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-+ The city of Merida hosted the
grand opening this year of the

Yucatan International Convention
Center (http://yucatancenter.com),

Additional options in Mexico City include Casa Jacaranda, a venue that offers a
full-day group cooking class accompanied
by a guided market visit, and the Hidden
Kitchen, which offers "pop-up" dinners,
cooking classes, teambuilding activities
and creative catering services with customized menus.

Guadalaja ra
Mexico's second-largest city is another
important hub for business, meetings and
cuisine.
"One of the best ways to immerse yourself in Guadalajara is through its gastronomy;' said Carlos D. Wolstein Gonzalez
Rubio, president of the Guadalajara CVB.
"Outside of trying the city's signature torta
ahogada, which is a sandwich soaked in a
lightly spiced sauce and roughly translates
as 'drowned sandwich; there is a vast array
of other local specialties to be discovered:'
These culinary wonders are easy for
planners to find, according to Wolstein.
"Surrounding Expo Guadalajara you will
find a host of restaurants, each offering a
unique and wonderful taste of the city;' he
said. "However, if you are not content with
merely tasting what Guadalajara has to
offer, you can take on a more personalized,
hands-on approach. Numerous culinary
classes allow visitors to learn how to craft
traditional or modern dishes and drinks:'
Indeed, Guadalajara's culinary scene is
exceptionally robust, Wolstein noted.
"You can really find anything from humbly handcrafted street food to the precision
elegance of the emerging molecular food
scene;' he said. "From regional to global,
the culinary experiences on offer will make
Guadalajara not only a must for visitors
planning business trips but make a return
trip almost an inevitability:'
Groups can sample some of the region's
homegrown deliciousness during outings
with operators like Guadalajara Food
Tours, which explores local favorites like
the torta ahogada, as well as with visits to
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the nearby town of Tequila, which offers
groups the opportunity to pair authentic
cuisine with various types of tequila just
steps from where it's made.
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Food is just one reason why, for the second
year in a row, historic San Miguel de Allende has won Travel+ Leisure's "World's Best
Award" for World's Top 15 Cities. And it's
an important reason why it should be on
planners' short lists, too.
"The city of San Miguel de Allende is well
prepared with a specialized strategy for the
meeting tourism segment;' said Guillermo
Gonzalez Engelbrecht, director of the San
Miguel de Allende Tourism Board. "We're
looking to drive congresses and conventions on weekdays so they can enjoy the
destination's culture, art, traditions and an
increasingly diverse gastronomy.
"The inclusion of gastronomy has recently become very important in the agendas
and activities of meeting attendees;' Gonzalez added, "including specialized cooking classes at Rosewood, which recently
inaugurated an open-air, artisanal kitchen
with a view of the city. In the month of
July, we once again hosted the Vegan Fest,
during which the tour of the organic market was very popular:'
In addition to the luxurious Rosewood San Miguel de Allende, additional
group-friendly, food-focused hotels in the
city include the Belmond Casa de Sierra
Nevada, which organizes dine-around programs, tequila tastings and cooking classes,
and Hotel Matilda, where Moxi restaurant
offers both indoor and outdoor dining for
groups, and also features a private dining
room for eight guests.
"Our goal was to bring, for the first time,
a level of culinary sophistication to San
Miguel de Allende that would parallel the
world-class dining of Mexico City;' said
Bruce James, director of Hotel Matilda.
"With chef Ibanez preparing his evolved
and innovative Mexican cuisine, Moxi

which also features a "powered
by Samsung" tag in its title. The
facility includes a 6,000-person
main hall, two 2,000-person
hal Is on the upper floor and two
700-person terraces.
-+ In Monterrey, the 96-room Hamp-

ton by Hilton Monterrey Apodaca
(www.hilton.com) and Homewood Suites by Hilton Monterrey
Apodaca both recently opened as
part of a dual-branded property. A
business center and outdoor pool
are among the amenities.
-'.> Two new luxury hotels opened in
the city of Puebla last year: the
78-room Rosewood Puebla (www.
rosewoodhotels.com), which has
4,949 square feet of meeting
space, and the 78-room Hotel
Cartesiano, which is set partially in two restored colonial-era
mansions with a variety of on-site
spaces for meetings and private
events.
-+ Slated to open in 2020 in San
Miguel de Allende is The Chatwal
(www.dreamhotelgroup.com), a
Dream Hotel Group property that
will have 125 villas and 125
residences. Access to a local
vineyard, as well as a polo club,
spa and fitness center, are among
the selling points.
-+ Mexico City is a growth center for
Hyatt Hotels Corporation, which
plans to debut its Park Hyatt
(www.hyatt.com) brand in Mexico
with a 155-room property scheduled to open in early 2021 in the
upscale Polanco neighborhood.
In 2017, the company opened its
first Hyatt House hotel in Latin
America, with the Hyatt House
Mexico City/Santa Fe, in the business-popular Santa Fe district.

is Mexico's newest must-try restaurant
among foodies and gourmands:'

Yucatan
The state of Yucatan is an especially
noteworthy destination for meetings and

culinary experiences, especially in the state
capital, Merida, where traditional Mayan
recipes blend with imaginative contemporary and international practices.
Merida has only recently attracted
worldwide attention, according to Mario
Jimenez, director of Los Dos Cooking
School, a facility that offers private group
cooking classes as well as food tours and
events.
"Fusions of Cuban, Lebanese, French,
Italian and Spanish flavors and ingredients
make our cuisine one of a kind," he said.
"In this part of the country, people still use
ancient methods to cook, giving flavor to
fantastic and unique dishes:'
Jimenez noted the variety of culinary
options for groups in Merida.
"You can find the tasty flavors of a fantastic cook in a street stall, as well as with
world-recognized chefs like Roberto Solis
from Nectar restaurant;' Jimenez said. "The
culinary offering in Merida is constantly
growing .... Chefs from around the world
have come to Los Dos to work with us, as
well as people like Martha Stewart and Rick
Bayless. Travel Channel and Netflix were at
Los Dos recently shooting some amazing
[topics about] this area:'
Additional opportunities lie just outside
the city at hotels like Chable Resort, a luxury property that offers an authentic Mayan
cooking experience, teaching groups how
to make fresh tortillas and special salsas, all
inside a traditional Mayan kitchen.

at the museum, stages lunches and dinners
that make good use of the industrial ambience, and its terrace offers lovely views
of the mountains. And at Fornera Wine
House guests can savor artisanal bread and
international cuisine, paired with varietals
from its extensive wine list.
Among the DMCs in Monterrey that focus on food is Mesa Rosa, which organizes
private tastings of everything from beer
and wine to mezcal, tequila and even chocolate. Customized, branded cuisine, in fact,
is one of the specialties at Mesa Rosa, with
corporate branding options that include
box lunches and desserts.
Also big for business travel in northern
Mexico is the city of Chihuahua,
which serves as a gateway for
group excursions to the
Copper Canyon. A company called Idea DMC
offers unique options
like group wine tours,
apple orchard tours
and tastings, and trout
fishing excursions,
followed by tastings of
their expertly prepared
catch. Idea DMC also organizes group visits to the
large Mennonite community
outside of the city, where participants can sample traditional creations
including cheese produced on-site.
Unique group-friendly restaurants in
Chihuahua include La Casana, which
serves Mexican and international cuisine
amid the old-style elegance of wrought
iron balconies, and Mochomos, a Mexican
steakhouse that has private event space for
20 people, complete with projectors and
other audiovisual equipment.
Southern Mexico offers still more
gastronomic inspiration for meeting and
incentive groups. Among the standouts is
Puebla, which in addition to being a major
business and manufacturing hub also
happens to be the birthplace oflegendary
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Every city in Mexico offers its own unique
dining and culinary options for groups. In
Monterrey, the important business and
industrial destination in the northern state
of Nuevo Leon, many restaurants provide
interesting options that complement the
offerings provided by hotels and DMCs.
Horno3, an interactive science and technology museum set in an old foundry, is an
especially unique place to enjoy a culinary
experience. El Lingote, a restaurant located

Mexican cuisine like mole poblano, a sauce
made with chocolate and nearly two-dozen
other ingredients, and chiles en nogada,
a colorful dish made with poblano chilis
and prepared to represent the colors of the
Mexican flag, to honor its independence.
The best season for groups to sample
chiles en nogada is between July and September, especially in the weeks leading up
to Mexico's independence day celebration
on September 16. At the Holiday Inn Puebla Finsa, for example, it's a specialty at the
two on-site restaurants and is also available
as a catered item for private events.
Additional venues that specialize in
traditional Mexican delicacies include El
Mural de los Poblanos, a restaurant
that serves traditional Mexican
cuisine in private dining
areas that accommodate
groups of four to 70 people, and CasaReyna, a
restaurant set inside
a boutique hotel with
scenic terraces and a
patio.
Groups looking for a
more in-depth, interactive understanding of
Puebla's gastronomy can
sign up for cooking classes at
Rosewood Puebla, which opened
last year, as well as Meson Sacristia de la
Compania, a boutique hotel set in a 19th
century building in the historic city center.
Southeast of Puebla lies the city and state
of Oaxaca, a hot spot for cuisine that incorporates Mexican and indigenous traditions.
Casa Oaxaca, a boutique hotel, offers a
program called Los Sabores de Oaxaca (the
flavors of Oaxaca) that introduces groups to
the local art of cooking, as well as ceramics, textiles and painting, all of which are
important parts of poblano culture. The
activities can be customized based on the
interests of participants.
Another option is the Oaxaca Cooking
School, which leads groups on tours of
the central market to shop for fresh items
before heading to the kitchen to learn local
culinary secrets. Wl
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Check out the INTERIOR MEXICO
story on MeetingsToday.com for a full
listing of CVB contacts for the region .
HOTEL MATILDA, SAN MIGUEL DE ALLENDE
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