DREAM YACHT

In partnership with

PARAD

YACHT MANAGEMENT

HEAVENLY

Dream Yacht, in partnership with Paradise Yacht
Management, are delighted to present ‘Heavenly’,
available for Crewed Yacht Charters in the

US Virgin Islands.

Yacht specification

— Cabins: 4 double cabins / 2 forepeak cabins
(for crew)

— Bathrooms: 4

— Guests: 8

— Amenities: Air Conditioning in cabins, Wi-Fi,
2 Sea Scooters, kayak, fishing rods,
snorkelling equipment, paddle boards,
subwing, wakeboard, yoga mats, BBQ, dighy
with out board motor




Your crew

SKIPPER
» Nick Cann

Originally from Coeur d’Alene, Idaho, Nick got an early start sailing
with his father on lake Coeur d’Alene. Once the sailing bug got him
he was hooked and at the age of 19 turned his love for the waterinto
a career accepting a summer job on the Yukon River. For nearly
the next decade he enjoyed cruising through beautiful Southeast
Alaska chasing whales, dodging icebergs and exploring all the
unigue towns and villages the Southeast has to offer. He arrived
in the Bahamas in early 2019 and spent the remainder of that
cruising season and the next exploring the islands.

CHEF / HOSTESS
» Amy Cann

Chef Amy was born & raised in the Land of 10,000 Lakes where
she spent summers water skiing, wake boarding and fishing with
her family. While spending time backpacking around the world she
never missed an opportunity to learn about the local flavors and
cuisine, learning from chefs in Peru, Thailand, Vietham & India.
You'll find hints of these world flavors when dinning onboard with
Chef Amy. Some of herfavorite parts of the journey was provisioning
with locally sourced ingredients to create incredible dishes.




Lunch / Starters

— Char Sui marinaded grilled
chicken, pickled carrot and daikon,
cucumber, cilantro, sriracha on a
fresh baguette

— Southwest Chopped Salad with
Grilled Steak

— Chicken Shawarma

— Grilled Romaine Caesar with Crab
Bread

— Caribbean Chicken Eggrolls

— Buffalo Chicken Puffs with
whipped blue cheese

— Blackened Shrimp Avocado Bites

— Goat Cheese Pops with hot honey
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Dinner

— Shrimp Green Curry with
Jasminerice

— Rack of Lamb, pistachio
parmesan crust, mint chimichurri,
gouda polenta

— Jerk Chicken, mango salsa,
avocado cilantro rice

— Parmesan Herb Salmon with
maple bacon brussel sprouts

— Carnitas Taco Bar - Slow cooked
carnitas, tortillas, guacamole,
pico de gallo, queso

— Pan Seared Sea Bass, summer
vegetables, herb orzo, béarnaise

— Penne San Remo - Penne pasta,
chicken, artichoke, peas, sun-
dried tomato, white wine cream
sauce
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Guest reviews

66

“Thank you for hosting us on this “Heavenly” boat which is true to it’'s name. This boat is
“heavenly” due to it's amazing crew (of angels) :) Chef Amy you have super exceeded all
our expectations as Chef and hostess. - Delicious, healthy and memorable. Presented as
a 2-star Michelin restaurant. Local selections of food, herbs and beautiful flowers made
every meal memorable. Captain Nick your calm navigation of the sea and the winds has
kept us safe and comfortable. You managed to find the best locations and your timing was
perfection. You healed our pains with your signature drink “The Painkiller”. Thank you both
for a wonderful and memorable 60th birthday. Cheers to many more!”

66

“What a wonderful trip we had, you took special care in the details of the day’s activities and
it really showed. Loved snorkeling the cove, the indian, and seeing the turtles. Your meals
were delicious and something | typically wouldn't try — you have special skills! Your daily
drink was well thought out and tasty — need your shrub! What a special couple you are — the
love you have for each other and your jobs are evident in all you do!”

More information

For more information about
Heavenly and our Crewed Yacht
Fleet, contact the team today:

celine@dreamyachtcharter.com
+336.38.11.62.22




