The Salterra Food & Wine Experience
Featuring Chef Kayla Pfeiffer «+ November 15-19th

SAT, NOVEMBER 15

Arrival at Leisure
Settle into the rhythm of South Caicos and enjoy the
ease of arrival.

Welcome Gathering

6:00pm - Seaside Garden

An intimate evening beneath the stars to meet the Salterra
culinary team alongside Chef Kayla Pfeiffer — Culinary Institute of
America-trained, James Beard semifinalist, and the creative force
behind Naples’ celebrated Bicyclette Cookshop. Enjoy light bites
showcasing the best of Salterra’s menus.

salterra

RESORT & SPA - SOUTH CAICOS

SUN., NOVEMBER 16

Breakfast at Leisure
Begin your day at your own pace with breakfast in
Regatta Restaurant.

Cooking Demonstration

1:00am - The Cobo Terrace

Join Chef AG and the Salterra culinary team for a hands-on
lesson in preparing conch ceviche — the island’s most iconic
dish. Learn the art of balancing fresh citrus, spice, and sea, then
enjoy your creation alongside our chefs.

Wine Tasting

5:00pm - The Cobo Terrace

Join our wine director Max Ortiz for an exquisite wine tasting
from the renowned Filding Hills Winery (Washington, US), lead
by founder and winemaker Mike Wade.

Opening Dinner | $149

7:00pm - Cobo Bar & Grill

Welcome cocktails, storytelling, and a menu that honors both
land and sea, shared at communal tables.

MON., NOVEMBER 17

Breakfast at Leisure
Begin your day at your own pace with breakfast in
Regatta Restaurant.

Morning Pastry & Chocolate Demonstration
10:00am - Regatta Restaurant

Join Executive Pastry Chef Barani as he showcases the
artistry of fine pastries and chocolate. From delicate

techniques to rich flavors, enjoy an intimate look into the
sweet side of Salterra’s culinary craft.

Island Excursion & FisherFolk Feast | $249

12:00pm - The Salterra Beachfront

Explore the sparkling waters of Cockburn Harbor, where eagle
rays glide beneath the surface and turtles and tropical fish
accompany your journey. Arrive at a pristine cay, where a
family-style feast is prepared by our chefs and paired with a
curated Minuty Winery pop-up, as the horizon is bathed in
the glow of sunset.

**THE FULL EVENT PACKAGE IS AVAILABLE FOR $1,500, OFFERING A COMPLETE EXPERIENCE.
ALTERNATIVELY, INDIVIDUAL EVENTS CAN BE PURCHASED SEPARATELY TO SUIT YOUR

SCHEDULE AND PREFERENCES.

TUES., NOVEMBER 18

Breakfast at Leisure
Begin your day at your own pace with breakfast in
Regatta Restaurant.

Conversation on Culinary Sustainability

1:00am - Lucari Ballroom

A thoughtful dialogue with chefs and local partners, exploring the
island’s traditions and the future of responsible cuisine.

Rum Tasting Masterclass
3:00pm - Regatta Restaurant
Join our Head Mixologist for an exploration of rum, uncovering its

rich history and distinctive flavors. Learn the art of crafting classic
and contemporary rum cocktails.

Brine Dinner

$349 full experience w/ wine pairing | $199 tasting menu only
700pm - Brine

Chef Kayla Pfeiffer of Bicyclette Cookshop presents a tasting
menu of her signature creations, thoughtfully paired with select
wines — a celebration of flavor and craft.

WED., NOVEMBER 19

Breakfast at Leisure
Begin your day at your own pace with breakfast in
Regatta Restaurant.

Fond Farewells
Departure at leisure




