PM
KICKOFF DINNER AND CELEBRATION
NIGHT AT EL FARALLON

Choose from a friendly ocean front golf tournament with chefs at
the Greg Norman Designed Rancho San Lucas golf tournament
or an immersive cooking class lead by one of our culinary
masters (Chef TBA).

Experience an unforgettable dining experience, set against the
backdrop of breathtaking ocean views.

4:00 PM - 5:00 PM
SPIRITS TASTING AT THE NEW

SATURDAY, OCTOBER 8

AGAVE STUDY

7:00 AM - 11:00 AM
BREAKFAST AT LEISURE

7:00 PM - 10:00 PM
FIESTA EN LA PLAYA
Enjoy some barefoot luxury at our “toes-in-the sand”
oceanside fiesta.

11:00 AM - 4:00 PM
EXPERIENCES & CLASSES
Choose from a collection of exciting experiences and immersive
classes. Offerings TBA.

MONDAY, OCTOBER 10

6:00 PM - 7:00 PM
CHAMPAGNE TOAST RECEPTION, AND
SILENT AUCTION

8:00 AM - 11:00 AM
FAREWELL BRUNCH

7:00 PM - 11:00 PM
GALA DINNER WITH
LIVE AUCTION

RR1.COM/CMCABO
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Please note that in order to participate in the event, you
will be required to sign Robb Report’s standard Event Waiver
and release along with any waivers required by third party
providers. These waivers will be provided to you ahead of
your arrival and must be signed before your participation. To
review an RR1 Event Waiver and Release, please click HERE.
The waiver for Culinary Masters will be adjusted slightly to
apply to the specific activities designated for 2022. Note that if
you cannot agree to the terms of any specific third party waiver
you may still be able to participate in the Event, with the exception
of the particular third-party activity.
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Extraordinary Culinary
Experience with the
Culinary Masters at Don
Manuel’s restaurant. Enjoy live
music outdoors and take part
in the live and silent auction
benefiting Ment’or.
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PRICING

COUPLE: $11,950 | SINGLE: $10,550

INCLUDES:
• All meals, wines and spirits (not inclusive of food or beverages
purchased through your room or separately
at the resort)

• All Activities – the package is all inclusive, there are no add ons
available at this time

• Accommodations – 1 room per package (up to 2 guests). If you

need an additional room or would like to upgrade to a different
room, we are happy to offer a preferred price. Additional rooms
and upgrades are subject to availability

• Gift package & specialty Culinary Masters menu
& program

DOES NOT INCLUDE:
• Flights are not included with your package. We recommend

Cabo San Lucas International Airport which is about a 30
minute car ride to the resort. You may also fly into Los Cabos
International Airport which is about a 55 minute car ride to
the resort.

• Transportation from the airport to the resort at the start and

end of your journey. We recommend connecting with the
resort’s concierge to arrange first class transportation ahead of
your arrival.

• Golf club rental should choose to rent them from the resort.
We are happy to arrange this for you and can share rates
upon request.

RESERVE

COVID 19 POLICY: We are confident in our ability to provide a safe and unforgettable experience for all guests. While the current circumstances regarding COVID-19 are
continually changing, we are carefully tracking the most up-to-date guidance in order to provide safe and unforgettable experiences for all guests. Please note that in order to
attend and participate in an event, all guests will be required to provide proof of either (a) full vaccination prior to the event or (b) a negative COVID test no more than 72 hours
before the start of the event. For purposes of these policies, you will be considered “fully vaccinated” for COVID-19 if (a) two weeks or more have passed since you received your
second dose in a 2-dose vaccine series (PfizerBioNTech or Moderna); or (b) two weeks or more have passed since you received your dose of a single-dose vaccine (Johnson&
Johnson/Janssen). During the event, we will follow all federal, local and state guidelines and regulations regarding COVID-19 safety measures, which may include social distancing,
the use of masks, and enhanced cleaning measures throughout the event. We will also be abiding by the safety measures put in place by the properties where we will be staying.
We thank you for your understanding and cooperation to help make this event fun and safe for all involved.
Please note that policies are subject to change and we will give guests adequate notice of any necessary changes to the above policy. The health and safety of our guests,
partners, and staff is of the utmost importance, and we will continue to closely monitor the situation in the regions where we host our experiences.

