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Centrally situated in
Saint  Lucia’s entertainment capital,
Rodney Bay Village, the Bay Gardens
Resorts family of hotels and luxury
private villas offers inviting, island-inspired
accommodations. With five properties
positioned on the Reduit Beachfront
and within Rodney Bay Village and the
RodneyBay Marina, Bay GardensResortsis
afavourite hotel destination in Saint Lucia
forfamilies, couples, and island explorers.

Featuring a total of 241 rooms, seven
conference centers, four restaurants,
and six bars, our resorts are the perfect
choice for a Saint Lucian getaway for
families, couples, honeymooners,
wedding parties, business travelers,
groups, and more. Guests can stay
at the property that suits them best
and can still enjoy luxurious ameni-
ties from each. Click here to read
more about our beautiful properties.
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Saint Lucia Jazz & Arts Festival 2026 Officially Launched

The countdown has officially begun. On January 22, the Saint Lucia Jazz & Arts Festival 2026 was officially launched,
setting the stage for ten unforgettable days of music and culture from April 30 to May 10, 2026. Renowned for blending
world-class performances with Saint Lucia’s breathtaking scenery, the festival once again promises a rich celebration of
jazz, Caribbean rhythms, gospel, reggae and global sounds.

This year’s lineup is nothing short of spectacular. Opening Night kicks off on April 30 with electrifying performances by
Capleton and Asa Bantan, alongside a special tribute to Kaiso legends. Jazz enthusiasts can look forward to standout
shows from Esperanza Spalding and the legendary Branford Marsalis Quartet, while Gospel Night brings powerful praise
and worship with Tye Tribbett and Ada Ehi.

Caribbean Fusion Night delivers high-energy performances from The Original Wailers featuring Al Anderson, Skip Marley
and Kes the Band, while World Beats Night turns up the global vibes with international stars Tems and Ella Mai, support-
ed by an exciting mix of regional and international acts. The festival culminates with The Ultimate Celebration, headlined
by Billy Ocean, alongside Beverley Knight and special guests.

As excitement builds, visitors are encouraged to start planning their Jazz getaway early. To mark the return of Saint Lucia
Jazz, Bay Gardens Resorts is offering its Rhythm & Rooms — Saint Lucia Jazz Special, giving guests the chance to enjoy 15%
off accommodation at select properties. Guests can also enhance their stay with luxury land or sea transfers to Mainstage
Jazz events at an additional cost.

Don’t miss out. Book your Saint Lucia Jazz escape here.


https://www.baygardensresorts.com/specials/specials-by-resort/rhythmsandrooms
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Forever Starts Here: The Ultimate “I Do” at
Bay Gardens Resorts

The
U|t|mote

Here's what's included:

1. THE RING — provided by
Anthony's Jewelers

2. HER PROPOSAL LOOK — styled by
PorshLyfe

3. HER GLOW FOR THE BIG MOMENT by
Makeup with Tamia

4. THE PROPOSAL SETUP — designed by
In Room Decor

IDO

This giveaway is open to participants worldwide travel and accommodation not included,
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Here's how to enter:

« Follow us on Instagram & Facebook

« Fill out the form linked in our bio

+ Keep an eye on your email, the
winner will be contacted directly

Bay Gardens Resorts is delighted to unveil our
most romantic promotion to date; Forever
Starts Here: The Ultimate “I Do.” This extraor-
dinary giveaway is designed to turn propos-
al dreams into reality for one lucky man. We
are proud to partner with Makeup by Tamia,
Porshlyfe, Anthony’s Jewelers, and In-Room
Decor to create an unforgettable moment
filled with beauty, elegance, and love.

Taking place on February 10, 2026, the winning
man will enjoy an all-inclusive, luxury propos-
al experience set against the breathtaking
backdrop of Bay Gardens Resorts. Every detail
will be thoughtfully curated to ensure a truly
magical occasion, including a beautifully deco-
rated romantic dinner on our Seagrapes Deck,
overlooking the stunning beach views at Bay
Gardens Beach Resort and Spa, the engage-
ment ring, special attire for the lucky lady, and
professional photography and videography to
capture the moment forever.

To be part of this unforgettable experience,
fill out this form https://forms.gle/KuktLQd-
qQ4BSCwWWL7 for a chance to win the Forev-
er Starts Here: The Ultimate “l Do” proposal
experience. Love could be just one form away
from beginning your forever at Bay Gardens
Resorts.

Flights are not included in this giveaway.


http://forms.gle/KuktLQdqQ4BSCwWL7
http://forms.gle/KuktLQdqQ4BSCwWL7
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Red Romance: The Perfect Valentine’s Escape at
Bay Gardens Resorts

Celebrate love this Valentine’s Day with Red Romance at Bay Gardens Resorts, a limited-time offer created for
unforgettable romantic moments. Couples can enjoy up to 40% off accommodation across selected Bay Gar-
dens Resorts properties, plus a complimentary Champagne Sunset Cruise when booking five nights or more
and upgrading to the All-Inclusive meal plan.

This promotion is valid for NEW bookings ONLY made by February 15, 2026, for travel now through December
19, 2026.

Book your Red Romance getaway today and celebrate love in true island style.



https://www.baygardensresorts.com/specials/specials-by-resort/romance-sale

Spa Feature - Detox Sea
Scallop Renewal

Indulge in the ultimate escape with our Detox Sea
Scallop Renewal, a luxurious 9o-minute spa experi-
ence designed to cleanse the body and calm the mind.
This deeply restorative treatment begins with a detox-
ifying Sulphur mud application, known for its purifying
and skin-rejuvenating benefits, setting the tone for to-
tal relaxation.

Your journey continues with a soothing scalp massage
to melt away stress, followed by a therapeutic hot
stone back massage that eases muscle tension and
promotes deep relaxation. The result is a renewed
sense of balance, leaving you feeling refreshed, re-
laxed, and completely restored.

Perfect for solo indulgence or shared relaxation, this
experience is priced at US$250 per person or US$470
per couple. Treat yourself or someone special to this
rejuvenating spajourney. Book your Detox Sea Scallop
Renewal today and allow your body and mind to expe-
rience true renewal. Book your treatment here.
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Tour Feature
- Aerial Tram Tour

Glide effortlessly above the forest floor in open-air
gondolas, guided by an expert naturalist who offers
rare access to the upper layers of the rainforest. As
you ascend through the middle layer, take in the rich
diversity of flora and fauna that thrive within this lush
ecosystem. On the descent, enjoy breathtaking pan-
oramic views of the island’s northern tip while gazing
across the vibrant rainforest canopy from above an
unforgettable perspective of nature at its finest.

Don’t miss this extraordinary rainforest adventure.
Book your Ariel Tram experience today and see Saint
Lucia from a whole new perspective. Book Here.


https://www.baygardensresorts.com/experiences/spa-and-wellness/la-mer-spa
https://stluciatours.rezgo.com/details/182522/aerial-tram-tour?_ga-ft=1Uj6Eu.0.0.0.0.3ZNBIV-7Qq-42Q-9eg-VI1VR0Wb.0.0#_ga=2.63679663.1885090268.1588799034-537082735.1586266983

Employee
Feature:

Bradley
Doxilly

Bradley has been a valued member of the Bay Gar-
dens Resorts team for the past eight years and
currently serves as a Senior Maintenance Techni-
cian at the Bay Gardens Marina Haven. Throughout
his time with the company, he has demonstrated
steady growth and dedication, previously serving
as a Painter and Supervisor, roles that helped shape
his strong work ethic and well-rounded skill set.

Bay Gardens Resorts has provided Bradley with the
opportunity to develop, grow, and build confidence,
allowing him to continually strengthen his abilities. He
approaches every task with a calm, easy-going, and
positive attitude, guided by his life motto: take one
day at a time and turn negative situations into posi-
tive vibes. This mindset drives him to consistently go
above and beyond to ensure operations run smoothly.
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Always eager to learn, Bradley enjoys watching
videos and TV programs focused on building and
general maintenance in his free time. He firmly be-
lieves you’re never too old to learn something
new and brings that mindset into his daily work.
One of Bradley’s most memorable moments at Bay
Gardens Resorts is playing Santa at the annual Christ-
mas party. He takes great pride in bringing smiles
and joy to the children, ensuring each child receives
their gift with genuine warmth, love, and compas-
sion. The happiness shared with the children and
their families makes the experience truly priceless.
Looking ahead, Bradley sees himself play-
ing a bigger role within the company and re-
mains committed to contributing positively to
the continued success of Bay Gardens Resorts.



Recipe -
Caribbean
Corn Chowder

INSTRUCTIONS

INGREDIENTS:

« 151b (24 0z) Fresh or frozen corn kernels

« 80z Onion (diced)

« 1oz Garlic (minced)

+ 6oz Celery (diced)

« 4 0z Sweet pepper (diced)

« 0.25 oz (1 tbsp leaves) Fresh thyme

« 1 each Scotch bonnet (whole, not cut
for flavor)

« Y qt Coconut milk

+ % qt Vegetable stock or water

+ lqgtHeavy cream

« 3 oz Butter or oil

*  2bayleaves

+ 6 cloves

2oz (for roux) All-purpose flour

+  Salt & black pepper (to taste)

+ 1tbsp Lime juice (optional for balance)

+ Chopped chives (for garnish)

ﬂ - Newsletter 2025

Instructions:

1.

In a pot, melt butter and sauté onion, celery, garlic,
and sweet pepper until softened.

Stir in flour to form a light roux; cook 2—3 minutes.
Add coconut milk, heavy cream and stock, stirring
until smooth.

Add corn, thyme, cloves, bay leaves and scotch
bonnet (keep whole for gentle flavor).

Simmer 20-25 minutes, until thick and flavorful.
Remove pepper, season with salt, black pepper,
and lime juice.

Garnish with chives before serving.
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Have you seen what our guests are saying
about us on TripAdvisor?

BAY GARDENS BEACH RESORT
‘““Great experience!”
Reviewed by Cassie C (January 2026)
We had a great stay at Bay Gardens! Nikel in the restaurant was fantastic. Great service and gen-
uine amazing people! | highly recommend this resort.

BAY GARDENS HOTEL AND INN
““Great first time experience”
Reviewed by K4J (January 2026)
We had a fabulous experience staying here. It felt like home friendly staff great service fabu-
lous drinks, tasty food very friendly oriented location. This property is walking distance to many
great amenities, and | enjoy the fact that they have a shuttle to take you to the beach.

BAY GARDENS MARINA HAVEN
“Holiday”
Reviewed by John N (January 2026)
We have just finished a week at this hotel. Firstly let me thank the staff for making us welcome
and for being helpful. | would specifically want to mention Tessa and Gertrude in the dinning
room. Roland on reception, Arnold and Shem in the bar and Ester who looked after our room.
good things covered. The food is mostly cooked with a small choice from a la carte menu and
some evening are buffet style. There is a shuttle bus to take you to the other sister hotels which
is really useful. The beach is really nice and you are able to use the facilities as part of your pack-
age. Depending on what package you have you may need to pay extra for food and drink. If you
are looking to book a trip the is a taxi which is just outside reception. Guy is the taxi driver and
he is really good if you want to take a tour of the island.



