
MEDIA CONTACTS:   Tracy Quan, (305) 539-6577 
tquan@rccl.com 
 
Lyan Sierra-Caro 
(305) 539-4091 
lsierracaro@rccl.com 

 
 

SPLENDOUR OF THE SEAS’ REVITALIZATION DOUBLES DINING OPTIONS 
Five new Signature Dining Venues to be Added During a Five-Week long dry dock  

 
MIAMI, Nov. 9, 2011 – Royal Caribbean International’s Splendour of the Seas will reemerge from an 

extensive revitalization on November 25, 2011, with more than twice the number of dining options 

previously available to guests. The enhancements, including a variety of new restaurants first 

introduced aboard Oasis-class ships, stay true to the cruise line’s commitment to deliver the Royal 

Advantage, providing guests with the industry’s most innovative cruise ships, exciting destinations 

and superior Gold Anchor service.   

“Splendour of the Seas’ dry dock is part of Royal Caribbean’s multi-ship enhancement and 

revitalization program to offer across the fleet the most popular and innovative concepts first 

introduced on our revolutionary Oasis-class ships,” said Lisa Bauer, senior vice president, Hotel 

Operations, Royal Caribbean International. “As a result, guests sailing aboard Splendour of the Seas will 

now have a variety of restaurants, both fine-dining and casual, to choose from providing them with 

an exceptional and customizable vacation experience.”   

Among the highly acclaimed dining concepts debuting onboard Splendour of the Seas, guests 

will find the Asian Izumi restaurant; the line’s signature steakhouse, Chops Grille; as well as the 

Boardwalk Dog House hotdog counter; the Park Café deli-style restaurant and the exclusive Chef’s 

Table dining experience. The line also will introduce a new a la carte menu in the Viking Crown 

Lounge. The new menu will offer guests the opportunity to enjoy bite sized portions of their 

favorite classics.  

Concept overviews and pricing are as follows:    

 Boardwalk Dog House: Guests can choose from traditional hot dogs, wieners, brats, 

sausages and other delicious linked meats and a variety of toppings to split a long bun (open 

for lunch and dinner, complimentary). 

 Chef’s Table: An exclusive experience co-hosted by the Executive Chef and Sommelier for 

an intimate wine pairing dinner of five courses (open for dinner, $95 cover charge). 
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 Chops Grille: Royal Caribbean’s signature steakhouse will be located adjacent to the Viking 

Crown Lounge and features a menu of prime cuts prepared a la minute (open for dinner, $30 

cover charge). 

 Izumi: Featuring mouthwatering flavors and a sushi bar with hot-rock cooking, the pan 

Asian cuisine restaurant is a no-hassle, authentic dining experience. Izumi will be located 

adjacent to the Viking Crown Lounge (open for lunch and dinner, $3.00 cover charge for 

lunch and $5.00 for dinner plus a la carte menu pricing). 

 Park Café: An indoor/outdoor gourmet market featuring salads, sandwiches, soups and 

pastries (open for breakfast, lunch and dinner, complimentary). 

 Viking Crown Lounge: The line’s signature space will feature a new menu of classic dishes 

such as jumbo shrimp cocktail or Kobe beef sliders, Asian inspired tempuras and soft shell 

crab and much more (a la carte pricing). 

To learn more about the dining experiences onboard Splendour of the Seas  and to see the 

latest webisode visit www.RoyalCaribbeanPressCeneter.com. 

Guests eager to experience Royal Caribbean’s signature innovations will find additional new 

amenities on Splendour of the Seas including 124 new balconies, the Royal Babies and Tots Nursery, a 

Diamond lounge, a Concierge Lounge and upgraded technology throughout. Upon completion of 

the refurbishments, Splendour of the Seas will sail a trans-Atlantic voyage on November 25 from 

Lisbon, Portugal to her seasonal homeport of Sao Paulo (Santos), Brazil. From there she will offer a 

variety of South American itineraries that take advantage of the summer season in Brazil.  

Royal Caribbean International is a global cruise brand with 22 innovative ships, calling on 

more than 270 destinations in 72 countries across six continents. The line also offers unique cruise 

tour land packages in Alaska, Canada, Dubai, Europe, and Australia and New Zealand.   

             Royal Caribbean provides a world-class vacation experience with a wide range of signature 

onboard amenities, entertainment, and award-winning family programming. The cruise line has a 40-

year history of giving guests the Royal Advantage – the most innovative cruise ships, exciting 

itineraries to popular destinations, and world-renowned friendly and engaging Gold Anchor Service.  
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Royal Caribbean has been voted “Best Cruise Line Overall” for eight consecutive years in 

the Travel Weekly Readers’ Choice Awards. For additional information or to make reservations, call 

your travel agent, visit www.RoyalCaribbean.com or call (800) ROYAL-CARIBBEAN. Follow 

Royal Caribbean on Facebook at www.Facebook.com/RoyalCaribbean or on Twitter, 

@RoyalCaribbean. Travel professionals should visit www.cruisingpower.com or call (800) 327-2056. 

Royal Caribbean International is part of Royal Caribbean Cruises Ltd. (NYSE/OSX: RCL), 

a global cruise vacation company that also operates Celebrity Cruises, Azamara Club Cruises, 

Pullmantur, CDF Croisieres de France, as well as TUI Cruises through a 50 percent joint venture 

with TUI AG.  The company owns a combined total of 40 ships and has one under construction 

and one under agreement.   
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