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DEER VALLEY RESORT FEATURES CHEF RYAN ARENSDORF, DUCKHORN VINEYARDS  
& CHEF LEE ANNE WONG AT THIS SUMMER’S TASTE OF LUXURY SERIES 

 
 

DEER VALLEY RESORT; PARK CITY, UTAH (May 22, 2024) – Deer Valley Resort announces their much-

anticipated Taste of Luxury Series, showcasing award-winning Kansas City BBQ, fine wine experiences, 

and multi-course dinners this summer. The exclusive Taste of Luxury events will be held July 13-14, July 

20-21 and Aug. 15 – 17, 2024.   

“Our mouths are already watering as we prepare our unique collection of culinary events at this 

summer’s Taste of Luxury Series,” said Deer Valley Resort VP of Food & Beverage Jacob Musyt. “From an 

unforgettable summer BBQ to exquisite food and wine pairings and exclusive hands-on cooking classes 

with our guest chefs, we are thrilled to present such culinary prowess at these highly sought-after 

events.” 

Chef Ryan Arensdorf of Kansas City returns for the second annual Taste of Luxury Smoked Series to host 

an ultimate BBQ feast and personal cooking class. Duckhorn Vineyards and Chef Clement Gelas 

collaborate to offer unrivaled food and wine pairings for truly elevated French culinary experiences, and 

Top Chef Alum Chef Lee Anne Wong brings her Hawaiian influence to prepare three nights of 

unforgettable 6-course dinners. 

 

 

mailto:suenglish@deervalley.com
https://www.deervalley.com/things-to-do/activities/taste-of-luxury-series


Tickets are available at deervalley.com for the following Taste of Luxury Series events:  

Chef Ryan Arensdorf of Kansas City | VIP Meet and Greet Reception & Dinner / Optional Concert 
July 13, 2024 
VIP Reception 4 p.m. | Dinner 4:30 p.m. 
Silver Lake Lodge & Royal Street Deck 
(Guests will park at Snow Park and enjoy a scenic chairlift ride on Silver Lake Express to and from dinner) 
 
VIP Reception & Dinner & Jason Isbell and the 400 Unit Concert: $200 per guest  
VIP Reception & Dinner Only: $150 per guest  
 
This VIP meet and greet reception and dinner is a “welcome back to Deer Valley dinner” for Kansas City’s 
own Chef Arensdorf. Diners will mingle with the culinary teams, Deer Valley’s Director of Beverage, and 
the Executive Chef of Deer Valley while enjoying a live band and tasting some of the smoked and grilled 
foods that have made this Kansas City chef famous. Following a BBQ feast, guests can head to the 
optional Jason Isbell and the 400 Unit concert at Snow Park Amphitheater.  

 
Chef Ryan Arensdorf of Kansas City | Hands-On Cooking Class 
July 14, 2024  
2 p.m. 
Silver Lake Lodge  
 
$180 per guest  
 
Learn BBQ secrets from Chef Arensdorf in this hands-on cooking class. Deer Valley’s own culinary team 
joins Chef Arensdorf at the Silver Lake Lodge for this one-of-a-kind culinary experience which includes 
lunch and a beautiful wine or local beer pairing. 
 
Photos of Chef Ryan Arensdorf during the 2023 Taste of Luxury series are available at 
https://deervalley.widencollective.com/c/bjtfxwax. Please credit any image used to Deer Valley Resort. 
 
Duckhorn Vineyards Taste of Luxury Series | VIP Meet and Greet Reception and Dinner 
 July 20, 2024 
 VIP Reception 5:30 p.m. | Dinner 6 p.m. 
 Deer Valley Café Deck 
  
VIP Reception & Dinner: $150 per guest  
Dinner Only: $125 per guest  
    
Talisker Club Executive Chef Clement Gelas takes center stage alongside the esteemed Duckhorn 
portfolio and renowned winemaker Cardiff Scott-Robinson of Paraduxx for this VIP meet and greet 
reception and dinner. The Deer Valley culinary team will provide passed appetizers to pair with a 
welcome glass of wine, and a live trio will be the soundtrack to the evening’s 5-course dinner, all paired 
perfectly with a collection of Duckhorn and Paraduxx wines. 
 
  
Duckhorn Vineyards and Paraduxx Winery Tasting with Seasonal Culinary Selections 
July 21, 2024 
2 p.m. 
Deer Valley Café Deck 
  
$125 per guest  
   

https://www.exploretock.com/deer-valley-resort-park-city/event/484345/vip-meet-and-greet-dinner-and-concert-with-ryan-arensdorf
https://www.exploretock.com/deer-valley-resort-park-city/event/484374/bbq-cooking-class-with-chef-ryan-arensdorf
https://deervalley.widencollective.com/c/bjtfxwax
https://deervalley.widencollective.com/c/bjtfxwax
https://www.exploretock.com/deer-valley-resort-park-city/event/484547/vip-reception-and-dinner-with-duckhorn-wine-and-chef-clement-gelas
https://www.exploretock.com/deer-valley-resort-park-city/event/484567/wine-tasting-with-duckhorn-and-paraduxx-wineries


Taste and learn about an amazing selection of wines from the Duckhorn and Paraduxx wineries led by 
winemaker Cardiff Scott-Robinson. Cardiff will dive deep into the process of wine making and the subtle 
art of blending. The Deer Valley culinary team will be on hand to pair a fantastic seasonal lunch to 
complement the overall vision of the afternoon. 
 
Photo assets for Duckhorn Vineyards can be found here https://www.duckhornportfolio.com/trade-
media. Please credit any images used to Duckhorn Vineyards. 
 
 
Chef Lee Anne Wong and La Colombe | VIP Meet and Greet Reception and Dinner 
Aug. 15, 16 & 17, 2024 
VIP Reception 6:45 p.m. | Dinner 7:30 p.m. 
Empire Canyon Lodge 
 
VIP Reception with Dinner: $225 per guest  
Dinner Only: $175 per guest  
  
Chef Lee Anne Wong partners with Deer Valley’s world-renowned culinary team to source the highest 
quality ingredients from Utah, in addition to unique ingredients she will bring with her from Hawaii, to 
prepare an elaborate 6-course dinner on three separate nights. A special selection of wine and cocktails 
from wine importers and local spirits producers will be thoughtfully paired with each course.   
 
 
Chef Lee Anne Wong | Hands-On Cooking Class 
Aug. 17, 2024 
1:30 p.m. 
The Brass Tag 
 
$250 per guest 
 
Sip wine and cook alongside Chef Lee Anne Wong as she shares her kitchen wisdom. Prepare signature 
dishes and gain tips and tricks from this Top Chef alum and owner of Honolulu’s Koko Head Café, an 
esteemed island-style brunch house.  
 
 
For more information about the Taste of Luxury Series at Deer Valley, visit the resort’s website at 

deervalley.com, or contact Deer Valley Vice President of Marketing Susie English at 

suenglish@deervalley.com or 435-645-6512.  

### 

 
About Deer Valley Resort 
Deer Valley Resort located in Park City, Utah, revolutionized the ski industry by providing the first-class 
service one would receive at a five-star hotel. The ski-only resort currently offers 21 chairlifts, 103 ski 
runs, six bowls, 300 annual inches of powder, 2,026 acres of alpine skiing, limited lift ticket sales, 
numerous restaurants, three elegant day lodges, hundreds of luxury accommodations and a renowned 
Ski School and Children’s Center. In August 2023, Deer Valley made a significant announcement 
regarding its major terrain expansion, which will extend the skiable area to a total of 5,726 acres. Deer 
Valley is honored to be ranked as the United States’ Best Ski Resort by the World Ski Awards for 11 
consecutive years. 
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