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Miguel’s Restaurant in Puerto Peñasco is located in the Peñasco del Sol Hotel, on the beach.

Miguel’s
at Rocky Point
(This is another in a series of articles profiling The DesertLeaf’s restaurant- and foodrelated advertisers. This is not a review.)
ucsonans who crave a beach vacation routinely head for Rocky Point
in Sonora. It’s a convenient destination
for families, romantic couples and anybody who likes to play in saltwater. In
addition, it’s a special venue for business

T

seminars, family reunions and weddings.
Whatever the reason for the visit, it’s a
great place to dine.
Miguel’s Restaurant is located in the
Peñasco del Sol Hotel. Executive Chef
Felipe Gastelum and his staff have created a variety of buffet meals for large gatherings, as well as lunches and dinners for
individual diners. The menu combines
the best of many world cuisines, includ-
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ing American, Mexican, Italian, German
and Middle Eastern. Fresh fish and
seafood are available in hot grilled dishes
and as sushi. The restaurant prepares
boxed lunches for guests who want to
picnic on the beach. The dessert menu
features delicacies like tequila parfait,
sponge cake with Kahlúa mousse and
pear Charlotte.
Food and Beverage Manager Omar
Rosales says, “Chef Gastelum has a
nationwide reputation as a top chef. He
can cook anything, but he never forgets
that Mexican touch.”
The resort convention center seats
400 people and is equipped with the latest audiovisual technology for business
presentations. Weddings are usually held
in the grand salon, where windows provide a backdrop of the beach.
Then there are the spa and pools.
Everything about the resort and its restaurant invites the weary and overworked to
come on down and get pampered.
Rosales himself embodies Miguel’s
spirit of service. The 25-year-old former

Tucsonan spoke to the Desert Gourmet
about the restaurant and his part
in making sure guests dine well and happily.
Born in Chihuahua, Rosales spent a
year in Chicago as a high-school
exchange student. He began learning the
restaurant business at Miguel’s in
Tucson, where he worked in sales. After a
year and a half he was sent to the Rocky
Point Miguel’s, where he took on the job
of food and beverage manager. The
change of location combined with new
responsibilities and the hectic pace of a
resort restaurant are, according to
Rosales, a valuable learning experience. “I
believe that learning new things is the
best payment,” he says. “I’m learning as
much as I can every day. I love my job. I
don’t cook. I think I would enjoy it if I did
it, but it’s not my thing. I like the service
aspect of a restaurant a lot. I’m very
picky. I know that when guests come here
from the United States they expect everything to be on time, and that’s one thing
I’m very particular about. I make sure
things happen when they’re supposed to
happen.”
A resort restaurant is not just about
prompt service, Rosales adds, but service
with a smile. “People come here on vacation. They’re in a happy mood and the
service people need to reflect that,” he
says. “That’s another thing I emphasize
with my staff. We don’t want to just give
normal service here. We go above that.
We treat each guest like a friend we have
known for years. They want to have a
great time here, and we help them.”
Rosales spends his day checking on
everything from plate presentation in the
kitchen to beverage service for guests by
the pool. “I try to please everybody and
keep an eye on everything, so I have to be
everywhere,” he explains.
Rosales stays on the go all day, every
day, and the pace can tire out even a
motivated young man. Rosales says the
rewards more than make up for fatigue,
however. “It’s worth it when people come
up and thank you for a good evening and
they’re happy,” he adds.
When Rosales sits down to relax and
refuel, he enjoys his favorite meal at
Miguel’s. It’s the Mexican plate featuring
tender steak, enchiladas and chile relleno.
“I like it because it combines three of my
favorite flavors,” he says.
The Peñasco del Sol Hotel and Miguel’s
Restaurant are about a 3.5-hour drive from
Tucson. Telephone 011-52-638-383-0300.
The telephone staff is bilingual.
Travel Tip
Travelers returning to the United
States from a land port of entry should
bring documentation of citizenship. This
can be a passport, passport card,
enhanced driver’s license, enhanced tribal card, military identification with military travel orders, or driver’s license plus
birth certificate or driver’s license plus
certificate of citizenship. Check with U.S.
Customs and Border Protection for
updated information.
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Linda Brewer is a local freelance writer.
Comments for publication should be
addressed to letters@desertleaf.com.

