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The three-day gastronomic journey brings some of the world’s 
most talented culinary figures to our seaside resort. 

Experience intimate gatherings featuring live-fire 
cooking and memorable experiences with the chefs.  



The Diverse Cuisine of Southeast Asia
Traditional Southeast Asian recipes incorporate the organizing 
principals of Chinese cuisine and the complex flavors derived from 
Indian herbs and spices. Food can be sweet, sour, salty, spicy and 
bitter all in the same bite. Through modern influences, the area has 
also embraced certain aspects of Colonial French cuisine, 
and to a lesser extent, Spanish and American cooking.

Culinary Destination

South East Asia



Discover the foodways of this exotic region as we take 
you to an incredible tour around Southeast Asia.
Although the foods share core similarities, there are also significant regional 
differences. While Thai food is often characterized as sweet and spicy, 
Vietnamese food is considered light and refreshing and Filipino cuisine is 
heavy in comparison. Seafood figures prominently in Taiwanese cuisine.

CHARLES PHAN 
Vietnam

JON YAO
Taiwan

DEEDEE NIYOMKUL
Thailand

CHARLES OLALIA
Philippines



CHARLES PHAN

CHARLES OLALIA

Charles Phan is the inventor of modern Vietnamese cuisine 
in US and Executive Chef and Owner of the Slanted 
Door. Born in Da Lat, Vietnam, Charles Phan opened his first 
restaurant, The Slanted Door, in San Francisco in 1995. 
It was quickly recognized for its unique Vietnamese flavor.

Charles has been featured on Food Network’s Iron Chef 
America and Mark Bittman’s How to Cook Everything.
In 2004, Phan won the James Beard Foundation award for
“Best Chef: California”.

Charles’ first job out of culinary school was at the Ritz-Carlton 
in Half Moon Bay, followed by Guy Savoy in Las Vegas, a two-star 
Michelin French restaurant and then the prestigious French 
Laundry. Before turning 30, Charles had become the executive 
chef for Patina, an award-winning restaurant within the iconic 
Frank Gehry-designed Disney Hall. 
Currently, he is the Chef and Co-Owner of the modern Filipino 
restaurant and cocktail bar,  Ma’am Sir.  Ma’am Sir serves dishes 
and flavors of the Philippines. 

Asian Chefs



DEEDEE NIYOMKUL
Chef DeeDee Niyomkul began her career in the restaurant 
with her grandmother; learning her original recipes and 
cooking techniques. In her early twenties DeeDee furthered 
her culinary infatuation and studied under French Master Chef 
Xavier Salomon. DeeDee opened her own restaurant Tuk Tuk 
Thai Food Loft in 2010, an award-wining which was named 
one of the Top Thai Restaurants in the US by Travel + Leisure 
magazine.
In January of 2018 Chef DeeDee opened her newest restaurant 
concept “Chai Yo” in the heart of Buckhead, where she 
constructs imaginative classical Thai dishes using modern techni-
ques.

JON YAO
Jon is a first generation Taiwanese American who grew up in 
Walnut, California. He started Kato in 2017 and has since 
gone on to be a Food and Wine Best New Chef, James Beard 
Finalist for Rising Star, Forbes 30 Under 30 and most recently a 
recipient of one Michelin Star. 



Join us on the shores of Santa Maria Bay for an evening that includes a 
Tequila cocktail bar and cooking stations highlighting each chef’s unique 
‘live-fire’ BBQ station with unique Asian-inspired flavors.

FIRE FRIDAY
Friday, October 25  |  7:30-10:00 p.m.  

Join us for an up-close and personal session with our star chefs. Surrounded 
by fellow culinary enthusiasts, small bites and wine, learn about what inspires  
these talented chefs, their creations and how to cook like the pros. Get signed 
copies of their recipes and your personal autographed Montage apron.

TALKS & BITES 
Saturday, October 26  |  12:00-2:00 p.m. 

Indulge in an extraordinary wine-paired 5-course culinary soirée, in which 
each celebrity guest Chef has composed an unforgettable, palette-pleasing 
signature dish. 

AVENTURA CULINARIA 
Saturday, October 26  |   7:30 p.m. 

CULINARY WEEKEND PACKAGE $330 USD

One of the perks of purchasing the three-day series package is the opportunity 
to conclude the weekend with this VIP breakfast in the company of our star 
culinarians, then bid adieu to your new friends! 

VIP FAREWELL BREAKFAST 
Sunday, October 27  |   9:00-11:00 a.m. 

Event exclusively 
with the purchase 

of the culinary 
weekend package

per person

$160 USD

$50 USD

$120 USD



The Diverse Cuisine of Southeast Asia



for more information please contact concierge 
at mlcconcierge@montagehotels.com 

or dial +52 (624) 163 2000 ext. 5303 / 5304

M O N T A G E H O T E L S . C O M

December - Women in Gastronomy

UPCOMING CULINARY SERIES

CULINARY SERIES PACKAGE 

Montage Los Cabos welcomes you for an exclusive culinary weekend with some 
of the world’s most talented chefs. The three-day experience for two includes: 

a BBQ dinner, a Talks & Bites session a 5-course wine paired dinner and 
a breakfast in the company of our star culinarians. 

Deluxe Ocean View King Room at $1,050 USD ++ per night or
Deluxe Ocean View King Suite at $1,500 USD ++ per night


