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Our Guest Experience

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 Kings Welcomed at Sapphire Sands Villas

The 2026 Caribbean Premier League (CPL) has arrived in Saint Lucia, and the Saint Lucia Kings were officially welcomed
to the island with a special cocktail reception hosted by the Saint Lucia Tourism Authority.

The reception was held at Kimchi & Kallaloo, the newly opened Korean BBQ restaurant at the luxurious Sapphire Sands
Villas by Bay Gardens Resorts. The evening brought together the Saint Lucia Kings Management Team, players, and tour-
ism stakeholders ahead of the team’s home matches at the Daren Sammy Cricket Ground from August 12-21.

Welcoming the team was Louis Lewis, CEO of the Saint Lucia Tourism Authority, who wished the players a successful CPL
season, favorable weather, and, of course, victory on home soil.

Head Coach Daren Sammy introduced the 2026 squad, highlighting both the new and returning players. This year’s team
features talent from across the region and beyond, including Saint Lucia, Jamaica, Barbados, Trinidad & Tobago, and
South Africa.

Beyond hosting the welcome reception, Sapphire Sands Villas is also serving as the official home base for the Saint Lucia
Kings throughout their stay in Saint Lucia, providing the team with a comfortable and luxurious setting as they prepare

for their CPL fixtures.

Guests at the reception also had the opportunity to experience Kimchi & Kallaloo, which brings a distinctive dining con-
cept to Saint Lucia and adds a fresh culinary experience to the island’s growing hospitality scene.

With five home matches ahead, the Saint Lucia Kings are ready to take on the competition, and the island is looking for-
ward to another exciting CPL season.
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For travelers looking to slow down, recharge, and enjoy some well-deserved time for themselves, the
September Me-Cation Special at Bay Gardens Resorts offers the perfect opportunity to escape the
everyday and experience Saint Lucia at their own pace.

Clients can enjoy up to 25% off accommodation at selected properties, plus up to US$300 in resort
credit to enhance their stay. The offer also includes a welcome cocktail on arrival, complimentary
Wi-Fi, non-motorized water sports, unlimited passes to Splash Island Water Park, and complimentary
shuttle service between Bay Gardens properties. Guests at select properties can also enjoy compli-
mentary daily breakfast.

A Me-Cation is all about having the freedom to make the trip exactly what they need it to be. Whether
they want to spend their days relaxing by the pool, exploring the island, enjoying some self-care, or
simply slowing down and doing nothing at all, Saint Lucia provides the perfect setting.

For travel advisors, this is a great opportunity to recommend a getaway to clients who are ready to
press pause, prioritize themselves, and enjoy a little me-time in paradise. Whether they are experi-
enced solo travelers or simply looking for a peaceful getaway on their own, a September Me-Cation
at Bay Gardens Resorts offers the perfect excuse to make time for themselves.



https://www.baygardensresorts.com/specials/specials-by-resort/september-mecation-special
https://www.baygardensresorts.com/specials/specials-by-resort/september-mecation-special
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The Endless Summer Escape:
Your Caribbean Getaway Starts Now

Why fly away when your next unforgettable getaway is right here?

This summer, Bay Gardens Resorts is turning Saint Lucia into your ultimate escape with The Endless Summer Escape an
exclusive all-inclusive offer created for locals and Caribbean residents who are ready to relax, indulge and enjoy a little
vacation of their own. Whether you’re craving a romantic escape with your partner, a fun-filled family break, a stayca-
tion with friends, or simply a few days of doing absolutely nothing, this is your sign to check in and switch off. Planning
a midweek escape? From Monday to Thursday, enjoy an all-inclusive stay for just XCD $699 / USD $259 per night for two.

And here’s the best part: two kids stay and eat FREE!

That means more pool time, more beach days, more delicious meals and more memories without the stress of planning
every little detail. Turn your weekend into a vacation with Friday to Sunday stays for XCD $799 / USD $299 per night for
two. Because sometimes the best plans are simply checking into a resort, ordering your favourite drink and letting some-
one else take care of the rest. The Endless Summer Escape is available at: Bay Gardens Inn, Bay Gardens Hotel and Bay
Gardens Marina Haven Whichever you choose, you’ll enjoy the all-inclusive experience, great food, refreshing drinks and
warm Bay Gardens hospitality that makes a getaway feel like a real vacation. You don’t need to break the bank to enjoy
a Caribbean vacation. Gather your partner, bring the family, or plan a getaway with friends and take advantage of this
special opportunity to experience Saint Lucia from a different perspective.

The Endless Summer Escape is available for travel now through October 31, 2026. The offer can be booked until October
31, 2026, giving you plenty of time to turn an ordinary week into an island escape.

This is an exclusive offer that isn’t available on the Bay Gardens website and must be booked directly through the Reser-
vations Department.

Call 1(758) 457-8006/07 or email info@baygardensresorts.com to reserve your stay.
Your island is calling. Why not answer?



mailto:mailto:info%40baygardensresorts.com?subject=

Spa Feature

- Lavender Seahorse Harmony

Drift into deep relaxation with the Lavender Seahorse
Harmony, a 2-hour-30-minute wellness experience de-
signed to soothe both body and mind. Enjoy a calming
lavender and chamomile wrap, followed by a full-body
massage and a rejuvenating paraffin pedicure, the per-
fect combination for total relaxation and renewed en-
ergy. Only USD$250 per person | USD$540 per couple.
Book here.
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Tour Feature

- Anse la Raye and Soufriere
Waterfall Tour with Island
Trekkers

Experience the beauty of Saint Lucia’s west coast on
our 3-in-1 Waterfall Tour, where guests will discover
three stunning waterfalls, two nestled in the charm-
ing fishing village of Anse La Raye and another in the
breathtaking surroundings of Soufriere.

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


https://www.baygardensresorts.com/experiences/spa-and-wellness/la-mer-spa
https://stluciatours.rezgo.com/details/328784/anse-la-raye-and-soufriere-waterfall-tour-with-island-trekkers

Employee
Feature:
Nima
Flavien

Meet Nima Flavien, who has been a valued member of
the Bay Gardens Resorts family for the past four years.

Nima began her journey with the resort in the restau-
rant, where she spent her first three months before
making the transition to the Front Office as a Front
Office Agent. Since then, she has been a dedicated
member of the Front Office team, creating welcoming
experiences for guests from the moment they arrive.

What Nima loves most about working at Bay Gardens
Resorts is the strong sense of family. The relationships
she has built with her colleagues and the people she
meets each day are what make her work especially re-
warding.

For Nima, inspiration comes from the many people
she encounters through her role. Their stories, per-
sonalities and interactions bring her joy and give her
something to look forward to each day.

When she is not at work, Nima enjoys reading whenev-
er she finds the time. These days, however, her favour-
ite way to spend her free time is with her baby, making
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the most of those precious moments together.

One of Nima’s fondest memories at the resort is from
a quiet evening shift when she and a colleague enjoyed
singing and dancing along to music playing from the
restaurant while they worked. It was a simple, sponta-
neous moment, but one that has stayed with her.

Looking to the future, Nima hopes to grow within Bay
Gardens Resorts and eventually take on a manage-
ment role. With her determination and commitment,
she is confident that this is a goal she can achieve.

We are delighted to have Nima as part of the Bay Gar-
dens Resorts family and look forward to watching her
continue to grow, develop and make her mark with us.
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Recipe -

Summer
Send-Off Spritz

INSTRUCTIONS

Ingredients:

« 1% oz white rum (or coconut rum)

« 1oz pineapple juice 1 oz orange juice
(mango works too)

« Y20z fresh lime juice

« % 0z simple syrup or passionfruit syrup Method-

« 2-3 oz ginger ale (or lemon-lime
Add rum, juices, syrup, and bitters to a shaker with
ice. Shake 6—-8 seconds. Pour over crushed ice in a

- 2 dashes Angostura bitters tall glass. Top with ginger ale, quick stir, and add
garnish.

soda)

e Crushedice

I . . Make it a mocktail
« Garnish: lime wheel + mint (pineapple

slice if you've got it!) Skip the rum and add 1%z oz chilled coconut water.

Batch for a crowd (10 servings)

15 0z rum, 10 oz pineapple juice, 10 0z orange juice, 5
oz lime juice, 5 oz syrup, 20 dashes bitters. Chill in a
pitcher. Pour 3% oz over ice per glass, then top each
with 2-3 oz ginger ale. Host tip: Create a little garnish
station! Set out mint, lime and pineapple so guests
can “dress” their own drink. Now that's Bay Gardens
hospitality!
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Have you seen what our guests are saying
about us on TripAdvisor?

BAY GARDENS BEACH RESORT & SPA
“Best all-inclusive vacation”
Reviewed by Sabrina A (August 2026)
The experience was absolutely amazing. The staff was very accommodative and hospitable and
the breakfast was top tier. Really a breakfast for champions. We will definitely recommend and
stay again.

BAY GARDENS HOTEL AND INN
“I can’t wait to return!”
Reviewed by Alice BL (July 2026)
| spent two nights at this hotel, and they were honestly the best two nights ever. The food was
amazing, the drinks kept flowing and were expertly prepared, and the overall atmosphere was
fantastic from start to finish.

What really made the experience special was the incredible staff. A special thank you to Avril,
Zawick, and Quincy for their outstanding hospitality. They were friendly, attentive, and always
willing to go the extra mile to make sure everything was perfect.

The combination of excellent food, great drinks, and such warm, welcoming service made this a
truly memorable stay. | would highly recommend this hotel to anyone looking for a relaxing and
enjoyable getaway, and | can’t wait to return!

BAY GARDENS MARINA HAVEN
“Hotel was clean and service was excellent..l will return”
Reviewed by Kerwyn B (August 2026)
Overall experience was excellent. But Shem the bartender and Oneka the duty manager, their
service was excellent and unforgettable.



