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GRAND AWAKENING WEEKEND PACKAGE
January 17-19, 2014

epicurean hotel  |   tampa, florida

The Epicurean Hotel has curated the ultimate weekend to celebrate life by enjoying all the wonderful flavors 
it has to offer. Join us for our Grand Awakening Weekend carefully crafted to showcase our mission to bring 
enriching experiences to all who visit our hotel. Revel at our Grand Awakening Reception, discover Élevage 
with an intimate dinner for two, and relax in your urban chic guest room, complete with its own artisan pantry. 
The Epicurean invites you to Awaken Appetites Unknown™.

We sincerely hope you will make plans to spend an amazing weekend with us!

Sincerely,

CLASSIC ACCOMMODATIONS ON FRIDAY & SATURDAY EVENINGS
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The Grand Awakening Weekend Package includes the following for two people:

Grand Awakening

Expert & Celebrity

TASTINGS + CLASSES*

PROGRESSIVE RECEPTION

four- course
dinner for two

*Patrons of the Grand Awakening Package may have the opportunity to purchase weekend culinary classes as an a la carte option.
As these seminars are limited, they will be offered on a first-come, first-served basis.

Note: All gratuities are included for the above packaged food and beverage. Package is based on a maximum of two people sharing one Standard 
Room, based on availability. Package price does not include applicable sales taxes, which will be added to the final bill.  Due to the nature of the 
Grand Awakening weekend and our collaboration with multiple parties, we are unable to refund in the event of cancellation. 

CHAD JOHNSON
Executive Chef

TOM HAINES
General Manager



GRAND AWAKENING WEEKEND PACKAGE EVENT ITINERARY

Spend the day lazing at our pool or exploring historic Hyde Park.  If you’re so inclined, this is the day of 
Tampa’s Gasparilla Children’s Parade, featuring an air invasion, family fun and a fireworks extravaganza. 
Plus, Bayshore Boulevard is just blocks away! Visit gasparillapiratefest.com to learn more.

8:00pm – Midnight 

Sponsored by Moët & Hennessy USA, Brown-Forman, Republic 
National Distributing Company, J.J. Taylor Distributing, William 
Grant & Sons, Southern Wine & Spirits, Augustan Wine Imports 
and Bacardi USA

Discover the many flavors of the Epicurean during 
our progressive Grand Awakening Reception where 
you will be treated to food, wine & handcrafted 
cocktails throughout the hotel. Enjoy a variety of 
entertainment as you experience Bern’s Fine Wines & 
Spirits, the Epicurean Theatre, Élevage, Chocolate Pi, 
the pool deck, Garden Terrace and EDGE. Guests will 
also have the opportunity to get a behind-the-scenes 
look at the hotel’s production kitchen. 

Grand Awakening
PROGRESSIVE RECEPTION

Entire Hotel

FRIDAY, JANUARY 17TH

SATURDAY, JANUARY 18TH

CHAD JOHNSON
Executive Chef

Connoisseurs of Life culinary classes may be available 
for purchase as an a la carte option. On Wednesday, 
January 8, we will open the remaining classes for sale.
As these seminars are limited, they will be offered on 
a first-come, first-served basis.
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Expert & Celebrity

TASTINGS + CLASSES
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Sunday, January 19th
10:00am – 2:00pm 
Brunch    
Élevage

Featuring a Specialty Bloody Mary Menu 
prepared by Executive Chef Chad Johnson. 
Spirits sponsored by Belvedere

WEEKEND BRUNCH - OPTIONAL

Saturday, January 18th
10:00am – 2:00pm 
Brunch  
Élevage

Featuring Billecart-Salmon Champagne and 
a 3-course brunch prepared by Executive Chef 
Chad Johnson

6:00pm – 10:00pm 

GRAND AWAKENING WEEKEND PACKAGE EVENT ITINERARY

SATURDAY, JANUARY 18TH

Experience a four-course menu featuring classic cuisine 
from around the world reimagined with a modern twist. 
Under Executive Chef Chad Johnson’s direction, Élevage 
specializes in taking iconic dishes and uniquely elevating 
them, using the freshest ingredients and attention to 
every detail.  Each course will be carefully paired with 
wines chosen to perfectly complement the exciting 
spectrum of flavors. CHAD JOHNSON

Executive Chef

four-course
dinner for two




