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PRESTIGIOUS JAMES BEARD HOUSE TO FEATURE CELEBRITY CRUISES CHEFS
IN AN INDUSTRY-FIRST CULINARY CELEBRATION

MIAMI - February 29, 2012 — Anyone who believes that cruise ship dining is driven by quantity
over quality has not experienced Celebrity Cruises’ award-winning cuisine, a leading component of
the modern luxury vacation offered on its stylish ships. The esteemed James Beard House in New
York City has taken note of Celebrity’s culinary leadership, and as a result will feature cruise line
chefs for the first time on April 5, 2012, when Celebrity’s master chefs Jacques Van Staden and
John Suley will cook at the legendary historic venue.

The James Beard House is known for its events, including guest chef-led dinners, which aim to
educate, inspire, entertain and foster an appreciation of cuisine among members as well as the
general public, while benefiting the non-profit James Beard Foundation. Once the home of
American culinary pioneer James Beard, who laid the groundwork for America’s gastronomic
excellence, the James Beard House is today regarded as a culinary performance space.

“We selected Jacques and John to cook at the James Beard House because the culinary journey
that they have created for guests on Celebrity Cruises’ ships truly is outstanding,” said Izabela
Woijcik, Director of House Programming, The James Beard Foundation. “Their incredible creativity
is the reason why Celebrity’s guests have the opportunity to delve into an extraordinary range of
globally influenced flavors and presentations.”

“We are incredibly honored that Celebrity Cruises is being recognized by an institution wholly
committed to culinary excellence, education and exploration,” said Van Staden. “We want people
to realize that the cuisine we're serving on our ships is extraordinarily unique, creative, and
modern, and it's a large part of what makes the Celebrity vacation experience unique. What we
offer has in many ways changed the dynamics of cruise ship dining, and there’s no better way to
tell our story than by cooking at the James Beard House.”

Van Staden and Suley have shaped a six-course menu reflective not only of Celebrity’s modern,
innovative cuisine, but also of their own ingenuity, technical prowess and globally influenced style.
The menu for the April 5 dinner showcases the chefs’ adeptness at merging a range of ingredients,
spices, techniques and flavor profiles to create a brilliant progression of tastes, from light and
clean to rich and dense. Celebrity’s in-house sommelier and beverage programming expert,
Chanelle Duarte, developed the wine selections to complement each course. Selections were
chosen not only for their texture, body and flavor, but also for their prestige and, in some cases,
boutique nature — characteristics which align with Celebrity’s cuisine.
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The April 5 dinner will begin with an eclectic array of six hors d’oeuvres and canapés, many of
which are inspired by the chefs’ history of cooking together as well as other career experiences
that have shaped their culinary style. An eggplant imam bayildi with chickpea fritters pays homage
to the Middle Eastern-inspired meze in the popular “M'’s Favorites” in Qsine, the Celebrity Cruises
specialty restaurant that aims to awaken palates through a playful and whimsical approach to
familiar and memorable dishes from around the world. Paired with this and the other hors
d’oeuvres will be several California wine “stars” — a celebratory 2009 Etoile brut sparkling wine
(produced by Moet & Chandon) and a 2007 Cakebread Cellars sauvignon blanc selected for its high
acidity, which will drive guests’ palates to crave more flavors — flavors that will be delivered during
the dinner. Another highlight of the hors d’oeuvres and canapé service will be the use of custom-
designed serving vessels instead of traditional presentations. Highlighting the chefs’ creativity and
expressiveness, this approach will not only complement the flavors and textures of the food, but
also help tell the story by immersing guests in a fuller, multi-sensory experience.

The meal will begin with a light, clean hamachi tartare and carpaccio with blood orange-ginger
espuma, pepquino salad and sakura cress, accompanied by Ichishmia sake. From there, each
course will become progressively richer, culminating in a fifth course that will showcase the chefs’
passion and technical expertise alike. Their “lamb quattro” will include four cuts and preparations
of lamb on a single plate: za'atar-crusted lamb loin; lamb ravioli; merguez sausage boolani; and
lamb rib with morels, pea blini and lamb jus. The highly limited-production, Napa Valley-sourced
Amuse Bouche, a twist on the classic Pomerol-style Bordeaux blend, will offer a classic food and
wine pairing to round out the rich explosion of flavors guests will experience in this course.

“The James Beard House dinner will not only reflect our individual styles and career influences, but
also the types of dishes we've created together over the past eleven years,” Suley said. “We bring
this same synergy to the Celebrity culinary experience, and hope that our passion for cooking
amazing food adds an element of the unexpected, of adventure, even of astonishment, to our
guests’ vacations.”

The dinner marks the second time that Van Staden, Celebrity’s VP of Culinary Operations, has
cooked at the James Beard House and the third time that Suley, Director of Culinary Operations,
has done so, in roles held before they joined Celebrity. Duarte curated the wine selections for one
of Suley’s previous James Beard House dinners.

Both chefs will be part of Celebrity’s Excite the Senses culinary-themed cruise sailing on the award-
winning Celebrity Ecljpse from Miami on March 24, 2012.

About reservations

Seating at the James Beard House dinner is limited; tickets will be available to the general public
beginning March 1. Ticket and menu information are available online at www.jamesbeard.org.
Reservations can be made by calling (212) 627-2308. The James Beard website’s event page for
the dinner will have an OpenTable field for ticket purchases beginning March 1.
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About Celebrity Cruises:

Celebrity Cruises’ iconic “X” is the mark of modern luxury, with its cool, contemporary design and
warm spaces; dining experiences where the design of the venues is as important as the cuisine;
and the amazing service that only Celebrity can provide, all created to provide an unmatchable
experience for vacationers’ precious time. In addition to offering vacations visiting all continents,
Celebrity also presents immersive cruisetour experiences in Alaska, Australia/New Zealand,
Canada, Europe and South America. Celebrity's fleet of 10 ships represents the newest in the
premium cruise category, with an additional Solstice Class ship, Celebrity Reflection, scheduled to
join the fleet this fall. Celebrity Cruises is part of global vacation company Royal Caribbean Cruises
Ltd. (NYSE, OSE: RCL). For more information, dial 1-800-437-3111, visit
www.celebritycruises.com, or call your travel agent. Follow the brand socially at
www.facebook.com/celebritycruises.

About the James Beard Foundation

Founded in 1986, the James Beard Foundation is dedicated to celebrating, preserving, and
nurturing America’s culinary heritage and diversity in order to elevate the appreciation of our
culinary excellence. A cookbook author and teacher with an encyclopedic knowledge

about food, James Beard, who died in 1985, was a champion of American cuisine. He helped
educate and mentor generations of professional chefs and food enthusiasts. Today, the Beard
Foundation continues in the same spirit by administering a number of diverse programs that
include educational initiatives, food industry awards, scholarships to culinary schools, and
publications, and by maintaining the historic James Beard House in New York City’s Greenwich
Village as a “performance space” for visiting chefs. For more information, please visit
www.jamesbeard.org.
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