
4477 S. lamar | ben white blvd. @ s. lamar | 512-899-4300

Experience two jam-packed weeks of Spain’s savory delights. Discover a country where brilliant chefs transform some 
of the world’s tastiest produce, meats, cheeses and seafood into traditional and modernist dishes. No need to travel to 
experience the best of Spain—just reserve a seat and enjoy an evening with one of these star chefs and winemakers!

AUSTIN WESTGATE EVENT GUIDE

wed. may 11
6 PM 

EVENT KICKOFF 
We will kick off our two-week Pasaporte España 
event with a ribbon cutting ceremony, Enjoy Span-
ish music by Jose Maria Roldan III, flamenco dancer 
Olivia Chacon, and a wine sampling. After opening 
ceremony festivities end, stay and enjoy the music 
in the Café by Spirit of Flamenco.

7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00 PM. Additionally, 
we will be hosting winemakers from all over Spain. 

6:30 –  9  PM 

WINEMAKER MEETING
AND TASTING
Tapas Bar
Meet Juan Muga of Muga, taste wines from his 
postfolio, get him to sign your bottle purcahse 
and listen to him speak about “The Impor-
tance of Tradition in the 21st Century.”

Thur. May 12
7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie. Paella will be 
served nightly from 6:00-8:00 PM. Additionally, we 
will be hosting winemakers from all over Spain. 

6:30 –  9  PM 

WINEMAKER MEETING
AND TASTING
Tapas Bar
Meet Jorge Ordoñez, owner of Fine Estates, 
taste wines from his portfolio, get him to sign 
your bottle purchase and listen to him speak 
about ”Garnacha, the Spanish Grape.”

Fri.  May 13
7 AM – 10 PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

4 –  8  PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy a 
lively atmosphere of Spanish music, a selection 
of street food, wine and beer.  Stay from 6:00-
8:00 PM to watch our Chefs create one of 
Spain’s most famous dishes – paella!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00PM.  Additionally, 
we will be hosting winemakers from all over Spain. 

6:30 –  9  PM 

WINEMAKER DINNER 
Join us in our al fresco-style Spanish Café tent for 
a hosted wine dinner, complete with live Spanish 
flamenco guitar music by Isia Chacon.  Enjoy 
a seated, 4-course tasting menu by our own 
Executive Chef John Maxwell with winemaker 
Louis Geirnaerdt, of Axial Vinos.  Event is $40 
per person, for reservations, call 512-899-4300.

Sat.  May 14
7 AM – 10 PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

daniel olivella
B44, San Francisco
and Barlata, Oakland
THE DIVERSITY OF SPANISH SEAFOOD
Austin, N. Lamar: Thu., May 12, 6:30 – 9PM
Houston: Fri., May 13, 6:30 – 9PM
San Antonio: Sat., May 14, 6:30 – 9PM

SAMPLE CATALAN SPECIALTIES
Austin, N. Lamar: Mon., May 16, 6:30 – 9PM
Dallas: Tue., May 17, 6:30 – 9PM
Southlake: Wed., May 18, 6:30 – 8:30PM

TRADITIONAL AND MODERN CUISINE
Austin, N. Lamar: Sat., May 21, 6:30 – 9PM 
Southlake: Sun., May 22, 5 – 7PM
Dallas: Mon., May 23, 6:30 – 9PM
Ft. Worth: Tue., May 24, 6:30 – 9PM

AN EXPERT PAIRING SPANISH FOOD & WINE
Dallas: Wed., May 11, 6:30 – 9PM

isma prados
Chef, TV Host
& Cookbook Author 
Ft. Worth: Wed., May 11, 6:30 – 9PM
Plano: Fri., May 13, 6:30 – 9PM
Austin, Westgate: Sat., May 14, 6:30 – 9PM 
Austin, N. Lamar: Sun., May 15,
NOON – 2:30PM

quim marqués
Suquet de l’Almirall,
Barceloneta

THE DIVERSITY OF SPANISH SEAFOOD
Austin, N. Lamar: Thu., May 12, 6:30 – 9PM
Houston: Fri., May 13, 6:30 – 9PM
San Antonio: Sat., May 14, 6:30 – 9PM

SAMPLE CATALAN SPECIALTIES
Austin, N. Lamar: Mon., May 16, 6:30 – 9PM
Dallas: Tue., May 17, 6:30 – 9PM
Southlake: Wed., May 18, 6:30 – 8:30PM

AN EXPERT PAIRING SPANISH FOOD & WINE
Dallas: Wed., May 11, 6:30 – 9PM

Ramon Freixa
Ramon Freixa, Madrid
Freixa Tradicio, Barcelona
Avalon Restaurant, Barcelona
Houston: Thu., May 19, 6:30 – 9PM
Plano: Fri., May 20, 6:30 – 9PM
Ft. Worth: Sat., May 21, 6:30 – 9PM

Sergi Arola
Chef/Owner, Sergi Arola 
Gastro, Madrid
Plano: Wed., May 11, 6:30 – 9PM
Southlake: Thu., May 12, 6:30 – 8:30PM
San Antonio: Fri., May 13, 6:30 – 9PM 
Dallas: Sat., May 14, 6:30 – 9PM

adrián marín
Drolma and Petit Comitè,
Barcelona

SAMPLE CATALAN SPECIALTIES
Austin, N. Lamar: Mon., May 16, 6:30 – 9PM
Dallas: Tue., May 17, 6:30 – 9PM
Southlake: Wed., May 18, 6:30 – 8:30PM

TRADITIONAL AND MODERN CUISINE
Austin, N. Lamar: Sat., May 21, 6:30 – 9PM 
Southlake: Sun., May 22, 5 – 7PM
Dallas: Mon., May 23, 6:30 – 9PM
Ft. Worth: Tue., May 24, 6:30 – 9PM

Seamus Mullen
Tertulia, New York
San Antonio: Wed., May 11,
11AM – 1:30PM, 6:30 – 9PM
Dallas: Thu., May 12,
11AM – 1:30PM, 6:30 – 9PM
Austin, N. Lamar: Fri.. May 13, 
11AM – 1:30PM, 6:30 – 9PM

paco
roncero

La Terraza del Casino, Madrid
Estado Puro: Las Tapas de Paco

Roncero, Madrid
Ft. Worth: Thu., May 19, 6:30 – 9 pm

Dallas: Fri., May 20, 6:30 – 9 pm
Houston: Sun., May 22, 6:30 – 9 pm 

Austin, N. Lamar: Mon., May 23, 6:30 – 9 pm

álvaro palacios
Winery: Bodegas Palacios
Remondo • Region: Rioja
Austin N. Lamar: Thu., May 19, 6:30 – 9PM
Dallas: Fri., May 20, 6:30 – 9PM	
Houston: Sat., May 21, 6:30 – 8:30PM

javier ybáñez
Winery: Marqués de Riscal
Region: Rioja
Austin N. Lamar: Wed., May 11, 5:30 – 7:30PM	
Houston: Thu., May 12, 6:30 – 8:30PM
Dallas: Fri., May 13, 6:30 – 9PM

miguel torres jr.
Winery: Torres Wines
Region: Penedes
Dallas: Wed., May 11, 6:30 – 9PM
Fort Worth: Thu., May 12, 6:30 – 9PM	
San Antonio: Fri., May 13, 6:30 – 9PM	
Houston: Sat., May 14, 6:30 – 8:30PM

isabel salgado
Winery: Fillaboa
Region: Rias Baixas
Plano: Wed., May 11, 4 – 7PM
Dallas: Thu., May 12, 4 – 7PM
Austin N. Lamar: Fri., May 13 ,4 – 7PM
San Antonio: Sat., May 14, 4 – 7PM	
Houston: Sun., May 15, 6:30 – 8:30PM

jorge ordóñez
Fine Estates
Westgate: Thu., May 12, 6:30 – 9PM
Southlake: Fri., May 13, 6:30 – 8:30PM
Fort Worth: Tue., May 17, 6:30 – 9PM
Plano: Sat., May 21, 6:30 – 8:30PM	
Dallas: Sun., May 22, 6:30 – 8:30PM

michel parellada
Winery: Caves Naveran
Region: Penedès
Dallas: Wed., May 18, 6:30 – 9PM
Southlake: Thu., May 19, 6:30 – 8:30PM	
Houston: Fri., May 20, 6:30 – 8:30PM
San Antonio: Sat., May 21, 6:30 – 9PM	
Austin N. Lamar: Sun., May 22, 6 – 8:30PM

WINEMAKERS

featured chefs

ALL CLASSES ARE HELD IN THE COOKING SCHOOL UNLESS OTHERWISE NOTED. EVENTS ARE
 SUBJECT TO CHANGE. VISIT CENTRALMARKET.COM FOR THE MOST CURRENT SCHEDULES.



NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00PM.  Additionally, 
we will be hosting winemakers from all over Spain. 

NOON – 6 PM

ART EVENT
Inspired by the colorful mosaics found throughout 
Spain, we’re taking a South Austin spin on this 
time-honored craft.  Join us on our front patio as 
we partner with Cafe Monet to bring you a fun-
filled family mosaic craft day!  Bring the kids out to 
create their own mosaic bit of Spain to take home. 
We will also host mosaic artist & CM Partner, Sara 
Ravenscraft, who will create a one-of-a-kind mosaic 
art bench, inspired from her travels through Spain.  
Be sure to watch her work her mosaic magic!
    
NOON – 8 PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy live music 
by Spirit of Flamenco and Jonas Alvarez, with a 
selection of Spanish street food, and Spanish wine 
and beer. Stay to watch our Chefs create one of 
Spain’s most famous dishes – paella!

6:30 –  9  PM 

WINEMAKER MEETING
AND TASTING
Tapas Bar
Meet Isma Prados of Freixenet Wines, taste 
wines from his portfolio and get him to sign 
your bottle purchase.

Sun. May 15
7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00PM.  Additionally, 
we will be hosting winemakers from all over Spain. 

NOON – 8 PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy live music 
by Crying Monkeys and Acoustic Jungle, as well as 
a selection of Spanish street food, wine and beer.  
Stay from 6:00-8:00 PM to watch our Chefs create 
one of Spain’s most famous dishes – paella!

Mon. May 16
7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department  
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00PM.  Additionally, 
we will be hosting winemakers from all over Spain. 

4 –  8  PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy a 
lively atmosphere of Spanish music, a selection 
of Spanish street food, wine and beer.  Stay 
from 6:00-8:00 PM to watch our Chefs create 
one of Spain’s most famous dishes – paella! 

 
Tue.  May 17
7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department  
Our Spanish Tapas Bar is a great way to ex-
plore all that Spain has to offer.  It will feature 
Spanish wine and beer selections, along with 
perfectly paired tapas, artisanal cheese and 
charcuterie.  Paella will be served nightly from 
6:00-8:00PM.  Additionally, we will be hosting 
winemakers from all over Spain. 

4 –  8  PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy a 
lively atmosphere of Spanish music, a selection 
of Spanish street food, wine and beer.  Stay 
from 6:00-8:00 PM to watch our Chefs create 
one of Spain’s most famous dishes – paella!  

Wed. May 18
7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00PM.  Additionally, 
we will be hosting winemakers from all over Spain. 

4 –  8  PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy a lively 
atmosphere of Spanish music, a selection of 
Spanish street food, and Spanish wine and beer.  
Stay from 6:00-8:00 PM to watch our Chefs cre-
ate one of Spain’s most famous dishes – paella!  

6:30 –  9  PM

Live music
The Café 
Enjoy music in the Café by Spirit of Flamenco. 

6:30 –  9  PM

Featured CHEF
AT THE TAPAS BAR
Indulge in an evening of olive oil with Chef 
Alfonso J. Fernandez Lopez. Learn to sample 
and appreciate the full aromas and flavors, and 
enjoy a cooking demonstration, all while being 
entertained with stories about life in Spain.

Thu. May 19
7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00PM. Additionally, 
we will be hosting winemakers from all over Spain. 

6:30 –  8 :30 PM 

WINEMAKER MEETING
AND TASTING 
Tapas Bar
Meet Alfredo Candela of Monastrell, taste 
wines from his portfolio, get him to sign your 
bottle purchase and listen to him speak about 
“100 Years of Tradition & Trendsetting.”

4 –  8  PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy a lively 
atmosphere of Spanish music, a selection of 
Spanish street food, and Spanish wine and beer.  
Stay from 6:00-8:00 PM to watch our Chefs cre-
ate one of Spain’s most famous dishes – paella!  

Fri.  May 20
7 AM – 10 PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00PM.  Additionally, 
we will be hosting winemakers from all over Spain. 

6:30 –  9  PM 

WINEMAKER DINNER 
Join us in our al fresco-style Spanish Café tent 
for a hosted wine dinner, complete with live 
Spanish flamenco guitar music.  Enjoy a seated, 
4-course tasting menu by our own Executive 
Chef John Maxwell with Eduardo Eguren, of 
Eguren winery.  Event is $50 per person, for 
reservations call 512/899-4300.

4 –  8  PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy a lively 
atmosphere of Spanish music, a selection of 
Spanish street food, and Spanish wine and beer.  
Stay from 6:00-8:00 PM to watch our Chefs cre-
ate one of Spain’s most famous dishes – paella!  

Sat.  May 21
7 AM – 10 PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00PM.  Additionally, 
we will be hosting winemakers from all over Spain. 

6:30 –  9  PM 

WINEMAKER MEETING
AND TASTING 
Tapas Bar
Meet Juanjo Piñol of Celler Vinos Piñol, taste 
wines from his portfolio, get him to sign your 
bottle purcahse and listen to him speak about 
“The Perfect Union of Art & Land.”

NOON – 8 PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy a 
lively atmosphere of Spanish music by Son 
Y No Son and Suspiro Flamenco, a selection 
of Spanish street food, and Spanish wine and 
beer. Stay from 6:00-8:00 PM to watch our 
Chefs create one of Spain’s most famous 
dishes – paella!  

Sun. May 22 !
7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie. Paella will be 
served nightly from 6:00-8:00PM.  Additionally, we 
will be hosting winemakers from all over Spain. 

6:30 –  8 :30 PM 

WINEMAKER MEETING
AND TASTING 
Tapas Bar
Meet Patrick Mata of Ole Imports, taste wines 
from his portfolio, get him to sign your bottle 
purcahse and listen to him speak about “De-
nominacion de Origen.”

NOON – 4PM

CARBONELL ROAD SHOW 
A fantastic, lively traveling Spanish road show 
you won’t want to miss!  Come see their live 
paella making station, taste Spanish olive oils, 
and watch the flamenco dancers – a great 
experience!

NOON – 8 PM

SPANISH STREET FOOD TENT
Join us at our Partido de Calle, and enjoy a lively 
atmosphere of Spanish music, a selection of 
Spanish street food, and Spanish wine and beer.  
Stay from 6:00-8:00 PM to watch our Chefs cre-
ate one of Spain’s most famous dishes – paella!  

Mon. May 23
7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to explore all 
that Spain has to offer.  It will feature Spanish wine 
and beer selections, along with perfectly paired 
tapas, artisanal cheese and charcuterie.  Paella will 
be served nightly from 6:00-8:00PM.  Additionally, 
we will be hosting winemakers from all over Spain. 

Tue.  May 24
7 AM – 9  PM

DAILY CAFé specials
Central Market Café 
We will be featuring Spanish-inspired, chef-created, 
daily lunch and dinner specials with weekend 
brunch specials, too.  Be sure to stop in and see 
what our Chefs have prepared!

NOON – 9 PM

DAILY TAPAS BAR
Wine & Beer Department 
Our Spanish Tapas Bar is a great way to ex-
plore all that Spain has to offer.  It will feature 
Spanish wine and beer selections, along with 
perfectly paired tapas, artisanal cheese and 
charcuterie.  Paella will be served nightly from 
6:00-8:00PM.  Additionally, we will be hosting 
winemakers from all over Spain. 


