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FRIDAY 19 – 1030 TO 1630

SCULPTING IN THE SAND WITH 
DENNIS MASSOUD
Join renowned local sand artist Dennis Massoud for an 
exclusive hands– on experience where you’ll craft your 
own sand sculpture. A unique and relaxing creative 
escape set against our stunning beachfront backdrop.

SATURDAY 20 – 1030 TO 1630

SCULPTING IN THE SAND WITH 
DENNIS MASSOUD
Join renowned local sand artist Dennis Massoud for an 
exclusive hands– on experience where you’ll craft your 
own sand sculpture. A unique and relaxing creative 
escape set against our stunning beachfront backdrop.

MONDAY 22 – 1600 TO 1700

FESTIVE FROMAGE & FINE WINE
Indulge in an afternoon of boutique cheeses and 
curated wines, hosted by our kitchen team and in– 
house Sommelier. Discover perfectly paired flavours 
and artisanal selections in a guided tasting.

WEDNESDAY 24 – 1800 TO 2100

CHRISTMAS EVE COASTAL 
DINNER
Celebrate Christmas Eve with a refined five– course 
dinner, inspired by the flavours of the ocean. 
Thoughtfully curated by our Executive Chef, this 
festive culinary journey blends seasonal elegance 
with the freshest local ingredients.

19
DEC

20
DEC

22
DEC

24
DEC

THURSDAY 25 – 1000 TO 1030

SANTA’S TROPICAL ARRIVAL
Experience the magic as Santa makes a grand 
entrance by sea, bringing festive cheer to our island 
shores. Capture the moment with a photo alongside 
Santa, set against sparkling ocean views.

THURSDAY 25 – 1200 TO 1430

AUSTRALIAN ISLAND STYLE 
CHRISTMAS LUNCH
Indulge in festive lunch done the Aussie way —  live 
stations, fresh– off– the– grill seafood, and traditional 
Christmas fare.

SATURDAY 27 – 1715 TO 1845

BARREL TO BOW – A RUM 
TASTING EXPERIENCE
Step aboard for an exclusive island rum tasting, 
where guests are welcomed with a signature rum 
cocktail as the journey begins. Explore rich flavour 
profiles through expertly curated pairings, each 
designed to enhance and complement the unique 
character of our finest rums. An immersive and 
sophisticated tasting adventure from barrel to bow.

SUNDAY 28 – 1715 TO 1845

SUNSET CHAMPAGNE CRUISE
Toast to the day’s end with a glass of Bille– 
Cart Champagne in hand as you drift through 
breathtaking island waters. Let the soulful acoustics 
of our local musician serenade you, creating a truly 
unforgettable evening.
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MONDAY 29 – 1730 TO 1830

FESTIVE SUNSET TOAST
Join our management team and resident DJ on the 
lawn in front of the restaurant for a celebratory toast to 
the season. As the sun closes on another  Lizard day, 
enjoy lively tunes, Billecart– Salmon champagne, and 
warm company in a perfect festive setting.

WEDNESDAY 31 – 1800 TO 0100

NEW YEAR’S EVE CELEBRATION
Bring in 2026 with a crafted five– course dinner at 
Saltwater, where each dish teases the palate. Then, 
continue the festivities at Marlin Bar, dancing the 
night away as we welcome the New Year in style.

THURSDAY 1 –  0700 TO 1100

LEISURELY MORNING BRUNCH 
AT SALTWATER
Start your morning slowly and join us for a relaxing 
brunch at Saltwater. Sip on refreshing coconut water, 
revitalizing green juice, or perhaps even a classic 
Bloody Mary—each one the perfect remedy to refresh 
and nourish the first day of the year.
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THURSDAY 1 – 1000 TO 1100

NEW YEAR SOUND HEALING
Start 2026 feeling refreshed and rejuvenated by 
joining our expert yoga instructor for a calming sound 
healing session. Let soothing vibrations and mindful 
breathing guide you into a peaceful and balanced 
year ahead.

FRIDAY 2 –  1600 TO 1700

Fish Butchery Demonstration
Join our Executive Chef for an exclusive 
demonstration on the art of breaking down a fish. 
Gain insider knowledge on techniques, tips, and the 
best ways to prepare fresh seafood straight from the 
ocean to your table.
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