


This spring, One&Only Palmilla invites you to 
experience the Easter Season in true Mexican style 

with events and activities for the whole family. Enjoy 
an array of special holiday offerings, from festive 

celebrations exploring local Mexican customs 
and flavors, to unrivaled culinary creations by our 

acclaimed chefs and master mixologists. And, for the 
kids, just as much fun will be had with sand castle 

contests, pirate adventures, magic shows, and more. 



GO
OD

FIR
DAY

GOOD FRIDAY

Easter Art Market
Friday, April 19th  |  6:00 – 9:00 pm 
Hacienda  |  Complimentary 

Enjoy an evening of art and music under the stars as  
you browse through locally crafted paintings, sculptures  
and other artistic creations at our Artisan Easter  
Market. It’s the perfect opportunity to immortalize  
your One&Only Palmilla visit by taking home your  
favorite artistic finds.                        

Quartet of Taste 
Friday, April 19th  |  6:00 – 10:00 pm  
Breeze  |  $75 per person  (tax and service included) 
Kids $25 (tax and service included) 

Dine on the culinary creations of, not one, but four of Mexico’s 
most renowned chefs, all served up in a festive evening designed 
for sampling and savoring. This quartet of gastronomic experts 
includes our very own Chef de Cuisine Erick Alcazar, Pablo 
Salas, Fernanda Prado, and Mario Espinoza, each of whom 
will share their distinctly unique flavors and recipes. The night’s 
entertainment will include live Mariachi music, a Mexican 
Folklore Performance, and much more. Reservations are highly 
recommended.                                        
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Egg Painting 
April 13th – 21st  |  10:00 – 11:00 am 
KidsOnly Club  |  Complimentary 
Kids of all ages are invited to participate in our special  
Easter egg pairing craft activity. A craft set will be sent  
to your room upon registration - be sure to bring it with 
you to the KidsOnly Club. 

Beauty & The Beach
Wednesday, April 17th  |  10:00-11:30 am 
Turtle Beach  |  Complimentary
Participate in our annual, family-friendly beachside event and 
create one-of-kind masterpieces carved from sand. A Master  
Sand Sculptor will offer demonstration and instruction, and  
each creation will be judged for an opportunity to win a 
complimentary family dinner at Agua by Larbi. Sculpting kits 
and tools will be provided. 

Treasure’s Afloat
April 17th-21st  |  10:00 am-5:00 pm 
Pool & Beach  |  $300 per Floating Bed
Grab the family and set sail aboard your own private pirate ship, 
in the form of a floating bed. This Easter Season, we’ll deck  
your ‘ship’ out in full pirate regalia, including parrots, swords, 
and costumes. Then set sail, with a buried treasure map in hand, 
as the family embarks upon a fun- filled scavenger hunt in  
search of a hidden pirate’s bounty. 

KidsOnly Club
Friday, April 19th  |  9:00 am-10:00 pm  
KidsOnly  |  Complimentary
The KidsOnly Club will be open for extended hours on Friday,  
so Mom and Dad can escape for a little bit of ‘us’ time while  
the kids are being cared for.       

Easter Party
Friday, April 19th  |  6:00-8:00 pm  
Bahia Courtyard  |  Complimentary 
Bring the kids to our Glow in the Dark Easter celebration 
featuring piñatas, dessert decorating and endless fun. 
Complimentary dinner is included. Don’t forget to check out 
our KidsOnly schedule for additional holiday activities planned 
throughout the weekend. 

Seaside Movie Night
Friday, April 19th  |  8:00-10:00 pm    
Vista Point   |  Complimentary
While the adults participate in our Friday night offerings, take 
the kids to our special movie night event. Throughout the evening, 
kids will enjoy popcorn, churros and a fan-favorite film, all set 
behind an open-air backdrop. 
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Special Chef Dinner
Sunday, April 21st  |  7:00 – 10:00 pm 
Herb Garden  |  $125 per person

Enjoy this special dinner presentation and cooking demonstration 
with our trio of expert chefs, Pablo Salas, Fernanda Prado, 
and Mario Espinoza, as well as Breeze’s Executive Chef, 
Erick Alcazar. This intimate, fine dining experience has 
limited seating available.                         

Easter Brunch & Beyond
Sunday, April 21st  |  11:00 am – 3:00 pm 
Agua by Larbi  |  $70 – $150 per person 
Kids $35

Celebrate the holiday with this main event, all centered around  
a scrumptious brunch featuring circus-themed events and 
activities. Expertly prepared by our culinary team, this true 
Easter Feast includes a mix of traditional regional specialities 
and holiday classics, capped off with an inviting dessert buffet.  
Our professional Mixologists will be hosting a special pop-up  
bar featuring a variety of Easter specialties from Bloody  
Mary cocktails to sips of champagne. While adults enjoy live 
music, the kids will be entertained by a host of circus-themed 
activities on the Lawn, including a magic show, the Easter 
Bunny, face painting, and more. 

Choose one of three Easter Brunch packages:  
Soft Drinks ($70 pp), House Beer, Wine & Cocktails ($110 pp), 
Champagne Package ($150 pp). Kids 6-12 are just $35 each, 
and kids under 6 are free. Reservations required.

Chapel Mass
Sunday, April 21st  |  9:00 – 10:00 am  
Chapel  |  Complimentary 

Join us for a special Easter Sunday Mass at the historic Chapel. 

East Egg Hunt & Family Celebration
Sunday, April 21st  |  10:45 am – 12:00 pm 
KidsOnly & South Lawn  |  Complimentary 

Calling kids of all ages to join our Easter egg hunt. Start your 
day at the KidsOnly Club for face painting and registration, 
then begin collecting as many eggs as you can find. Guided signs 
around the property will help you throughout your hunt. After the 
search has been exhausted, head out to the South Lawn where the 
entire family will enjoy a host of activities including a petting zoo, 
family photo opps, and a chance to meet the Easter Bunny.                                
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A Private Affair
April 17th – 21st  |  6:00 – 8:00 pm 
Private Dining  |  $1,670 per couple
Delight in the most exclusive Baja-style dining experience 
imaginable with a private culinary event designed just for 
you. Created by renowned Chef Stuart Roger and served in the 
intimate privacy of your very own room, this 5-course menu 
showcases the freshest flavors of the sea, each perfectly paired with 
a curated selection of fine wines. This once-in-a-lifetime culinary 
event is the most unforgettable way to celebrate spring in Baja. 
Non-seafood menu available on request. 

Seasonal Sweets
April 17th – 21st  |  6:00 – 10:00 pm  
SEARED  |  À la carte
Celebrate the season with an array of special Easter dessert 
creations, conceived and realized by our own acclaimed Master 
Pastry Chef. Join us at SEARED each night to indulge your 
sweet tooth as you devour these springtime treats.      

The Toast Of Mexico
Wednesday, April 17th  |  7:00 – 10:00 pm 
Agua Bar  |  À la carte
Taste the cultures of Mexico through a unique craft cocktail 
menu created by Jorge Ojeda and our Head Mixologist, Philippe 
Zaigue. As you toast the flavors of the night, mix and mingle 
along with live music in Los Cabos’ most stunning seaside lounge.                               

Smoke & Savor
Thursday, April 18th  |  8:00 – 10:00 pm 
One&Only Terrace  |  À la carte
With the guidance and expertise of Havana Club Brand 
Ambassador, Jorge Ojeda, One&Only Palmilla will host a 
unique pairing experience of the brand’s finest authentic Cuban 
rums and cigars. The experience features a selection of 3 different 
Havana Club rums to be enjoyed alongside a Cuban cigar. A 
pop-up Cuban bar will also be available for guests to enjoy.            

Specialty Cooking Class 
Saturday, April 20th  |  11:00am – 12:30pm & 1:30 – 3:00pm    
Herb Garden  |  $80 per person
Learn how to incorporate the flavors of Mexico into your cooking 
with this special, hands-on culinary cooking class and lunch. 
Led by three of the most inventive chefs in Mexico, Pablo Salas, 
Fernanda Prado and Mario Espinoza, this afternoon event will 
delight your senses.                                  
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