
Festival
Flavorsof
OCT 2024

Please contact Concierge
for reservations Ext. 6202

C O C K TA I L  N I G H T S ,  PA I R I N G  D I N N E R S  &  M O R E

D A T E E V E N T  I N F O R M A T I O N

6:00 - 11:00 pm

OCT 11th,
2024

PAIRING DINNER
+ ROOFTOP TAKEOVER

$
USD

Dinner +
Pairing

ALL INCLUSIVE  & MEAL PLAN

36 Dinner +
Pairing

$
USD

EUROPEAN PLAN

90

6:00 - 11:00 pm

OCT 18th,
2024

PAIRING DINNER
+ ROOFTOP TAKEOVER

$
USD

Dinner +
Pairing

Dinner +
Pairing

ALL INCLUSIVE  & MEAL PLAN

36 $
USD

EUROPEAN PLAN

90

Guest Sommelier Hector Macías, Bodegas de Santo Tomás

Sake pairing, guest sommelier

1:00 - 3:00 pm

TIKI MIXOLOGY +
CARIBBEAN SNACKS

Mixology cart with Tiki themed drinks,
live DJ and caribbean snacks 

12:00 - 3:00 pm

EVERY
FRIDAY

OCT, 2024
PINEAPPLE & COCONUTS 
+CEVICHE CLASS

Coconut and pineapple stand with guest mixologist, 
Vallarta-style Ceviche class 

12:00 - 3:00 pm

MIXOLOGY CLASSES
+TACO DAY

Make your own cocktail and pair it with Al Pastor tacos

EVERY
SATURDAY

OCT, 2024

EVERY
THURSDAY

OCT, 2024

7:00 - 10:00 pm

COCKTAIL  + EXPOSITIONS
LIQUID DESSERTS AND
CLASSICS COCKTAILS

Brand ambassador Guillermo Trejo (Bacardi / Patrón) 

OCT
11th & 18th,

2024

INCLUDED FOR GUESTS WITH  ALL INCLUSIVE  & MEAL PLAN

INCLUDED FOR GUESTS WITH  ALL INCLUSIVE  & MEAL PLAN

INCLUDED FOR GUESTS WITH  ALL INCLUSIVE  & MEAL PLAN

INCLUDED FOR GUESTS WITH  ALL INCLUSIVE  & MEAL PLAN

SPECIAL GUESTS

Prices are in USD dollars, tax and service fee is included.

More information:
taferresorts.com/festival-of-flavors


