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Dear SeaDreamers,
 
In this and future issues, it will be our pleasure to shine the 
spotlight on our wonderful crew, including our Hotel Managers 
and Executive Chefs. We hope to give you some additional 
insight into who they are; both behind the scenes and at home.
 
We know how much you value their talents and professionalism. 
They all work extremely hard to lead their teams during each 
voyage to serve a palette of wide-ranging and eclectic menus, 
and to deliver award-winning service. Judging by the cumulative 
guest feedback and ratings, they are all extremely good at what 
they do. I hope that you enjoy getting to know them a bit better 
as we focus on them in the upcoming issues of the SeaDreamer.
 
Enjoy this issue, and see you on the yacht soon!
 
Tom Carlson

SVP Hotel Operations



A MOMENT WITH 
A TRUE PRO
Christophe Cornu
The best part of coming back aboard? Being 
welcomed by your favorite crew members who we 
can’t thank enough for making your personalized 
SeaDream experience possible. In this issue, 
we check in with our dedicated Executive Hotel 
Manager, Cristophe Cornu, who has been with us 
from the very beginning. 

SD: How long have you been a member of the 
SeaDream family?
CC: I have worked with SeaDream Yacht Club since the 
very beginning of the company and am proud to be an 
“Original Team Member”. I was onboard the maiden 
voyage of SeaDream in Venice on September 1, 2001, 
when our very first SeaDream voyage set sail. 

SD: In your own words, what makes 
SeaDream so special?
CC: SeaDream has become my second home (I actually 
spend more time aboard the yachts than at home) and I 
welcome every single guest on every single voyage as 
a guest in “my home”.  During the years aboard, I’ve 
dedicated a lot of my time to teaching the team about 
the importance of details, the little things that make 
the onboard experience a memorable vacation, and 
the yacht a home-away-from-home.

SD: How does SeaDream feel like family to you? What makes SeaDream so unique?
CC: I really feel at home when I am aboard and enjoy every second of my job. When I turned 50 in June, I 
was aboard SeaDream II and the crew arranged a surprise birthday party for me that I will never forget. The 
housekeeping team put on a dance show for me, and our pastry chef made the most beautiful cake. That was 
very thoughtful and it touched me a lot. I was aboard working, but it felt like I was among friends and family, just 
like being at home.

We welcome you back aboard to create those once-in-a-lifetime moments, again and again. Christophe and his 
fellow Hotel Managers look forward to seeing you soon.

1



Instructions
1. In medium-sized pot, slowly bring half the cream, 
and cocoa powder to a boil, mixing the cocoa 
powder thoroughly.

2. Once the cream has reached a boil, remove from 
heat.

3. Add the chocolate chips and stir until smooth and 
creamy. Mix in remaining cream. Set to the side.

4. In another medium pot, mix sugar, salt, milk, & chili 
and heat to a very low simmer.

5. Put the egg yolks in a small bowl and lightly beat 
until smooth. Add some of the milk & sugar mixture 
to the yolks one cup at a time to slowly raise the 
temperature of the yolks. After about half of the milk 
mixture is incorporated in the yolks, add the yolks to 
the milk mixture.

6. Using a wooden spoon, heat the milk and egg 
mixture over medium heat stirring constantly to 
create a custard. Occasionally, scrape the pot to 
prevent the custard from sticking. 

The custard is ready when a thick coat of custard 
sticks to the wooden spoon

7. Place a strainer over the chocolate mix and slowly 
strain the custard into the chocolate to separate the 
chili and any egg that may have cooked. Mix until 
everything is a uniform chocolate color. Add in the 
vanilla and mix.

8. Cool the chocolate in the refrigerator or in an 
ice bath. Place the chocolate in the pot without 
completely immersing the pot. Once cooled, place 
in ice cream maker. Freeze in an airtight container 
for another 3 - 4 hours or overnight. If you prefer soft 
serve ice cream, enjoy immediately.

9. No ice cream maker? Put the chilled chocolate in 
a container and place in freezer. Mix the ice cream 
every 30 min, breaking up all the frozen pieces. If 
possible, use a hand mixer or immersion blender. 
Repeat for 4 hours, then let the ice cream freeze 
completely for another 4 hours or overnight.

BRING THE DREAM CUISINE HOME 
Chocolate Chili Gelato
One of our newest and unique desserts created by our chefs has been a hit with our guests. You can make 
this chocolate ice cream with a ‘kick’ in your very own kitchen with this highly requested recipe.

Ingredients
-  2 cups heavy or whipping 

cream, divided

-  1 cup whole milk

-  2 dried chilis split in half, 
with seeds

-  1 cup sugar, granulated

-  Pinch of salt

-  4 tbsp Dutch 
unprocessed cocoa

-  6 - 7 oz dark or semi-sweet 
chocolate, chopped

-  5 egg yolks

-  1 tsp vanilla extract
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As time passes, we recognize the need to introduce some new and exciting 
dishes. At SeaDream, we don’t necessarily want to be conventional, but 
rather a bit exciting and different. Our new breakfast selections reflect that 
difference with these new items:

- Nordic Delight  Homemade Hash Brown Potatoes topped with 
Smoked Salmon, Poached Eggs, Spinach, Hollandaise and Keta Caviar

- Nutella-Banana Crepe Swedish Pancake Rolls filled with Nutella 
and Bananas

- Truffled Egg Brioche Black Truffle Scrambled Eggs on Sautéed 
Spinach in a Brioche Bun with Pancetta Crisp

- White Blanket Steamed Green Asparagus folded in a Herb, Tomato 
& Cheese Egg White Omelet served with Grilled Tomato.

These are but a few of the 22 new savory and sweet items that are served 
for breakfast during the course of a typical SeaDream voyage. Bon Appétit!

Nordic Delight

Truffled Egg Brioche

KEEP INDULGING. “WHY NOT?” 
– Chef Tomasz

DELICIOUS NEW 
BREAKFAST ITEMS

Get the scoop from our expert chefs! In this issue, Chef Tomasz shares 
some of his personal favorite dishes and how he is inspired to deliver 
SeaDream’s award-winning cuisine.

SD: What is your favorite dish to prepare for our guests? 
CT: Personally, I don’t think I have a favorite dish, I just love to cook. What 
I will say, though is that quality of food is very important to me. I love fresh 
fruit and vegetable markets. 
I like the whole process of planning a menu, and preparing for different 
special occasions. I like to make salads from scratch, getting the marinade 
just right for the meat, thinking up a vegetarian selection for those that 
can’t eat meat, and making sure all the right condiments are there as well.

SD: What about at home?
CT: In terms of food preparation and what is a “favorite” in my home, I 
tend to prepare meals in the Italian tradition: grilled foods, the finest of 
olive oils, garlic, salt & pepper, plenty of salads, ripe vegetables, pasta 
and of course some great wine.  A favorite at home with my kids is French 
toast. It’s very easy to prepare, and the smiles are priceless.
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We were thrilled to meet Lloyd on a recent voyage, and asked him a 
few questions:

SD: What is your background in cuisine and specifically with pastries?
LR: For me, my expertise is in bakery and patisserie, which has always 
been my passion right from the start of my career. It helps me to explore 
different skills, techniques, flavors and creativity to suit different palates 
all across the globe.

SD: What is your favorite dessert to serve aboard?
LR: Creating desserts is my passion and I love making sweets that allow 
our guests to truly indulge. Chocolate inspires me and brings out the best 
of my creations on a whole different level.

SD: What is something exciting you are looking forward to in 2018?
LR: In 2018, I would like to introduce some new pastries and petit fours, 
elegant and simply tasteful bite-size cakes to add to the fashionable and 
artistic dessert menu. (SD: On a side note, we had the opportunity to 
attend the taste-testing of the new petit fours- and they were fabulous – 
read on)

SD: Tell us a little bit about the new petite fours that you now make.
LR: I created a soft moist milk chocolate cake and a strawberry silk mousse 
cake. The purpose behind this is to enjoy a small peice of each cake after 
dinner, something unique and beautiful.
(SD: did we mention we loved them?)

SeaDream is not just a vacation, but an entirely special experience and 
it’s the perfect gift for this holiday season. You deserve to enjoy a stress-
free holiday, so leave the planning to the experts in personalized service.
Escape the cold winter weather and trade the blustery snow for warm, 
welcoming sands. The SeaDream crew is ready to deliver the best holiday 
experience possible, this season and for many more years to come.

SAYING HELLO IS OH, SO sweet
Meet Lloyd Rodrigues, Pastry Chef

LAST CHANCE! 
Christmas 2017 in the Caribbean



Monte Carlo Roundtrip
May 28 to June 2, 2018
5 Days  |  SeaDream I  |  11820B

Contact your Travel Professional or visit SeaDream.com

SEADREAM & BUBBLES
Perfect Together

“Too much of anything is bad – but too much 
Champagne is just right.” - Mark Twain

“Champagne and SeaDream
have always gone hand in hand. 
Champagne is the perfect 
companion for a decadent meal 
and SeaDream’s award winning 
Chefs will prepare a Menu 
Degustation for the very special 
Winemaker’s Dinner. This is an 
evening where SeaDream’s guests 
can indulge in these elegant 
champagnes and experience 
unique food and wine pairings. 
Since I am a true Champagne 
Lover, and a foodie, the 
champagne voyages are always 
a highlight. And, I must honestly 
say, Taittinger Prelude Grand Crus, 
is also one of my favorite everyday 
champagne. Beautiful on its own, 
but also with the backbone and 
structure to match both elegant 
and complex food pairings.” 

– Ida Dønheim, Wine Director

With our Wine Voyages in 2018, you can sip, taste and experience some of 
the best wines and enjoy private tours to world-renowned wineries. Each 
itinerary pairs the ultimate wine experience with the regions’ most scenic 
backdrops. Whether a seasoned wine connoisseur or new to learning 
about and liking wine, these voyages are a perfect occasion for developing 
a passion and knowledge of wine and cuisine. 

Calvi
St.  Tropez

Cannes
Monte Carlo

San Remo

St.  Barts

Jost van Dyke

Angui l la

Tortola

Norman Is land
Charlotte Amalie

St.  John

Virgin Gorda

St. Thomas  Roundtrip
Nov 17 to Nov 24, 2018
7 Days  |  SeaDream II  |  21845

http://www.seadream.com/voyages/11820B
http://www.seadream.com/voyages/11820B
http://www.seadream.com/voyages/11820B
http://SeaDream.com
http://www.seadream.com/voyages/11820B
http://www.seadream.com/voyages/21845
http://www.seadream.com/voyages/21845
http://www.seadream.com/voyages/21845
http://www.seadream.com/voyages/21845


With so many beautiful locations 
to explore, SeaDream is a perfect 
way to see the best of Spain, 
especially with these two featured 
voyages. La Costa del Sol offers 
white sandy beaches while the 
towns and cities offer a cultural 
mix of classical architecture and 
history.

With the lively nightlife scene 
in Ibiza, SeaDream’s overnights 
allows guests to explore some 
of the best street-side cafés, 
bars and clubs in the world. 
It’s all about creating fun and 
enjoyable memories. Join us for 
festive 2018 Spain voyages.

BIENVENIDOS 
A ESPAÑA  
Welcome 
to Spain!

Ibiza, Spain

Seville, Spain

Barcelona, Spain

Visit seadream.com/voyages

http://seadream.com/voyages
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MAKE IT GRAND 
SeaDream’s Grand Yacht Voyages

Mediterranean 
Route of Discovery
Rome, Italy to Barcelona, Spain
Aug. 18 to Sep. 22, 2018  
SeaDream I
Civitavecchia (Rome), Italy · Sorrento 
(Pompeii), Italy · Amalfi, Italy · Positano, 
Italy · Capri, Italy · Ponza, Italy · Bonifacio, 
Corsica, France · Calvi, Corsica, France · 
Saint-Tropez, France · Cannes, France · 
San Remo, Italy · Monte Carlo, Monaco · 
Nice, France · Roses, Costa Brava, Spain 
· Palamos, Spain · Alcudia, Mallorca, 
Spain · Ibiza, Spain · Barcelona, Spain · 
Denia, Spain · Cartagena, Spain · Motril 
for Granada, Spain · Gibraltar , United 
Kingdom · Puerto Banus, Spain · Malaga, 
Spain · (combo of voyages)

Yachtsman’s 
Grand Caribbean
San Juan, Puerto Rico Roundtrip
Nov. 10 to Dec. 1, 2018   
SeaDream II
San Juan, Puerto Rico · Culebrita Island, 
Puerto Rico · Saba, Netherlands Antilles · 
Gustavia, St. Barts · Marigot, Saint Martin 
· Road Town, Tortola · Norman Island, 
B. V. I. · Spanish Town, Virgin Gorda · 
Fisher’s Cove, B. V. I. · Charlotte Amalie, 
St. Thomas · Cruz Bay, St. John · Sandy 
Ground, Anguilla · North Sound, Virgin 
Gorda · Soper’s Hole, Tortola · White Bay, 
Jost van Dyke · (combo of voyages)

The more you sail the more you save! Come aboard, unpack just once 
and call SeaDream home for as long as you would like. Whether its 2, 3 or 
5 or more voyages, the choice is yours. Book a voyage back to back and 
get 10% off each consecutive voyage segment* Contact SeaDream for 
more information or contact your travel professional and reserve today.

Imagine all the places you’ll visit, while also enjoying your time onboard. 
Suggested itineraries:
*Based on availability, cannot be combined with any other discount.

Amalfi, Italy

Malaga, Spain

St. Thomas, USVI

Virgin Gorda, BVI
Visit seadream.com/grand

http://seadream.com/grand


Featured Guest Testimonials:
“The crew, every one of them, works extremely hard yet they always have 

a smile and are always quick to help. The attitude of excellent service 
permeates the yacht and it was every day, all day, at every meal, at every 
event.  A really great experience!”  

- Bonnie Crabtree, Miami, Florida

“I hate commercial cruises. So I reluctantly signed up for a Sea Dream, and
after a week on the boat, I could not think of one thing that was not done 
to perfection. The food was great, the staff was spectacular, and having 
only 50 couples made this a private yacht cruise. I have signed up for my 
second cruise, and probably will only Yacht with Sea Dream in my future.”

- Pat McGrogan, Fernandina Beach, Florida

THE ULTIMATE CELEBRATION 
Your Own Private Yacht

SHARE YOUR SeaDream Experience!

Want to plan a celebration that will completely redefine how special occasions are experienced? With a SeaDream 
private yacht charter, it’s all about exclusivity with our fantastic crew at your service, and a yacht all to yourself. 
Celebrate a monumental milestone. Gather your family for an epic reunion. Dreaming of a destination wedding? 
Make it a “SeaDream come true with” a multiple destinations Wedding. Add that WOW factor to commemorate 
any occasion that everyone will enjoy and remember for a lifetime. Visit seadream.com/charter.

You are SeaDream’s number one priority and we love reading about your experiences. We continuously strive 
to deliver the best possible service and appreciate the support with your comments, reviews and testimonials. 
Our SeaDream team members appreciate the kind words and it’s always a pleasure to hear from our guests. Your 
opinion matters the most and we pride ourselves on delivering the service you so deserve. We welcome you to 
share and rate your experience on our Facebook page (facebook.com/seadreamyc) and share your photos 
using #SeaDream.

8



To book your next voyage, contact SeaDream or your Travel Professional
+1 305.631.6100  ·  info@seadream.com  ·  www.seadream.com

mailto:info%40seadream.com?subject=
http://www.seadream.com



