
POINTS OF
DISTINCTION 

Finest cuisine at sea, served
in a wide variety of distinctive

open-seating restaurants;
all at no additional charge

 
Gourmet culinary program created

by world-renowned
Master Chef Jacques Pépin

 
Acclaimed

Canyon Ranch SpaClub®
treatments and cuisine

 
Elegant mid-size ships

featuring large-ship amenities
 

The world’s most alluring
and desirable ports

 
Country club-casual ambiance;

tuxedos and gowns
are never required

 
Butler service offered in all Suites

 
Best value in luxury cruising

Oceania Cruises is the world’s only 
upper-premium cruise line, offering the 
fi nest cuisine at sea, gracious service 
and award-winning itineraries at an 
exceptional value. The line’s hallmark 
is a country club-casual elegance; the 
overall feeling is one that is never stuffy 
and is void of pretension. The leader in 
destination cruising, Oceania Cruises 
offers award-winning itineraries to more 
than 300 of the world’s most alluring 
ports onboard elegant, mid-sized ships. 
 
Guests enjoy complimentary and 
unlimited soft drinks and bottled water 
and the fl exibility of open-seating dining 
in up to six gourmet restaurants – all 
at no additional charge – so they can 
dine when, where and with whom they 
choose. The fi ve-star menus are crafted 
under the watchful eye of renowned 
Master Chef Jacques Pépin, the line’s 
executive culinary director. The menus on 
each cruise feature literally thousands of 
different dishes, and course after course 
stands as a masterpiece. The famed 

Canyon Ranch SpaClub® is a recent 
addition to all ships in the fl eet, and in 
addition to massages and treatments, 
includes lectures, cooking demonstrations 
and Canyon Ranch cuisine options in
the onboard restaurants.
 
In January 2011 the 1,258-guest Marina 
will join the fl eet. Marina is destined to 
set new cruise industry standards, with 
elegantly appointed and custom-crafted 
accommodations that are among the most 
spacious at sea. Specifi cally designed for 
lovers of fi ne food and wine, Marina will 
boast an array of stylish bars and lounges 
and 10 dining venues – six of which 
are open-seating restaurants – including 
Jacques, the fi rst restaurant at sea for 
Jacques Pépin. Other enhancements 
include a Bon Appétit Culinary Center 
– the only hands-on cooking school at 
sea – and La Reserve by Wine Spectator, 
where guests may immerse themselves 
in the culture and nuances of wine 
appreciation or indulge in a seven-course 
pairing dinner.
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