
Silver Privilege fare listed is cruise-only, per guest, in U.S. dollars, based on double occupancy, in a Vista Suite, and includes all savings. Fares/offers can change or be withdrawn 
without notice. Other restrictions may apply. For Full Terms & Conditions, please contact Regency Travel. Ship’s Registry: Bahamas. 

To join chef José Gutierrez and Colleen Depete on this special sailing, please contact:  

Joe Crews 
Regency Travel 

416 Perkins Ext., Memphis, TN 38117 

901 .844 .6108 
jcrews@regencytravel.net 

ENJOY AN ONBOARD COOKING DEMONSTRATION WITH  

MASTER CHEF JOSÉ GUTIERREZ   
Tennessee's only French Master Chef José Gutierrez 
defines his cuisine as Nouvelle Southern, inspired by 
the renowned Paul Bocuse, with whom he worked in 
France early in his career. Chef José takes traditional 
French ingredients and creates dishes with a southern 
culinary twist. An esteemed member of the Memphis 
culinary scene, chef José led a long, distinguished 
career at the Peabody Hotel's Chez Philippe and now 
owns River Oaks restaurant with his wife, Colleen. 
Among his many awards and accolades, chef José was 
named French Master Chef of the Year in 2011. 
 
Silver Privilege fares from $3,650 per guest based on double-occupancy. 

Join Chef José Gutierrez and Colleen Depete  
Sailing the Picturesque Greek Isles and Adriatic Sea on  

Ultra-luxurious Silversea 

Voyage 5526 | Piraeus (Athens), Greece to Venice, Italy 
7 Days | Silver Spirit | September 4 – 11, 2015 

 

Date Day Port    Arrive Depart 
04 Sep Fri  Piraeus (Athens), Greece      6PM 
05 Sep Sat Katakolon (Olympia), Greece 1PM   7PM 
06 Sep Sun Corfu, Greece  8AM   6PM 
07 Sep Mon Kotor, Montenegro (overnight)9AM   
08 Sep  Tue Kotor, Montenegro         6AM 
08 Sep Tue Dubrovnik, Croatia   10AM 11PM 
09 Sep Wed Hvar, Croatia  8AM   4PM 
10 Sep Thu Venice, Italy (overnight) 8AM     
11 Sep Fri  Venice, Italy  Disembark 

SILVERSEA EXCLUSIVES 
All ocean-view suite accommodations; complimentary beverages 

throughout the ship — including fine wines, spirits and champagnes; 
butler service; open-seating dining; Relais & Châteaux Grand Chef 
inspired menus; 24-hour complimentary room service; complimentary 

in-suite beverage cabinet stocked daily; and onboard gratuities.. 


