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ART GALLERY 
& TOUR
Contemporary works are  
juxtaposed against the 
historic architectural details 
and crown moulding 
to enliven the space. 
Complimentary guided tours 
for Hotel guests are offered 
every Saturday at 10.00am; 
Please meet in the lobby.

HOTEL ART TOUR EVERY 
SATURDAY AT 10.00AM

Call our Concierge at ext. 5779

TUESDAY NIGHT TURN UP Every Tuesday 9.00pm - Midnight Enjoy 90’s Hip Hop and Afro Beats in a relaxed atmosphere.

REGGAE NIGHTS Every Thursday 9.00pm - until One of the funkiest evenings on the island with live music.

CHAMPAGNE BRUNCH Every Sunday 11.00am - 3.00pm For those who enjoy bubbles & brunch!

Ingredients
• �1 non- pasteurized egg whites
• �1/2 teaspoon vanilla extract
• �100 grams icing sugar

Directions

1.	� In large bowl of stand mixer 
combine the egg whites and 
vanilla and beat until frothy. 
Add icing sugar gradually and 
mix on low speed until sugar 
is incorporated and mixture is 
shiny. 

2.	� Turn speed up to high and 
beat until mixture forms stiff, 
glossy peaks. This should take 
approximately 3 to 4 minutes. 

3.	� Add food coloring, if desired. 
For immediate use, transfer icing 
to pastry bag or heavy duty 
storage bag and pipe as desired. 
If using storage bag, clip corner. 

4.	� Store in airtight container in 
refrigerator for up to 3 days. 

2.	� Add egg, salt, baking powder, 
ginger, cinnamon and cloves; 
stir to mix well. Add 4 cups flour 
and mix well, adding up to 1/2 
cup more if dough seems sticky. 
Shape into a ball, cover and 
refrigerate for at least 2 hours, up 
to 24 hours.

3.	� Preheat oven to 350 degrees. 
Line baking sheets with 
parchment paper and set aside. 
On a lightly floured surface, roll 
out dough to 1/4-inch thickness, 
and cut into gingerbread boy 
shapes with a 5-inch-long cookie 
cutter. Arrange on baking sheets 
1 1/2 inches apart, and bake until 
risen and no longer shiny, about 
10 minutes. Remove from heat 
and allow cookies to cool. If 
desired, decorate with royal icing 
and cinnamon candies. Store in 
an airtight container.

Directions

1.	� In a small saucepan, combine 
brown sugar, honey and 
shortening. Place over medium-
low heat and stir just until 
mixture is melted and smooth. 
Remove from heat and mix in 
baking soda and 1/4 cup cold 
water. Set aside and allow to 
cool to room temperature.

Ingredients
• �1 cup light brown sugar 
• �1 cup light honey 
• �1 cup vegetable shortening 
• �1 tablespoon baking soda 
• �1 egg, lightly beaten 
• �¼ teaspoon salt 
• �2 teaspoons baking powder 
• �1 tablespoon ground ginger 
• �½ teaspoon ground cinnamon 
• �½ teaspoon ground cloves 
• �4 to 4 ½ cups all-purpose flour, 

more for rolling dough 
• �Royal icing (Recipe below) 

and cinnamon candies, for 
decorating, optional.

HAMILTON 
PRINCESS 
GINGERBREAD 
COOKIES

Recipe from Head Pastry Chef Fhonthip Jones

OUR SOCIAL RESPONSIBILITY JOURNEY We’re proud members of Planet 21, an industry-leading corporate social responsibility 
program that promotes environmental sustainability. Here’s just a few of our ongoing initiatives: eco-friendly amenities such as soaps 
and shower gels; energy-efficient light bulbs and electronics wherever possible; reduced water usage through the option to decline 
daily cleaning of sheets and linens on set days (Tuesdays, Thursdays, Saturdays); and kitchens that are working to increase their reliance 
on local, sustainable suppliers while using more hotel property to grow our own produce, herbs and honey.

MARCUS SAMUELSSON
Helmed by culinary impresario Marcus Samuelsson,   
our restaurant is changing the rules of Bermuda 
cuisine. Get ready for a one-of-a-kind fine dining 
experience. Marvel as your chef prepares a 
tantalizing menu of gourmet dishes. Taste exquisite 
new island flavours. In the relaxed ambiance of this 
unique setting, we hope that this will be one meal 
you will never forget.

here,
our lawns

are as right as rain

This hotel uses no fertilizers or pesticides.  
We harvest rainwater to water our green spaces.

ROYAL ICING

Cocktails of Joy
During the month of December at Marcus' and Crown & Anchor
Our restaurants will be featuring a ‘12 days of Christmas’ inspired cocktail 
menu during the month of December. Our skilled mixologists are preparing 
warm and cold modern interpretations of classic festive flavours.

Makes a dozen (12) cookies



Located on Sinky Bay, a private and sheltered 
cove on Bermuda’s South Shore, is the exclusive 
Princess Beach Club. Guests are welcome to 
play on the new tennis courts or book a lesson 
with our tennis pro (call 6046 to book). A 
complimentary Jitney runs there daily. Contact 
the Concierge for times at ext 5779.

Please note Marcus’ on the Beach is closed for 
the season. However picnic baskets may be 
ordered from In-room dining ext 7803. For more 
information please contact the Concierge.

CULINARY DELIGHTS
Every meal you eat with us is designed 
to delight your senses, feed your spirit, 
and nourish your body. Our inspired 
food and imaginative bar offerings 
spring from an unrelenting passion for 
excellence: locally sourced, seasonal 
ingredients, magnificent freshly-
caught seafood, consummate skill 
and sparkling creativity.

EVENT INFORMATION DAY (EVERY) TIME
Bermuda National Gallery 
Art Tour

For more information on BNG events 
please visit www.bng.bm THURSDAY 10AM

Live Music at Hog Penny For more information please visit  
www.hogpennypub.com FRIDAY & SATURDAY 10PM

**For informat ion and reservat ions please contact  Din ing Reservat ions at  ext .  6628
Download the WINNOW App for  exclus ive exper iences .
Vis i t  www.pt ix .bm and www.bdat ix .bm for  more informat ion on the upcoming events  around the Is land. 

MONTHLY BERMUDA EVENTS

FH Boutiques Family  
Day Shopping 
Located in Shopping Arcade of 
Hotel

Bermuda National Trust Christmas 
Walkabout
St. Georges, Free Admission, 
6.30pm-9pm

Snow Ball Party**
Harborview Ballroom

Christmas Candlelight Service 
St. Peters Church, St. Georges. 9pm

Annual Carter House Family 
Christmas  
Carter House Museum, St. Davids. 
For more Information call 293-5960 

Bermuda Boat Parade and Hotel  
Christmas Market  Located in 
Hotel Courtyard, 6pm-10pm; 
Dining Options available at Marcus 
and 1609** 

In Motion Presents The 
Nutcracker Holiday Spectacular   
For more information and 
Tickets visit ptix.bm

Christmas Day Brunch in Marcus 
and Crown & Anchor**

Late Night Shopping in  
FH Boutiques  
Located in Hotel Retail 
Arcade, 6pm-8pm

Kids Pastry Decorating 
Class  

Christmas Dinner at 
Marcus**   

Christmas On Elbow Beach  
Free Admission, All Day event 
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RELAX & REJUVENATE
The hotel has teamed up with leading lifestyle and well-being brand, 

exhale, to create a bright and peaceful 8,200-square foot spa and 

fitness center overlooking Hamilton’s harbour. A state-of-the-art Mind 

Body Gym and fitness studio offers expertly created Barre, Yoga 

and Cardio classes. The spa experience extends outside to a new spa 

pool and poolside yoga pavilion, while an adjacent 2,150-square-foot 

fitness center features state-of-the-art equipment by Technogym.

FESTIVE AFTERNOON TEA SERVED WEEKDAYS UNTIL 
DECEMBER 24TH, 3.00PM-5.00PM 
TEDDY BEAR TEA SERVED EVERY SATURDAY AND SUNDAY 
UNTIL DECEMBER 23RD, 3.00PM-5.00PM

LIVE ENTERTAINMENT EVERY FRIDAY & SATURDAY, 8.00PM

QUIZ NIGHT WITH QUIZ MASTER MIKE BISHOP EVERY MONDAY, 
8.00PM - 10.00PM

HAPPY HOUR EVERY FRIDAY 5.00PM - 7.00PM

WATCH THE GAME FIND THE SPORTING SCHEDULE AT 
THEHAMILTONPRINCESS.COM

DEC SPECIALS

Buy one spa therapy, get one 50%off!*

Special Holiday Spa Offer:  

- �December 1 & 26 – Skin Recovery & Relax: Complimentary 
cool beam technology upgrade to any 60 or 90 min True Facial 
booked. 

- �December 22, 23, 24, 29 & 30 - Brighten & Glow Offer: 
Complimentary Brighten Peel with any 60 or 90 min True Facial 
booked. 

* �Ends December 31, 2018. Therapies must be received on the same day. Cannot be 
combined with any other offers or discounts. Subject to availability. Gratuity will be 
based on full-price therapy. Second therapy must be of equal or lesser value.
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PLEASE NOTE THAT 1609 BAR & 
RESTAURANT IS CLOSED FOR THE SEASON.

Boxing Day Brunch at Marcus** New Year’s Eve Celebrations at 
Marcus and Crown & Anchor**  

New Years in the Square  
St. Georges, Free Admission,  
8pm-1am

26 31 31


