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EDWARD ROWE
... has more than two decades’
experience in hospitality and sailing the
Caribbean Sea and Atlantic Ocean, with
particular experience in and around the
British Virgin Islands. As an experienced
scuba instructor, chef, and hospitality
manager, he is uniquely qualified to

Edward and René look forward to
making your time aboard Grande
Dame as special as you hope. Their
experience, courtesy, and willingness
to actively add to your enjoyment of
your crewed yacht charters holiday
will make your time with them truly
unforgettable.

ensure you are able to fully enjoy your
luxury crewed charter holiday.

RENÉ WIGGILL
... brings her loves of sailing, gourmet
cooking, and photography with her every
time she sets out on a new adventure in
the British Virgin Islands. You’ll be amazed
at the delicious creations she prepares
morning, noon, and night, as well as her
incredible professionalism and care for
your enjoyment during your luxury yacht
charter vacation.

Edward and René look
forward to making your
time aboard Grande Dame
as special as you hope.
Their experience, courtesy,
and willingness to actively
add to your enjoyment
of your crewed yacht
charters holiday will make
your time with them truly
unforgettable.

BREAKFAST

• Fresh fruit salad

• Yogurt & granola parfait

• Egg dishes cooked to order, including omelets
• Mediterranean frittata
• Scrambled egg muffins

• Smoked salmon on bagel or toast w/ cream cheese
• French toast
• Fruit juices, coffee, tea, and milk

MIDDAY SNACKS

• Meats, cheeses, and olives platter
• Smoked oysters wrapped in bacon
• Veggie crisps w/ coriander hummus
• Cheese & bacon pinwheels
• Smoked salmon cups
• Squash & goat cheese bruschetta
• Shrimp spring rolls

DESSERTS

• South African milk tart
• Eggroll-fried candy bar

• Black Forest chocolate delight
• Non-dairy chocolate mousse
• Cheesecake deluxe
• Peach pie w/ ice cream
Mini-pots w/ cheesecake and mousse

LUNCH AND DINNER

• Steak fajita salad
• Spicy roasted shrimp sandwich
• Chicken & red plum salad
• Caramel pork w/ pickled carrot salad
• Pineapple & beef lettuce wraps
• Citrus-infused shrimp noodle salad
• Fried avocado tacos
• Spicy tuna sandwiches
• Lobster salad wraps
• Mango-tango tuna poke salad
• Zucchini noodles seafood salad
• Prosciutto & melon paninis
• Steak w/ roasted potatoes and asparagus
• Twisted spaghetti bolognese
• Pesto & prosciutto stuffed chicken w/ Jamaican rice and carrots
• Honey-glazed salmon w/ mango, tomato & red onion salad
• Chicken teriyaki stir fry
• Rum & spice glazed pork tenderloin
• Shrimp & beef skewers w/ baked veggies in garlic butter
• Grilled prawns w/ lemon, fennel, and seaweed risotto
• Fried snapper w/ avocado, mango & spinach salad

