
 

 

 

 

 

 

 

QUAIL LODGE HOSTS JOYCE GOLDSTEIN 
Luncheon Celebrates James Beard award winning Chef 

 

April 6 - CARMEL, California – Quail Lodge Resort and Golf Club presents a culinary event 

with award-winning Chef Joyce Goldstein which will include a cookbook signing and cooking 

demonstration on May 17 starting at 1 p.m.  

 

The James Beard award-winning chef, a participant in Cooking for Solutions at the Monterey 

Bay Aquarium, will be at Quail Lodge Resort to sign copies of her latest cookbooks “Tapas” and 

“Mediterranean Fresh” and conduct a demonstration of two recipes, one from each of the books. This 

exclusive event will give culinary enthusiasts a chance to participate in the demonstration while being 

treated to a sumptuous lunch inspired by her books, along with a seasonal dessert and chef paired wine.  

This extraordinary lunch will be created in collaboration with Quail Lodge Resort’s award-winning 

culinary team.   

 Goldstein served as Chef and Owner of the ground-breaking Mediterranean Restaurant, SQUARE 

ONE, in San Francisco and was Chef of the Cafe at Chez Panisse for 3 years. She was founder and 

director of the California Street Cooking School, San Francisco’s first international cooking school and 

taught kitchen design for the University of California’s Department of Architecture. Joyce was elected to 

Who’s Who in Food in 1985, voted San Francisco FOCUS magazine’s Chef of the Year in 1992, the 

James Beard Award for Best Chef in California for 1993 and in 2005 was awarded the Lifetime 

Achievement Award from Women Chefs and Restaurateurs. Joyce is an accomplished cookbook author 

with many of her books winning industry awards. She also writes for many magazines such as Fine 

Cooking, Cooking Light, Wine & Spirits, and Food & Wine, Vegetarian Times, and the Sommelier 

Journal. She currently contributes wine and food pairing columns for the San Francisco Chronicle 

 Ticket price is $80.00 per person inclusive of tax and gratutity. Held at the Clubhouse at Quail 

Lodge, the event begins at 1 p.m. with the cooking demonstration followed by lunch at 2 p.m., ending 



with the book signing at 2:45 p.m., where every guest will receive a complimentary copy of “Tapas.” For 

more information or to make your reservations please call (831) 624-2888. 

 

 Nestled on 850 acres in the heart of sunny Carmel Valley, Quail Lodge Resort is managed by The 

Peninsula Hotels, owned and operated by HSH. Amenities include 97 well-appointed guest rooms, an 18-

hole championship golf course, swimming pool, tennis court, two restaurants, pampering spa, The Land 

Rover Experience Driving School and trails through the remarkably beautiful environment of lakes, lush 

gardens and rolling hills.   

 

Incorporated in 1866 and listed on the Hong Kong Stock Exchange (00045), HSH is a holding 

company whose subsidiaries and its jointly controlled entity are engaged in the ownership and 

management of prestigious hotel, commercial and residential properties in key destinations in Asia and 

the USA. The hotel portfolio of the Group comprises The Peninsula Hong Kong, The Peninsula New 

York, The Peninsula Chicago, The Peninsula Beverly Hills, The Peninsula Tokyo, The Peninsula 

Bangkok, The Peninsula Beijing, The Peninsula Manila, The Peninsula Shanghai (opening in late 2009) 

and Quail Lodge Resort and Golf Club in Carmel, California. The property portfolio of the Group 

includes The Repulse Bay Complex, The Peak Tower and The Peak Tramways, St. John’s Building, The 

Landmark in Ho Chi Minh City, Vietnam and the Thai Country Club in Bangkok, Thailand. 
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