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MONTAGE HOTELS & RESORTS INTRODUCES  
INNOVATIVE CULINARY EXPERIENCES AT LUXURY DESTINATIONS  

 
New dining venues, restaurant menus, seasonal cocktails, exclusive pop-up experiences, 

and more set the table this summer  
 
ORANGE COUNTY, CALIF. (July 20, 2017) – This summer, Montage Hotels & Resorts is cooking up 
new culinary experiences for guests and locals to enjoy. From coastal South Carolina to cliffside Hawaii, the 
summer season sees a variety of exciting food and beverage developments at each of the collection’s five 
luxury properties.   
 
Here’s what’s new at Montage Hotels & Resorts this season:   
 
Montage Laguna Beach  
Montage Laguna Beach, the seaside resort set high on a coastal bluff, features three onsite venues for drinking 
in style, each of which are offering a handful of new cocktails inspired by the seasons ahead. At The Loft, try 
a stunning Mendoza Mojito with silver rum and a sprig of mint in a glass rimmed with spicy shichimi togarashi. 
The resort’s Studio restaurant allows guests to sip a Five O’Clock Somewhere cocktail anytime with bourbon, 
IPA syrup, and a float of bourbon barrel strong ale. Meanwhile, the resort’s centerpiece Lobby Lounge is 
offering an over-the-top cocktail for a good cause with the new Cinque Stelle featuring The Balvenie 40-year 
Single Malt Scotch and Disaronno Riserva Amaretto poured over a large hand-chipped ice cube in a cut crystal 
glass. Priced at $1,000, $500 of the Cinque Stelle goes to a charity selected by the drinker. Overnight rates starting 
at $895. 
 
Montage Palmetto Bluff 
Situated in coastal South Carolina, Palmetto Bluff recently launched two new onsite dining experiences for 
guests of Montage Palmetto Bluff to enjoy. After the opening of Palmetto Bluff’s Moreland Village in March, 
Canteen was introduced to the community and is provides quick bites and coffee for breakfast, and 
homemade paninis, wraps and salads for lunch. New restaurant, Cole’s, named for former owners of 
Moreland plantation and set overlooking the marsh, serves regionally-inspired comfort food for dinner such 
as signature fried chicken and an authentic southern Smokehouse. For groups looking to create an event in 
one of the many outdoor spaces, the Palmetto Bluff food truck, fondly known at “Big Carol,” features a fully 
functioning kitchen and culinary team that can whip up an array of enticing menus. For a sweet treat, visitors 
can indulge in the s’mores cart, featuring a variety of fun marshmallow flavors and s’mores supplies perfect 
for late night roasting around the River House fire pits or other locations onsite. In addition, every third 
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Thursday of each month, Montage Palmetto Bluff’s culinary team is showcasing at the local Farmers Market 
on Calhoun Street downtown in Historic Bluffton. Overnight rates starting at $295. 
 
Montage Deer Valley  
The warmth of the summer seasons in Park City aligns with the debut of a new summer menu at Montage 
Deer Valley’s upscale Daly’s Pub. For guests looking to get summer-body ready, Executive Chef Shawn 
Armstrong fashioned new, healthier and lighter options for the gourmet hotspot and entertainment center, 
with many house-made ingredients in the mix. New items include the Cheese & Salumi Board, featuring the 
chef’s selection of salumi, cheeses, house pickled vegetables, house grained mustard, dried fruits and house 
jam, as well as the Compressed Melons, which combines cucumber, French radish, house pickled fresno, 
heirloom cherry tomato, basil fino verde, espelette & Champagne vinegar. Additionally, Montage Deer 
Valley’s gourmet to-go café, Buzz, now offers house-made items by Executive Pastry Chef Stephen Jones 
including croissants, macaroons and chocolate bon bons. Overnight rates starting at $299. 
       
Montage Kapalua Bay  
Perfect for the summer season, Montage Kapalua Bay recently unveiled Champagne Hale at Cliff House, 
a pop-up bar and lounge that invites guests and locals alike to experience the finest Maui sunsets while enjoying 
a variety of Champagnes now through September 3. The opening of Champagne Hale at Cliff House coincides 
with the launch of Veuve Clicquot Rich in Hawaii, the newest Champagne innovation inquired by mixology 
in the Veuve Clicquot portfolio.  
 
In addition, guests can bring customized world-class dining into their residences with the property’s `Ohana 
Style dining program. `Ohana, meaning family, is the cornerstone of life in Hawaii, and Montage Kapalua Bay 
pays homage to traditional family dining with a series of menus using locally-sourced ingredients. Family-style 
menus include Movie Night, featuring chicken wings, popcorn, pizza and cookies, and Island Style, featuring 
Hawaiian sweet rolls, mahi mahi, buttermilk malasadas, among other options. Overnight rates starting at $915. 
 
Montage Beverly Hills 
Available during the summer months and beyond, Montage Beverly Hills invites guests to enjoy Southern 
California’s year-round warm weather and indulge in a range of culinary delights al fresco. With panoramic 
views of the Beverly Hills cityscape and Hollywood Hills, the hotel’s pool deck is a rooftop oasis, complete 
with a saline swimming pool and whirlpool, private cabanas and signature restaurant, The Rooftop Grill. For 
guests who want to sip on something refreshing and healthy, The Rooftop Grill offers a selection of wellness 
shots and fresh pressed juices including Bright Eyes, which is a mix of orange, carrot, ginger, turmeric and 
lemon, as well as Green Vitality, which is a blend of kale, spinach, cucumber, lemon, celery, apple and 
chlorophyll. Later this summer, Montage Beverly Hills plans to launch weekly poolside cookouts every 
Saturday, during which guests can indulge in summer favorites such as BBQ ribs or chicken, with two 
accompanying sides, including cheddar and jalapeño cornbread, summer potato salad, baked beans or 
coleslaw. Overnight rates starting at $695. 
 
For more information, please visit www.montagehotels.com.  
 

### 

 
About Montage Hotels & Resorts 
Montage Hotels & Resorts is a hospitality management company founded by Alan J. Fuerstman. Designed to 
serve the ultra-luxury traveler and homeowner, the company features an artistic collection of distinctive hotels, 
resorts and residences in stunning settings that offer comfortable elegance, a unique sense of place and spirit, 
impeccable hospitality and memorable culinary, spa and lifestyle experiences. The portfolio of hotels, resorts 
and residences include: Montage Laguna Beach, Montage Beverly Hills, Montage Deer Valley, Montage 



Kapalua Bay, Montage Palmetto Bluff, and opening in 2018, Montage Los Cabos. Montage Hotels & Resorts 
is a member of Preferred Hotels & Resorts. For more information, follow @montagehotels or visit 
www.montagehotels.com.    
   
 


