Epicurean
Delights
C L A S S E S , C UL I N A RY D I S COV ERY TO UR S T M & M O R E

OceaniaNEXT

unvei ed

YOU ARE INVITED TO EXPERIENCE THE NEX T CHAPTER | OceaniaNEXT includes a sweeping array
of dramatic enhancements so transformational, they are inspirational. This ambitious initiative will elevate virtually
every facet of the Oceania Cruises guest experience to new levels. From thoughtfully crafted new dining experiences
and reimagined menus to the dramatic re-inspiration of the iconic Regatta-Class ships, we are enhancing every aspect
of the Oceania Cruises experience.

OUR RE-INSPIRATION DEBUT SAILINGS
INSIGNIA
C U B A C OL L AG E
Miami to Miami | 10 days | 7 Dec 2018
Miami, Key West, Santiago de Cuba,
Cienfuegos, Havana

REGAT TA
C OL OU R F U L C A R I BBE A N
Seattle to Miami | 20 days | 24 Sep 2019
Seattle, Victoria, Astoria, San Diego, Cabo San Lucas,
Mazatlan, Acapulco, Puntarenas, Cartagena, Havana, Miami

SIRENA
M E DI E VA L M E DI T E R R A N E A N
Barcelona to Venice | 10 days | 19 May 2019
Barcelona, Monte Carlo, Florence, Rome, Amalﬁ,
Taormina, Corfu, Kotor, Dubrovnik, Venice

NAUTICA
C OM I NG J U N E 2 02 0

The Grand Dining Room

The Grand Staircase

OceaniaNEX
Oceania
NEX T & RE-INSPIR ATION HIGHLIGHTS
HIGHLIGHT S
■

■

■

■

■

■

■

■

■

A rich array of multi-faceted OceaniaNEXT enhancements
touching every ship, unveiled from 2018 – 2020
Re-inspired Regatta, Insignia, Nautica and Sirena
to emerge as dramatically transformed ships
A sparkling new Grand Staircase framed by intricate
railings and balustrades inset with crystal accents
342 entirely new suites and staterooms on each ship
with designer fabrics and custom-crafted furnishings
in serene sea and sky tones
Sleek floor-to-ceiling bathroom transformations
in all suites and staterooms
Designer residential furnishings from Baker and Donghia
as well as fabrics from Rubelli and Kravet adorning public spaces
A new personality and palette for beloved Martinis,
featuring deep Grecian blue, sienna and stately pewter
A lighter, brighter and more spacious Horizons
with unobstructed 270-degree views
Re-Inspiration sailing debut dates:
Insignia, 7 December 2018; Sirena, 19 May 2019;
Regatta, 24 September 2019; Nautica, June 2020
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Our Recipe
THE FINEST CUISINE AT SEA™
As you sail from one captivating destination to the next,
Oceania Cruises’ commitment to culinary excellence shines
from beginning to end. Garnering countless accolades, our
gourmet culinary programme begins with sourcing premium
artisanal ingredients from around the world, from prized
Castilla-La Mancha saffron to fine French flour custom-milled
to our exact specifications. Our spacious state-of-the-art galleys,
akin to those in Michelin-starred restaurants, are appointed
with only the finest cutting-edge culinary equipment. Of
course, our distinguished chefs, selected from the world’s
best restaurants, are the true masters behind the magic of our
cuisine. Every recipe has been proudly crafted by our talented
and innovative team, and each dish is a study in age-old
culinary technique and tradition. Regardless of where you may
dine or what you choose to order, you will experience the luxury
of cuisine renowned as the finest at sea aboard Oceania Cruises.
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THE ESSENTIAL
INGREDIENTS
■

An unparallelled commitment
to sourcing only the finest
ingredients worldwide

■

Talented and innovative chefs selected
from the world’s best restaurants

■

Impressive ratio of culinary staff
to guests, enabling each dish to be
created à la minute

■

Spacious galleys featuring the finest
culinary equipment typically found
in Michelin-starred restaurants
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Savour
EPICUREAN EXPLORATIONS
Widely recognised for its ground-breaking culinary enrichment both
aboard its ships and ashore, Oceania Cruises brings you exclusive
Culinary Discovery Tours™ on board Marina and Riviera, which
offer an insider’s experience of the local culinary scene and the secrets
of authentic regional cuisine during your day ashore. Tour colourful
traditional markets, dine at renowned restaurants and then hone your
skills back on board at “The Culinary Center”. Whether it’s joining
a cooking demonstration at a Venetian master chef’s private villa
or travelling off the beaten path to tropical plantations on a French
Polynesian island, Oceania Cruises connects you with the culinary
culture wherever you travel.

EXPERT INSTRUCTION
In order to truly master a new skill, you have to get your hands a
little dirty. Oceania Cruises invites you to do just that on board
Marina and Riviera in “The Culinary Center”, the first hands-on
cooking school at sea. Under the tutelage of master chefs, you can
participate in a wide variety of cooking classes in which you actually
prepare the recipes yourself in our state-of-the-art culinary centre.
Spend a delightful day at sea learning how to make fresh pasta,
discovering all about the fundamentals of French cooking or
immersing yourself in one of the many other popular cooking classes.
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CULINARY
IMMERSION
■

Discover the secrets of regional
cuisine as you shop in local
markets with master chefs

■

Enjoy a guided tour that highlights
regional cuisine and traditional
recipe preparation

■

Explore the true flavours of the
region as you dine in renowned
local restaurants

■

Learn professional cooking
techniques and a variety of recipes
in hands-on culinary classes+
+Available on board Marina & Riviera
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Classes
ANCIENT CUISINES
Based on the travels of Executive Chef Kelly in Morocco and Turkey,
this class explores the trending culinary traditions and recipes of two
ancient and revered cuisines. Learn the basics of tagine cookery and
gain an appreciation for how the foods of these two great countries
have inﬂuenced modern world gastronomy. Learn how to make nut
milks and preserved lemons – prized in the Arab region and around
the world. These cuisines are favourites amongst our chefs, and the
recipes are beyond delicious.

IF IT SWIMS…
As we all balance our diets for
diversity, ﬁsh is one protein that
consistently intimidates even the
most experienced of home cooks.
In this popular technique-driven
class, you’ll master the basics of
ﬁsh cookery: searing, baking,
shallow poaching, deep poaching and curing. When you ﬁnish
this class, you will know how to purchase and store ﬁsh and how
to prepare it in a diverse number of ways. This class also shares the
passion and practices in the worldwide chef community for sustainable
ﬁshing and responsible aquaculture.

IN THE KITCHEN WITH JACQUES

At the first hands-on
cooking school at sea,
learn the secrets
of regional cooking
techniques and master
celebrated local recipes.
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Help us celebrate the glorious career of our Executive Culinary Director,
Jacques Pépin. Regarded in the chef community as the master of
technique, Jacques has demonstrated a lifelong passion for culinary
technique that inspired this class. Brush up on your knife skills and
master the emulsion – the secret to perfect salad dressings. Prepare a
collection of delicious dishes while practicing the basic techniques that
chefs have learned from Jacques over the past six decades.

GREEK TONIGHT
Greek cuisine is so popular with our faculty that we asked them to
nominate their favourite recipes from our top destinations in Greece:
Santorini, Rhodes, Crete, Corfu and Athens. Travel with us across
Greece and learn the secrets for perfect grilling, warming spices,
preparing seasonal vegetables and using the key ingredient – extra
virgin olive oil. If you are a fan of healthy food with lots of ﬂavour,
this class is a must for your culinary bucket list.

THE NORDIC
KITCHEN

MOST
R EQUESTED
R ED GINGER
Our famed restaurant Red Ginger
is the inspiration for our class
devoted to Asian cuisine. In this
class you will explore two diverse
cuisines: Chinese and Thai. You
will master classic Asian ingredients as well as fundamental cooking
techniques such as knife skills, mise en place and high-heat cooking.
You also will learn how to work with rice paper and pad Thai noodles.

Delight in the delectable
cuisine of Scandinavia and
Northern Europe as you take
a culinary voyage around the
Baltic, discovering the secrets of
delicacies from both land and
sea. Savour regional specialities such as Estonian ﬁsh soup, Nordic
salmon rillettes, gravlax cured in the traditional Scandinavian spirit
and hearty meatballs with a Swedish ﬂair.

THE SICILIAN
KITCHEN

PUCKER UP:
LOVE AND
LEMONS
As a favourite ingredient of most
chefs, lemons bring zest and
ﬂavour to whatever dish they
adorn. Celebrate the diversity and
splendour of the lemon from the
Amalﬁ Coast of Italy and throughout the Mediterranean. Master
the art of the famed northern Italian risotto, prepare a Romaninspired lemon chicken scaloppine and make limoncello from scratch.
You also will enjoy one of our most requested desserts – drunken
limoncello cakes.

Enhanced over the centuries
by Greek, Italian, Arab, French
and Spanish culinary inﬂuences,
Sicilian cuisine exempliﬁes
the inventive use of local and
seasonal ingredients. Join in a
celebration of pasta, ﬁsh and rice
dishes from the home kitchens of
our Sicilian faculty. You also will learn what makes Sicilian olive oil
and wines so popular.

VIVA ESPAÑA
RETHINK
THE CRÊPE
While most people may think of
the crêpe as French cuisine, this
little envelope of love is popular
everywhere and enjoyed in many
variations the world over. From
authentic buckwheat galettes to
sweet crêpes Suzette, the recipes
in this class will renew your
passion for crêpes and their luscious ﬁllings and toppings.
Sweet, savoury and everything in between – prepare to be amazed
by the world of crêpes.

In recent years Spanish cuisine
has transformed the culinary
world. While the modernist
gastronomy movement was being
born in Catalonia, a resurgence
of traditional tapas and pintxos
swept through Spain beginning
in San Sebastián. From paella
to patatas bravas, this class celebrates the rich history of Spanish cuisine as well as the modern dishes
that have evolved from this ﬂavourful mosaic.

This is just a sample of “The Culinary Center” classes
available on board Marina & Riviera. Please visit our website
for updated information as classes are subject to change.

VISIT WWW.OCEANIACRUISES.COM/CULINARY
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CULINARY

Discovery Tours

™

A RGOSTOLI,
GR EECE
FORAGING TOUR &
GREEK COOKING CLASS
Join your “Culinary Center”
chef for a walking and foraging
tour through the charming town
of Argostoli. Stop by the local
produce market and purchase fresh tomatoes to make the traditional
Dakos of Greece – a traditional shepherds’ dish in which grated
tomatoes are placed on barley rusks and topped with feta cheese
and extra virgin olive oil. Visit local bakeries to purchase breads and
confections, and enjoy a sampling of Greek mezze at a seaside taverna
that you will later replicate back on board at “The Culinary Center”.

BA RCELONA ,
S PA I N
CHEF’S GASTRONOMY
TOUR & TAPAS LUNCH

TA S T E T H E FLAVOURS
OF T HE WOR LD
Our Culinary Discovery Tours™ invite you to immerse
yourself in cultures worldwide through the lens of
local cuisine. Whether it’s learning the best-kept
French cooking secrets from a Michelin-starred chef in
Provence or exploring local markets in the Caribbean
and French Polynesia, these tours bring you authentic
epicurean experiences in chef-selected restaurants
and culinary venues around the globe. Come aboard
and taste the true flavours of the world with Oceania
Cruises.

Join your “Culinary Center”
chef and a local Catalan culinary
expert on a tour specially
designed for food and wine
lovers who desire a chef’s look at
gastronomic Barcelona. A walk
through Boqueria Market offers
insight into a range of local and exotic specialities. A lovely walking
tour through the Gothic Quarter leads to the bustling Santa Caterina
market – where locals and chefs alike shop. Enjoy a classic tapas lunch
at Tapeo restaurant and close the memorable culinary experience with
a stop at the delectable Bubó pastry shop.

BI L B AO, S PA I N
CHEF MARKET TOUR & TAPAS COOKING CLASS
Shop like a local at Mercado de la Ribera in central Bilbao with
your “Culinary Center” chef and a local guide, then stroll through
the Old City to explore this culinary mecca. Stop along the way for
ﬂavourful tapas and pintxos in Plaza Nova. Enjoy a short photo stop
at the exterior of the famed Guggenheim museum, and top off the
afternoon with a hands-on tapas and pintxos cooking class back on
board at “The Culinary Center”.
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BOR A BOR A,
F R E NC H P OLY N E SI A

C ATA N I A , SIC I LY

GOURMET DINNER AT ST. REGIS BORA BORA

Enjoy the ultimate Sicilian culinary experience at the Mercato del
Pesce, the classic open-air ﬁsh and produce market in Catania.
Accompanied by your “Culinary Center” chef and an expert culinary
guide, explore this ancient market and take in the wonderful
cacophony of exotic sights and sounds, where locals sell everything
from blood oranges to cuttleﬁsh. Sample the street food of Sicily and
savour a degustation lunch perfectly paired with exquisite wines at
a local restaurant. Top off the experience with a taste of delicious
cannoli from a Sicilian pastry master at a nearby patisserie.

As the sun sets on the Pearl of the Paciﬁc, cruise to the St. Regis Bora
Bora Resort, where a cocktail party awaits you on the open-air terrace of
one of Bora Bora’s most exclusive restaurants, Lagoon by Jean-Georges.
Meet your host for the evening and enjoy a sumptuous 5-course meal,
where exotic meets Occidental cuisine. Afterward, learn the secrets of
this delicious local cuisine. A souvenir, signed menu, and special recipe
card will serve as mementos of this exclusive experience.

C Á DI Z , S PA I N

CHEF MARKET TOUR, CANNOLI & LUNCH

COR FU, GR E ECE

CHEF TOUR OF CÁDIZ
MARKET & TAPAS LUNCH

MARKET-TO-TABLE CHEF TOUR & COOKING CLASS

In the bustling Mercado de
Abastos, you’ll see ﬁrsthand the
bounty of seafood and produce
that arrives in Cádiz on a daily
basis. The market has long been
a gathering place for vendors
selling local fruit and vegetables,
meats, cheeses and fresh ﬁsh.
The lobsters tend to be particularly large, and there are plenty of more
exotic items such as sea snails and sea urchins on display. Later savour
a variety of ﬂavourful Andalusian tapas accompanied by a glass of
wine or sherry at a popular restaurant in the heart of Cádiz.

Shop like a local in this foraging culinary tour complete with a cooking
class on board. Receive a shopping assignment from your “Culinary
Center” chef and gather produce, cheeses and specialities at the local
market with your fellow travellers. Stroll through this enchanting city
as you continue to shop for extra virgin olive oil and other delicacies.
Back on board, partake in a cooking class on Corfu cuisine using the
bounty of your foraging efforts.

CASTRIES,
S T. L U C I A

Join your “Culinary Center”
chef and enjoy the day at one
of the top culinary destinations
of Ireland – Ballymaloe, a
country estate converted into
a world-renowned cooking
school for professionals and
amateurs. Situated in the heart
of a sprawling 100-acre organic
farm, tour the unique and often
photographed culinary and herb gardens, wander about the free-range
poultry farm and watch an enlightening cooking demonstration
at Ballymaloe House. Top off the experience with a food tasting
during which you are certain to notice the vibrant ﬂavours of
organic ingredients.

SPICES COOKING STUDIO
Discover the subtleties of
authentic St. Lucian cuisine
during a hands-on cooking
class using fresh and seasonal
ingredients. As you learn how
to prepare several traditional St. Lucian dishes, perhaps including
the national dish of green ﬁg and salt ﬁsh salad, gain insight on the
cuisine’s Creole, French and West Indies inﬂuences. Savour your lunch
alfresco with beautiful views of the sea before visiting the famous
open-air Castries Market where many of the local ingredients can
be found.

COR K (COBH),
IRELAND
BALLYMALOE
COOKING SCHOOL

VISIT WWW.OCEANIACRUISES.COM/CULINARY
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CULINARY

Discovery Tours
COZUMEL ,
ME X ICO

KOPER,
SLOV E N I A

CHEF MARKET TOUR &
ONBOARD MAYAN
COOKING CLASS

CHEF TOUR: TRENDING
CULINARY SCENE

Fascinating for the true culinary
explorer, this tour invites you
to search for exotic Yucatecan
fruits and vegetables such as
chayote squash, pitahaya cactus
and saramuyo at the local market
and taste ﬂavourful regional
specialities, all accompanied
by a local master chef. Your immersion into Yucatecan cuisine and
Mayan chocolate continues back on board with a delicious lunch of
traditional dishes and hands-on cooking class during which our local
chef will share secrets of revered recipes that have survived thousands
of years.

HELSINKI,
FINLAND
CHEF MARKET TOUR &
NORDIC COOKING CLASS
Gain insight into the cuisine of
Helsinki by touring the unique
and historic local kauppahallo
(covered market) and kauppatori
(open market) where you
will ﬁnd cured moose meats,
reindeer sausage, cured ﬁsh and
the savoury Lapland cheeses, along with fresh seasonal berries and
vegetables. After browsing the markets and gathering the ingredients
for your private cooking class, depart on a relaxing panoramic tour of
Helsinki. Back on board, learn techniques for preparing gravlax – the
cornerstone of Nordic cuisine – along with other delicacies. You will
also partake in a festive tasting of Finlandia vodka.
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™

Designed for the intrepid
gourmand, this tour invites
you to uncover why Slovenia is
emerging as a premier culinary
destination. Tour the revered
Fonda ﬁsh farm in Piran Bay with your “Culinary Center” chef and
meet the family who created the gold standard in aquaculture.
Sample Fonda branzino accompanied by local wine before travelling
to a picturesque hillside restaurant with beautiful views of the
Slovenian countryside and sea. Learn about Slovenia’s artisanal
olive oil and salt from experts, and enjoy a delicious tasting lunch of
regional dishes paired perfectly with local wines.

FLOR ENCE /
PISA /TUSC A N Y
(LI VOR NO ),
I TA LY
TUSCAN FOOD & WINE
AT LUXURIOUS VILLA
DIANELLA
Enjoy a day in the Tuscan
countryside and a truly authentic
food and wine experience.
Meet your “Culinary Center”
chef and a local guide to shop
at the Mercato Centrale. Travel to Villa Dianella for a cooking
demonstration and sumptuous luncheon with wines from the villa.
Learn about olive oil and winemaking traditions from the heart of
the Chianti DOCG wine-growing region dating back to when the
Medici family used the villa as their country home during hunting
season. Crown the experience with a stroll amongst the gardens or
take a tour of the cellars.

M Á L AG A ,
S PA I N

N U K U H I VA ,
FR ENCH
P OLY N E SI A

ATARAZANAS MARKET,
TAPAS & SPANISH WINES
Experience Málaga like a true
gourmand with your “Culinary
Center” chef, visiting Atarazanas
Central Market, an architectural
gem housing a vibrant collection
of fresh ﬁsh, Spanish ham and
cheeses, and fruit and vegetables.
As you shop the market for
your tapas class, sample Spanish
specialities and savour the unique ambiance. Afterward, stroll the
centre of Málaga as your chef stops for wine, olive oil and local
delicacies to enjoy later. Back on board, learn the art of preparing
tapas as you enjoy tastings of cava, local sherry and classic sangria.

TRADITIONAL POLYNESIAN
CULINARY EXPERIENCE
Enjoy an authentic, once-in-alifetime culinary experience in
Nuku Hiva during which you will travel back in time to immerse
yourself in traditional Polynesian culture and ancient cooking
techniques. Explore local taro and manioc plantations as well as
a nearby honey farm, and learn how these beautiful agricultural
traditions have been preserved throughout the years. Learn about
the traditional underground oven used in the South Paciﬁc during a
memorable cooking demonstration and savour a traditional Polynesian
lunch accompanied by carefree island music.

O S L O , N O RWA Y
M ARSEILLE, FR A NCE
MICHELIN CHEF REINE SAMMUT & AIX MARKET
Immerse yourself in the cuisine of Provence in this chef-centred tour
designed for food and wine enthusiasts. Travel to a colourful market
in Aix-en-Provence with your chef where you will discover unique
and seasonal products as locals do their daily shopping. Then travel
to the cookery school of Reine Sammut, one of the few Michelinstarred female chefs in France. Enjoy a cooking demonstration
with Chef Sammut and lunch at the charming Auberge La Fenière
before returning to the ship for a special tasting of local specialities,
including the unforgettable Provence rosé.

MON T E C A R LO, MONACO
NICE MARKET VISIT & CHÂTEAU EZA LUNCH
Discover the celebrated open-air seaside market in Nice, known for
elegant ﬂowers, photo-perfect fruit and vegetable stalls and quaint
cafes. As you browse and sample treats, your “Culinary Center” chef
will point out favourite vendors and share insight on the regional
specialities, such socca, the popular chickpea crepe. Afterward, drive
to a picturesque medieval village on the sea for an exquisite lunch at
a Michelin-starred restaurant at the impressive Château Eza.

MATHALLEN FOOD HALL & NORWEGIAN PUB LUNCH
Accompanied by our “Culinary Center” chef, tour the impressive
Mathallen Food Hall, enjoy tastings of locally made cheeses and
sample Norwegian beer. Stroll Oslo’s streets as you try beers at a
local pub and the Oslo Beer Academy. Then savour an authentic
three-course Norwegian luncheon paired with beer tastings at
an authentic Norwegian inn-style restaurant.

PORTOFI NO,
I TA LY
CHEF MARKET TOUR,
PESTO, PASTA & LUNCH
Discover why Liguria is
considered one of the true stars of
Italian cuisine. Accompanied by
your “Culinary Center” chef, take
a short cruise along the coastline to Rapallo where you’ll visit a local
culinary expert’s famous gourmet shop for tastings of the renowned
Ligurian olive oil. Explore the local market to learn why the fragrant
Genovese basil is perfect for pesto. In the seaside town of Recco, enjoy
a delicious traditional Ligurian lunch and an unforgettable cooking
demonstration at a third-generation family restaurant.

VISIT WWW.OCEANIACRUISES.COM/CULINARY
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CULINARY

Discovery Tours
ROATA N,
HONDUR AS
HYDROPONIC
FARM TOUR &
ONBOARD TROPICAL
COOKING CLASS
An authentic and eco-friendly
culinary experience, this tour
immerses you in Roatan’s unique
gastronomic scene, marked
by a fusion of rich inﬂuences
from Africa, Spain and Central
America. Visit the Blue Harbor Tropical Arboretum for insider access to
the indigenous gardens and hydroponic greenhouse, plus learn all about
seasonal exotic fruit such as nispero and coco plum and the harvesting
of local cashews. Back on board at “The Culinary Center”, partake in
a cooking class with a well-known local chef to master a few special
recipes featuring the famed Roatan pink shrimp, and enjoy an islandfresh lunch and dessert cocktail.

™

R A I AT E A ,
FR ENCH
P OLY N E SI A
CULINARY SECRETS OF
THE SACRED ISLAND
Discover a unique side of Raiatea
– the “Sacred Island” – as you
learn the secrets of authentic
Polynesian food. Stroll through
a picturesque market with your
expert guide and learn the essentials of locally grown tropical fruits
and vegetables. Discover age-old methods and regional secrets for
preparing savoury indigenous dishes, and enjoy the opportunity to
assist during an entertaining cooking demonstration at the beautiful
Raiatea Lodge Hotel. Crown the day’s exploration with a memorable
Polynesian dining experience featuring traditional dishes prepared
à la minute.

R IG A , L AT V I A
R HODES,
GR EECE
COOKING LESSON
& LUNCH AT
FAMILY TAVERNA
Together with your “Culinary
Center” chef, enjoy a relaxed
morning with a Greek family
at their restaurant, Hatzikelis,
followed by a sumptuous
luncheon in their garden
restaurant in the heart of Old
Town Rhodes. Learn how the
family shops for ﬁsh and produce for today’s menu, help with some
hands-on cooking and then enjoy a magniﬁcent luncheon of authentic
Greek classics and local wines amongst the splendour and grace of this
ancient city.
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CHEF’S MARKET TOUR
& LATVIAN COOKING
LESSON
Discover Europe’s largest
market and bazaar, Riga Central
Market, with a local Latvian
chef and your “Culinary Center”
chef. Taste local specialities,
shop for ingredients for your
Latvian cooking class, and take
in the unique atmosphere and
architecture of this bustling
UNESCO World Heritage site.
Enjoy a panoramic tour of the
city of charming Riga as you travel to and from the market. Back
on board at “The Culinary Center”, experience true farm-to-table
cooking as you prepare fresh and seasonal dishes, and later enjoy a
delicious lunch paired with artisanal Latvian beers.

TA L L I N N,
ESTONI A

TAOR M I NA ,
SIC I LY

FISH WORKSHOP
& TALLINN’S OLD TOWN

CHEF MARKET TOUR,
CANNOLI, PASTA & LUNCH

Accompanied by your “Culinary
Center” chef, visit a restored
Estonian ﬁshing village for a
culinary workshop on ﬁsh and
ﬁsh cookery from a local ﬁsh
expert. Then travel Tallinn’s
upper Old Town for a short
guided tour that includes a
photo stop, offering a panoramic
view of this enchanting old
city. At a local restaurant, sample traditional Estonian cake and try
Vana Tallinn, the famous liqueur of the area, along with honey beer.
Afterward, explore Old Town even further on your own, perhaps
enjoying the local shops or the nearby fragrant ﬂower market.

Enjoy the ultimate Sicilian
culinary experience at the
Mercato del Pesce, the classic
open-air ﬁsh and produce market
in Catania. Accompanied by your “Culinary Center” chef and an
expert culinary guide, explore this ancient market and take in the
wonderful cacophony of exotic sights and sounds, where locals sell
everything from blood oranges to cuttleﬁsh. Taste delicious cannoli
from a Sicilian pastry master at a nearby patisserie, and top off the
experience with an exquisite luncheon and cooking demonstration at a
famed restaurant in picturesque Taormina.

VA L E N C I A ,
S PA I N
CHEF’S MARKET TOUR &
PAELLA LUNCHEON

TA NGI ER ,
MOROCCO
CHEF MARKET TOUR,
LUNCH & COOKING DEMO
Pass the famed Mendoubia
Gardens as you accompany
your “Culinary Center” chef
to Tangier’s Grand Socco, the
central market. Shop for local
spices and colourful tagines,
which refer to the traditional
Moroccan stews as well as the
conical pots in which they are
prepared. Your chef will purchase Moroccan spices such as ras el
hanout, la kama and za’atar
for your afternoon class. Savour harira soup, tagine, couscous,
Moroccan tea and other local specialities during a traditional lunch.
Return to “The Culinary Center” to master the time-honoured
technique of tagine.

This is just a sample of the extensive Culinary Discovery Tours™
available on board Marina & Riviera. Please visit our website
for updated information as tours are subject to change.

Tour Valencia’s magniﬁcently
restored Central Market, an
ornate domed structure housing
nearly 400 stalls that offer
everything from ﬁsh and fruit to olives and local specialities such as
horchata (tiger nut milk). Dine on authentic Valencian paella seaside at
La Pepica, one of the city’s most famous paella venues. Back on board
at “The Culinary Center”, learn the art of paella through a cooking
demonstration with ingredients freshly purchased from the market.

V E N IC E , I TA LY
VENETIAN MASTER COOKING CLASS & MARKET
Take a water taxi for a picturesque cruise along the canals of Venice
to the centuries-old Rialto Market. Browse countless stalls ﬁlled
with fresh produce and seafood such as blood oranges, baby octopus
and soft-shelled crab. At a Venetian master chef’s private villa, enjoy
a cooking demonstration of iconic dishes prepared with traditional
ingredients. Afterward, savour a sumptuous and authentic luncheon
in this quintessential Venetian home. For dessert, stop for fresh gelato
during your stroll back to the ship.

VISIT WWW.OCEANIACRUISES.COM/CULINARY
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Epicurean
Delights
C L A S S E S , C U L I N A RY D I S C OV E RY TO U R S T M & M O R E

OCI181102382UK

includes:

FREE Airfare & Internet*
plus choose one:

FREE Shore Excursions
FREE Beverage Package
FREE Shipboard Credit
Amenities are per stateroom

S AVO U R T H E WO R L D w i th T H E FI N E S T CU I S I N E AT S E A ™

CALL 0345 505 1920, VISIT OCEANIACRUISES.COM/CULINARY
OR CONTACT YOUR TR AVEL AGENT

