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MEXICAN PAVILION AMBASSADORS 2019

Juan Carlos Franco
Adult Ambassador

María Lira
Adult Ambassador

Glenda Baltazar
Youth Ambassador

Kenay Maldonado
Youth Ambassador
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MENU

Mains  

Pozole
Hominy soup served with 
shredded pork, veggies and 
tostada. 
$ 9.00

Chilaquiles Verdes
Crisp tortillas tossed in 
a green tomatillo sauce 
served with shredded 
chicken, cream and cheese.
$ 9.00

Albondigas con Arroz 
Meatballs simmered in 
chipotle sauce with a side 
of rice. 
$ 9.00

Pico de Gallo con 
Totopos 
Fresh salsa made of 
tomato, onion, jalapenos, 
cilantro and squeezed lime 
served with tortilla chips. 
Vegetarian and Vegan.
$ 6.00

Arroz con Totopos
Rice with tortilla chips. 
Vegetarian and Vegan.
$ 5.00

Esquites
Off-the-cob version of elotes 
(corn). Vegetarian. 
$ 5.00

Drinks
Non-Alcoholic

Imported Aguas 
Frescas Jumex
Horchata, Jamaica and 
Lime.
$ 4.00

ARTO LIFEWTR
$ 3.00

PEPSI ZERO SUGAR
$ 2.50

Bottled Soft Drink or 
Water
$ 2.50

Drinks
Alcoholic

Imported Beer, 
Margarita,
Tequila Shot
$ 6.50

Domestic Beer, Rye, 
Whiskey, Vodka, Rum
$ 5.00

Desserts

Pastel de Tres Leches 
Three milks cake.
$ 6.00

Pan de Muerto
Day of the dead bread.
$ 6.00

Churros
Two fried-dough pastry.
$ 5.50

Fresas con Crema 
Strawberries with cream. 
$ 5.50
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The “Ballet Folklórico de Veracruz” under the general direction of Ángel Ciro Silvestre 
García and the artistic direction of José Demetrio Fernández Morales, was founded 
in 1990. On several occasions, they have represented Mexico in international events 
hosted in Venezuela, Spain, France, the United States, Italy, Singapore, and Canada. 
They have been recipients of many distinctions including the Youth Dance Award 
granted by the Veracruz State Government, the Veracruz Youth Institute and the 
Ministry of Education and Culture in Mexico. 

Their artistic program specially staged for Folklorama is a choreographic expression 
of how Mexicans imagine, reflect and live dead. This show aims to illustrate how, since 
the pre-Hispanic era, the Mexican imagination, resulted in the creation of countless 
images of death as a celebration of life. You will also appreciate La Catrina by Jose 
Guadalupe Posada, the funeral of a child in la Huasteca de Hidalgo, Frida Kahlo, 
Memories of the 1910 Mexican Revolution, and the day of the dead traditions from 
Michoacán. 

Chef Vergara holds a Bachelor of Gastronomy from the Culinary Institute of Mexico in Puebla. She was 
an intern in the Principality of Monaco. She studied at the Lycée Technique et Hôtelier de Monte-Carlo 
obtaining a Certificate in Hospitality Marketing and Management and in Art de la Table. Other internships 
included the Hôtel Hermitage with Chef Joel Garault, Les Thermes Marins SPA, Restaurant L’Hirondelle, 
with chef Jacky Oberti. She also holds a M.Sc. in Food Safety Management from UCIMEXICO.

The Mexican Pavilion is pleased to welcome our Culinary Arts Team from the 
Gastronomic Businesses Program at “ÚNICO Universidad” of the ”Universidad 
Autónoma de Guadalajara”.  Head Chef Fernanda Vergara Bonilla and 
undergraduate students: Argenis Alfonso Tadeo Gradilla Ortiz, José Avalos 
Cerecer, Bruno Larios Larios, Raguel Antonio Galván Gutiérrez have created 
Mexican culinary gems with a landscape of flavours that will delight all palates. 

ABOUT THE MEXICAN PAVILION PERFORMERS

ABOUT THE CULINARY ARTS TEAM

Fernanda Vergara
Head Chef

Thank You!

Ángel Ciro Silvestre
Ballet General Director

José Demetrio 
Fernández Morales
Artistic Director

Raguel Galván
Undergraduate student

Argenis Gradilla
Undergraduate student

José Ávalos
Undergraduate student

Bruno Larios
Undergraduate student
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Handbags
Necklaces
Bracelets
Earings
Sweaters
Scarfs
Silver pendants
Original Panama Hats   

CEL: (204) 5581890
FB: @uminahandmade
IN: umina-handmade.com/
priscalderon17@gmail.com

Umina is a family company with latin 
roots that combines the fascination towards 
the “business, travel and fashion”   
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Call today  
(204) 952-3334 
sotello.ca

¡ Hablamos  
Español !

Sebastian Sotello 
REALTOR®

Roberto Sotello 
REALTOR®

Whether you’re thinking of buying, selling, or building—
we bring the experience, knowledge, and drive to make 
your vision a reality. 

Our clients enjoy a full service  
experience including:

 FREE home staging services

 FREE photography & video service

 FREE moving truck rental

 TOP 3% IN ALL  
ROYALE LEPAGE SALES 

ACROSS CANADA

Making 
Winnipeg 
yours.
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Home Of  The

TACOS
3  Per $5.00 

Great Taste    
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Great Value 

Everyday

BMC MARKET - TAQUERIA
TAQUERIA

MARKETBMC

Consulado General de 
México en Toronto
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MOST CREATIVE ENTRY WINS!

ENTRY ENDS AUGUST 17

1. Follow us on Instagram
    @vantagestudios

2. Take a fun picture at 
    the Mexican Pavilion
3. Tag us, and use the 
    following hashtag

#PSprintorama

FOR A CHANCE

PRINTSHOP
GIFT CERTIFICATE

HOW TO ENTER

$100
TO WIN A

*Gift certificate can be used for in-house printing and design.

madeformaking.com



14

www.olabeer.ca
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PLEASE ENJOY RESPONSIBLY. Jose Cuervo
® Tequila are trademarks owned by Tequila Cuervo La Rojena, S.A. de C.V. ©2019. Imported by Proximo Spirits, Jersey City, NJ.

josecuervotequila josecuervo.com cuervo

100% AGAVE.
0% COMPROMISE.




