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With its sprawling valleys and hundreds of famers, St. Croix continues to be  
a growing—and much loved—agricultural hub for the US Virgin Islands. It 
isn’t just geography, though. 

Farming is imbedded in St. Croix’s very culture. A Taste of St. Croix often  
refers to the ‘special spirit and flavor of St. Croix’ and these are not just words.  
On St. Croix, farming is noble. If you are good at it, we say you have 
“good hands.”

Mindful of the importance of our local famers and chefs, this is the Taste’s 
third year running the 50/50 Taste Coupon Program, which provides 
participating Taste restaurants with vouchers they can use to purchase 
fresh produce from our farmers.  

And, in 2012, we launched our Farm-to-Table pilot program in partnership 
with the Department of Agriculture. Restaurants and farmers paired up to 
create innovative dishes based on one key ingredient: something from a 
local farm.  Straight from the farm to the table, locals and visitors tried the 
best of the best: from honey-brushed chicken wings to eggplant minion. 
Today, the Taste is working to identify funding that will support Farm-to-
Table year round.

We are here tonight to celebrate and support the unique spirit and flavor of 
St. Croix: it’s food, its farms, and as always, community… it’s philanthropy 
at its finest and good hands at work.

GOOD HANDS. . .

Food, Farm, and Philanthropy
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A TASTE OF ST. CROIX celebrates the spirit and flavor of St. Croix 
by pooling culinary artisans from more than 50 local chefs,  
restaurants, and eateries. The event, which was the brainchild of 
two local restaurateurs, began as a way to showcase the diverse 
and delectable cuisine and culture of St. Croix with its influences 
from all over the Caribbean and the world.

Today, the Taste is known nationally and abroad as one of the  
finest food and wine events in the Caribbean. As the catalyst for 
the St. Croix Food & Wine Experience, which was named by Forbes 
Traveler as one of the “top 10 international food and wine events,” 
A TASTE OF ST. CROIX continues to attract thousands of guests 
including international winemakers, rum distillers, beer brewers, and 
celebrity chefs. For one night, attendees drink in the culture and 
vibes of St. Croix and walk away with memories that keep them 
coming back year after year.  A TASTE OF ST. CROIX is a night of 
true elegance, art, culture, laughter…and a spectacular good time.

WELCOME TO THE 13TH ANNIVERSARY!
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A TAsTe of sT. Croix  

And  

The sT. Croix foundATion

With its “365 Mission,” A Taste of St. Croix, Inc. develops 
and funds several restaurant and service industry related 
programs that provide training and promotional services 
throughout the year. As a nonprofit organization, the Taste 
also supports many civic, art, and cultural events and 
contributes to broad based community work through its 
longstanding partnership with the St. Croix Foundation.

Taste directs most proceeds to the St. Croix Foundation, 
a nonpartisan, nonpolitical community foundation that  
provides leadership and addresses public safety, education 
reform, and community and economic development.  
Nationally recognized for its work in education and community 
revitalization, the Foundation makes an impact by building 
diverse partnerships and by leveraging all funds into programs 
that directly serve the people of the US Virgin Islands. As a 
guest of Taste and the St. Croix Food & Wine Experience, 
you are contributing the wellbeing of your community and 
proving that together we can make a difference!
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M A N Y  T H A N K S 
TO THE FOLLOWING FOR THEIR DONATIONS & SUPPORT

Bellows International

Centerline Car Rental

Dionysus Distributing

Divi Carina Bay Resort 

Glazer’s Premier Distributors

Jan Mitchell

JKC Communications

Jozette Walker, En’ Core Quality Food

Kimbro Co. Design, Emily Kimbro

Lighthouse Mission

Luca Gasperi

Merchants Market

Premier Wines & Spirits

Reliable Rentals

Seaborne Airlines

St. Thomas Drinks Company

Terri Wunschel, Grass Hut Design

The Buccaneer

U.S. Virgin Islands Department of Agriculture

U.S. Virgin Islands Department of Tourism

U.S. Virgin Islands Police Department

Watkins PR, Jane Watkins

West Indies Corporation
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LiLLiAnA BeLArdo  
Agricultural Fair, St. Croix
Former Senator, school counselor, Captain in the National Guard, and Public 
Relations Officer for the Red Cross, Lilliana Belardo wears many hats and 
perhaps that’s why she returns to the Taste with a history of culinary wins: she 
knows people. Raised in a large family, she learned to cook from an early age 
and enjoys experimenting with her own ingredients. Her love of cooking led 
her and her husband to the Paradise Sunset Hotel, through which she honed 
her skills, catering parties of up to 400 people. Today, Lilliana is a much-loved 
participant (and winner) of St. Croix’s Agrifest, World Food Day, and continues 
to lend her expertise to Taste. 

denikA Boyd  
Student Chef, St. Croix Educational Complex, St. Croix, US Virgin Islands
Born on the island of St. Croix, this year’s representative of our next generation 
of great chefs is Denika Boyd, who loves the idea of making food and plating 
it in creative ways. Denika enjoys learning new things about the culinary world 
every day and finds the opportunity to meet different chefs and explore new 
recipes exciting and inspiriting. As a student, Denika has already worked with a 
number of chefs and is dedicated to becoming a chef and ultimately owning her 
very own restaurant some day. In Denika’s words, “Being a chef means that you 
must be creative, flexible, and a constant learner.” From all of us at Taste: we 
can’t wait to see what she will do in the future!

Tony CAsTeLLuCCi  
Executive Chef, Facebook, Palo Alto, California
Tony Castellucci is an Executive Chef for the Facebook Culinary Team.  Like 
many great cooks, Castellucci started at the bottom. At age 15 he was washing 
dishes and by his early 30s he was an integral part of the culinary team that 
helped Google and then later Facebook earn awards for best corporate 
food service in America. In the 30 years that Castellucci has been working in 
restaurants, he mastered classic kitchen and cooking techniques as he moved 
up the ranks. Having worked in Chinese and Italian restaurants, this self-taught 
chef developed a repertoire as well as a reputation for classic European and 
Asian cuisine. Castellucci has worked with corporate giants including Sun, GE, 
Lockheed Martin, Cisco, SAP, and Google.

rAshidi CLenAnCe  
President, Sun Stroke Promotions, Radio/ TV Host, Madd House  
Morning Show, US Virgin Islands
One of the US and BVI’s most popular talents on radio and television, as “Rash 
on the Radio,” Clenance is a quick wit mouth piece, entertaining his audience 
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through laughter and satire. He seeks to unite the community through 
enlightening, motivating, educating, and entertaining. As President of Sun 
Stroke Promotions, he produces events that feature the VI’s most talented 
athletes and musicians and showcases their skills on his popular morning show. 
Sun Stroke Promotions hosts a variety of events for the community to enjoy and 
has worked with entertainment giants like Mario, Ne-Yo, Nick Friday, and Collie 
Buddz. Clenance is also Vice President of Caribbean Education Initiative, an avid 
supporter of youth events and organizations that include an annual culinary 
event of their own called Soup du Cure. Clenance takes time to speak to young 
people whenever given the opportunity and encourages them to believe in 
themselves and follow their dreams. 

PAuLA dAsiLvA  
Executive Chef, 1500° at Eden Roc, Miami Beach, Florida
Paula DaSilva, a native of Brazil, earned a Culinary Arts degree from the Art 
Institute in Florida. She has worked with Dean James Max at 3030 Ocean, 
has appeared on Hell’s Kitchen with Gordon Ramsay, and was named “Best 
Celebrity Chef” by New Times, 2009. John Mariani selected 1500° as one of The 
Best New Restaurants of 2011. Since opening 1500°, a chic farm-to-table eatery 
located in the Eden Roc hotel, DaSilva has won raves for her soulful, rustic 
cookery, including a 2012 nomination for James Beard’s Best Chef of the South.

Josef desimone 
Director of Global Food Service, Facebook, Palo Alto, California
A graduate of Johnson & Wales, Josef DeSimone joined Google in 2003 where 
he earned the award for best corporate food service. In 2008 Desimone was 
recruited by Facebook, where he has opened Facebook corporate cafes around 
the world that have served over a four million meals. DeSimone has appeared 
on The Food Network, NBC, BBC, NBC, KRON4 and has been featured in 
Forbes, New York Times, LA Times, Wall Street Journal and more. He describes 
Facebook as a “a fantasy camp for chefs, where we can be creative and cook 
with an amazing variety of seasonal, local products, line-caught fish, organic, 
and sustainable meats and vegetables.”

miChAeL ferrAro 
Executive Chef, Delicatessen, Macbar, Soho - New York 
Chef Michael’s interest in food began around his family’s kitchen table. His 
Southern Italian parents exposed him to cooking that fused fine Mediterranean 
flavors with the quality and freshness of Southern Italy’s ingredients, paving the 
road to graduate from the Culinary Institute of America at the young age of 20. 
Ferraro’s experience in New York’s most prestigious kitchens includes: Beacon 
Restaurant, Jean-Georges restaurants, and Fifty Seven Fifty Seven at the Four 
Seasons Hotel. Ferraro began his work at Delicatessen in 2008, elevating the 
cuisine and keeping things fresh and fun season after season. He is also the 
creator and Executive Chef of Macbar, a restaurant dedicated to gourmet 
macaroni & cheese. In 2011, Ferraro was honored to be included in Zagat’s 
inaugural year of NYC’s 30-Under-30. He has been featured on CBS’s Saturday 
and Sunday morning shows, Cooking Channel’s Food(ography), and the Travel 
Channel’s Food Paradise. Ferraro has also competed on Food Network’s 
Chopped and Iron Chef America.

BreTT feTTeroLf 
Owner, ELVIS’ Beach Bar, Anguilla
Born in Baltimore, Brett graduated with a degree in Mass Communications and 
then travelled for five years, discovering St. Croix in 1997. He worked at some 
of St. Croix’s best restaurants including Duggan’s Reef, Savant, and Tutto Bene, 
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and soon opened the famous Sunset Grill, turning it into a premier restaurant. 
Under his ownership, the Sunset Grill won Best Entrée at the Taste three times.  
In 2006, Brett moved shop to Anguilla and opened ELVIS’ Beach Bar. Starting 
as a sail boat converted into a bar with a cooler, extension cord, and a hose, 
ELVIS’ is now a restaurant with two full bars that has made the front cover of 
Caribbean Travel & Life and been named by The New York Times as the “2nd 
reason to come to the Caribbean.”

Todd GrAy 
Chef/Partner of Equinox Restaurant, Washington D.C
Todd Gray, a tireless champion of sustainable farming and fishing practices, 
has earned five nominations for the prestigious Best Chef, Mid-Atlantic award 
from the James Beard Foundation. Gray and his wife and business partner, Ellen 
Kassoff Gray, are co-writing a book tentatively titled “Kitchen Conversations: 
Blending Jewish and American Flavors for Delicious, Easy Meals.” On a national 
scale, Gray was tapped by the White House to help advance Michelle Obama’s 
Healthy Kids Initiative. The program is part of the Healthier U.S. School Challenge, 
a project that encourages schools to serve healthier meals and reduce junk food.

JoLyon heLTermAn 
Food Critic, Writer, Editor, Boston/St. Croix, US Virgin Islands
Jolyon Helterman once spent eight gluttonous days scarfing down fish-and-
chips along England’s Southern coast, all in the name of journalistic due 
diligence. A Boston-based restaurant critic and food writer, Helterman is a 
former editor for Cook’s Illustrated, Boston magazine, and The Week. His work 
has also appeared in The Boston Globe, New York Magazine, the Sunday Globe 
Magazine, the Boston Phoenix, Hemispheres, The Walrus, and Every Day With 
Rachael Ray. He splits his time between Massachusetts and St. Croix.

diAnn isidore-Love 
Executive Chef & First Class Healer, Love Livin, St. Thomas, US Virgin Islands
Love is a St. Croix native and a nonbeliever in all chemical drugs, transforming 
food into medicine as a way of healing the body naturally. With a rich background 
in ancient food learned from her mother, she infuses her knowledge of healing 
with cultural food, herb, spices, teas & fruits. Love took her first healing food class 
in Atlanta at Internal Life and then advanced her studies with a food scientist who 
inspired her to take her passion to another level. Diann Love moved back to the 
Virgin Islands to advocate the benefits of foods through speaking engagements 
and classes throughout the Territory. Love recently opened a vegan restaurant in 
St. Thomas (Love Livin at Pilgrim Terrace) where she is known for her creativity 
derived from the love she puts into her food.

mike LATA 
Chef/Partner of FIG Restaurant, Charleston, South Carolina
Mike Lata worked in kitchens in Boston, New Orleans, Atlanta and France 
before landing in Charleston in 1998. Lata is known for his outspoken 
commitment to support local farmers, fishermen and purveyors, was nominated 
in 2007 and 2008 for “James Beard Best Chef: Southeast,” and took home the 
award in 2009. Lata has been featured in Food & Wine, Bon Appetit, Esquire, 
Garden & Gun, Southern Living, Travel + Leisure, USA Today, The New York 
Times and many more. Mike competed on the Food Network’s “Iron Chef 
America” and was featured on “The Best Thing I Ever Ate” Food Network show.

deAn sPinks 
Executive Chef, Facebook, Palo Alto, California
A graduate of Johnsons and Wales University, Chef Dean has over 19 years 

JUDGES
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experience in the hospitality industry including, serving as Executive Chef for 
Google and YouTube. Raised in Georgia, his passion for cooking was fueled at 
young age growing up in a household steeped in southern traditions and learned 
most of his cooking style from his mother and grandmother. At Google, Dean 
was part of a team of professionals who reinvented the concept of corporate 
food service and was named Best Corporate Food Service in the nation.  Chef 
Spinks is now an Executive Chef for Facebook where he continues to redefine 
the standards and ideals of the Silicone Valley corporate food service scene.

simon sToJAnoviC 
Chef/Partner of TIKL, Miami, Florida
Simon Stojanovic, a native of Australia and owner and Executive Chef of Tikl 
in Miami, has worked with renowned restaurants including Browns Restaurant 
Group in London, Miami Beach’s acclaimed Nemo restaurant, Michael’s Genuine 
Food & Drink and Altamare where he brought about a complete menu change 
that reflected his style of cooking using local, farm-to-table ingredients. 
Stojanovic was named one of the “Best Chefs of 2010” by the Miami New Times, 
garnered the Slow Food Miami Snail of Approval Award and nominated for 
Food & Wine magazine’s People’s Best New Chef Award in 2012.

ThomAs TheLemAn 
General Manager Fatty Crab, St. John
A 17 year hospitality veteran on St. John, Thomas Theleman takes pride in 
being an active asset in building the US Virgin Islands’ current dining culture. 
His mission is to assist the islands in any way possible to positively reflect the 
VI’s status as the crown jewel of American island destinations in the Atlantic. 
As manager of the wildly popular Fatty Crab in pristine St. John, Theleman 
continues to contribute to the culinary world and beyond.

dennis vAnTerPooL 
Chef & Gold Winner, USVI Culinary Team & Aqua Terra, St. Thomas,  
US Virgin Islands
Chef Dennis’ interest for cooking began at the tender age of ten. Today, his 
dreams have become reality. After honing his culinary skills at Johnson & Wales 
University, he embarked on a culinary journey, working at Marriott Frenchman’s 
Reef as a cook where he dedicated years of hard work to his love for food 
and passion for cooking. Moving his way up the culinary ladder, he is now the 
Assistant Sous Chef of Aqua Terra and has served as a member of the USVI 
Culinary Team, assisting in bringing home medals of Bronze, Silver, and Gold 
for their culinary accomplishments at The Taste of the Caribbean. In 2012, he 
received a Gold medal for “Best Creative Seafood Dish” prepared.
 
mAThAyom vAChArAT 
Owner/Executive Chef, Mathayom Private Catering & St. John Catering, St. John 
Chef “Mat” got his start in the kitchen at an early age with his mother, a very 
accomplished home cook from a European background. He learned how to 
blend Asian tastes for his Vietnamese father, who grew up in Thailand. Chef 
Mat has taken this experience and cultivated his own flavor profile to include 
his 17+ years of Virgin Islands living, with a focus on fresh and sustainable 
locally available product. After many years in the fine dining scene, demand for 
his services led him to open a private catering company in 2005. His multiple 
accolades include Best Private Chef of the VI in 2010-2012, Ultimate Chef Winner 
2009, Iron Chef vs. Island Chef Food Fight at Cane Bay, BVI Winemakers Dinner 
2010-2011, and the Mid-Atlantic Food and Wine Festival 2012. Testimony to Mat’s 
valued expertise, he returned to “Ultimate Chef” as Master of Ceremonies and 
has been invited back to judge at the Taste year after year.
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JessALyn A. vierA
Owner & CEO, Viera Companies, Texas/St. Croix 
Ms. Viera’s global travel provides her with the unique opportunity to experience 
a myriad of flavors from some of the largest cities to the more remote corners 
of the world. Recently expanded to Germany and Japan, her Global Marketing 
Firm for the music, entertainment, and medical management industry allows 
Ms. Viera to work closely with artists in New York, Latin America, Asia and 
Europe. Acting as Vice President and COO of an international medical case 
management group, Ms. Viera provides services to over 100,000 US veterans 
and is actively involved with various charitable organizations benefiting children 
as well as wounded veterans. Taste welcomes Ms. Viera back as an esteemed 
judge as her philosophy reflects the spirit of St. Croix: “Food and cooking has 
always been a part of my life. By sharing quality time with friends and family 
over wine and delectable food in the kitchen or over a makeshift grill on a 
breezy day at the beach, one strengthens bonds with loved ones and new 
friends and creates memories that last a lifetime.”

BriAn WisBAuer 
Chef, St. Thomas, US Virgin Islands
Chef Brian grew up in New Jersey, staring across the bridge at some of the 
best restaurants in the world. After 10 years in Jersey and New York City, Brian 
moved to St. Croix, where he excelled at his passion: exposing the history of a 
culture’s use of specific local ingredients and showing respect to that history 
while still creating something wholly new and different. Chef Brian has been 
successful with several openings and has had much success in Caribbean 
culinary competitions, including a record-5 awards from the Taste, winning 
him a spot on the VI Culinary Olympic Team & competing internationally 
three times. Brian has also won Best Appetizer for Crucian Fusion, First Place 
at A Taste of Two Islands and has participated in several Slow-Down Food 
Movement dinners & Farm to Table dinners at various participating farms 
throughout the V.I.

JUDGES
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PALm BAy inTernATionAL
Lunetta Prosecco
Lunetta Prosecco Rose
Callia Alta Malbec
Callia Alta Shiraz
Salentein Malbec

TrinChero fAmiLy esTATes
Ménage á Trois Moscato
Ménage á Trois Chardonnay
Ménage á Trois Red

Ménage á Trois Cabernet Sauvignon
Barbed Wire Red Blend

sTe miCheLLe Wine esTATes 
14 Hands Red
14 Hands White
Chateau Ste Michelle Riesling
Villa Maria Private Bin 
  Sauvignon Blanc
Villa Maria Private Bin Pinot Noir

Wine BridGe imPorTs
Germán Bistué, Founding Partner
Serbal Sauvignon Blanc
Bodegas Hinojosa H Malbec
Catalpa Chardonnay
Catalpa Malbec
Atamisque Malbec
Atamisque Cabernet Sauvignon

roCk WALL ComPAny
The Rosenblums, Winemakers & 
Owners
Rock Wall Holbook Mitchell Vineyard  
  Cabernet Franc
Rock Wall Petite Sirah “Gamble Ranch”
Rock Wall Zinfandel “Monte Rosso”
Rock Wall Tannat “Palindrome”
Rock Wall Lake County  
  Sauvignon Blanc

JosePh ken vineyArds
Mitch Boyd, Manager
Joseph Kent Gris Gris Red Blend
Joseph Kent Vieux Carre White Blend

dionysus disTriBuTinG
Team Dionysus
 Cave De Saumur Blanc
 Clos De La Niverdiere Chinon
Montinore Borealis
Cline Cashmere
Revelry Riesling
3 Saints Steakhouse Red
Byron Pinot Noir
Esser Cabernet Sauvignon
Murphy-Goode Liar’s Dice Zinfandel
Stoneburn Sauvignon Blanc
Carousel Brut Classique

Bellows international
Team Bellows Pouring:

dionysus distributing



 A  F O O D  &  W I N E  E V E N T   1 1

PeArLy BAy vineyArds
Dry Red
Dry White
Sweet Rose
Sparkling Rose
Sweet Red
Sweet White
Sparkling White
Sparkling Grape (NA)

osTery BAy vineyArds
Sauvignon Blanc
Chardonnay
Merlot
Pinot Noir

GoLen kAAn Winery
Shiraz
Shiraz Rose
Merlot
Chardonnay
Chenin Blanc

BroWn-formAn vineyArds
Herradura Reposado Tequila
Herradura Blanco Tequila
Herradura Reposado Tequila
El Jimador Blanco Tequila
El Jimador Reposado Tequila
El Jimador Anejo Tequila

kim CrAWford Winery
Sauvignon Blanc

rAvensWood Winery
 Ravenswood Lodi Zinfandel

mioneTTo Winery
 Mionetto Prosecco

simi Winery
 Simi Cabernet Sauvignon

mer soLeiL Winery
 Mer Soleil Chardonnay

Cade Saufignon Blanc
Locations EV

Four Vines Naked Chardonnay
Napa Station Cabernet Sauvignon

BAnfi
Raymond Rivera, Export Manager, 
Philippe Marconi, Export Director
Le Rime Pinot Grigio
Col Di Sasso
Chianti Classico
Rosso Di Montalcino

Team West Indies Pouring: 
Fantinel Prosecco
Apothich White

Polka Dot Sweet Riesling
Barefoot Pink Moscato
Trapiche Extravaganza
Louis Martini Sonoma Cabernet 
Sauvignon
Rosemount Shiraz/Cabernet 
Sauvignon
Planetta Plumbago
Grahan’s Six Grapes

Glazer’s Premier distributors
Team Glazer Pouring:

Prestige Wine Group
Team Prestige Pouring:

st. Thomas drinks company
The Drinks Company Team Pouring:

West indies Corporation
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AfTer sChooL CookinG CLAss AT sT. Croix CenTrAL hiGh sChooL 
Chef Burton Peterson & Students | St. Croix Central High School | 
340-690-9544
The local Crucian cooking cuisine of Central High’s After School Cooking Class 
enjoys cooking old fashion beef and salt fish patés and fish soup. We promote 
local culture cooking and as the next generation of fine chefs, are poised for 
future greatness in the culinary world.

ArTfArm, LLC Farmer Luca Gasperi
South Shore | Christiansted | 340-514-4873
We specialize in organically grown salad greens, tomatoes, vegetables, and 
herbs with a focus on diversity and, above all, quality. We sell to the public at 
our twice weekly farm stand and also to restaurant chefs. ARTfarmLLC.com

BACi duTy free Contact: Sagrario Battaler
1235 Queen Cross Street | Christiansted | 340-773-5040
A retail store specializing in liquor and tobacco tastes. Located in the heart of 
Christiansted, Baci’s also features fine crystals, watches, and jewelry.

BLue WATer TerrACe Chef Larry Tressler 
5261 Cotton Valley | Christiansted | 340-692-BLUE (2583)
This all-inclusive restaurant is a delicious destination and one stop shopping for 
everyone. Owners Pauli and Lori are known island-wide for classic comfort food 
with a modern twist and huge portions that they are famous for. In creating 
Blue Water Terrace, they envisioned a place filled with warmth, laughter, sun, 
surf, and wonderful dishes. Offering delectable brunches and gourmet pizza, 
homemade ice-cream and imported gourmet foods; also catering and picnic-
baskets-to-go. “Season Hours” December 26–April 15, 6 nights a week 5–10 PM. 
Closed Wednesday. Best Brunch on island! April 15–July 15, open for brunch, 
lunch, & dinner Thursday–Monday.

The BisTro Owner Clint Simon
Gallows Bay | Christiansted | 340-772-2435
Located in Gallows Bay across from the post office next to Undercover Books. 
The Bistro serves up house made pastries, fresh salads and sandwiches along with 
specialty coffees, lattes, fountain sodas, and frappes. Open Mon–Sat at 6:30 AM.

CAmishA’s Chef Camisha Lynch
Frederiksted | Call for orders: 340-277-2467
Camisha Lynch, certified chef and instructor, specializes in local, traditional, 
and international cuisines from throughout the world. With over 15 years of 
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experience, Chef Camisha influences flavors and traditions from the Caribbean, 
Africa, China, Italy, and Greece that you will simply love. Camisha’s also offers 
fresh baked sweet treats in small, convenient stores throughout the island. For 
small catering orders, call 277-2467.

CounTry snACk sTAnd & mini Zoo | Chef Hazel
42 Mount Pellier  | Frederiksted | 340-772-0604
Every person who visits this eclectic, homey, and delicious destination says 
the same thing: Country Snack Stand serves the best blended smoothies 
on St. Croix. Open from 10AM – 6PM every day and located in the rainforest 
on Mahogany Road, stop on a hot day and enjoy the flavors: mango, guava, 
pineapple, tamarind, gooseberry, papaya, star fruit, and passion fruit all blended 
into an amazing experience that will keep you coming back for more.

CuLinAry ArTs CLAss AT sT. Croix CenTrAL hiGh sChooL 
Chef Camis\xha Lynch, CEC, & Students
St. Croix Central High School | 340-778-0123
The students of the CHS Culinary Arts Class are chefs-in-training from grades 
9–12. Keep your eyes on these young people, who are learning to be experts 
at creating cultural and international dishes along with mouth-watering menus 
and daily lunch specials; also including entrees and old-world sweet treats that 
keep you coming back for more. Led by Chef Camisha, students provide their 
services for small catering events. Call for more information!

dArnA GriLL Chef Khaled
36A La Grande Princesse | Christiansted | 340-642-6005 or 340-718-1430
Delicious, convenient, and with an extensive menu, Darna Grill serves up 
fabulous Middle-Eastern food that includes Shish Kebab, Rib Eye Steak, BBQ, 
Falafel, and platters to fill every craving.  Looking for the lighter side? Darna 
Grill provides a variety of amazing salads including Tahini, Hummus, and 
Fatoush. Stop in today! We are right next to Gas City Service Station.

dAshi Chefs Mike & Ashley McKinnon, Sous Chef Jill Durnin
1104 Strand St. #8 | Christiansted | 340-773-6911
Dashi specializes in sushi and Asian inspired dishes, utilizing local produce 
(including Dashi’s very own organic garden) and fresh fish and lobster from 
local fishermen. Enjoy an Asian noodle bowl with braised pork-belly and 
tempura fried egg, freshly shucked oysters or a variety of creative and delicious 
sushi rolls. Also offering homemade desserts including ice cream with a 
twist like lemon-basil, sorrel or spicy chocolate. Enjoy a modern and funky 
atmosphere inside while sipping on a lychee martini or an intimate dinner in our 
plant-filled courtyard outside with live music every Thursday and Friday night. 
Lunch Tuesday through Friday 11:30 AM–2PM and dinner Tuesday through 
Saturday 5 PM until??? Reservations requested.

de CAke mAn Chef Keith A. James
Frederiksted & Christiansted | Toll Free: 877-241-6687
De Cake Man creates custom designed cakes and pastries for events: from 
weddings and corporate celebrations to parties and other special occasions. 
Specialties include gourmet, Crucian, and Caribbean cakes and pastries, and 
desserts. Award Winning Gourmet Chocolate Layer Cake, Crucian Vienna Cake, 
Caribbean Black Cake, Guavaberry Tart and more. Don’t miss the Crucian Vienna 
Cake and Southern Red Velvet Cake. De Cake Man also offers i island favorites and 
holiday specialties to include: fruit cake, sweet bread, and butter cookies. Advance 
notice required for all orders. Call or email decakeman@gmail.com. Receive updates 
and specials by emailing decakeman@gmail.com with subject “MAIL.”
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duGGAn’s reef Chefs Sean Norton & Joe Stedman
5A Teague Bay | 340-773-9800
Open since 1983, Duggan’s Reef is one of the oldest and best-loved restaurants 
on St. Croix. Specializing in local seafood, Duggan’s Reef serves up delicious 
fish and lobster, often winning local awards for culinary excellence. At Duggan’s 
we like what we do and we hope it shows!

duLCe CuPCAkery Chef Christina Murphy
Christiansted | 340-244-7744 or orders@dulcestx.com
Dulce Cupcakery is St. Croix’s destination for gourmet cupcakes! We bake 
everything fresh to order and use only the finest ingredients. From favorites like 
Vanilla Bean to our novelty flavors like Almond Joy, Dulce’s flavor combinations 
are endless. Celebrate with cupcakes with memorable favorites for life’s special 
events: birthdays, weddings, holidays, baby showers, corporate events and more!

eAT@CAneBAy Chef Frank Pugliese
110C Cane Bay | Frederiksted | 340-718-0360
Happy people… great vibes is our motto, and we try to live up to it every day! 
As soon as you arrive on the sublime north shore, you relax and unwind. Add 
fantastic food, creative drinks, cold beers, and friendly service and you have the 
recipe for happiness! Build your own burgers and salads headline the menu with 
nightly additions of our original “food shots”—one perfect bite of food! Fresh local 
fish, lobster with an emphasis on locally grown products. Enjoy live music every 
Wed & Fri and during Reggae Brunch every Sunday from 3PM to sunset.

edWin ThomAs CATerinG The Kallaloo Man | Christiansted | 340-514-8939
Enjoy the flavors and tradition that Chef Edwin Thomas imbues into all his 
creations. Catering on demand, Chef Thomas is known for serving up a satisfying 
and delicious Crucian West Indian delight, adding his own special touch in the 
kitchen. Known as the Kallaloo Man, Chef Thomas is one of St. Croix’s best kept 
secrets and cooks up the best Kallaloo you’ll ever taste. Meet him after 1PM at 
Basin Triangle across the street from the police station but get there early or he’ll 
be sold out!

emPress fresh foods Chefs Aziyza Shabazz & Taqiyya Shabazz
89B Rattan Road | La Grande Princesse | 340-771-0399 & 718-0395
A local, organic, home-grown catering service, we feature lemon grass chlorophyll 
energy drinks and total natural health care. Hours are by appointment.

forT ChrisTiAn BreW PuB Chef Brant Tell 
55 A & B King Alley Walk | Christiansted | 713-9820
Located in Christiansted on the Boardwalk serving lunch and dinner. The Brew 
Pub is a local favorite and the Virgin Islands’ only micro brewery serving fine 
hand crafted ales. Live entertainment is featured weekly.

G-G’s sTeAk & seAfood Chef & Owner George Sittig
93B Estate Diamond | Christiansted | 340-718-9948
Just opened, G-G’s is a New Orleans style steak and seafood house with a 
Crucian flare. Serving only prime grade beef and fresh local seafood, Chef Sittig 
is from Louisiana and has called the Territory his home since 2000. A certified 
executive chef, Sittig knows steak, seafood, and St. Croix, winning the overall 
2011 Taste of St. Croix Winner. 

The GALLeon Chef Kenneth Biggs
5000 Estate Southgate | Christiansted | 340-718-9948
The Galleon bar and restaurant overlooks the yachts at Green Cay Marina. 
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Creating fantastic creations for your palette with our eclectic wine list. Offering 
live music, air-conditioning and secure parking.

iTAL in PArAdise Owner & Chef Christopher Monbelly
23 Beeston Hill | Christiansted | 340-244-7500
Just opened and offering great food with healthy vibes, Ital in Paradise serves 
up daily specials: Local Fruit Juices, Milk Nut Drinks, Gluten Free Pastries & 
Breads, and of course Ital Soup & MAN Soup. Everything is Ital and Vegetarian, 
Gluten Free/Egg Free/Wheat Free/ Absolutely No MSG! Open Monday - 
Saturday, 10AM to 6PM.

John eddie’s LoWLife BAr & refuGe Chef Aaron Matlofsky 
Strand Street | Christiansted Boardwalk | 340-719-7977
We’ve brought the casual vibe of an open-air country roadhouse to the 
Caribbean and created “Tennessee by the Sea!” This latest addition to the 
Christiansted boardwalk is fast becoming both a local favorite and a must see 
destination for visitors. Our menu features a creative twist on the classics of 
southern cuisine, from hush puppies and fresh salads to fried green tomatoes; 
choose between BBQ specialties we hard-smoke on site. Open 7 days a week,  
11 AM–10 PM.

kAThLeen’s BAr & resTAurAnT Owner Kareema Gaskin
Peters Rest | Christiansted | 340-244-7500
Our mission? Provide a happy, safe, and positive customer service environment 
through delicious food and relaxing drinks from 10AM – 10PM. Call, visit, or 
email us at kathleensbr@hotmail.com. It’s a little slice of goodness right in 
Peters Rest where you can just… Be.

LA reine ChiCken shACk Chefs Hortensia Rosa & Jose Lebron 
Estate La Reine | Kingshill | 340-778-5717
Whether a visitor or a longtime resident, La Reine Chicken Shack is said to have 
“the best chicken on island.” Famous for their amazing plates and portions, 
stop in and enjoy half a chicken perfectly juicy, seasoned rice, plantains, stew 
beans and a Johnny cake. Andrew Zimmern, host of Bizarre Foods has called 
their chicken ‘a miracle,’ for ten years, La Reine Chicken shack has also been a 
community hub for everything from visits from Santa to donut eating contests 
and the Coquito Festival. A big supporter of local farms, the Shack is also 
known for using great ingredients. A favorite not to be missed!

LiGhThouse mission Contact: Debbie Cullen
27C Company Street | Christiansted | 340-773-3551
The Lighthouse Mission is a faith-based community service center whose 
mission is to “Shine the Light of Jesus” into Christiansted through programs of 
education and compassion. Serving quality meals to the homeless, providing 
clothing, toiletries, showers, and laundry facilities fosters communication and 
relationships that lead to personal growth and life changing decisions. And our 
after-school program enriches the lives of elementary school children and their 
families. We are committed to community.

mAriA’s CAnTinA Chef Maria Fonrouge
5032 Anchor Way | Christiansted | 404-984-7074
With over 14 TVs for all you sports fans, Maria’s Cantina & Sports Bar serves up 
authentic Mexican food. Located in Gallows Bay and open 6 days a week, you’ll 
feel like you’ve been in Mexico from the chile rellenos and chimichangas to the 
amazing traditional ceviche, you’ll enjoy the vibes from Mon – Sat 11 AM to 10 
PM and during football season, open Sundays 1 PM to 10 PM. Arriba Mexico!

RESTAURANTS
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moChA JumBies CAfe Contact: James Schierloh
9A Estate La Grande Princesse | Christiansted | 340-244-2145
Mocha Jumbies Café is the newest Crucian café on island! Enjoy locally roasted 
coffee from homemade sodas with local flavors! Our desserts are made with 
love, and our internet is free!

mounT PeLLier domino CLuB Contact: Ms. Norma
Mahogany Road, Route 76 | Frederiksted | 340-244-2145
If you’re in the rain forest, stop in at Mt. Pellier for the jungle bar and the beer 
drinking pigs.  Stop at the smoothie stand on the way as well and get a large 
smoothie—enjoy delicious and refreshing frozen concoctions in a relaxing place to 
get in tune with the mood of the island. It’s an experience of a lifetime!

PALms AT PeLiCAn Cove Chefs Amanda & Elvis
4126 La Grande Princesse | 340-718-8920
A family oriented restaurant located in La Grande Princesse, serving breakfast 
from 7:30 AM to 11 AM, lunch from 11:30 AM to 2:30 PM, and dinner 6 PM to 
9 PM. Bar menu available 2:30 PM to 10 PM which includes burgers, steaks, 
seafood, and pasta dishes. Chefs Elvis & Amanda are known for combining the 
special spices and flavors of the Caribbean.

PirATe’s TAvern | Chefs “Yummy” & Daryl Hanna
11A & 7B Salt River | Christiansted | 340-778-9650
Pirate’s Tavern is located at the Salt River Marina Waterfront. We specialize in 
spicy Mexican, fresh fish, signature margaritas with reasonable prices; entrees 
average 15$. We also cater to the “little pirate” with a small fare menu. Our 
hours of operation are from Wednesday to Monday, 11 AM till 9 PM. 

red CouCh CAfe | Owner & Chef Tamla OBrien
23 Beeston Hill | Christiansted | 340-244-7500
Open Monday - Friday 7 AM – 3 PM, we serve up healthy, organic breakfasts 
and lunches for vegans, gluten free, and meat lovers. Local delivery and meal 
planning services offered!

renAissAnCe AT sT. Croix CArAmBoLA BeACh resorT & sPA
Executive Chef William H. Loman
Estate Davis Bay | North Shore | 340-778-3800
The quintessential Caribbean escape awaits at Renaissance St. Croix Carambola 
Beach Resort & Spa. As you embark on your journey of fun and relaxation, 
you’ll be swept away by the unmatched beauty of our resort.  With spacious 
accommodations, indulgent amenities and exceptional service all combine to 
reflect the spirit of this tranquil Caribbean resort and complete your idyllic 
vacation. Located on Estate Davis Bay, open for Breakfast, Lunch and Dinner. 
For any questions about the Restaurants feel free to contact 1.340.778.3800 
renaissancestcroix.com

ridGe To reef fArm Nate Olive
Virgin Island Sustainable Farm Institute | Frederiksted | www.ridge2reef.org 
Ridge to Reef Farm is the only USDA certified organic farm in the USVI and has 
a 100 member Community Supported Agriculture (CSA) program that caters 
to families and restaurants with territory-wide deliveries. With a passion for the 
tastes of St. Croix, foods are grown based on heirloom variety and nutritional 
quality with lots of love. Through USDA approved and monitored soil and water 
conservation practices, we act as caretakers of the Caledonia Watershed, an 
important nature refuge and cultural heritage area, while feeding our island 
community as one of the top agricultural producers. Featured in the March 2011 
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issue of Food & Wine magazine, we host agricultural tours, training programs, 
field trips, study abroad courses, and well-reviewed Guest Chef Slow Down 
Dinners held on farm grounds monthly. The farm won first place for Local Fare in 
the 2012 Taste with its Caledonia Stone Soup -a stone boiled pumpkin full of local 
flavor. Produce and dinner reservations are at vi.locallygrown.net. Email info@
visfi.org for weekly produce listings. 

roWdy Joe’s norThshore eATery Chef Scott Bryan
71-A Estate Lavallee | Frederiksted | 340-718-0055
Award winning chef, Scott Bryan, cooks up “Good Mood Food” using fresh 
local ingredients from St. Croix’s many farms and local fishermen. Located on 
the north shore, you can watch your favorite sports team, enjoy live music, play 
darts or ping pong, and use free WiFi. Don’t leave without having our award 
winning homemade ice cream. Open 7 days a week, noon to midnight.

sALud BisTro! Chef Brian Ferris
94 Northside Rd | Princess Plaza | 340-718-7900
Salud Bistro is St Croix’s neighborhood Mediterranean bistro.  Featuring 
authentic passionate, homemade cuisine from Spain, France, Italy and North 
Africa.  Award winning wine list with wines from around the world. St. Croix’s 
most creative and classic cocktails, with a knowledgeable staff to guide you 
through a spirited evening. We are open Monday to Saturday 5:30–10 PM. Call 
us at 340-718-7900.

sChooner BAy mArkeT PLACe Chef Wallace Phaire, Jr.
#1 Estate Mt. Welcome | Gallows Bay | 340-773-3232 
Schooner Bay Market Place is St. Croix’s Family Gourmet Market. Deli, Bakery, 
Salad Bar & Freshly Prepared Hot Breakfast & Lunch 365 days a year.  Come 
in early for coffee and freshly baked pastries. Visit the hot food bar, salad 
bar, or deli for lunch and dinner.  Gourmet desserts all day long!  www.
schoonerbaymarket.com

shAnTi shAWA, viTAL iTAL exPerienCe Chef Cleantha Samuel
340-201-8698
Vegan catering service, serving 100% vegan, local and international dishes, 
raw foods, local drinks, pastries and preserves. Majority of the produce used is 
locally grown. Available for catering all events large or small. Your health is your 
wealth…sankofa to the natural noble taste. Ask about our Friday lunch pick-up/
delivery service.  Email shantishawa@gmail.com.

sTArfish PATisserie Chef Patrick Gribbin 
297 Peter’s Rest | Christiansted | 340-778-3474
We specialize in unique and unusual cakes for any occasion; decadent desserts, 
rich pas- tries; fresh brewed espressos and lattes, gourmet paninis and 
homemade gelato. We are St. Croix’s premier dessert and pastry destination. 
Come in and taste the difference. Open Monday thru Saturday, 7 AM to 6 PM, 
Sundays 9 AM–3 PM.

sWeeT dreAms desserTs Confectioner Lisa Stevens
Christiansted | 813-785-930
Sweet Dreams Desserts is an online based specialty cake boutique with 
outlets in Florida, Puerto Rico, and the VI. Owned and operated by celebrity 
confectioner and St. Croix native, Lisa, all cakes, cheesecakes, cookies, and pies 
are baked fresh from scratch with the finest quality ingredients. Specializing in 
edible designer replicas and cakes, customized cakes are available for the cake 
of your dreams. From birthdays to freedom parties, weddings or corporate 
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gifts; from cookie baskets to cupcake bouquets, a single Red Velvet Cake 
or a dessert bar, there are over 200 to cho0se from. Shipping nationwide & 
throughout the VI and Puerto Rico. Call for a quote or to schedule a tasting.

sWeeT sue’s CAkes Baker Sue Lakos
Call for orders: 773-7427
Specializing in home style desserts for any occasion. More than a dozen flavors 
of rum cake, over 25 flavors of cheesecake, and a myriad of other cakes, 
pies, and desserts to tempt you and satisfy your cravings. Baked to order so 
everything is sure to be fresh and yummy. Call me when your sweet tooth bites 
at 773-7427 or email me at slakos@live.uvi.edu.

TAvern 1844 Chef Dennis Zidek
Company Street | Christiansted | 340-773-1844 
2011’s entree winner, Tavern 1844, has the largest selection of beers on St. Croix 
and traditional pub food with a gourmet twist. With New England seafood 
delivered every Tuesday, enjoy a menu highlighted with fresh-steamed mussels, 
oysters on the 1/2 shell, Maine lobster & pollock. Famous for our award-winning 
burgers, beer dinners and creative pairings. Available for catering and private 
parties. Located right in the heart of Christiansted, open for dinner Tuesday–
Saturday.

The TerrACe AT The BuCCAneer Chef Gary R. Klinefelter
Estate Shoys | Christiansted | 340-712-2100
Located in the Great House, The Terrace offers covered, open-air dining, 
perfect for enjoying St. Croix’s best sunset. With views of the  Caribbean Sea 
and Christiansted Harbor, enjoy dinner selections created by Award Winning 
Executive Chef, Gary Klinefelter featuring eclectic world  cuisine with Caribbean 
influences.

ToP CLAss CATerinG Chef Burton Peterson
#125 Morning Star | 340-690-9544
Top Class Catering specializes in local cuisine; whether you are planning an 
intimate affair for two or a gala event for 500 or more, let our professional staff 
assist you. Catering for all occasions!

TuTTo Bene resTAurAnT | Chef Negust Kaza 
2006 Estate Suburb | Christiansted | 340-773-5229
Translated as “everything good,” Tutto Bene is as good as its name. A lively 
place with traditional Italian cuisine such as Antipasto, Veal Saltimbocca and 
Spaghetti Bolognese, Tutto Bene knows how to take care of their customers 
for a perfect evening. Our Executive Chef, Negust Kaza, has accumulated many 
wins over the years at A Taste of St. Croix and also Gold and Silver individual 
and team medals with the VI Culinary Team at The Taste of the Caribbean in 
Miami. Ask about our chef’s table and private dining room. Open Wednesday–
Sunday nights for dinner from 6–10 PM. Call 772-7224 for Tutto To Go take-out! 
Late Night Pizza & Ping Pong from 10–Midnight, Thursday–Saturday. Live Piano 
Bar every Friday and Saturday night! 7-11PM.

vi CuPCAkes Contact: Dianna Jeglum
Coakley Bay | Christiansted | www.vicupcakes.com
Located in historic Christiansted, VI Cupcakes is locally owned and operated 
and sells numerous flavors of cupcakes by the dozen.  Vi Cupcakes knows the 
importance of keeping it local and staying involved, not only serving up specialty 
cupcakes for all events, from birthdays to weddings, but regularly participating in 
neighborhood and community events.  We take pride in supporting community and 

1 8   A  TA S T E  O F  S T.  C R O I X



charitable organizations, including school and church events. Visit us at our website 
or like us on Facebook at www.facebook.com/VICupcakes to stay up to date on all 
our specialties and events and for all your sweet needs.

vLP enTerPrises Verdel L. Petersen
Order delivered by request | 340-513-8979
VLP Enterprises offers professional catering services for singles, couples and 
small groups, specializing in exotic, colorful, spicy dishes. Also, famous for her 
Berry-Berry Cruzan cocktails and scrumptious rum cakes, the Crucian Educator 
is always delighted to create a Sweet & Spicy Basket, especially for romantic 
occasions. To place an order and get information about a unique tasting 
experience from Verdel L. Petersen, a Crucian with a passion for culture, call 
340-513-8979 or e-mail her at vlp1275@yahoo.com at anytime.

you Are here BAr & GriLLe Contact: Andrew Havanchack
King Street | Christiansted Boardwalk | 340-713-0246
Always great food, great fun, great times at the You Are Here Bar & Grille. Located 
next to Kings Alley Hotel, we specialize in fresh, made to order food for all ages. 
Pizza, burgers, great appetizers, shrimp corn dogs, the “Enormous Alley Dog” 
hot dog and giant overstuffed baked potatoes make for unique menu items in a 
unique place. Hungry, thirsty, or just want to hang out with friends, come find us 
so you can say “I was there!” … at the You are Here Bar & Grille!
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Join us after the Taste  

for a Moët Dance party  

at the

Starlite  
Lounge

9 PM to 12 aM

Free for anyone with a Taste ticket

SPecial thankS to
DIVI CARINA BAY RESORT & WEST INDIES CORPORATION

SPonSoReD BY



PLATINUM SPONSORS

GOLD SPONSORS

SILVER SPONSORS

BRONZE SPONSORS

COMMUNITY SPONSORS

FRIEND SPONSORS

sT. Croix food & Wine exPerienCe  
AND A TAsTe of sT. Croix THANKS OUR SPONSORS:


