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The Partner

MADE IN TEXAS
Founded by Liz Lambert in 1999, Bunkhouse Hotels is a lifestyle brand 
of small to mid-sized hotels focusing on community, art and music. 

The Standard Hotels acquired 51% of Bunkhouse in 2015.

MIRA & TRES SANTOS
Hotel San Cristóbal is located within the Tres Santos development, owned 
by Mira, a real estate development company based in Mexico City and half 
owned by Black Creek, a Denver based real estate company. MIRA bought 
1,100 acres to develop a “a new mindful living community” called Tres Santos.

HOTEL SAN CRISTÓBAL
..will be Bunkhouse’s first hotel outside the US, in Todos Santos, Mexico, 
less than a one hour drive from Cabo. It will be a two-story 32 room 
property on the beach with luxury amenities, hiring between 60-70 

employees.

EXISTING PROPERTIES
Bunkhouse have four hospitality properties, excluding Jo’s Coffee, in Texas 
and have recently taken over the Austin Motel, Austin and soon to open Hotel 

San Cristóbal in February 2017.
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TODOS SANTOS
• Population: 6,500 – 9,000 (depending on seasonality), established 1723.

• Mix of locals & expatriates who started arriving in the 1980’s after the highway was paved from Cabo to La Paz.

• Attracts surfers, yogis, wild-life enthusiasts, artisans and retirees.

• Sleepy fishing town which used to be the center of sugar cane cultivation.
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“I welcome development, but it must be sustainable. That hotel? I look at it with hate”
~ Luis Núñez Cadena, 75, fisherman since 1952 (aged 12), Punta Lobos Association

“It’s a good thing for the community. We don’t understand what the others are 
fighting for, what they’re looking for.”

~ Jose Augustin Orozco Cota, President of other fishing association
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•  One of the two fishing associations, the Punta Lobos Fishing Cooperative, felt that the Tres Santos 
 Development (including hotel,  homes, shops, restaurants & beach club)  “encroached 
 on a stretch of beach the fishermen have used for generations to park their vehicles, store their 
 boats and handle their catch”.*

•  They had further concerns regarding the project’s impact on the natural ecosystem and the 
 effects of a new sea wall on beach erosion. One of the greatest worries was the stress on the 
 water supply, a vulnerability of the region.

•  This led to blockades of the road leading to construction, lasting three months in one case.

•  The fishermen then gained the support of the politicians and the growing expatriate population.

The Challenge
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•  Tres Santos agreed to build a new parking area, workspace on the beach and relinquish concession  
 rights in the areas where fishermen have traditionally worked.

•  They will build a desalination plant for all their potable water needs, sparing the municipal water 
 supply additional burden.

•  They are encouraging of the fishermen to remain at this location, claiming that “people in the hotel are 
 going to love it”.

•  The other fishing association are welcoming of the development, seeing it as positive for the community.

•  They have received all regulatory permits and have done nothing illegal.

However…

 *New York Times article, Is this Giant Baja Resort Sustainable? Depends who you Ask, July 20, 2016
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Solution
Tres Santos have since swayed opinion with the exception of a reluctant handful of fishermen amongst the 300, through 
implementing various community projects. These included sponsoring the local baseball team and soccer teams, paying for 
the fishermen’s boat repairs and motors, offering free English classes and hiring locally.  

SAIRA played an integral role in demonstrating their commitment to the community. By offering high quality hospitality  
education based on the teaching of Cornell’s Hotel Schools to locals fee of charge, public opinion of Tres Santos & Bunkhouse 
improved further.  Hotel San Cristóbal became a potential employer, offering future career opportunities vs. a vehicle solely 
bringing tourists and expats to Todos Santos, encroaching on the fishermen’s place of work and using up the water supply. 

By educating the locals about Bunkhouse’s brand values, they learned about the sustainable, community-driven hotel brand 
entering the market and saw firsthand how Tres Santos was investing in their future with high quality education leading to 
career opportunities. Through SAIRA, locals learned the meaning of sustainable hospitality, of Bunkhouse but perhaps equally 
importantly, they learned life skills to use in whichever direction they chose.

A POP-UP HOTEL SCHOOL,
 SPONSORED BY TRES SANTOS

PART-TIME OVER NINE WEEKS FOR THE LOCALS OF TODOS SANTOS
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•  Created an innovative, bespoke curriculum focusing on values and skills directly sought after by 
 hotel operators. 

•  Taught content collated from a unique blend of Cornell’s School of Hotel Administration (SHA)    
 combined with latest industry research and incorporating Bunkhouse’s orientation.

•  Identified guest speakers, industry leaders and visiting teachers.

•  Sought out the high quality teaching of Cornell alumni, professors and students. 

•  Personal interviews of 80 applicants.

•  Assisted in identifying top students to be hired by Bunkhouse.

•  Oversaw 50-75% of classes.

•  Ensured all students achieve 85% or higher on final examination.

•  Content of examination based on pre-approved curriculum by Bunkhouse.

What We Did

Creation of curriculum

Speaker Series

Trained teachers, interviewed students

Supervision
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The world of hospitality

Bunkhouse orientation

Once students understood what it is, why it happens, 
how much it impacts and costs a company and the 
pros and cons of remaining loyal to a brand or hotel, 
we aimed to reduce attrition through knowledge and 
emphasized that students must stay in their next role for 
a minimum of 90 days.

Education on turnover

Life skills

Students learned about major brands and global 
hospitality. They created their own career paths within 
hotels and learned about today’s concerns including 
AirBnB, brand loyalty and the needs of the millennial 
traveler.

Bunkhouse’s orientation was incorporated into the 
curriculum so that students would have a head start 
when beginning work, saving the hotel time and money 
on training.

Emotional intelligence, cultural intelligence, reading 
body language, service recovery, mindfulness and 
so on were taught through role-plays, video content, 
excursions and guest speakers.

w h a t
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all-inclusive teaching 
Bunkhouse

Locals

48 students were selected from 80+ applicants. Students were 
selected from Todos Santos and were recruited via flyers and word-
of-mouth. All students who were interviewed were at least 18 years old 
with a strong desire to learn. 

Students

Cornell 

It was key that the General Manager, Director of Operations, Founder 
and as many members of Bunkhouse as possible meet the students 
and hold Q&A sessions. Classes were held for one day onsite for 
students to familiarize themselves with the property.

Several hotel owners and local business owners were interested in 
hiring the students as well as acting as guest speakers in class. The 
students visited a range of hotels from sustainable eco-retreats 
to boutique hotels to luxury, five-star beach properties. Two  
bi-lingual teachers, one a graduate from SHA and the other  
working for Tres Santos, were hired to oversee and lead the classes, 
both were familiar with the material being taught and the structure 
of the school. 

Professor Kwortnik from Cornell’s School of Hotel Administration (SHA) 
led a 1.5 hour lecture for the students on Service Recovery via Skype. 
Kristin Stinavage, a CIA and SHA graduate led an F&B week including 
kitchen & cooking skills and a master chef competition. James Levine 
& Evan Kharrazi, SHA alumni, were guest speakers sharing thier 
experiences at the W and Four Seasons Hotel.

w h o
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Low season

Pre-opening*

The L.A. pilot of SAIRA was over eight weeks, twice a week for two 
hours per lesson. Student feedback indicated that more time was 
needed and would have been appreciated to fully understand the 
material.  Therefore the program was extended in Todos Santos to 
three days a week, three hours a day, in mornings or afternoons.

80-90 hours of content
Ideally the program is held as it was in Todos Santos in the low season, also 
known as hurricane season, where hotels, restaurants and shops close 
down and locals have both time on their hands and an interest to learn. 
This time of year also means hotel managers had more time to lead tours 
and invest time in meeting the students.

The SAIRA program graduated directly before a four-week intensive hospitality English class for SAIRA graduates, 
included in the SAIRA budget. These English classes focused on the vocabulary most needed to be able to 
work in hospitality. SAIRA graduates enrolled in English Classes completed the English lessons directly before 
the interview and hiring process for Hotel San Cristóbal. Too much time in-between the end of the course and 
beginning careers in hospitality is avoided. 

* The program can be held post-opening or pre-opening, depending on the need of the hotel operator.

w h e nw h e nw h e n
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Colarado State University 
Research Center

Locals

The local winery held two tours for the students followed by wine 
tastings. Students were taught how to describe the correct wines 
to pair with food, as well as how to serve and present the wine.

Wineries

Fine dining experiences

Two classrooms (with Wi-Fi and projectors) were leased from CSU Research 
Center, part of the Tres Santos development. The rooftops provided a perfect 
yoga setting for students as well as a change of scenery from the classrooms.

Several hotel owners and local business owners were interested in hiring the 
students as well as acting as guest speakers in class. The students visited a 
range of hotels from sustainable eco-retreats to boutique hotels to luxury, five-
star beach properties. Two bi-lingual teachers, one a graduate from SHA and 
the other working for Tres Santos, were hired to oversee and lead the classes, 
both were familiar with the material being taught and the structure of the 
school. 

It is important students experience service from the eyes of 

the guest. 48 students enjoyed a three-course fine dining 

experience at sunset at the Mirador restaurant to later discuss 

and critique in class.

w h e r e
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Community and a support system is created outside of the classroom, on winery tours, during 
morning rooftop yoga sessions, at fine dining experiences and bartending lessons in hotels. 

While knowledge learned in the classroom is intended to be absorbed, memories outside the 
classroom are engrained to ensure graduates remain a tight knit community even after graduation.

Learning outside of the 
classroom
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Sourced major percentage of workforce 
pool from SAIRA graduates

Marketing, CSR & PR 
opportunities

Complimentary
E-Cornell

Strengthened 
relationships with 
local businesses

25 well-trained, local employees with 
a deep understanding of boutique 
luxury hospitality and operations (30% 
of workforce).

Marketing, CSR and PR opportunities for 
sustainable practices with additional tax 
benefits for donating to SAIRA, a registered 
501c3 non-profit organization.

Four E-Cornell complimentary courses 
were offered for the top four  students. 
Two graduates have already enrolled in 
courses.

Overall Bunkhouse & Mira are perceived 
favorably for having invested in the 
local community, giving them full-time 
employment and raising the overall level of 
service in Todos Santos. 

B E N E F I T S
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ROI to the SAIRA student:
86% success rate

29 of the 42 SAIRA graduates submitted resumes 
to work at either the Hotel San Cristóbal or the 
restaurant, Jazamango, both part of Tres Santos. 

25 of the 29 interviewed graduates (86%) will be hired 
after interviews into both entry level and mid-
management positions. 

 A total of 40 of the 42 graduates work in hospitality.

We continue to track them for 90 days post 
employment. 

ROI to Bunkhouse Hotel:
100% success rate

Bunkhouse were looking to fill a minimum of 25 
positions at Hotel San Cristóbal from the SAIRA 
graduates, all of which were filled.

ROI
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AMAR LALVANI
 (CEO, STANDARD HOTELS)

HERVE BLONDEL 
(GM, HOTEL SAN CRISTÓBAL)

ERNEST GLESNER
 (DIRECTOR AT TRES SANTO, BCS)

“The SAIRA Hospitality School brought an incredible educational opportunity to the people of 
small Mexican town I live in. By connecting with the local community in a very professional
 heartfelt personal manner the SAIRA School was able to not only teach people skills in the 
bar and restaurant business, but also in life’s challenges.  

I was surprised by the turnout of students that signed up for the classes and even more excited by 
the fact that 95% of the students continued with the class and graduated. 

Harsha brought something to the community, something very special, and most of the students are 
now working in hotels and restaurants in the surrounding community”.

“An impactful and innovative concept, SAIRA Hospitality’s pop-up school had an invaluable impact 
on Bunkhouse’s ability to integrate with and bring benefit to the residents of Todos Santos, teaching 
best in class hospitality skills and bringing real jobs to the community while providing our guests a 
world class experience delivered with local flair and talent. We intend to work together with SAIRA to 
train people in their local communities across our country and eventually around the world.”

“I had the opportunity to experience Harsha’s hospitality in motion in Todos Santos. Not only was I 
impressed by the quality of the classes given but the genuine hospitality taught.

100% of the students that entered the class finished and participated in the course. We hired more 
than half of the class (not all of them applied for jobs) and each time we were interviewing one of 
them you could easily tell who was a SAIRA student.
At the beginning I was not certain it would have any impact but at the end I was very impressed and 
became a fan of SAIRA Hospitality.”
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“For the past three months, since the start of SAIRA, the fishermen have not complained 
at all. They are fishing as they always do. There is no longer any negativity towards 
Tres Santos as so many locals are getting hired and Tres Santos, thanks to SAIRA, is 

providing opportunities for locals.”
~ Ernest Morgan, local fisherman
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I couldn’t be more excited about the work SAIRA did in Todos Santos — It’s real and it’s 
life-changing, and I’m excited to see where we can take it in the future with you.

~ Liz Lambert (with Herve Blondel, GM, HSC)
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The SAIRA Graduation

Raul Luna used to work with 
his father making and selling 
furniture. He is excited to start at 
HSC in the food and beverage 
department, learning how to 
be a bartender. In five years, he 
hopes to have his own business, 
something to call his own.

Gilberto worked previously at a 
small hotel in Todos Santos as a 
waiter where he felt undervalued. 
He enjoyed being  a waiter and is 
excited to work at the HSC with an 
international hotel company that will 
recognize his value.

Dirceu worked as a gardener 
and mechanic before taking 
the SAIRA program. He starts 
at the Hotel San Cristóbal as a 
houseman in February,

Ileana, never having worked 
before, will be starting at the bell 
desk. She has plans to work her 
way up to the Front Desk after she 
gains some experience at HSC.

Their stories…
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“This afternoon we had a very emotional interview with a woman named Fatima who has 
been out of work for some time and has two children. She heard about SAIRA’s hospitality 
class from Judy but did not have the 500 pesos to pay for it so she put up her baby’s gold 
necklace as collateral. In the process of the interview she told us that prior to SAIRA’s class 
she did not know how to deal with her emotions and had separated from her husband 
because they just could not find a way to communicate. Over the course of the class she 
learned how to avoid “hitting a wall” and breaking down. She learned how to open up and 
share her emotions. She said SAIRA gave her so many skills that she could use, not only in 
hospitality but in life, and since the end of the class she’s been able to repair her relationship 
with her husband. She started to sob and say that she would never be more thankful for 
anything”. (Fatima’s interview)
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After years of owning his own coffee shop, “Cafelix”, Felix has seen major improvements after applying what he learned at SAIRA to his own 

business. He says business has never been better and would like to be an Ambassador for SAIRA. He is now thinking of on starting his own hotel 

one day, expanding Cafelix to “Hotelix”.

*The graduation was held at an event space owned by Tres Santos. It was the first time the Cannery was used for a local celebration as opposed to expat 

or tourist events.
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Aury and Taylor both work together, hired during the 
program to take on managerial positions at La Bohemia. 
They are also the first two graduates to take advantage 
of the e-Cornell courses. Aury previously worked with 
her husband at his restaurant. Seeking independence, 
she wanted to learn customer service skills through 
SAIRA.

Brenda scored between 95-100% on all her tests and 
wanted to learn so much that she would ask her cousin, 
Raul, who was in a different class, what he learned, to 
ensure she learned all that she could. 
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Fernanda (below middle) will be working at 

HSC as a waitress whereas Xochilt  who 

before SAIRA owned a food cart selling 

“birria” realized she  wanted a change 

from the food and beverage world and 

interviewed for housekeeping.  Her smile 

during her interview and new found 

excitement for the hospitality industry 

landed her the new role.

Christian (above) continues to work in engineering for Tres Santos, 

he was seeking personal growth from SAIRA and is excited that 

his friends (Raul and  Jilberto), are also working for the same 

development now.

Doralit (right) has never worked in hospitality before but scored 

the highest on all her tests and came across so well in her 

interview that the General Manager of Jazamango asked her to 

be her personal asisstant. Doralit, who used to work at a market, 

will also take on the role of cashier at the restaurant.

Teresa (left), after two years of owning her own business and 

dealing with the stress and health issues that came along with 

it, is excited to work in a hotel for the first time, hopefully in a 

position with less responsibility where she can slowly work her 

way up the ladder.

Mariela (above) used to work at Tel Cel, a 

communications company. She was looking 

for something with a more stable salary. 

She will now be starting at HSC as a purchaser. 
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Judy Morgan (top right) holds a monthly reunion for SAIRA graduates 
to catch up and share their experiences over tacos and margaritas.  
The students are connected through a WhatsApp group which is 
active daily and a smaller group for those graduates working at Hotel 
San Cristóbal.
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 Lilia Karimi
SHA graduate, Accenture, ex-employee 

& SAIRA teacher, Todos Santos
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“I had one of the best experiences working for SAIRA. 
Harsha (CEO) and Lilia (teacher) put together a unique 
curriculum that directly pertained to the people of 
Todos Santos, Mexico and the opening of the hotel. It 
was well-organized and flowed smoothly with class 
time and field trips. I had the freedom to create my own 
curriculum and come up with fun, interactive ways to 
teach the 48 students. We created our very own Master 
Chef Challenge! It was a one of a kind experience that I 
would be more than happy to do again.”.

Kristin Stinavage
SHA graduate, CIA graduate, & SAIRA visiting 
F&B teacher, Todos Santos
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 Judy Morgan 
Tres Santos employee, SAIRA teacher,
Hotel San Cristóbal Sales Coordinator

“SAIRA changed my life in many ways. Firstly, 
I did not know what to expect from SAIRA, I 

actually felt nervous. I was going to enter an 
area that I thought I wasn’t familiar with but 

with Harsha’s help, I learned the amazing 
content of this amazing course. 

I discovered how much I love teaching, I 
met incredible people and made the best 
of friends. SAIRA helped me discover how 
much I love hospitality and brought out my 
leaderships skills. At the same time, I was 

teaching I was learning. The SAIRA content 
helped me with my interview with Standard 

Hotels for the Sales & Event Coordinator 
position at the Hotel San Cristóbal and 

shortly after I got the job.
This is the first step of my dream to become 

a General Manager and that would not have 
been possible without SAIRA. I also met my 

mentor, Harsha Chanrai, an amazing, smart 
and loving person that believed in me. I 

couldn’t be more thankful to her”.
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