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Lisbon/Lisbon Coast Optional Add-on Program Pricing
October 27-29, 2009

Golf Program: $1,695 per person (based on double occupancy)

Includes:

- 2 nights at the five-star Pestana Palace, Lisbon (garden view room category) with breakfasts
- Half-day, private guided Lisbon city tour including walking tour and lunch

- Green fees at Oitavos Dunes, a CORK & TEE Destination, on the coast

- Private guided tour of Palacio de Pena, Sintra

- Private group lunch in Sintra

- Private port wine tasting experience

- Farewell group dinner at the Pestana Palace

- Golf escort to manage all golf and other arrangements

- Transfer to hotel following Lisbon city tour and transfer from hotel to airport on day of departure

Non-Golf Program: $1,455 per person (based on double occupancy)

Includes:

- 2 nights at the five-star Pestana Palace, Lisbon (garden view room category) with breakfasts

- Half-day, private guided Lisbon city tour including walking tour and lunch

- Full-day private guided tour of Sintra including the Palacio Nacional and Palacio de Pena, both in Sintra
- Private group lunch in Sintra

- Private port wine tasting experience

- Farewell dinner at the Pestana Palace

- Group escort to manage arrangements

- Transfer to hotel following Lisbon city tour and transfer from hotel to airport on day of departure



Optional Epicurean Land Adventures
In addition to the following CORK & TEE epicurean experiences, SEADREAM will offer a
range of shore excursions highlighted by a private tour of the Alhambra in Granada.

Pre-Voyage
Oct. 17: Avant-Garde Cuisine Cooking Class: Introduced more than 10 years ago by
acclaimed Catalan chef Ferran Adria, Spanish “nueva cocina” methods have captivated
epicureans around the globe. This cooking class and dinner will provide participants with the
opportunity to learn the basics of avant-garde cuisine from one of the talented young chefs of the
moment. The class, which will be held in Barcelona, will allow participants to experiment with
new-style methods that employ liquid nitrogen, vapor and heat vacuums. Limited to 10
participants, the class will conclude with a four-course dinner with wine pairings. Pricing is in

development

Oct. 18: Epicurean & Cultural Walking Tour of Barcelona: Hosted by our exceptional
Barcelona guide, this half-day tour includes cultural visits in the charming Gothic Quarter and
Born district, as well as some of the masterworks of famed architect Antoni Gaudi. A visit and
tour of the outstanding La Boqueria food market will be included in addition to stop-offs with
tastings at some of the city’s great food shops that offer Catalan chocolate and other specialties.
A tapas lunch also is included. The tour is limited to 15 participants and may also be offered on

October 17, based on demand. Limited to 15 participants. Price Per Person: $195

During the Voyage

Oct. 25: Andalusian Culinary Journey: Begin the day with a tour of the atmospheric
Encarnacion Market led by chef Ruth Roberts. After returning to Ruth’s flat, which offers
spectacular views of the Seville cathedral, you’ll have the opportunity to participate in the
preparation of a three-course traditional Andalusian lunch paired with local wines. This

experience is limited to 8 individuals. Price Per Person: $185

Oct. 26: Fruits of the Sea: A Portuguese Culinary Experience: Portuguese cuisine is
synonymous with exceptional seafood, and the Algarve is home to a centuries-old dish called
Cataplana that will be the focus of this epicurean experience. Comprised of clams, mussels,
prawns, small pieces of chicken, pork or chorizo on occasion, tomatoes, onions, fresh herbs and a
healthy does of red wine, Cataplana is cooked in a dome-shaped copper vessel of the same name
that the Moors introduced to the region in the 8th century. Your day will begin with a private
guided tour of the Loule fish market. The cooking lesson will be led by a chef at the five-star

Vila Vita Parc hotel and lunch will be served at the hotel’s Cellar restaurant, which is reminiscent

of an everyday Portuguese taverna. Limited to 10 participants. Price Per Person: $195



