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Culinary and Taste Events

Celebrity Vineyard Wine Series:
= Celebrity's World Wine Tour & Auction
. Food & Wine Pairing
*  Riedel” Wine Crystal Comparative Workshop

Art of Food Series:

Consisting of interactive cooking experiences and showcases.
= A Taste of Millennium
=  Top Chef at Sea
*  Various Cooking Demonstrations

Specialty Restaurant Events:
= Cellar Master's Dinner
*  Chef's Table
*  Olympic and Qsine” Specialty Lunch

Call ext. 4707 to make your reservation.

Executive Chef

Responsible for the entire Galley Operation

Michael Fernandes

Michael was born in Mumbai, India.
He developed his passion for cooking |
in his early childhood preparing family
meals together with his mother. Michael
completed his education from the Indian
Institute of Hotel Management & Catering
Technology. His career began in 1993
as a Chef Trainee with Ramada Hotels,
Mumbai. His career and talents progressed
while working for many prominent 5-Star
hotels in Dubai, U.A.E.. In 1998, Michael
joined Celebrity Cruises as a Comis Chef
de Cuisine - and with the triple-threat
combination of dedication, hard work and
obvious culinary ‘gifts’ - he has risen to the
highest culinary position as Executive Chef L

on the Celebrity Millennium.

Heartbeat of the Operation - Galley Tour

Below we have compiled a fact sheet from the Heart of the Operation that we hope you
find informative as well as interesting. Our Executive Chef on the Celebrity Millennium
has a brigade of 122 Cooks, Chefs and Cleaning personnel working 24,/7 to prepare your
meals. The brigade is managed by a team of 4 Executive Sous-Chefs, and 6 Sous Chefs.
On an average day at sea we prepare and serve up to 9000 dishes for our guests and
crew. Throughout our voyage we will prepare many tempting and exciting dishes for you
to enjoy. We have summarized some consumption figures based on an average 7 day
cruise, for your information.

TenderloiN. ..., 3000 Ibs.
Whole Chicken.....c.ccooovveoieoceoceseeeen, 10000 Ibs.
Chicken Breast ..o, 1600 Ibs.
Rack of Lamb ..o, 2600 Ibs.
POrK LOIN oot 1700 Ibs.
1] 013 £ =Y O STTOT 800 Ibs.
SAIMON e 1500 Ibs.
TUNG o e ——— 2800 Ibs.
Heavy Cream. ..o 1500 Ltr.
Fresh EEESuemmmmmmensmmsmsmmmmomsssmmmes 2200 Dz.
BULEET oo 2700 lbs.
POtatOeS .o, 14000 Ibs.
ONIONS ettt 1800 Ibs.
CarrOtS vt 1600 Ibs.
Romaine Lettuce ..o, 1000 Ibs.
COOKIS oo 2400 Ibs.
1CE CrEam .o 650 gal.
Fresh Fruit. .o 60000 Ibs.
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