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

Yacht specification

— Cabins: 5 double cabins / 2 forepeak cabins
(for crew)

— Bathrooms: 5

— Guests: 10

— Amenities: Air conditioning, sea bobs, kayak,
paddle board, snorkelling equipment, fishing
rods, dinghy with out board motor




Your crew

SKIPPER
» Derek Watkins

Born and raised in Reading, Massachusetts, just outside Boston,
Derek’s early years were filled with outdoor adventures and sports.
Despite his varied career, his love for the outdoors never waned.
Heis currently in his seventh year as a Captain, and holdsa USCG
100-Ton Masters License with Sailing Endorsements, CPR and
First Aid certificates, PADI Advance Diver, and an STCW-95
qualification. He says, ‘I'm here to help you create unforgettable
memories and seize your moment on your dream trip. Your
adventure awaits, and I'm thrilled to welcome you aboard!’

CHEF / HOST
» Ursula Schultz

Ursula’s love for food started during her childhood on her family’s
farm in rural Quebec. Her parents taught her the art of farm-to-
table cooking, and she learned valuable culinary skills like cheese-
making, butter-churning, and gardening. These early experiences
laid the foundation for her culinary journey. Driven by her passion
to further her culinary knowledge and skills, Ursula decided to
pursue formal education at Le Cordon Bleu in Ottawa, Canada.
This educational experience opened doors for her to work as
a private yacht chef in the Caribbean, where she catered to
discerning clients and celebrities with sophisticated palates.
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Lunch / Starters

— Calamari Fritti

— Sweet Chili Aioli, Mango Coulis,
Cashews

— Escargot Rocketeller

— Spinach Cream, Smoked Bacon,
Garlic Crostini (GF)

— Lump Crab Cake

— Baby Spinach, Avocado, Pancetta,
Blood Orange Vinaigrette

— Tuna Poke*

— Wakame, Avocado, Sesame-Soy
Vinaigrette, Crispy Wonton (GF)

Dinner

— Grilled Filet of Beef*

— Potato Gratin, Truffle Cream,
Green Peppercorn Demi (GF)

— Veal Scallopini Marsala

— Tagliatelle, Wild Mushroom-
Marsala Demi

— 4-Bone Rack of Lamb*

— Pistachio Dust, Whipped
Peruvian Potatoes (GF)

— Pork Shank

— Slow Roasted, English Pea
Risotto, Chianti Reduction (GF)

— House-Made Pappardelle

— Wild Mushrooms, Artichokes,
Peas, Sundried Tomato Broth




Guest reviews

66

“Our first time to the Bahamas and the experience was excellent. The Captain’s local
knowledge was outstanding and added to the whole week which made it so special. We
snorkeled, swam with Turtles and Sharks. | have never seen waters so blue.

Our chef was absolutely magnificent and the food was exceptional and he catered to all our
needs. | can strongly recommend this charter for a fun filled, gastronomical, unique trip.”
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“Once-in-a-lifetime experience. From sunbathing on deserted beaches, to snorkeling over
sunken planes, to swimming with sharks, to fine dining at sunset, this was a holiday to
remember forever. The captain and host were simply amazing. The food was exquisite, and
my youngest’s allergies carefully catered for. My boys even got to help sail the boat! Perfect

in every way. We all wish we were still there, sailing the Exumas!”

More information

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

celine@dreamyachtcharter.com
+336.38.11.62.22




