
CHECK OUT 
OUR 

SPECIAL
OFFERS!

Centrally situated in the heart of  
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 
Rodney Bay Marina, Bay Gardens Resorts is 
a favourite hotel destination in Saint Lucia 
for families, 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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In observance of World Food Day on October 16, Bay Gardens Resorts continued its commitment to community well-be-
ing by sharing the joy of a good meal with students at Monchy RC Primary School and Gros Islet Infant and Primary School. 

Through this annual initiative, Bay Gardens Resorts provided breakfast for the students of Monchy RC Primary School 
and lunch for the students of Gros Islet Infant and Primary School, reinforcing the importance of food security, proper 
nutrition and collective responsibility in supporting the well-being of our communities. 

At Monchy RC Primary School, Principal Mr Troy Nestor welcomed the resort group’s continued involvement, highlight-
ing the longstanding relationship between Bay Gardens Resorts and the school. 

“Indeed, it has been a pleasure welcoming Bay Gardens Resorts here once more. Bay Gardens has been a tremendous 
partner to Monchy RC Primary School for over a decade,” said Mr Nestor. 

The initiative was equally welcomed at Gros Islet Infant and Primary School, where Ms Hermina Lastic expressed appre-
ciation for the involvement of corporate partners in supporting the school community. 

“We are always happy when corporate citizens come out to help with our school, and we are especially happy today to 
be recipients of Bay Gardens Resorts’ generosity” Ms Lastic shared. 

World Food Day serves as an important reminder that access to nutritious food is essential to building healthier commu-
nities and creating opportunities for future generations. For children in particular, proper nutrition plays a vital role in 
their growth, development and ability to engage meaningfully in their education. 

At Bay Gardens Resorts, we believe every child deserves access to nutritious meals and the opportunity to reach their full 
potential. By supporting schools and community initiatives, we are proud to play our part in promoting food security and 
contributing to the well-being of Saint Lucians. 

As we reflect on this year’s World Food Day observance, we remain grateful to our school partners for welcoming us and 
allowing us to make a difference in the lives of their students. 

Because when we nourish our children, we invest in a brighter future for us all. 

During their visit, delegates toured the beautifully newly appointed villas, Moonstone Spa, and the property’s state-

Bay Gardens Resorts Celebrates
World Food Day by Nourishing Young Minds
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of-the-art fitness facility, while enjoying breathtaking views of Rodney Bay and Pigeon Island. The experience provided 
delegates with an opportunity to discover first-hand the exceptional accommodation, amenities, and beachfront setting 
that distinguish Sapphire Sands Villas within the Bay Gardens Resorts portfolio. 

The experience also highlighted the property’s culinary offering at Kimchi & Kallaloo (K&K), its Asian-Caribbean fusion 
restaurant and bar, alongside local entertainment. 

Executive Director of Bay Gardens Resorts, Sanovnik Destang, described Sapphire Sands as an important milestone for 
the locally owned hospitality group. 

“Sapphire Sands represents our first entrance into the five-star luxury market, built and operated by Saint Lucians for 
travelers who want to experience our island at its very best.” 

With butler service included in every villa, Sapphire Sands combines an elevated luxury experience with the warm, au-
thentic Saint Lucian hospitality that has defined Bay Gardens Resorts for more than three decades. 

For Commercial Director Anice O’Neil, that local connection is at the heart of the property’s offering.
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Bay Gardens Resorts Awards Scholarships
to Children of Team Members

The Bay Gardens Resorts family recently came together to celebrate the achievements of the children of its team mem-
bers who received awards through the Bay Gardens Resorts Secondary School Scholarship Programme. Staff and stu-
dents gathered to recognise the dedication, talent and hard work of the young scholars, who continue to make their 
mark both inside and outside the classroom. 

The scholarship programme reflects Bay Gardens Resorts’ ongoing commitment to supporting the educational journeys 
and personal development of the children and legal dependents of its team members. Students entering Form 1 qualify 
with a CPEA average of 70% or higher, while scholars in Forms 2 to 5 can renew their scholarships annually by maintaining 
a minimum average of 70%, at least 90% attendance and good conduct. 

Beyond academic achievement, the programme also rewards students who excel in areas such as sports, music, the per-
forming and visual arts, community leadership, science and technology, and entrepreneurship through its Extracurricular 
Excellence Bonus. 

“At Bay Gardens Resorts, we believe that investing in our young people is one of the most meaningful investments we 
can make,” said Commercial Director Anice O’Neil. “Education opens doors, creates opportunities and provides the foun-
dation for a brighter future. However, we also recognise that learning and personal development extend far beyond the 
walls of a classroom.” 

This year, three students joined the scholarship family for the first time: Kazan Mathurin, Kaitlyn Noel and Janique Harvey. 
Their inclusion marks another important step in the resort group’s commitment to helping young people pursue their 
educational goals. 

Returning scholars also demonstrated that excellence extends beyond the classroom. Nessey Jimmy, who runs track for 
Castries Comprehensive Secondary School and the Rockets Track & Field Club, and dances with the CD4L Dance Troupe, 
renewed her scholarship and earned the Extracurricular Excellence Bonus. Mya Prospere also continued her scholarship 
journey while training with the Sharks Swim Club and maintaining her academic responsibilities. 

Anays Louis was recognised with the Extracurricular Excellence Bonus for her dedication to music and service. She plays 
with the Pantime Steel Orchestra and her school’s Fusion Steel, while also serving as a member of the St. Lucia Cadet 
Corps. 

These achievements highlight the diverse talents of the scholarship recipients and the importance of creating opportuni-
ties for young people to develop their interests, build confidence and contribute to their communities. 

During her address, Ms. O’Neil reminded the scholars that challenges and disappointments are a natural part of growth, 
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encouraging them to approach difficult moments with patience and determination. 

“A flower needs both sunshine and rain to grow and blossom,” she said. “The sunshine represents your achievements, 
your happy moments and the opportunities that come your way. The rain represents your challenges, your disappoint-
ments and the difficult moments you will inevitably experience. Sometimes, the very experiences that challenge us the 
most are the ones that help us grow the strongest.” 

The Bay Gardens Resorts Secondary School Scholarship Programme remains an important expression of the organisa-
tion’s commitment to its team members and their families. By recognising academic achievement while encouraging 
excellence in other areas of development, the programme helps nurture well-rounded young people equipped with the 
skills and confidence to pursue their goals. 

Congratulations to all our 2026 scholars. The entire Bay Gardens Resorts family is proud of you, and we look forward to 
watching you continue to grow, flourish and blossom.

Bay Gardens Resorts Celebrates Jounen Kwéyòl with 
Two Vibrant Cultural Events 

Bay Gardens Resorts celebrated Jounen Kwéyòl on Sunday, October 25, 2026, with two events highlighting Saint Lucia’s 
rich cultural heritage through traditional cuisine, live entertainment, and community spirit. 

The celebrations featured a Creole Brunch at Bay Gardens Beach Resort & Spa and a full day of festivities at Providence 
Car Park, hosted by Bay Gardens Hotel & Inn. The brunch offered a food-focused experience at the beachfront, while 
the Providence Car Park event continued until 6 p.m., with a full day of Creole food and live entertainment.

Patrons enjoyed traditional favourites, including an elaborate 
creole breakfast spread, Saint Lucia’s national dish of green fig 
and saltfish, hearty bouyon, and comforting cocoa tea, 
celebrating the island’s distinctive culinary heritage. 

Both events brought locals and visitors together to embrace 
the traditions that make Jounen Kwéyòl a cherished part of 
Saint Lu-cia’s cultural calendar. 

Through these celebrations, Bay Gardens Resorts reaffirmed its 
commitment to honouring Saint Lucian heritage and creating op-
portunities for the community to connect through the 
island’s food, music, and traditions.
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Unwind and refresh with our 30-minute Foot Massage for 
US$60. Designed to relieve heaviness and fatigue caused 
by long-distance flights and poor circulation, this soothing 
treatment combines lymphatic drainage and reflexology 
techniques to help your feet feel lighter and rejuvenated. 
The perfect way to relax and recharge during your stay.

Click here to book you next spa treatment.

Spa Feature 
- Foot Massage

Experience the beauty of Saint Lucia’s west coast on our 
3-in-1 Waterfall Tour, where guests will discover three stun-
ning waterfalls, two nestled in the charming fishing village
of Anse La Raye and another in the breathtaking surround-
ings of Soufrière.

Along the journey, take in spectacular views of Saint Lucia’s 
lush landscapes and picturesque west coast. At each wa-
terfall, immerse yourself in the refreshing natural streams, 
tropical surroundings and peaceful ambiance, making this 
the perfect adventure for nature lovers and those looking 
to experience a different side of the island.

Click here to book you next tour.

Tour Feature
- AdrenaLINE Canopy Tour
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For five years, Sexiana Alcee has been a valued member 
of the Bay Gardens Marina Haven team, bringing warmth, 
cheerfulness and a vibrant personality to her role as a 
Room Attendant. 

Age has certainly not slowed Sexiana down! Her welcom-
ing nature and positive energy make every encounter a 
pleasant one. Whether greeting colleagues with a cheerful 
“Good morning, everyone!” or checking in with a caring 
“You okay, my girl?”, Sexiana has a special way of making 
those around her feel acknowledged and appreciated. 

For Sexiana, work is about more than simply showing up 
each day. She genuinely enjoys being part of the Bay Gar-
dens Resorts family and values the opportunity to interact 
with both guests and fellow team members. In fact, she 
often shares that she would much rather be at work than 
sitting at home, a testament to the joy she finds in being 
part of the team. 

When she is not keeping things in order at the hotel, Sexi-
ana enjoys spending time in her flower garden and keeping 
her home clean and comfortable. These simple pleasures 
offer a glimpse into the person behind the warm greetings 

and cheerful spirit that her colleagues have come to know 
and love. 

As we celebrate Sexiana’s five years of service, we recog-
nize not only her contribution to the Bay Gardens Marina 
Haven but also the positive energy she brings to the work-
place every day. 

Thank you, Sexiana, for five years of service, dedication 
and for reminding us that a warm greeting and a caring 
spirit can make all the difference!

Employee 
Feature: 
Sexiana
Alcee
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Ingredients:
•	 1 medium breadfruit, peeled, cored, and 

boiled until tender 

•	 ½ lb smoked herring (blanched and flaked) 

•	 1 tbsp butter or coconut oil 

•	 1 small onion, finely chopped 

•	 2 cloves garlic, minced 

•	 1 sprig thyme 

•	 1 tbsp parsley, chopped 

•	 Black pepper to taste 

For the Coconut Béchamel: 

•	 2 tbsp butter or coconut oil 

•	 2 tbsp flour 

•	 1 ½ cups coconut milk (warm) 

•	 ¼ tsp grated nutmeg 

•	 Salt and white pepper to taste 

Optional (for richness): ½ cup grated cheddar 
cheese or mozzarella

Recipe - 
Breadfruit & 
Smoked
Herring Pie  

I N S T R U C T I O N S

Preparation: 
1.	 Boil breadfruit in salted water until soft. Drain and mash with 

a little butter or coconut oil until smooth. Set aside. 
2.	 Soak or lightly boil smoked herring to remove excess salt. 
3.	 In a skillet, sauté onion, garlic and thyme in butter or oil. Add 

flaked herring and parsley. Cook for 2–3 minutes until fra-
grant. 

4.	 In a saucepan, melt butter over medium heat. Add flour and 
whisk for 1–2 minutes to make a roux. 

5.	 Gradually whisk in warm coconut milk until smooth and 
thickened. 

6.	 Season with nutmeg, salt, and white pepper. 
7.	 In a greased baking dish, spread half the mashed breadfruit. 
8.	 Layer with the herring mixture, then pour half of the coconut 

béchamel over it. 
9.	 Add the remaining breadfruit and top with the rest of the 

béchamel. Sprinkle with cheese if desired. 
10.	 Bake at 180°C (350°F) for 25–30 minutes or until golden 

brown. 
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Have you seen what our guests are saying 
about us on TripAdvisor?

BAY GARDENS BEACH RESORT & SPA
“A pure moment of pleasure in Paradise”
Reviewed by Voyager0281 (Sept 2026) 

Excellent haven of peace to experience as a couple or family! A true little paradise where everything is done to 
ensure your well-being. It feels like home there. All the staff are top-notch and always ready to make your stay 

pleasant. Excellent food! A spa and massage area not to be overlooked for a 100% relaxation experience.

BAY GARDENS HOTEL AND INN
“Best place to vacation”

Reviewed by Francillias (Sept 2026) 

Fabulous with great breakfast and staff who understand hospitality and service, the hotel sure got a great up-
grade the 4 pools and amazing bartenders, it’s nothing but a great place to vacation. Location is on point every-

thing withing walking distance that was encouraging.

BAY GARDENS MARINA HAVEN
“Unforgettable experience”

Reviewed by Tershara (Sept 2026)

Where do I even begin? Continued my birthday and everything was amazing I had an all-inclusive package, so the 
drinks were flowing, shout out to Shem at the bar, never a dull moment. The staff were super friendly, nothing 
but good energy. Shout out to my girl Oneka, amazing personality and top notch customer service. Arnold from 
the restaurant was so patient and helpful and also has a great smile. Not forgetting Joel, such a jovial and charm-

ing Your Man. Thanks to everyone of you. 
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