THE RESIDENTIAL SHIP'S RESTAURANTS

A residential cruise ship is a vessel that functions as a permanent or semi-permanent residence for its

occupants, rather than a traditional cruise ship that operates on short-term voyages. These residential cruise

ships are designed to provide a luxurious and comfortable lifestyle while allowing residents to travel and

explore various destinations.

The restaurant department on a residential cruise ship plays a crucial role in ensuring that the residents

have a delightful dining experience throughout their stay. Here are some key aspects of the restaurant

department on a residential cruise ship:
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CASUAL DINING OPTIONS

In addition to fine dining, the ship may have
more relaxed and casual dining options like cafes,
bistros, and buffet-style restaurants. These venues
offer a wide range of dishes, including international
cuisine and local specialties.

LIDO Restaurant is the right place to enjoy a
buffet meal onboard the Victoria Majestic -
VICTORIA CRUISES LINE.
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FINE DINING RESTAURANT

Residential cruise ships often offer multiple
fine dining restaurants that serve gourmet cuisine
prepared by professional chefs.

These restaurants may have different
themes and cuisines to cater to residents' diverse
preferences. PARIS Restaurant is the restaurant
onboard the Victoria Majestic that represents
this.

IN-ROOM DINING

Residents may have the option of ordering
food to their private residences, providing a
personalized dining experience in the comfort of
their own suites or cabins.

In-Room Dining or in-room food service
serves residents 24 hours a day, which you can
rely on to order food whenever needed, during
your stay with VICTORIA CRUISES LINE.




SPECIALITY RESTAURANTS

Some residential cruise ships have speciality
restaurants that focus on a particular cuisine or

culinary experience. These venues might offer )
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The MARCELLO & FABRIZIO fine dining

sushi bars, steak houses, seafood restaurants, etc.

Onboard the Victoria Majestic there are two restaurant always offers a special menu with
specialty restaurants, namely TRATTORIA OMERO classic dishes. Guests can also sample the
and MAURIZIO & FABRIZIO. The menu is served cuisine of the countries visited on our itinerary.
ala carte, so what you pay for is what you enjoy. But classic dishes are always available.

TRATTORIA OMERO is an authentic Italian
restaurant. You can discover the flavours of the
Italian provinces. We prepare a new menu every
month and you can taste the flavours of one

province or one region every month.

MENU DEVELOPMENT

The Victoria Cruises Line's restaurant

department, in collaboration with the ship's
culinary team, is responsible for designing and

updating menus.

The menus are often changed regularly to

provide residents with a variety of dining

options.

DINING EVENTS AND THEMES

The restaurant department may organize
special dining events, themed nights, and
culinary celebrations to enhance the overall
dining experience for residents.

Treat yourself to a special experience with a
sumptuous multi-course dinner prepared by a
master chef, on CHEF TABLE.

VIP experience for groups of 12. Book early as there are limited spaces available for the evening

experience.




WINE AND BEVERAGE SERVICE

The restaurant department typically
includes a team of sommeliers and
knowledgeable staff who assist residents in
selecting the perfect wine to complement their
meals.

DIETARY ACCOMMODATIONS

The restaurant department must cater to residents with specific dietary requirements or preferences,

such as vegetarian, vegan, gluten-free, or allergies.

RESERVATION SYSTEM

Depending on the ship's
capacity and demand for dining
venues, the restaurant department
implemented a reservation system
called OBS to ensure a smooth dining
experience for all residents.

SERVICE AND HOSPITALITY

Providing exceptional service and creating a welcoming atmosphere is paramount. The restaurant staff

are trained to deliver personalized service and anticipate residents' needs.

HYGIENE AND SAFETY

The restaurant department must adhere to strict hygiene and safety standards to maintain the well-

being of residents and prevent foodborne illnesses.

FEEDBACK AND IMPROVEMENT

Constantly seeking feedback from residents about their dining experiences is essential to make
necessary improvements and tailor the offerings to the residents' preferences.

Overall, the restaurant department on Victoria Cruises Line plays a crucial role in enhancing the overall
living experience for the residents by offering a diverse range of dining options, exceptional service, and

memorable culinary experiences.
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