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 FAIRMONT PACIFIC RIM TO WELCOME MEXICO CITY’S AWARD-

WINNING HANKY PANKY COCKTAIL BAR FOR DÍA DE LOS 

MUERTOS CELEBRATION  

-   Three-night immersive culinary and cocktail collaboration in November marks the third in 

an ongoing seriess of guest collaborations   -        

 

Vancouver, BC (October 6, 2022) – On November 2 and 3, Botanist’s Executive Chef Hector Laguna and 

Head Bartender Jeff Savage will welcome Mexico City’s acclaimed Hanky Panky cocktail bar, ranked No. 13 

on the World’s 50 Best Bars list, for a Día de los Muertos collaborative dinner and cocktail experience. 

https://www.botanistrestaurant.com/
http://www.hankypanky.mx/about.html
http://www.hankypanky.mx/about.html


 

 

For two nights only, Chef Laguna will pair a six-course tasting menu, infused in traditional Mexican flavours 

with three feature Hanky Panky cocktails, created by Hanky Panky bartender and General Manager, Gina 

Barbachano, and bartender, David Negrete, with three concocted by Botanist’s own Jeff Savage. Dishes will 

highlight a confluence of Mexican classics paired with Laguna’s contemporary techniques, such as blends of 

chorizo and caviar, lamb barbacoa, and grilled octopus with leche de tigre. 

“Día de los Muertos is a holiday that centers on gathering with loved ones to remember family and friends that 

have passed by sharing food and memories,” says Chef Laguna, who grew up cooking on his family farm in 

rural Mexico. “Every year, I would spend days beforehand preparing with my mother and grandmother, 

gathering ingredients from various local markets. This collaboration with Hanky Panky is very dear to my heart, 

as I’m able to share these sacred traditions with our Botanist family and community, uniquely connecting my 

Mexican roots to the modern gastronomy that guests have come to expect from our menus.” 

Following the two-night tasting menu experience at Botanist, on November 4, the distinguished cocktail 

connoisseurs of Hanky Panky will team up with Fairmont Pacific Rim’s Creative Beverage Director, Grant 

Sceney, to offer a cocktail-forward experience at The Lobby Lounge & RawBar. The theme of the evening will 

continue in the spirit of Día de los Muertos, for a one-of-a-kind celebration featuring live music and 

entertainment. 

This collaboration marks Fairmont Pacific Rim's third of the year in an ongoing series into 2023, which aims to 

provide unrivaled, immersive culinary experiences in partnership with renowned restaurants and bars from 

around the world for valued guests and the Vancouver community. In March 2022, Botanist and The Lobby 

Lounge & RawBar hosted Katana Kitten, recently named #4 on North America’s 50 Best Bars list. In August, 

the property welcomed New York City’s SAGA, led by acclaimed culinarian James Kent, and its counterpart 

cocktail bar, Overstory, which ranked #27 on the list of 50 Best Bars in North America. The collaboration also 

acts as a continuation of Hanky Panky’s global series of bar takeovers. 

“Our global tours have allowed us to connect with other like-minded culinary and cocktail artists like the 

experienced team at Fairmont Pacific Rim,” says Gina Barbachano. “It is a pleasure to bring the flavours and 

style of Hanky Panky to Vancouver - and to celebrate with the backdrop of Día de los Muertos only enhances 

the experience.” 

Hanky Panky is a highly regarded leader in the industry. Having secured the No. 13 spot in the World’s 50 

Best Bars list in 2022, No. 16 in North America’s 2022 50 Best Bars, as well as number 48 in Top 500 Bars, 

the Mexican speakeasy bar is dedicated to leading and setting the standard of quality craft and service in 

Mexico City’s burgeoning cocktail scene. As a one-of-a-kind establishment, each bartender at Hanky Panky is 

https://www.katanakitten.com/
https://www.katanakitten.com/
https://www.saga-nyc.com/
https://www.overstory-nyc.com/


 

 

also part owner, investing their time into creating a community amongst themselves, in Mexico City and with 

cocktail enthusiasts around the world. 

“Mexico as a country is the embodiment of the celebration of life,” says Jason Cisneros, Fairmont Pacific Rim’s 

Food & Beverage Director. “My vision for this one-of-a-kind Día de los Muertos celebration is to incorporate 

these beautiful traditions into every aspect of the food, music, drinks and creative, to pay homage in the most 

authentic way, all while infusing what the Pacific Rim is synonymous for.” 

The tasting menu will be available for dinner service on November 2 and 3 for $225.00 CAD per person. 

Reservations are now open to the public and can booked online. 

  

 High resolutions are available here. 
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About Botanist 

Botanist brings a fresh vibrancy to Vancouver’s culinary scene, located in the heart of Coal Harbour inside 

Fairmont Pacific Rim. Named one of Canada’s 100Best restaurants and listed on the World's 50Best 

Discovery list, the inviting restaurant space is inspired by the principles of botany, and transports guests into a 

world where day blurs into night, summer into winter, and food and drink are plenty. Executive Chef Hector 

Laguna’s menu represents the botany of British Columbia and celebrates the biodiversity of the Pacific 

Northwest, where locally sourced ingredients are coupled with contemporary techniques. The restaurant is 

home to Botanist Bar, recently named #2 Best Bar in Canada, which sits adjacent to a glass-enclosed garden, 

while the wine program features a terroir-driven wine program that supports small-batch sustainable and 

biodynamic farming practices. 

About Hanky Panky 

Named after the potent cocktail concocted by Ada Coleman at The Savoy in London in the early 20th century, 

Hanky Panky is a speakeasy bar in the heart of Juárez, one of Mexico City’s most emblematic neighborhoods. 

Launched in 2016 by owner Walter Meyenberg and the leading team Georgina Barbachano and Ismael 

Martinez, the bar quickly became one of the most acclaimed in the world. Currently number 12 in The World’s 

50 Best Bars list 2021; it is also recognized as Disaronno Highest New Entry 2021. 

About Fairmont Pacific Rim 

https://www.opentable.ca/r/botanist-vancouver
https://www.dropbox.com/scl/fo/afnzawje8ep1wsgfjmg10/h?dl=0&rlkey=xypwj1vwmgvrjaeweabudq00p


 

 

 

Fairmont Pacific Rim - Vancouver's definitive luxury hotel - was rated the World's Best Business Hotel by 

Condé Nast Traveler readers and awarded the coveted Forbes Travel Guide Five-Star and AAA Five Diamond 

Ratings. This ultramodern downtown hotel offers unobstructed mountain and harbour views, combining the 

best of the Pacific Rim in its architecture and décor. The hotel features two eclectic dining destinations, resort-

style Willow Stream Spa, rooftop and pool sundeck, lavish guestrooms, and a variety of the city's most 

luxurious suites. 

  

fairmont.com | all.accor.com | group.accor.com 

  

Media inquiries and further information: 

Olivia Chiarastella, Public Relations Manager 

Fairmont Pacific Rim 

T: 604 695 5465 

E: Olivia.chiarastella@fairmont.com 

Kaylyn Storey, Regional Director, Marketing & Communications 

T: 604-561-2710 

E: kaylyn.storey@fairmont.com 

  

RHC: Rachel Harrison Communications 

E: fairmontpr@wearerhc.com 

 

 

  

https://www.fairmont.com/
https://all.accor.com/
https://all.accor.com/
https://all.accor.com/
https://all.accor.com/

