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Lobby Interior, Ritz Carlton Dearborn Exterior, Ritz Carlton Dearborn

Call Us For More Information: 
313-565-8888 x166

Corporate Travel Service • www.ctscentral.net
23420 Ford Road, Dearborn Heights, MI 48127

• One evening’s accommodation at the Ritz Carlton, Dearborn
• Admission to the Henry Ford (formerly Greenfield Village) or the Ford Rouge Plant Tour
• Culinary demonstration with renowned head chef Alejandro Garza and pastry chef Amy Belz of the 

Ritz Carlton, Dearborn (see reverse) who will provide your students a hands-on, thematic demon-
stration of the preparation and plating of a three-course meal.  Your group then dines that evening 
in the main dining room on the meal they helped prepare!

• Evening entertainment at “Halloween in Greenfield Village”
• Breakfast and dinner included
• All tips, taxes, and gratuities included

Program Includes
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Chef de Cuisine, Alejandro Garza
Chef Alejandro Garza graduated from Detroit’s Schoolcraft 
College in 1991 before embarking on a professional career 
in the culinary arts.  Prior to his current position with The Ritz 
Carlton as Chef de Cuisine, Chef Garza earned a 
distinguished reputation as the Head Chef at “Fonte d’Amore
Restaurant” and at “The Henry Ford”.

Chef Garza’s passion for cooking and ethnic cuisine is 
inherited from his mother who loved preparing meals for 
Alejandro’s family. He enjoys cooking from the heart and 
values the feedback he gets from all of his many guests who 
dine at The Ritz-Carlton in Dearborn, Michigan. Using locally 
grown produce is very important to Chef Garza as well.  He 
feels that “we have our best resources in our back pocket 
right here in Michigan”.

Pastry Supervisor, Amy Belz
Amy Belz began her career at “Capital Grille” in Troy, 
Michigan.  There she worked her way through the prep 
kitchen, dessert production, and eventually all stations on the 
line. She also became a certified trainer for the company, all 
while going to college and eventually graduating in 2003 
from Oakland Community College with a Pastry Arts 
Certificate as magna cum laude.  It was then, after 
graduation, that she commenced her adventure at The Ritz-
Carlton, Dearborn.

In 2004 she completed her path with an Associates Degree 
in Liberal Arts from Oakland Community College, graduating 
cum laude, and successfully attaining status as a part of the 
honor society.

Currently she is the Pastry Supervisor as well as a certified 
trainer for the pastry kitchen at The Ritz-Carlton, Dearborn.

Chef For a Day at the Ritz – by Corporate Travel Service 313-565-8888 x166

Step back in time to a turn-of-the-20th century 
Halloween. Follow an endless path of hand-
carved jack-o-lanterns, meet haunting 
characters along the way, and feel the 
whoosh as the headless horseman rides by!  
Make stops at several themed stations spread 
throughout the Village. It’s frightfully fun for all! 

Alternate evening activities available.  Contact on e of our representatives for details.

A CHILLING way to enjoy your evening – If you have t he courage !


