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WE EXTEND A WARM WELCOME TO OUR ESTEEMED CONFRERES

'During these days, Guadalajara
becomes a place of gathering where
castronomy, tradition, and hospitality

come together to celebrate the spirit of
La Chaine des Rotisseurs.”

- PATRICIA FIGUEROA, BAILLI OF GUADALAJARA




Welcome to

Guadalajara

Dear Confreres,

It is a great honor for our Bailliage to welcome you to Guadalajara, Jalisco, for the Grand
Chapitre 2026, taking place from October 22 to 24. For the first time, our city will host this
gathering that celebrates the excellence, hospitality, and passion for the culinary arts that
distinguish La Chaine des Rétisseurs around the world.

Guadalajara opens its doors as a city where tradition and modernity converge around
gastronomy, culture, and the spirit of sharing. A land of deep roots and remarkable
culinary richness, Jalisco has introduced the world to flavors, traditions, and expressions
that are an essential part of Mexico's identity.

Throughout these days, we hope that every shared experience strengthens the bonds that
unite us as confréres. May every toast, every conversation, and every table become a
celebration of camaraderie, friendship, and the art of living well.

We are delighted to welcome you with the warmth that characterizes our Bailliage and to

share with you what gives meaning to our brotherhood: the connection around the table,
where unforgettable memories are created and the spirit of fellowship comes to life.

iVive La Chaine!

- Patricia Figueroa, Bailli Guadalajara



T'he Bailliage of
Guadalajara

The Bailliage of Guadalajara celebrates the spirit of fellowship,
excellence, and passion for the culinary arts that distinguish La Chaine
des Rotisseurs around the world.

Over the years, our community has grown steadily, bringing together
members of different generations, backgrounds, and interests, united by
a shared love for gastronomy, the art of hospitality, and the culture of
fine living.

Today, the Bailliage of Guadalajara is composed of 57 members who find
In every gathering an opportunity to share memorable moments,
discover new culinary experiences, and strengthen the bonds that define
our confréerie.




About Guadalajara

TRADITION AND CULTURAL EVOLUTION

Guadalajara is a city where tradition,
culture, and a constantly evolving culinary
scene converge,

From its historic roots to its growing
international recognition, the city has
established itself as a meeting point for art,
hospitality, and the new expressions of
contemporary Mexican gastronomy.

During the Grand Chapitre, its streets,
flavors, and spaces will become the setting
for experiences designed to celebrate the
cultural and gastronomic richness of Jalisco.



Iraditions of Jalisco

TRADITION, PRIDE AND CELEBRATION

Jalisco is a land where traditions remain alive through music,
hospitality, celebrations, and a profound pride in its cultural
heritage.

The birthplace of mariachi and charreria, both recognized by
UNESCO as Intangible Cultural Heritage, our region also
preserves customs that form an essential part of Mexican
Identity, including tequila, popular festivities, regional cuisine,
and the value of gathering together.

Amid music, flavors, and celebrations, Guadalajara preserves an
identity deeply connected to its roots, where history and
contemporary life naturally coexist.

During the Grand Chapitre, our guests will discover a vibrant city
rich in history, where culture, gastronomy, and culture,
gastronomy, and hospitality become part of every experience.




The Flavors of Guadalajara

THE GASTRONOMIC RICHNESS OF JALISCO

The cuisine of Jalisco reflects a tradition deeply connected to the land, fire, and
the pleasure of sharing.

In Guadalajara, recipes and customs passed down through generations coexist
with a contemporary culinary scene that continues to reinterpret Mexican Tejuino
cuisine from new perspectives. Iconic ingredients such as corn, agave, chilies,
spices, and slow-cooking techniques are central to a cuisine celebrated for its
richness, flavor, and welcoming character.

Birria

Traditional dishes such as birria, torta ahogada, and pozole coexist with
innovative culinary proposals that honor their origins while exploring new
gastronomic languages.

The culinary culture of Guadalajara is also reflected in its markets, cantinas,
family kitchens, and celebrations, where food represents identity, community,
and generosity.

In every dish, Jalisco celebrates the value of its traditions and the timeless art
of hospitality.

Taco de Barbacoa Carne en su jugo
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GRAND CHAPITRE, MEXICO 2026

THURSDAY, OCTOBER 22

FRIDAY, OCTOBER 23

SATURDAY, OCTOBER 24

WELCOME COCKTAIL RECEPTION

Venue: Bruna

18:00 Hrs.

Dress code: Cocktail
$2,000 MXN per person

MUNDO CUERVO EXPERIENCE

Venue: Mundo Cuervo

Departure: 8:00 Hrs. from Hotel Hyatt
Dress code: Casual

$3,000 MXN per person

INDUCTION CEREMONY

Venue: Hotel Hyatt
18:30 hrs

Dress code: Black tie
$4,500 MXN per person




Thursday, October 22

WELCOME COCKTAIL
RECEPTION

BRUNA

18:00 HRS
MIGUEL LERDO DE TEJADA 2418, LAFAYETTE

$2,000 MXN PER PERSON




WELCOME
COCKTAIL
RECEPTION

In the heart of Guadalajara, BRUNA will open the doors of
Grand Chapitre 2026 with an evening designed to celebrate
the spirit of gathering, hospitality, and friendship that
distinguishes La Chaine des Rotisseurs around the world.
Renowned for its contemporary Mexican cuisine and its
seamless integration of art, design, and architecture,
BRUNA will provide the setting where members and
international visitors begin this gastronomic celebration in
Guadalajara.

The evening will bring together confreres, chefs,
sommeliers, and lovers of hospitality in a sophisticated yet
relaxed atmosphere,accompanied by a specially curated
culinary selection, signature cocktails, and carefully
selected wines.



Friday, October 23

TEQUILA, JALISCO

MUNDO
CUERVO

MUNDO CUERVO TOUR AND LUNCH WITH TEQUILA PAIRING

DEPARTURE 8:00 HRS. TO TEQUILA, JAL.
*Meeting point: Hyatt Hotel

$3,000 MXN PER PERSON




lequila, Jalisco

THE AGAVE LANDSCAPE

Among blue agave fields and historic tequila estates lies Tequila,
Jalisco, a region deeply connected to Mexico’s cultural identity.
Recognized as a UNESCO World Heritage Site, the agave landscape
represents centuries of craftsmanship and cultural legacy
surrounding one of the country’s most iconic beverages.

The story of tequila speaks of land, time, and the expertise passed
down through generations of jimadores and master distillers who
have preserved the character and essence of this tradition.

Surrounded by Jalisco’s volcanic landscape, Tequila has become a
symbol of Mexican pride, where culture, gastronomy, and tradition
converge in a unique way.

In every agave field lives the

history and spirit of Jalisco.




Mundo Cuervo

TRADITION, LEGACY AND HOSPITALITY

As part of Grand Chapitre Guadalajara 2026, attendees will enjoy a
journey through tradition and craftsmanship at Jose Cuervo, one of
Mexico’s most emblematic and representative tequila houses.

Through guided tours, tastings, and gastronomic encounters, guests
will discover the tequila-making process—from harvesting the agave to
distillation and aging—celebrating the knowledge, dedication, and
heritage that have shaped this tradition for more than two centuries.
The culinary experience will conclude with a specially designed three-
course luncheon paired with selected )Jose Cuervo labels, where
gastronomy and tequila will come together to celebrate the flavors,
aromas, and traditions of Jalisco.

Among barrels, ovens, and agave landscapes, Mundo Cuervo will offer
an experience that honors Mexican culture through hospitality, ritual,
and the art of celebration.




Saturday, October 24

INDUCTION
CEREMONY

GALA DINNER
18:30 HRS

HOTEL HYATT REGENCY
Blvd. Puerta de Hierro 5065, 45116 Zapopan, jal.

$4,500 MXN PER PERSON




Induction Ceremony

As the culmination of Grand Chapitre 2026, the traditional Induction Ceremony
of La Chaine des Rotisseurs will take place, one of the most emblematic and
meaningful moments of our confrérie.

In an atmosphere filled with symbolism, tradition, and elegance the ceremony
will welcome new members who share the commitment to excellence,
fellowship, hospitality, and passion for the culinary arts that distinguish La
Chaine des Rotisseurs around the world.

The inductions will be conducted by Thierry Doubet, Bailli National of Mexico
and member of the International Magisterial Council, whose dedication and
contributions to gastronomy and hospitality have been fundamental within La
Chaine des Rotisseurs.

The evening will continue with a gala dinner and specially curated wine pairing,
bringing together confreres and guests in a celebration where gastronomy,
tradition, and the spirit of fellowship will be the protagonists of an
unforgettable night in Guadalajara.




Recommended Hotels

Hyatt Regency

Hilton Midtown

JW Marriott

Demetria Hotel

Blvd. Puerta de Hierro 5065
Approximate nightly rate: $4,500 MXN
Special rate available for Grand Chapitre attendees

Av. Adolfo Lopez Mateos 2405
Approximate nightly rate: $5,500 MXN

Mar Baltico 2242, Country Club, 44610
Approximate nightly rate: 56,500 MXN

Av. de la Paz 2219, Col Americana, Lafayette

Approximate nightly rate: $3,500 MXN




EVENT REGISTRATION

Guests may register individually for any of the Grand Chapitre events
through the official reservation form.

To confirm your participation, please complete the registration form
available at the following link:

Click here to access the registration form

Please note that submission of the registration form does not
constitute a confirmed reservation. Participation will be confirmed
only upon receipt and verification of the corresponding payment.

For additional information, please contact the Guadalajara Bailliage.

We look forward to celebrating with you in Guadalajara.



https://docs.google.com/forms/d/e/1FAIpQLSdNmV8ErF3E9w3sQE9uPyHUyWaY0M4o6APQP_OhIvAU8jilBA/viewform?usp=sharing&ouid=101284936396176745061




