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* Curated Food Tastings
* Local Beverage Showcase |
= Networking Reception.

= Official Start to local Menus and

. ';j | a ﬁ g@r o 2 R W
AN _}j‘_. EKPE‘HIE‘"EE + Tourto Windblow Farm -l ’
s = Tour to Orange Hill Agriculture B
= - Biotechnology Center

ris

TUESDAY.

P

LIS NS OLOGISYCOMEETITIONS
—an T X
JUHE |\ - GEWITH I « Mixologist Cocktail Competition
\ ; ’ '« Professional Mixology Masterclass * Mixology Awards and Prize Giving
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THE EXPERIENCE

Real farms. Real people Tm{Rﬁ
Real |[fncenfian flavors TASTES.

— TRADHTONS
' ~ ONE NATION

g TWD INCREDIBLE TOURS IJNE UNFDRGETTABLE I]AY

THE ORANGE HILL
BIODIVERSITY FARM TUUR

Experience sustainable farming in the
cool hills of Windblow. Meet passionate

farmers and see where fresh begins. Explore the Orange Hill Biodiversity Farm

where innovation meets nature.
Discover diverse crops, pollinator habitats

%m_and the future of food in St. Vmcent
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~ WATCHTOP MIXOLOGISTS
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. MORNING SESSION Vincy Cockitail Siofles . AFTERNOON SESSIUN

8:00AM-2:00PM &2 [ 2:00PM - 3:00PM |

Evéﬁg;:g{;?m THE FRENCH VERANDAH @C'Y l-

MCMASTER <¥> VILLA, ST. VINCENT
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® 8:30AM-1:00PM
¢ YOUNG ISLAND RESORT

iy WEDNESDAY ‘

Z2Z) JUNE 24

MENU PLANNING &
EXECUTION

PROPER KNIFE SKILLS CULINARY PLATING &
will PRESENTATION

CHEF Q&A PANEL

Ask questions. Share ideas.

CHEF THOMAS wifth
Sharpen your technique, CHEF COMPTON
improve precision, Transform every plate
and work like a pro. into a masterpiece with
balance, color & creativity.

) www.svghotels.com | €

Design memorable menus,

control costs & deliver

consistent excellence.

+1784 458-4379 |

Learn from experienced
chefs and connect
with peers.

+1 784 494-4379
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BRINGING THE BEST TO YOU
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RESTAURANT

WEEK

ST. VINCENT &
THE GRENADINES

A CELEBRATION OF 20
LOCAL FLAVORS.

hLL PARTICIPATIING RESTAURANTS

/ ARE ENCOURAGED TO FEATURE AUTHENTIC LOCAL DISHES AND INGREDIENTS, ey )
J CELEBRATING THE UNIQUE FLAVORS AND CULINARY TRADITIONS “ r/ 4

OF ST. VINCENT AND THE GRENADINES.
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\, - FRIDAY J.LEIE 26 2026 _4

g CELEBRATING FRESH CATCHES,
I CULINARY TALENT, AND ISLAND CUISlNE

HOSTED AT
wood

~ (510:00 AM

ENTIAN
ULTIMATE VINC
TS%EET FOOD N)VENTURE _.

T "l © FRESH SEAFOOD EXPERIENCES
Q CRUISE SHIP E
TERMINAL LAWN - ) SUSTAINABLE SEAFOOD FOCUS

€ LOCAL FOOD ON SALE €D MEET CHEF THOMAS OF DRIFTWOOD
@ MEET THE VENDORS € OCEAN-TO-TABLE DINING

) N @) CULTURAL EXPERIENCES

TASTE, Vircy.

) EXPERIENCE THE FLAVOURS OF

) )INES
- Svghotels@gmaﬂcom | @ WWW. svghotels com |

&, +1 784 458-4379 | (O +1784 494-4379
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f =i SATURDAY 6;30pM | o HOLIDAY INN

| E JUNE 27TH, 2026 | PROMPT EXPRESS & SU!TEEH_\

JT'// TICKET PRICE: \W
|

EC$14O

'\\ PER PERSON

LIVE ENTERTAINMENT NETWORK & CONNECT FOOD AND DRINKS

FEEL THE RHYTHM i‘. BUILD CONNECTIONS ? SAVOR LOCAL FLAVORS
EXPLORE THE VIBE | SEMR C)\REER OPPORTUNITIES EXPLORE, INDULGE, iJ\J

I ((Z i ve Snvited,
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svghotels@gmail.com
www.svghotels.com
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Upstairs Comptec Building

Calhaqua = s
Kingstown

Ratho Mill P
i ] 494-1822
B8As)
KINGSTOWN
Qegieaaant g 457-2713 | basilsbarktown@vincysurf.com
Beachcombers Hotel Villa Stretch
Villa 456-2602
534-2593
[OCS ) 5
@;Apﬂ
(‘;’ é ‘; ”2 ?—’ %Lgnr & Restaurant
C - By S ) = 6
“uia . West 108 Villa Beach Boardwalk
- Belmont Walkway Villa
Chateaubelair Biitont et
458-2853 B . 4
equia

534-8677



L=

SVGHTA
ST VINCENT & THE GRENADINES

CULINARY
| MASTERCLASSES|

% ’
OBrewery'L

Upstairs Trotman’s Bldg

Arnos Vale Egmont Street
457-7768 / 494-7577 Kingstown
491-4455
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Dawn’s Café
Lower Bay Bequia
Bequia 528-4958
492-6508

Lower Bay Rd

frangipani

Es.1961

Bequia
f)on’h’esnim’(mf.lmr The Trench Veranduh
Belmont, Admiralty Bay Mariners Hotel
Bequia Villa Bay
458-3255 453-1111

W i,
i AP A O Frovre
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Canash. Beach
431-2837

1 +wood

| / restaurant & lounge

Ratho Mill
456-8999

(Formerly Keegan’s)

Lower Bay
Bequia
458-3530
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BOUTIQUE HOTEL & BEACH CLUB

Villa Point Road
Arnos Vale

Villa Flat 528-8883
527-2554

M Grenadine House

458-1800 Kingstown, St. Vincent

DOHS

Villa
- 433-1528
Port Elizabeth Villa

Bequia 458-5882
4573779 pe——

y 4 ay
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Diamond
451-3600 Villa Flat Villa Beach

527-2554 457-4795

PARADISE

BEACH HOTEL
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Lower Bay Road e
Bequia Villa Hamllt.on
526-4486 533-4600 Bequia

494-6578

RESTRURANT - RAR+ LOUNGE
== 'N | T=A=F=N!|| | 5=F -
1-784-434-68 s
Arnos Vale Aj;gz;;asle
456-6900 »

= g ot g

POft Elizabeth BEACH HOTEL & RESTAURANT
Bequia | .
4573707 Belmo.nt Villa Beach
Bequia 458-4411

533-2233
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The

Cobblestone Hotelﬁ

RESTAURANT & ROOF BAR

Tagrzts!rfu RANT Bay Street T E LO F T

Kingstown AURANMT EBAR
Cemetery Hill 456-1937 Ratho Mill
Bequia 458-4308
457-3160

%«@n{
1 ot BEACH FRONT )

A TRUE TASTE OF
St. VINCENT

Arnos Vale Restaurant & Bar ™
456-6808 Lower Bay Street Chateaubelalr
457-2845 458-2853

wHALEBONéR

- BAR &3
RESTAURANT 5 BOUTIQUE . Qﬁ%?mo
Belmont Walkway RESORT
Port Elizabeth
Bequia e
432-9575 Villa

458-4826



KRAB TEMPURA
. (SUSHIROLL) |

" BACARDI RUM
& COKE PUNCH

FOROUR |

< O RATHO MILL i e 184-051-2799 4
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Chicken Wrap&fries

Buffalo Chicken Wrap& Fries $25
Jerk Chicken Wrap& Fries $40
WINGS oo
6PCS Chicken Wings & Fries $20
12PCS Chicken Wings & Fries $30
COCKTAILS ...
Rum Sour $15

Rum Punch $15
Campari Sour $15

Upstairs Computec Building e +1784-494- 1822
Kingstown
/—% =
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Restamant Week

ISLAND GREEN FIG SALAD SERVED
WITH CREOLE TUNA SLICE $14.00USD

e Chunks of green banana paired with
colorful vegetables and a zesty
citrus finish served with a slice of
Creole Tuna.

CONCH SOUCE $16.00USD

e Tender conch tossed with cucumber,

onions, sweet peppers, lime juice,

and fresh herbs.

+

PLANTATION BREEZE COCKTAIL $5.00USD
= e Malibu, Blue Curacao, Pineapple

i~

Juice & Lime.

Q 1(784)534-8677 |infoebequiaplantationhotel.com | 16% VAT included.,\-;;_
10% service charge to be added to final bill. =7

i :‘"
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June 21st - 27™ 2026

mon CHICREN ROTI

GRILLED FISH LUNCH

DOLLAR WINGS +
e FRIED RICE

i BREADFRUIT &
1l SALTFISH




XCD 60.00
*10% SERVICE CHARGE




drift wood

restaurant & lounge SVGHTA

ST. VINCENT & THE GRENADINES
HOTEL & TOURISM ASSOCIATION

RESTAURANT WEEK
ot Driffavood

OCAL SEAFOOD e BAREFOOT YACHT CHARTERS

STARTERS MAINS
; : Catch of the Day <
® Chef’s Special Ceviche S L .
p Served with seasonal vegetables \‘%——-— ool
e Fish Chowder and your choice of
sautéed potatoes or Caribbean Cuscus Celebrating the flavours
¢ Fish Croquettes ——— | of St. Vincent &
o Fish Camtiosns Gourmet Fish Broth the Grenadines with
A rich and flavourful | fresh I"“‘f“‘*’“ﬁ’ﬂd and
island favourite ! waterfront dining.

Driftwood restaurant located at Barefoot Yacht Charters, Ratho mill. e &, 784 456 8999



SVGHTA
St. Vincent & the Grenadines
HOTEL AND TOURISM ASSOCIATION

(784)453-1111 &
EC$45.00

The French Verandah




(RACIES

BEACHSIDE ZIST 27THJl|NE2l]25

SWEET & SOUR LION FISH - 60xcd

Lightly seasoned whole lionfish in a tropical
sweet and sour sauce with peppers. Served
with rice and steamed vegetables.

6\(‘ CREOLE LION FISH - 60xcd

Whole lionfish cooked in a rich Creole sauce
with tomatoes, peppers, onions, and Caribbean
spices. Served with mashed potatoes and
steamed vegetables.

3 Pair your meal with our wide selection of cocktails, wines,
beers, premium spirits, and refreshing non-olcoholic

beverages.
. LOWER BAY, BEQUIA v Happy Hour Daily * 5:30 PM - 7:00 PM
FORMERLY Enjoy special drink offers while you dine ot Gracie's Beachside

KEEGAN'S BEACHSIDE

00 @ www.graciesbeachside.com +1784-434-5339
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Vincy Healthy Lifest

Kingstown, St Vincent |
\/' * Smoothies, Local juices
t«m 6@ Wy) Salad with Grilled Fish or Sauteed Saltfish

RANT WEEK 28T- 27TH JUNE 2026

THURSDAY 25™ |UNE
SUNDAY 21ST JUNE Happy Hour - All day

 Day Lunch (Reservation Required) Sweet Potato Chips

Conch Souse

_ MONDAY 2" " JN Vg T

s Plate
00 Salt l I

‘ aor Breat frwt h |
f ﬁl Sa usslonund aoss Fish FRIDAZGTHJUNE
' TUESDAY 2 jUNE b
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Ve LOUNGE .

E{ESTANT WEEK

Jungl Lounge

QR 7 7ot of Bold Caribheas Fhovor

3 _
#%{> JUNE 217 T0 JUNE 27" 2026 }

Join us for a special week of great food,
vibrant flavors, and unforgettable dining.

,\Q_VILLA FLAT NEAR COLLEGE GAP

RESER:/%E A TABLE
784-527-2554
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SALTFISH WITH

MADUNGO DUMPLINGS, $25
ROAST BREADFRUIT &
BANANA

SOUSE

CALLALOO SOUP

SWEET POTATO

-— ——

-_ —=
D DRINK(SPECIALS:

HAIRON'BEER: 3IFOR!I$10

RUM|RUNGHI$5

N VP SOURISS5
PREDOMINANT RIFORUICOCKTAILS
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Join us for a special Restaurant Week
dining experience featuring bold flavors,
signature dishes, warm hospitality,

and unforgettable moments. /£
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(V) 784-527-2554

O Vllla Flat near College Ga
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——— Good Food + Good Cheer - Good Times +——— 4553
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RESTAURANT WEEK
JUNE 218T-21TH

Y ..."!' '

"Roti-Conch, Chicken i.@ ‘B
‘Fish Burger  _ Jidisitha

< "Texas Mini Burger

%, 'Grilled Fish & Fries\Onion Ri ngs
e *‘BBQ W|ngs

«_4 ‘

June Open
Wed\Thurs\Fri
12-2pm

5-9pm

T
friren Ty - Private Parking Lot
Ll G 'g'i Hamilton, en route to Fort Hamilton
'y LA call\whatsapp 784-494-6578




RESTAURANT « BAR - LOUNGE

— JO&IN WS AT ——

SIGNATURE

> Good Food. (Good Drinks. Great |fihes. -

REFRESHING
LOCAL DRINKS

AND A WIDE
MENU RANGE

WE OFFER
LOCAL CUISINE

EXPERIEN CESIIGIN
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BEACH HOTEL & RESTAURANT

Faﬂwr& pa#
Fires and, Flaveur

Restaurant Week Launch &
Father's Day Beachside BBQ

A Werm Vmcgwleww |

All-Day Vincentian Soup Special |

Pelaw on the Patis

Vincy Lunch Feature

From Sea ls Shore

Taste of the Sea

#er@e on a Plate

Vincy Heritage Dinner

Sip SVG

Vincy Cocktail Night

M Bakes, Sallfish & Sunrise

Vincy Breakfast Feature
%@ Smoke, Spice & Sunset | ©
/‘. x\ Restaurant Week Q)

Grand Finale BBQ

RESTAURANT WEE

| A hearty traditional soup
| available throughout the day.

| by St. Vincent rum.

x 9

@waf Vinceridian me

-

69

:’_*‘ -

® 12PM - 9PM
HAPPY HOUR: 12PM - 3PM

Featuring grilled favourites,
local seafood, beer specials,
and family celebrations by
the sea.

® 12PM - 9PM

@® 12PM - 3PM

A hearty Vincentian lunch
featuring traditional pelau
and island-inspired sides.

® 6PM - 9PM

Celebrating local seafood
with fresh fish, breadfruit,
and authentic island flavours.

@© 12PM - 9PM

A tribute to Vincentian
culinary traditions.

®© 5PM - 9PM

Happy Hour meets local flavour 8
with signature cocktails inspired *#

O® 7AM - 2PM

A traditional Vincentian
breakfast or lunch if
you prefer.

4PM - 6PM | A celebratory eveniﬁg '
HAPPY HOUR | of grilled specialties,
6PM - 9PM local dishes, cocktails, >

‘ and sunset views. . E
FOOD SERVICE 7 4
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RESTAURANT & BAR

Fresent

o] DATE: 215t - 27™ JUNE 2026

FEATURING
Hlantain

filled with ground
beef and served
with green salad.

DRINK OPTION

%/JZZ"”%

featured with all
locally made rums
and cherry.

PRICE:

o
-

‘\\\ \._\... >
o _—
- 6 O EC

PLUS SERVICE CHARGE
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Emergency Numbers

Fire, Police and Coastguard: 911/999

Hospitals: Accident and Emergency Kingstown: 456-1955
Bequia: 458-3294
Canouan Clinic: 458-8305
Union Clinic: 458-8245

SVG Hotel & Tourism Association
OFFICE AND SOUVENIR SHOP

SVGHTA Cruise Ship Terminal, Room #8

ST. VINCENT & THE GRENADINES
HOTEL AND TOURISM ASSOCIATION

P O Box 2125

Kingstown : ;
St. Vincent & the Grenadines E: infoi@svghotels.com/svghotels@gmail.com
T- 784 458 4379 W www.svghotels.com

M: 784-494-4379 Ins & Outs of SVG: www.insandoutsofsve.com/




