The
OCEANIA CRUISES®
difference

THE FINEST CUISINE AT SEA®

p—

Exquisitely crafted dining experiences

A distinctive array of gourmet speciality
& - restaurants, all at no extra charge

The only culinary programme helmed
by two chefs inducted into the prestigious
Maitres Cuisiniers de France and inspired

by Jacques Pépin, the patriarch
of our culinary family

AWARD-WINNING ITINERARIES

p—

Sailing to more than 600 alluring
destinations across the globe

Spectacular port-intensive voyages featuring
overnight visits and extended evening port stays

A diverse collection of small-batch
speciality tours focused on food and wine,
culture, history, nature and more

SMALL SHIP LUXURY™

—

Small, luxurious ships catering
to no more than 1,250 guests

Exceptional personalised service
Elegant resort casual ambience

Aquamar® Spa + Vitality Center
featuring holistic offerings to support
all dimensions of wellness

One of the world'’s
most awarded cruise lines
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EXPERIENCE 4 journey worth savouring

At Oceania Cruises, we bring you to the world and the world to you, in the most delicious
way possible. Our destination-intensive voyages and highly curated travel experiences
make the world feel wide — and your journey, full of possibility. You'll discover an intimate

ship experience where the focus is on you, not everyone else. And you'll travel in style, in

our sophisticated and chic suites and staterooms that rival the finest boutique-style hotels.

And like a fine hotel, artfully plated cuisine crafted by talented chefs is always on the menu,

all day every day, and at no extra charge to you. We want to make you feel like the most

portant person in the room — because you are.
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CUISINE Global flavour, local fare

Food is insight into culture, and at Oceania Cruises, our destination-intensive itineraries bring that culture to your
plate. Food is at the heart of everything we do. Through food we learn about the world, and we create connections that
celebrate culinary traditions and heritage. It brings everyone to the table. In a way, food is the ultimate connector, and
we're delighted to serve you. Oceania Cruises was built from the ground up to honour culinary tradition in its entirety.
Our staff hails from every corner of the world, bringing their unique experiences, family recipes and global travels to
your plate. Even with our small ship culture, we boast more culinary staff than any other cruise line in the world, with
one chef for every ten guests. We strive to make each dish feel like it was created just for you — because it was. Our

team takes great pride in our cuisine, bringing you authenticity of place and an explosion of flavour with every bite.
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THE WORLD on your plate

The Finest Cuisine at Sea® is not just a lofty phrase.
Itis our north star and it guides everything we do.

We only use the freshest and most vibrant ingredients
available, showcasing the purest of flavours. The
diversity of dining options and types of cuisine on

offer far exceed any other fleet of this size, which is

why our guests continue to return to us year after year.

We are the only cruise line with two Master Chefs of

France in its employ and at the helm of our exquisite
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culinary programme. Chefs Alex Quaretti and Eric Barale
— along with Jacques Pépin, the esteemed patriarch

of our culinary family and a trusted advisor — drive

the creativity and passion that go into the culinary
mission behind each restaurant. With three of the most
decorated chefs and their teams curating globally
inspired menus while constantly circumnavigating the

globe, you and your taste buds are in for a true treat.



33 Pépin,-‘elex Quaretti

THE NEXT CHAPTER: AN EPICUREAN EVOLUTION

Oceania Cruises was built from the ground up by a group of food-obsessed entrepreneurs
as a cruise line whose mission was to emphasize outstanding gastronomy. Our slogan,
The Finest Cuisine at Sea, drives the ethos behind the meticulous attention to detail

and authenticity we put into every meal we craft for you. And it takes a village.

Our newly created Culinary Advisory Board is helmed

and co-chaired by our Executive Culinary Advisor Jacques
Pépin, the founding father of our culinary philosophy and
the original Executive Culinary Director who has been
with us since the inception of Oceania Cruises. He's even

mentored our current Executive Culinary Directors, Alex

The Grand Dining Room

Quaretti and Eric Barale, who make Oceania Cruises the
only cruise line with two Master Chefs of France. Serving as
co-chair alongside Jacques is Emmy® Award-winning and
internationally renowned chef Giada De Laurentiis,

and together they work closely with Chef Alex and Chef Eric.
More recently, we named the first two members to the
board: chef, cookbook author and television personality
Sara Moulton; and Chef Kathryn Kelly, Oceania Cruises’

Director of Culinary Enrichment.

These esteemed chefs bring their gravitas to perfecting
your culinary experience at every turn. They have a rigorous
commitment to all things gustatory, and they will all come

together to foster the talents of Oceania Cruises’ own culinary

stars as well as highlight the exceptional work of diverse chefs

Sara Moulton and artisans from around the world.
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DINING in sophisticated luxury

The hallmarks of an Oceania Cruises experience are its
myriad dining options and elevated cuisine. The Finest
Cuisine at Sea is truly our way of life. We are dedicated
to discovery, adventure and nourishment of the soul.
We bring each of these things to life through food

and drink. This is why we offer speciality restaurants
that cater to just about every taste and palate, all at

no additional charge. Dining at any of our restaurants
on board can be a leisurely affair that acts as the
centrepiece of your evening or may simply be a quick

pre-show dinner.




THE GRAND DINING ROOM

Our signature restaurant is the anchor of our onboard culinary
experience, where guests can savour every morsel of food and
every drop of wine. The Grand Dining Room boasts warm and

resplendent decor fit for you, our royalty. Yet at the same time,

itis understated and elegant.

Guests can enjoy dining at their leisure with a menu that
changes daily. Jacques Pépin’s classics are staples here, but
dishes can also reflect the day’s port of call or just good

old-fashioned comfort food. The new food and wine

pairing has been a hit, promising four courses crafted by
the imagination of the chef that day paired with global wine
selections from California to France. The Aquamar Vitality
Cuisine menu option offers delectable dishes like osso buco
with gremolata, while the Global Cuisine menu option
boasts fare such as salted codfish fritters and salsa criolla.
The abundance of choices is one of the many reasons our

Grand Dining Room is unlike any other.
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Polo Grill
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POLO GRILL

With richly layered decor, warm tones and an abundance of
custom millwork, Polo Grill is a classic American steakhouse.
Yes, beef is the order of the day here, but standout dishes also
include seafood fare like Maine lobster gratinée. Every cut of
beefis USDA certified Angus and aged for explosive flavours
and tenderness. Polo Grill is the perfect choice to celebrate

a special occasion.

TUSCAN STEAK

On board one of our smaller ships, Sirena, Tuscan Steak is
the best of both worlds — a blend of Polo Grill and Toscana
offering a taste of the traditional steakhouse with the hearty
and traditional flavours of Tuscany. There's something for
everyone at this temple to Italian gastronomy, whether you

identify as a vegetarian or hardcore carnivore.

Tortelloni di

TOSCANA

In Italy, as in many parts of the world, food is a family affair.
At Toscana, our signature ltalian restaurant, it's no different.
Toscana prides itself on creating flavourful dishes from
traditional recipes of its Italian culinary team, many of which
have been handed down through generations. Osso buco,
minestrone and carbonara are only a sampling of the items

available to whisk you away on an ltalian holiday.

Experiences and venues on pages 14-28 vary by ship; please visit OceaniaCruises.com for more details.
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Jacques

RED GINGER JACQUES

Be transported to the East as you enter Red Ginger, a Named after our founding Executive Culinary Director,
contemporary Asian restaurant that prepares all of its Jacques Pépin, Jacques restaurant is the epitome of French
regional specialities, including Thai, Malaysian and sophistication, channelling the quintessential French country
Vietnamese, with aplomb and a deft hand. Bold flavours bistro. Jacques’ own artwork even adorns the walls of the
accompany a relaxed environment inspired by the principles restaurant, and the white tablecloths and chic furnishings echo
of feng shui, with dark woods and glowing golds alongside a lavish night out in the capital.

modern Asian artworks.
The cuisine is authentic, right down to classic regional

favourites like coq au vin or confit de canard. Naturally,
the cheese and wine selections are all-encompassing

—and impossible to resist.
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RELAXED yet refined dining

Our relaxed dining experiences are just that, but are
no less fabulous. You'll feel just as comfortable in
sandals as you do at a white tablecloth restaurant.

And the food is every bit as delicious. While

The Grand Dining Room, Polo Grill, Toscana, Jacques
and Red Ginger are perfect choices for every day, so is
the unpretentious, cosy bar at Aquamar Kitchen, dining
al fresco at Terrace Café or eating Neapolitan-style
pizza with a glass of Sicilian frappato or nero d'avola.
Besides having The Finest Cuisine at Sea, we want you

to come as you are and feel good doing so.

Waves Grill



Pizzeria

TERRACE CAFE

Most of our guests would agree that sailing the ocean while
dining with the open sky above and gleaming sea below is as
close to heaven as it gets. With endless food options to choose
from, including regionally inspired Chef's Market Dinners, fresh
made-to-order pastas, tapas, sushi and more, dining at Terrace
Café might just be culinary heaven. A glass of wine on deck or a
succulent steak inside at your favourite window table never
tasted so good. With delectable international fare to suit

your every whim at breakfast, lunch and dinner, Terrace Café

is a delightful experience any time of day.

AQUAMAR KITCHEN

At Oceania Cruises, we take wellness just as seriously as we
take our cuisine, so in Aquamar Kitchen, we combine the two.
The wellness-inspired, lighter-style fare is crafted with your
well-being in mind. Fresh-squeezed juices, wholesomely
delicious energy bowls and smoothies are healthy butfilling,
while mocktails like the Passion Fruit Colada might just make
you forget the real thing, perfectly complementing the hearty
yet lean fare. The flavours are as bright and vibrant as the
Mediterranean-inspired decor — it may quickly become your

favourite place to dine on the ship.

WAVES GRILL

The perfect poolside complement to a restful lounge on deck
is Waves Grill. It has an open galley space and is the place to
be if you want to indulge in Humphry Slocombe's fun ice cream
flavours, like Regatta Royale — the signature Oceania Cruises
flavour. The hand-dipped milkshakes taste better than at your
favourite diner at home, as do all manner of mouth-watering
sandwiches and burgers such as our famous surf & turf burger,
soy-ginger marinated ahi tuna burgers or Cubanos. It's casual

dining that hits all the right notes.

PIZZERIA

Pizza is as universal a food language as it gets. Every culture has
their own version or adopts the popular styles of a region. At
the Pizzeria — the after-hours metamorphosis of Waves Grill —
dining al fresco while drinking rosé and eating burrata antipasti

or gourmet pizza is a great way to start your evening off right.
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Horizons

A SWEET REASON ¢to pause BARISTAS

All hail coffee culture! The Baristas bar ensures you get
One of the best parts of cruising is the seemingly your coffee fix whenever the craving sets in. Master baristas
endless parade of delicious food at any time of the prepare some of the best java you've ever had, using only the

day. Mediterranean omelette for breakfast? Check finest coffees available anywhere. Espressos, cappuccinos

. . d latt: tap, Il as choi fh de biscotti
French dip for lunch? Check. Duck confit and farro for andlaties are on tap, as well as cnoices ot housemade biscott

. . . ) and other pastries.
dinner? Check. But sometimes we just want something

fun, quick or sweet to remind us to not take ourselves BAKERY AT BARISTAS

too seriously. Baristas, the Bakery at Baristas, and the Satisfy your sweet tooth at the Bakery at Baristas, where

. L authentic French and ltalian pastries are created daily. Warm,
Créperie serve up flavourful, elevated bites in relaxed,

flaky croissants and indulgent, ingredient-dense quiches will

unpretentious and contemporary settings when
P P Y 9 give you the rush needed to start your day’s adventure or help

o ,
porchetta or pizza just won't do. And afternoon tea to hit the reset button to refuel for the evening’s festivities.
service on an Oceania Cruises voyage is an event

unto itself. It is not to be missed.
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CREPERIE

Crépes and waffles are a staple in many countries in the West,
and we are proud to offer a place to get these delicious, freshly
made items on board Allura. Decadent crépes, waffles and
sundaes, with practically any topping you can think of, will be

an indulgent afternoon treat.

AFTERNOON TEA AT HORIZONS

At Horizons, the arresting 180-degree view of the world
outside draws guests to what has become Oceania Cruises’
signature social space. This lounge-cum-tea venue opens its
doors at 4 pm sharp for proper afternoon tea service, then
transforms into an upscale lounge, where the talented string
quartet plays soft music. Jauntily clad servers round out this
picture-perfect scene as they present beautiful, jewel-like

pastries to you on a traditional pastry cart. This space is a

perennial favourite among veteran and new guests alike.
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PERFECTLY paired

Our wine pairing programme shows just how
indispensable the oenophile-favourite is. This is why we
offer a variety of wine pairings to enhance your dining
experience. Depending on your itinerary and ship, a
Moét & Chandon Champagne Experience or private
pairing dinners at Polo Grill and Toscana are available.
The Grand Dining Room always offers the option to pair
your meal with fine wines. Wherever and however you
wish to dine, our wine selections will complete your meal

in the most delicious way.

LA RESERVE EXPERIENCES

Wine is as essential to a great meal as the food itself, as it
complements every bite, enhancing the dish’s flavours and
elevating it to epic levels. With our La Reserve experiences,
wine and Champagne take centre stage. Dishes are created
for the wine, rather than the other way around. One of our
most coveted reservations is for the Dom Pérignon Experience,
which pairs three of the best recent vintages of the house

with six exquisite courses. La Cuisine Bourgeoise by Jacques
Pépin and the Odyssey Menu are two other vinous and culinary

delights that await you with a La Reserve reservation.
Prior reservations and additional surcharge apply.

Wine experiences available on board Marina, Riviera, Vista
and Allura.
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MIXOLOGY mastered

The well-dressed ladies and gentlemen behind the

bar aren't just there for show. They are masters of the
craft of mixology — drink Houdinis, if you will. They can
take a sprig of rosemary or a morello cherry and amplify
those flavours, turning them into some of the best
beverages your mouth has ever experienced. Whether
you're looking for a classic martini shaken, not stirred,
or one of our more elaborate beverages like the

Gracias a Dios with mezcal, lemon juice, ginger purée

24

and liqueur, blackberries and cucumbers, you're in

for a palate adventure.

Our mixology crew hails from all over the world, and
they bring with them their own drink recipes while
also mastering the classics. What could be better
than a perfect Manhattan? Our mixologists are true
craftspeople, creating spectacular beverages that can

wow in the most epic of ways.
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ENRICHMENT ‘ Illuminate your curiosity

Holidays should be relaxing, sure, but they should also be enlightening. A lovely shore excursion and dinner on
board are wonderful experiences, but in between, you might want to educate yourself on the upcoming port of
call at an insightful Guest Speaker talk, dive deeper into the world of culinary arts during engaging seminars in
the Chef’s Studio or at a Speaker Series programme on the main stage, or simply curl up with a good book in the
inviting library. Attaining enlightenment, despite what you may have heard, is indeed possible, as is everything

on an Oceania Cruises voyage. Whatever you fancy, you can do it aboard our ships.







