
HavenResorts.com
4-person minimum reservation. Payable at the resort. The restaurant 
dress code must be respected.

Elevate your stay at Haven with the ultimate culinary experience.
The Chef’s Table is a 7-course gourmet dinner (food & wine 
pairing) for up to eight guests featuring an assortment of the 
chef’s favorite culinary expressions. Located in Haven’s fine 
dining restaurant, Olios, the Chef’s Table offers uninterrupted 
views of our state-of-the-art gourmet kitchen. A wide reclaimed 
wooden table acts as the intimate front row seat to the artistry of 
skilled chefs practicing their craft.

Creative and ever-changing, the specially curated menu includes
a delectable appetizer to start the experience, six exciting
entrees, dessert and petit fours. Explore a stimulating blend 
of tastes and aromas, presented with creativity and dipped 
in elegance. From aged mustard, malted truffles, king crab, 
and pistachio praliné, to silver foils, the crunch of black rice, 

cauliflower creams and glistening saffron oils. Our 2023 menu 
brings umami sensations to the foreground, backed by an 
impeccable selection of wines from some of the most respected 
wine regions in the world.

Priced at just $135 USD per person, reservations can be made
with the resort’s concierge upon arrival or in advance. 
The Chef’s Table experience is not one to be missed. So,
grab your friends or join your fellow guests and indulge in an
extraordinary culinary experience from some of the
best chefs in Mexico.

Book your Chef’s table experience upon arrival with 
the Concierge.

Experience 
THE CHEF’S TABLE
at Olios


