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CélSTERS

Dream Yacht, in partnership with Paradise Yacht
Management, are delighted to present ‘C Sisters’,
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, Wi-fi, kayak,
paddle board, snorkelling equipment, fishing
rods, dinghy with out board motor



Your crew

SKIPPER
» Captain Johnny

Born and raised on the Atlantic seaboard of the US,
Capt. Johnny has always had a fascination with sailing,
pirates, and all things nautical. His dream of sailing
grew out of seeing his uncle skipper a boat for over 30
years in the Bahamas and Virgin Islands. Formerly, an
entrepreneur, Capt. Johnny has now ventured into the
deep blue unknown, traveling where the wind takes him
and seeking new adventures on the horizon.

CHEF / HOSTESS
» Daryl Hanna

Daryl was born in Ohio and raised in South Carolina. He
moved to the Virgin Islands at the young age of 23 and has
been a resident for almost 20 years now. Daryl made a full
time career as a chef including his role as Executive Chef
of Savant, a consistent top 10 restaurant in the Caribbean
where many famous celebrities frequent and even the
current POTUS loves to dine from time to time while on
vacation with his family. An avid fisherman, Daryl loves
trolling with a couple of lines out to see what fresh catch he
can bring in for guests and whip up some fresh tuna poke
or mahi ceviche.
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Lunch / Starters

— Kale, Goat Cheese, Pecan Salad, Strawberries,
Apples, and Raspberry Vinaegrette. Add Choice
Protein

— Poke Bowl with Spicy Tune, White Rice, Mixed
Greens, Spinach, Edamame, Corn, Seaweed
Salad, Sesame and Sunflower Seeds, Ginger,
Crispy Onion, Topped with Poke and Eel Sauce

— California Chicken/Turkey Club. Lettuce, Tomato,
Avocado, Bacon, Honey Mustard, with Choice of
Side Fruit or Chips

— Freshly Made Guacamole from Caribbean
Avocados

— Pearled Couscous Mixed in Greek Veggie Blend
Topped with Sauteed Shrimp

— Watermelon Salad with Cilantro and Goat Cheese
— Marinated Beef Brochettes

Dinner / Desserts

— Shrimp and Scallops Over Angel Hair
Pasta Tossed in Buttercream

— Thai Spring Rolled in Rice Paper,
Cucumber, Carrot, Purple Cabbage,
Cilantro, Basil, Vermicelli Rice Noodles,
and Choice of Protein (Tofu or Shrimp)

— Blackended Mahi Drizzled with a Lemon
Butter Dill
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— Jerk Chicken Tacos with Cilantro, Corn,
and Mango Salsa

— Seared Tune Steak Aside Baked Sweet
Potato and Grilled Squash

— Bahamian Style Conch Fritters Chutney
Sauce

— Charred Filet Mignon atop Mashed
Potato Paired with Asparagus

— Caribbean Rum Cake Covered with a
Brown Butter Glaze

— Triple-Cheese Cheesecake with
Amaretti Crust + Expresso Martini
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Guest reviews

66

My family and | (ages 13 to 69) had the opportunity to sail with Captain Zach and Rachel.
It was smooth sailing, and they were all very attentive. We saw dolphins too!

There were plenty of food options for breakfast and lunch, and with the bright sunshine and
fresh air, we were ready for it! The kids took advantage of the SUPs, and the kayaks. Life
jackets on! We saw crabs, jellyfish, and numerous big birds. The crew was amazing!!! They

even caught a crab for us to get an up close look at it :)

It was a definite 10/10, and | am so glad we were able to experience this.

More information

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

..... . celine@dreamyachtcharter.com
a +336.38.11.62.22




