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CAYMANKIND YEAR IN REVIEW.

FROM THE DIRECTOR’S DESK

As we enter 2015, the Cayman Islands continues to strengthen its reputation as the destination of choice for discerning luxury travellers.

A warm Caymankind Hello to you!  On July 1st, I took on the role of Director of Tourism for the 
Cayman Islands Department of Tourism and since taking office I have prioritized performance 
and partnerships. These are key components that have led to our success with visitation and 
investment. These are demonstrated through the multiple and significant development projects 
planned and underway across the Cayman Islands. I’ve spent the past 19 years working in 
the tourism industry, this commitment to my country has prepared me for the multifaceted 
role as Director of Tourism. I am looking forward to being a part of the continuous evolution 
of the Department and the Cayman Islands as a premier vacation destination. 2014 was yet 
another monumental year for stay-over and cruise arrivals in the Cayman Islands, both streams 
far surpassing 2013’s numbers. I attribute our success to our strong partnerships, continuous 
improvements in our product offerings and ongoing commitment to development of the people 
in the tourism industry who help create memorable visits for our guests. The travel accolades 
received year over year demonstrates that this approach is working and my goal is to see it 
continue through fostering new relationships and strengthening partnerships throughout the 
industry. Thank you for your support and we hope to see you in the Cayman Islands soon.

ROSA 
HARRIS

AIR ARRIVALS

The Cayman Islands welcomed over 382,816 stay-over 
guests, making it the best end-of-year numbers recorded 
in over 14 years and representing a 10.84% increase 
over 2013 performance. The destination also welcomed 
1,609,555 cruise passengers which marked the best year 
for cruise since 2007, with a year over year increase of 
nearly 17% over 2013. 

‘13
‘14

NEW SERVICE ROUTES  IN THE NEW YEAR

To begin the New Year, Delta introduced nonstop 
weekly service from New York’s JFK. Daily flights 
from Detroit are also available with Delta for the 
winter months as well as daily flights from Atlanta to 
Grand Cayman year-round.

In addition, JetBlue has extended nonstop service 
from New York’s JFK.
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PARADISE IS 
SERVED…

… IN OVER 200 
RESTAURANTS.

CLICK 

TO MAKE YOUR RESERVATION 
IN THE  CARIBBEAN’S 
CULINARY CAPITAL

Copy and image fade in over logo. 
Woman in tube is separate from 
background and moves at different 
speeds to create parallax.

Image frame shrinks from frame 
edges to capture image inside as it 
reduces down to smaller size.

Other tiles slide down and Logos and 
CTA fade in.

Copy and image fade in over logo. 
Family and beach is separate from 
background and moves at different 
speeds to create parallax.

Image frame shrinks from frame 
edges to capture image inside as it 
reduces down to smaller size.

Other tiles slide down and Logos and 
CTA fade in.

BOOK NOW

BOOK NOW

FALL FOR THE 
SALE OF THE 

SEASON

STARTING AS LOW AS $299*

ROUNDTRIP WITH  2 FREE CHECKED 
BAGS (up to 55lbs each) & RUM PUNCH

#FlyHappy

STARTING AS LOW AS

  MAKING BLUE 
YOUR FALL COLOUR. 
THAT’S CAYMANKIND.

ENJOY UP TO 40% OFF 
ON EVERYTHING FROM 

DIVING TO DINING

BOOK TODAY THROUGH 
NOVEMBER 15, 2014

FALL
ONLY IN CAYMAN

BOOK NOW
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The Cayman Islands is a home away from home for me. My experiences 

here over the past twelve years, have truly been inspiring. Grand 

Cayman, Cayman Brac, and Little Cayman are some of the most 

beautiful islands in the Caribbean Sea and the people of Cayman are 

some of the friendliest people I’ve met. This, combined with incredible 

natural resources, made it an easy decision for me to open my restaurant, Blue by Eric Ripert 

at The Ritz-Carlton, Grand Cayman. 

This weekend we celebrate some of my favourite things – good food, great friends, and the 

stunning Cayman landscape, with the 7th annual Cayman Cookout. It is gratifying creating a 

food and wine festival that continues to evolve over the past seven years, but yet still remains 

true to my original vision. Just after the winter holidays, when the Northeastern temperatures 

are dropping, it is an ideal time for our fellow chefs and wine makers to travel, and a January 

event is an exciting way for food and wine lovers to kick off a new year. The demonstration 

tents are positioned directly on Seven Mile Beach allowing guests to dig their toes in the 

soft, white sand and to see the crystal blue Caribbean water providing a striking backdrop. 

Cayman Cookout has stayed relatively small–intimate in fact, so that guests can meet and 

mingle with the chefs, wine makers and our families. Everyone revels in spending time together 

and just hanging out enjoying the sun and natural beauty of the island. 

While you are here enjoying cooking demos, wine tastings, and special lunches and dinners, 

I hope you also have a chance to take pleasure in some of my favourite experiences. I take a 

walk on Seven Mile Beach every day. I never visit Cayman without taking a trip to Stingray 

City to swim with these powerful, yet gentle and graceful animals. A boat trip into the North 

Sound has a calming, almost meditative effect; when I am on the sea here, I feel the beauty 

and power of nature. 

Thank you for joining us for Cayman Cookout–our 7th annual celebration. I hope you take with 

you not only memories of extraordinary food and wine, but also of time spent on Cayman’s 

pristine beaches and water with good friends, both old and new.

Eric Ripert

It is indeed a pleasure to welcome you to the Culinary Capital of 

the Caribbean for the best food and wine event in the Northern 

Hemisphere, the Cayman Cookout!

During this extraordinarily unique weekend, you will be swept away 

on a delectable journey of unparalleled cuisine prepared by some of the world’s top 

chefs in the most intimate of settings, from dining under the stars on Seven Mile Beach 

to casual conversations in the kitchens of Cayman’s finest restaurants. 

This year, Cayman Cookout boasts an impressive line-up of Chefs  who hail from 

interesting culinary destinations including New York, Spain, the United Kingdom, 

Sweden, and Canada,  bringing with them an indisputable melting pot of flavours, 

influences and ingredients that are sure to delight you, whether you’re a curious family 

cook or an avid foodie!

Together, Chefs Eric Ripert, Anthony Bourdain, José Andrés, and Daniel Boulud will be 

joined by newcomers Michael White, Marcus Samuelsson, Norman Love, Sven Elverfeld 

and Sean Brock, as well as international talent Lynn Crawford,  and Adam Handling. 

FOOD & WINE Executive Wine Editor Ray Isle will share his finest wine pairings beachside, 

while renowned mixologist Charles Joly will entertain guests with his exceptional 

handcrafted cocktails. 

Whether you’re travelling across the North Sound for an intimate beach bash at the 

picturesque Rum Point or attending the unforgettable seven course gala dinner, I am 

sure you will be astounded by what these culinary masters prepare for your palate.  

To our visitors, I urge you to venture out and sample some of the more than 200 delicious 

restaurants dotted around our Islands.  I am confident that you’ll make countless 

Caymankind memories while spending time with us in the beautiful Culinary Capital of 

the Caribbean.

 

With Warm Regards,

Rosa Harris

Director of Tourism 
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CAYMAN COOKOUT
HOSTED BY ERIC RIPERT 2015

Seventh Annual

The Caribbean’s Premier Epicurean Event

#CaymanEats
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SCHEDULE AT A GLANCE 
6:00 pm

• Wine & Dine at Bon Vivant - Signature Event

Evening

• Grand Cayman Dine Around: Andiamo - Dinner

• Grand Cayman Dine Around: The Brasserie - Dinner

• Grand Cayman Dine Around: Kaibo - Dinner

• Grand Cayman Dine Around: Ortanique - Dinner

• Grand Cayman Dine Around: Seven Restaurant - Dinner

• Grand Cayman Dine Around: Taikun - Dinner

SUNDAY, JANUARY 18

10:00 – 11:00 am

• Sun & Turf with Cindy Hutson and Peter Vauthy - 

Demonstration  

• Small Bites Big Taste - Demonstration  

12:00 – 3:00 pm

• Bon Vivant Champagne Brunch Cook-Off Featuring 

Veuve Clicquot - Signature Event  

3:00 – 5:00 pm

• Artisan Market - Signature Event 

7:00 pm

• Seven to Savour: an Evening with Eric Ripert & the 

Chefs of Cayman Cookout - Signature Event 

THURSDAY, JANUARY 15

7:00 – 9:30 pm 

• Wine Fair and Auction presented by Jacques Scott 

and the Chefs of Ritz-Carlton Hotel Company 

- Signature Event

FRIDAY, JANUARY 16

10:00 – 11:00 am

• Olé José - Demonstration

• Beachside with Bernard Guillas - Demonstration

11:30 am – 1:30 pm

• The Rundown with Anthony Bourdain - Lunch

• Cucinare Con Amor: An Italian Lunch with Michael 

White and Winemaker Russ Weiss - Lunch

• Naturally Niman Ranch - Lunch

2:00 – 3:00 pm

• Southern Comfort with Sean Brock - Demonstration

• Blending the Rules - Demonstration

• Essential Aqua with Sven Elverfeld - Demonstration

• Beach Wines with Ray Isle - Demonstration

3:30 – 4:30 pm

• Daniel Boulud’s DBGB on the Beach - Demonstration

• Cooking with Lynn Crawford - Demonstration

• Private Auction Vintage - Tasting

• Craft Cocktails with Mixologist Charles Joly - 

Demonstration

• Reserve Wine Tasting with PlumpJack & CADE 

Wineries - Reserve Tasting

7:00 – 10:00 pm

• Barefoot BBQ - Signature Event  

SATURDAY, JANUARY 17

10:00 – 11:00 am

• Adam Handling - Demonstration

11:30 am – 1:30 pm

• The Beach Bash - Signature Event

• Winemaker’s Lunch at LUCA - Lunch  

• Gourmet Cheese Lunch & Presentation - Lunch

• An Afternoon at Blue with Adam Handling Featuring 

Veuve Clicquot - Lunch

• Nothing but the Bird with Marcus Samuelsson - Lunch  

2:00 – 3:00 pm

• Artistry in Chocolate - Demonstration  

• Carib-Italiano with Michael White - Demonstration  

• Veuve is All You Need: Reserve Champagne Tasting - 

Reserve Tasting

• Anthony Giglio’s Guilty Pleasures - Demonstration

3:30 – 4:30 pm

• The Adventures of Eric & Tony - Demonstration  

• Ray Isle’s New & Notable - Demonstration  

• Island Style with Dean Max - Demonstration  

• Reserve Wine Tasting with Joseph Phelps Vineyards - 

Reserve Tasting  
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Eric Ripert is chef and co-owner of the 
New York restaurant Le Bernardin, 
which ranks 19 on the S. Pellegrino 
World’s 50 Best Restaurants list. 
The celebrated restaurant holds 
three stars from the Michelin Guide, 
a consistent “29” food rating, the 
highest in the city, from the Zagat 
Guide since 2011, and has upheld a 
four-star review from The New York 
Times for over two decades. It has 
never dropped a star throughout five 
reviews, and is the only restaurant to 
maintain four stars for that length of 
time. 

In 2011, Ripert unveiled the next 
chapter in the restaurant’s history 
– a significant redesign from Bentel 
& Bentel that earned Le Bernardin 
a James Beard Award for “Best 
Restaurant Design” in 2012, followed 
by a 2013 “Outstanding Restaurateur” 
award for co-owner Maguy Le Coze. 
Additionally, Ripert has partnered 
with The Ritz-Carlton Hotel Company 
to open Blue by Eric Ripert in Grand 
Cayman. 

He is chair of the City Harvest’s 
Food Council, a New York-based 
food rescue organisation, as well as 
a recipient of the Legion d’Honneur, 
France’s highest honour. 

He is the host of YouTube’s “On 
the Table,” which debuted on the 
RESERVE CHANNEL in 2012. He was 
also the host of his own Emmy-
award winning PBS TV series “Avec 
Eric,” which ran for two successful 
seasons. 

Eric is the author of four cookbooks 
including “Avec Eric” (2010), “On the 
Line” (2008), “A Return to Cooking” 
(2002) and “Le Bernardin – Four Star 
Simplicity” (1998).

Chef, author and raconteur Anthony 
Bourdain is best known for travelling 
the globe on his stomach, on his 
TV show “Anthony Bourdain: Parts 
Unknown.” Somewhat notoriously, 
he has established himself as a 
professional gadfly, bête noir, 
advocate, social critic and pork 
enthusiast, and recognised for his 
caustic sense of humor worldwide. 
He is as unsparing of those things he 
hates, as he is evangelical about his 
passions. 

The “chef-at-large” at New York’s 
famed Brasserie Les Halles, Bourdain 
is the author of the bestselling 
“Kitchen Confidential: Adventures 
in the Culinary Underbelly”, among 
other celebrated works and has 
appeared in The New Yorker, The 
New York Times, The Times of 
London, Bon Appetit, Gourmet, 
Vanity Fair and Lucky Peach. 

“Anthony Bourdain: No Reservations”, 
which he made from 2004 – 2012, 
was widely popular all over the 
world, has won two Emmy Awards, 
with several other nominations. 

2013 saw the premiere of two new 
television shows hosted by Bourdain: 
“The Taste,” a cooking competition 
series for ABC with Nigella Lawson, 
and “Parts Unknown,” a travel docu-
series for CNN, which won two 
Emmy Awards in 2013 and a Peabody 
Award in 2014.

Named “Outstanding Chef” by the 
James Beard Foundation in 2011, 
José Andrés is an internationally-
recognised culinary innovator, 
passionate advocate for food and 
hunger issues, author, educator, 
television personality and chef/
owner of ThinkFoodGroup. Andrés 
is the force behind renowned 
dining concepts in Washington, 
DC, Las Vegas, Los Angeles, Miami 
and Puerto Rico. He is Dean of the 
Spanish Studies programme at the 
International Culinary Center and 
he also teaches at Harvard and 
George Washington University. He is 
the founder of the non-profit World 
Central Kitchen. In 2012, Andrés was 
named one of TIME magazine’s 100 
Most Influential.

Daniel Boulud is today considered 
one of America’s leading culinary 
authorities and one of the most 
revered French chefs in New York. 
Boulud is chef-owner of db Bistro 
Moderne, DBGB Kitchen and Bar, Bar 
Boulud, Café Boulud, Boulud Sud, and 
Épicerie Boulud. Best known for New 
York’s exquisitely refined DANIEL, the 
three Michelin-star Relais & Châteaux 
restaurant, his French-American 
cooking can also be discovered in 
Miami and Palm Beach, FL, London, 
Singapore, Beijing, Montréal and 
Toronto. He is the author of seven 
cookbooks, the recipient of three 
James Beard Foundation awards, 
including “Outstanding Chef” and 
“Outstanding Restaurateur,” as well 
as “Chef of the Year” in 2011 by The 
Culinary Institute of America.

JOSÉ 
ANDRÉS 

DANIEL 
BOULUD

ERIC 
RIPERT

ANTHONY 
BOURDAIN 

Sean Brock, who was born and raised 
in rural Viginia, began fine tuning his 
craft in acclaimed restaurants across 
the south and eventually joined 
McCrady’s Restaurant as executive 
chef. In 2010, Brock partnered with 
the Neighborhood Dining Group, to 
open Husk, a celebration of Southern 
cuisine and later, a second location in 
Nashville, TN in 2013. Through 2008 
and 2009, Brock was a finalist for the 
James Beard Foundation’s “Rising 
Star Chef” award and in 2010 he took 
him the foundation’s award for “Best 
Chef Southeast.” Most recently, he 
was a finalist for the James Beard 
Foundation “Outstanding Chef” 
award for 2013 and a semifinalist in 
2014. In February 2014, GQ named 
Husk Nashville one of the 12 Most 
Outstanding Restaurants of the year. 

SEAN 
BROCK

Food Network Celebrity Chef and 
award-winning cookbook author, 
Lynn Crawford has over 25 years of 
culinary experience. She is currently 
the chef-owner of the acclaimed 
Ruby Watchco in Toronto’s East End. 
The first female Canadian invited 
to participate in the Food Network’s 
“Iron Chef America” in battle with 
Bobby Flay, Lynn has made regular 
television appearances on programs 
such as “Top Chef Masters Season 
Five,” and “Chopped Canada.” In 
addition, she has received much 
renown, including the OHI’s Chef 
of the Year (2012), Chevalier du 
Fromage, Thomas Jefferson Award 
Honouree from The Pennsylvania 
Academy of Fine Arts, Consumer’s 
Choice Business Woman of the Year 
and Spokesperson for the James 
Beard Celebrity Tour.

LYNN
CRAWFORD
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CAYMAN COOKOUT
HOSTED BY ERIC RIPERT 2015

1.  Island Heritage 
 Beach Pavilion
2.  Breville 
 Beach Pavilion

3.  Cayman Cookout  
  Hospitality Suite
 4.  The Cayman Islands   
  Royal Ballroom

5.  The Great Lawn
6.  Blue by Eric Ripert
7.  North Sound Pool

8.  Ambassadors’ Lawn
9.  Andiamo
10. Culinary Studio (5th Floor)
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Events
WINE FAIR AND AUCTION PRESENTED BY JACQUES SCOTT 
AND THE CHEFS OF RITZ-CARLTON HOTEL COMPANY
7:00PM - 9:30PM
Cayman Islands Ballroom at The Ritz-Carlton, Grand Cayman
 
A celebration of the finest tastes. Discover an unrivalled collection of wine showcases and exquisite 
culinary selections from the Chefs of The Ritz-Carlton Hotel Company. Featuring exclusive culinary, 
wine and travel experiences, proceeds from the evening’s silent auction benefit The Ritz-Carlton, 
Grand Cayman Culinary Arts Scholarship and Cayman Islands Cancer Society.

OLÉ JOSÉ
10:00AM - 11:00AM
Island Heritage Beach Pavilion

Master of the Grand Entrance, Chef José Andrés kicks off the weekend in signature style. From the roaring paella 
fire, Andrés entertains with his spirited stories.

BEACHSIDE WITH BERNARD GUILLAS  
10:00AM - 11:00AM
Breville Beach Pavilion 

From his new cookbook, Two Chefs, One Catch, Chef Bernard Guillas shares his Coquilles St. Jacques Ile d’Ouessan, 
finished with cauliflower puree and truffle oil, and Kaffir Lime Asian Crab Risotto, flavored with plum wine and coco-
nut milk. 

THE RUNDOWN WITH ANTHONY BOURDAIN 
11:30AM - 1:30PM
The Great Lawn at The Ritz-Carlton, Grand Cayman

Live from The Ritz-Carlton, Grand Cayman, chef, author and raconteur Anthony Bourdain tastes and 
talks local flavours with Cayman’s most acclaimed chefs and restaurateurs.

THURSDAY, JANUARY 15

FRIDAY, JANUARY 16

NATURALLY NIMAN RANCH 
11:30AM - 1:30PM
Culinary Studio
 
From the finest farms, artfully served with the freshest local ingredients, Niman Ranch hosts an 
elegant lunch reserved for the most discerning guests.

SOUTHERN COMFORT WITH SEAN BROCK
2:00PM - 3:00PM
Breville Beach Pavilion

Chef Sean Brock dishes on southern cuisine, pairing fresh Caribbean shrimp with creamy grits as he 
shares the storied traditions of lowcountry cooking. 

CUCINARE CON AMOR: AN ITALIAN LUNCH WITH MICHAEL WHITE 
AND WINE MAKER RUSS WEISS
11:30AM - 1:30PM
Andiamo
 
Chef Michael White, chef and owner of the acclaimed Altamarea Group of restaurants, celebrates 
soulful Italian cuisine with a four-course luncheon served al fresco and featuring wine pairings from 
wine maker Russ Weiss with selections from Silverado Vineyards. 

ESSENTIAL AQUA WITH SVEN ELVERFELD 
2:00PM - 3:00PM
Breville Beach Pavilion
 
S. Pellegrino named three Michelin-starred Chef Sven Elverfeld’s Aqua, located at The Ritz-Carlton, 
Wolfsburg, one of the World’s 50 Best Restaurants. Elverfeld showcases his masterful technique and 
creativity with an inspired preparation of four essential rice varieties.



DUSTIN AMBROSIO DIGITAL CREATIVE dw

Culinary Capital Logo guideline - One Sheet

Culinary Capital Logo:
The BLUE area indicates the prefered safety distance for other elements. 
The MAGENTA area indicates the minimun distance for other logos.

CLIENT: Cayman Islands

FONTS:
Font used in the Culinary Capital logo: 
Helvetica STD - Bold Condensed, Great Vibes - Regular

1234567890!@#$%^&*()
abcdefghijklmnopqrstuvwxyz
ABCDEFGHIJKLMNOPQRSTUVWXYZ

1234567890!@#$%^&*()
abcdefghijklmnopqrstuvwxyz
ABCDEFGHIJKLMNOPQRSTUVWXYZ

ALTERNATIVE LOGO VERSION AND MINIMUM LOGO SIZE:
CMYK, RGB & Black and White versions of the logo are available. It is not 
recommended to size the logo smaller than 3/8 of an Inch on the Height.  

CULINARY CAPITAL LOGO LOCK UP WITH OTHER LOGOS:
For the right amount of “breathing room”, the minimum space between the Culinary 
Capital Logo and other logos is the Height of the logo. A dividing line may be 
used when the Culinary Capital logo is pared to the left or right of another logo.

Space = 1/2 of X

*Weight of line may change depending on grouping size. 

.5pt to 1pt stroke*

CULINARY CAPITAL LOGO: IMPROPER USES 
Improper uses are not limited to the examples shown on this page.

Don’t change placement 
of  logo elements.

Do not change the size of 
any element in the logo.

Do not change or replace 
any of the logo colors.

Caribbean

CU
LI

NARY CAPITAL

O F T H E

Do not change any of 
the fonts in the logo.

LOGOX

Do not use logo smaller 
than .375 in on the height.

Do not distort the logo’s 
proportions.

.375 in.375 in .375 in

COLORS:
The color profile for the Culinary Capital logo is CMYK. The CMYK and RGB 
values can be found Below. 

CMYK: 0/0/0/100
Black:

COLOR VALUES:

RGB: 0/0/0
CMYK: 100/0/0/0
Cyan:

RGB: 0/174/ 239 RGB: 153/153/153
CMYK: 0/0/0/50
Gray:

X

Distance =  1/4 of X

Distance =  1/2 of X



Concept and design of advertising campaign and 
collateral materials for brand new luxury resort 

and organic garden farm on Cayman Brac.

Client: Le Soleil D’Or

LUXURY OF ADVENTURE
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ON THE UNIQUE ISLAND OF Cayman Brac  EVERY DAY IS A NEW EXPERIENCE

JUST 30-MINUTES FROM GRAND CAYMAN,  L E  S O L E I L  D ’ O R  I S  N E S T L E D  B E T W E E N  

CAYMAN BRAC’S DRAMATIC LIMESTONE CLIFFS AND T U R Q U O I S E  B E AC H E S .  E X P E R I E N C E  O U R  

2 0 -AC R E  ORGANIC GARDEN FARM THAT OFFERS UNIQUE FARM-TO -TA B L E  D I N I N G  A N D  C O O K I N G 

C L A S S E S  O R  L AY  S E A S I D E  O N  O U R  P R I VAT E  B E AC H .  C O M E  F O R  T H E  DAY OR STAY IN  ONE OF 

OUR LUXURY VILLAS. WITH LIMITLESS OPPORTUNITIES FOR ADVENTURE, AND UNPARALLELED 5-STAR 

SERVICE, THE ONLY THING YO U ’ L L  B E  W I S H I N G  FO R  M O R E  O F  I S  T I M E .

Farm-to-Table Dining   ·   Luxury Accommodations   ·   Cooking Classes & Garden Tours   ·   Rejuvenating Spa Services   ·   Private Beach

1.888.998.0521  |  1.212.499.0999  |  1.345.948.0555

801 2ND AVE, 8TH FL, NEW YORK, NY 10017  |  2147 SOUTH SIDE WEST ROAD, CAYMAN BRAC

WWW.LESOLEILDORCAYMAN.COM

JUST 30-MINUTES FROM GRAND CAYMAN,  

L E  S O L E I L  D ’ O R  I S  N E S T L E D  B E T W E E N  

CAYMAN BRAC’S DRAMATIC LIMESTONE CLIFFS AND 

T U R Q U O I S E  B E AC H E S .  E X P E R I E N C E  O U R  2 0 -AC R E 

ORGANIC GARDEN FARM THAT OFFERS UNIQUE FARM-

TO -TA B L E  D I N I N G  A N D  C O O K I N G  C L A S S E S  O R  L AY 

S E AS I D E  O N  O U R  P R I VAT E  B E AC H .  CO M E  FO R  T H E 

DAY OR STAY IN ONE OF OUR LUXURY VILLAS.  WITH 

LIMITLESS OPPORTUNITIES FOR ADVENTURE,  AND 

UNPARALLELED 5-STAR SERVICE, THE ONLY THING 

YO U ’ L L  B E  W I S H I N G  FO R  M O R E  O F  I S  T I M E .

ON THE UNIQUE ISLAND OF Cayman Brac  EVERY DAY IS A NEW EXPERIENCE

WWW.GOLDENSUNCAYMAN.COM

1.888.998.0521

LUXURY OF ADVENTURE

LE SOLEIL D’OR

ON THE UNIQUE ISLAND OF Cayman Brac  EVERY DAY IS A NEW EXPERIENCE

WWW.GOLDENSUNCAYMAN.COM

D’ORLE SOLEIL



DUSTIN AMBROSIO DIGITAL CREATIVE dw

bleed
trim

live

bleed
trim

live

bleed
trim

live

bleed
trim

live

LET YOUR LOVE Grow  ON CAYMAN BRAC

CUSTOMIZED WEDDINGS & HONEYMOONS

Farm-to-Table Dining   ·   Luxury Accommodations   ·   Cooking Classes & Garden Tours   ·   Rejuvenating Spa Services   ·   Private Beach

LUXURY OF ADVENTURE
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HANDPICKED WEDDING DETAILS

At Le Soleil d’Or on the breathtaking island of Cayman Brac, an 

elegant event awaits. Idyllic Caribbean vistas converging with 

verdant farmlands—romance radiates through every expanse. Our 

sprawling property affords visitors an abundance of amenities 

ranging from farm-to-table fare to rejuvenating spa treatments. 

Serving a handpicked approach to every wedding, Le Soleil d’Or’s 

staff vows to make your experience unique and unforgettable.

OUR OFFERINGS INCLUDE:
 
•  M u l t i p l e  ve n u e  o p t i o n s ,  i n d o o r  o r 

o u t d o o r,  f a r m s i d e  o r  s e a s i d e

•  O r g a n i c  c a t e r i n g  o r  a  c h o i c e  o f  t w o 

o n - s i t e  r e s t a u r a n t s  w i t h  i n g r e d i e n t s 

s o u r c e d  f r o m  o u r  2 0 - a c r e  G a r d e n  F a r m

•  A c c o m m o d a t i o n  i n  b o t h  o u r  b o u t i q u e 

h o t e l  a s  w e l l  a s  l u x u r y  h o m e  r e n t a l s

•  G u e s t s  w i l l  l ove  o u r  c u s t o m  r e c r e a t i o n a l 

p a c k a g e s  f o r  b i k i n g ,  s n o r k e l l i n g ,  d i v i n g , 

a n d  c a ve  ex p l o r i n g

Destination weddings are no small  task. Plan 

your event at Le Solei l  d’Or with the ease of 

a Caribbean breeze—whatever the whim, it 

is our team’s promise to execute your dream 

flawlessly.
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HONEYMOON BLISS ON CAYMAN BRAC

Our beachfront cottage provides newlyweds with the seclusion 

they desire and the indulgence they dream of. Start each day of 

your getaway with fresh pressed juice and farm-to-table breakfast. 

Take a guided tour of our garden farm or spice it up at a cooking 

class for just the two of you. Bask in the sun from your personal 

cabana on a private beach. Your time together will feel even better 

after a morning of pampering at our spa. For those couples that 

seek a honeymoon off the beaten path, Le Soleil d’Or transcends 

expectations.
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N

Hotel

Restaurant

South Side Road

Cottage

Tennis
Courts

Gardens

Clearing for Seating

Gazebo

Bluff & Farm
(20Acres)

Stairs #1 Stairs #2

Gardens & 
Trails

Farmer’s 
Market

1,500 Sq. Ft. Private Beach
- Venue

- Pool

KEY

WWW.LESOLEILDORCAYMAN.COM 1.888.998.052 1  |  1.212.499.0999  |  1.345.948.0555

801 2nd Ave, 8th Fl, New York, NY 10017

2147 South Side Road, Cayman BracLUXURY OF ADVENTURE

Fall in love with all there is to see, do, and taste on Cayman Brac 

today. Email events@lesoleildorcayman.com for wedding inquiries 

and reservations@lesoleildorcayman.com for honeymoons. 



Concept and design of new campaign for the 
Hilton Los Cabos which included advertising 

and design across all media from print to 
digital executions.

Client: Hilton Los Cabos

EXCEPTIONAL RETURNS
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Concept and design of custom content for 
ocean conservation non-profit.

Client: Oceana

PROJECT BLUE DIGITAL CONTENT
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GAMELET
This post centers on a small click-and-drag game. With “target fish” represented in green, the user must sort an average fisherman’s 
trawl catch. As the sea life is sorted into “KEEP” and “DISCARD” buckets, the enormity of how much fisheries actually throw away 
comes to light. At the conclusion of the game, solutions are outlined.
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CONSIDER THE MACKEREL
Overfishing isn’t a developing issue—it’s a devastating reality. Our global fishing fleet is large enough to catch 
2.5 times what the ocean produces.  As a result, more than 70% of the world’s commercial marine stocks are 
dwindling or exhausted.  

With substantial developments being made in aquaculture, eating smarter is easier than ever. Some of the tastiest 
fish at the market are also the most sustainable.

Transit matters. Fishing for a metric ton of shrimp can burn an average of 2,600 gallons of fuel. Compared to the 
five gallons of fuel it takes to catch the same amount of mackerel—the choice is obvious.

Chilean Seabass play an important ecological role as both prey and predator in the Southern Ocean. Opt for a rich 
piece of Black Cod, which has a comparably delicate taste and texture.

SHRIMP VS. MACKEREL

SALMON VS. ARTIC CHAR

CHILEAN SEABASS VS. BLACK COD

Function One
Images can be revealed using an interactive slider.

INTERACTIVE SLIDER
In this post, the user can select the smarter seafood alternative using an interactive slider. When the more sustainable 
choice is revealed, a rollover will indicate a green checkmark; the less responsible option will be denoted with a red “X”. 
The choice is actively theirs—just as it is at the supermarket.

Function Two
When a user hovers over the revealed image, either a green checkmark or a red “X” will appear.

Transit matters. Fishing for a metric ton of shrimp can burn an average of 2,600 gallons of fuel. Compared to the five 
gallons of fuel it takes to catch the same amount of mackerel—the choice is obvious.

Transit matters. Fishing for a metric ton of shrimp can burn an average of 2,600 gallons of fuel. Compared to the five 
gallons of fuel it takes to catch the same amount of mackerel—the choice is obvious.

Transit matters. Fishing for a metric ton of shrimp can burn an average of 2,600 gallons of fuel. Compared to the five 
gallons of fuel it takes to catch the same amount of mackerel—the choice is obvious.

Transit matters. Fishing for a metric ton of shrimp can burn an average of 2,600 gallons of fuel. Compared to the five 
gallons of fuel it takes to catch the same amount of mackerel—the choice is obvious.

SHRIMP VS. MACKEREL

SHRIMP VS. MACKEREL

SHRIMP VS. MACKEREL

SHRIMP VS. MACKEREL
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TRENDING TOPIC EDITORIAL
Gathering from social media, analytics, and other traffic-monitoring sources, we will join the conversation on trending topics pertinent 
to Project Blue’s mission.

With a population of only 300-350, the North Atlantic right whale is the most en-
dangered of all large cetaceans. Found in coastal habitats, it has long suffered at 
the hands of human activity like ship collisions, commercial fshing and now, at 
the recent approval of the Obama administration, seismic airgun testing. While 
Congress continues to sound their opposing opinions on the issue, thousands of 
imperilled marine mammals are voiceless. Namely the North Atlantic right whale. 
If given the chance, what do you think they’d say?

PROJECT BLUE:  Thank you for meeting with us. Can you share a little about 
yourself?

NORTH ATLANTIC RIGHT WHALE:  I’m a big baleen that inhabits temperate wa-
ters—mostly off the coast of the U.S. and Canada. My diet is simple, consisting of 
copepods and krill. I usually live longer than 30 years.

PB:  Usually? What threatens that lifespan?

NARW:  Unfortunately, us right whales are slower swimmers. I also spend a lot of 
time close to shore or near the ocean floor: to mate and then again, to raise young.  
These two factors put me at a close proximity to many perils.

PB:  Not to lead the conversation but, is seismic airgun testing one of those perils?

NARW:  It is. Right whales have been exploited for years; it’s our namesake. Whal-
ers thought they had the “right” to hunt us. Today, we face a similar attitude. Ener-
gy developers believe to have the right to destroy the lives of creatures across the 
Atlantic Ocean.

PB:  Seismic blasting uses sound pulses to detect structures within the Earth that 
may—or may not—hold valuable fossil fuels. If it’s “just sound”, can it still be harm-
ful?

NARW:   To a group of animals who depend on sound to survive and thrive, sonic 
disruption is profoundly harmful. I myself use low-frequency calls to feed, court oth-
er whales, and protect my calves. If you take away my ability to hear, you take away 
my ability to live.

PB:  That sounds far from “moderate”, which is how the U.S. Department of Inte-
rior’s Bureau of Ocean Energy Management (BOEM) described the impact on sea 
life.

NARW:  As the most endangered in the region proposed for testing, the BOEM 
has instated a few protective precautions. No testing will occur between November 
and April, when we’re particularly active near the coast. Sound stations have heard 
our calls at least 65 nautical miles out. Time has changed our behaviors; time that 
researchers don’t have to confirm our safety.

To learn more, read on at Oceana’s report: “A Deaf Whale is a Dead Whale: Seismic 
Airgun Testing for Oil and Gas Threatens Marine Life and Coastal Economies”.

An Interview with a North Atlantic Right Whale



UX and design of mobile accident reporting app 
for auto insurance company.

Client: Conner Strong & Buckelew

ACCIDENT REPORTING APP
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View in the app store

https://itunes.apple.com/us/app/id920512605?mt=8


Designed and coded project website  
as part of the public outreach effort.  

Features responsive, one-page design.

Client: Vermont Transportation Authority

I-89 LAMOILLE RIVER BRIDGES
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View live website

http://i89lamoilleriverbridges.com/


Designed and coded website for luxury 
apartment building in the Lower East Side. 

Features responsive, one-page design,  
parallax scrolling.

Client: REAL NY

177 LUDLOW
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View live website

http://http://i89lamoilleriverbridges.com/


Designed and coded websites to experiment 
with UX and function of coding languages.

Client: Personal

MISC. WEB PROJECTS
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View live website

http://pukingcupid.com/moustachioed/
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View live website

http://pukingcupid.com/moustachioed/


Designed initial concept ideas for a new 
international youth soccer tournament 

sponsored by Under Armour.

Client: Under Armour

INTERNATIONAL ACADEMY CUP
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Concept, design and production of  
prosposal graphics.

Client: Various State and Local  
Government Agencies

PROPOSAL COVER DESIGN
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PROJECT 
BLUE
PROPOSAL

from CHOWDER INC.
AUGUST 8, 2014

I N T E G R A T E D  M A R K E T I N G  S E R V I C E S
S T A T E  O F  N E V A D A



Thank You

dustinambrosio.com | ambrosio.dustin@gmail.com

http://dustinwinegar.com/
mailto:dustin.winegar%40gmail.com?subject=I%20Have%20a%20Job%20Offer%20for%20You%21

