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A NEW DECADE BEGINS 
And so a new decade begins. The previous decade was 
one of growth for the Palm Beach Hotel Group. 
Amaryllis expanded in 2000 and again in 2003, 
Allamanda was bought in 2002 and Sandy Bay in 2005. 
The group grew from less than 100 rooms to 330 rooms. 
 
In this new decade we will focus on quality, by further 
improving the hotels and the guest experiences. 
 
At Allamanda we are breathing more life into this cozy 
hotel by adding services and facilities, such as the new 
beach bar, salon and scooter rental. 
 

 
Limin’ at the Beach Bar at Allamanda 
 
At Amaryllis 50% of all bathrooms have now been 
upgraded and new managers are in place to focus on 
guest experience and satisfaction. The restaurants have 
been extended and refurbished recently and the rooms 
will follow suit. 
 
Both hotels want an open dialogue with partners, guests 
and friends about how we can further improve. New 
Facebook groups have been started to both share news 
and offers from the hotels, but also to welcome comments 
and ideas from you. 
 
As always in Barbados, the future looks bright, especially 
when shared with friends  
 
Sincerely from the sun, 
 
Henrik Brandel 
Director of Sales 
Palm Beach Hotel Group 

 
 
 
 
 
 
 
 
 
ALLAMANDA MUSIC & BBQ 
The new beach bar at Allamanda, located right next to the 
new boardwalk, has been hugely popular since it opened 
late last year. Guests and people strolling the boardwalk 
have stopped by for drinks and have enjoyed the live 
music on Sunday afternoons.   
 
To build on this success, we have now added a BBQ 
night on Thursdays, after the Managers Rum Punch 
Party, open to guests and locals alike to enjoy good food 
and music. 
 

 
Banks beer & a band by the beach, no complaints! 
 
WINE TASTING AT AMARYLLIS 
Amaryllis has partnered with wine expert Andrew Nevin 
to offer a weekly wine tasting event in the Almond Tree 
Restaurant. Six wines are tested at the nominal cost of 
BDS$ 15 per person. Guests are also offered to combine 
the wine tasting with dinner for BDS$ 80 (US$ 40). 
 

 
Guests enjoying an Australian wine 
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PROMOTIONS AT AMARYLLIS  
In an effort to further strengthen the focus on guest 
satisfaction, the management structure at Amaryllis has 
changed. Amongst the new promotions we would like 
particularly note the following: 
 
Victor Miller – Assistant Hotel Manager 
Victor previously headed the front office operation and 
will now also oversee the rooms division and 
housekeeping. 
 
Joy Ann Oliver – Guest Relations Supervisor 
Joy Ann will oversee the front desk operation and be in 
charge of guest relations.  
 
Patrick King – Service Delivery Manager Restaurants 
Antonio Carter – Ass. Service Delivery Manager Rest. 
Patrick and Antonio are in charge of the restaurant guest 
experience. 
 

 
Patrick King with two guests 
 
ALLAMANDA & AMARYLLIS ON FACEBOOK 
Amaryllis and Allamanda are embracing social media 
and groups for both hotels have been started on 
Facebook. We will use Facebook to share news, 
promotions and images of the hotels. Special offers 
exclusive to our Facebook group members will be posted. 
 

 
Amaryllis on Facebook 
 
To join, visit www.facebook.com and search for 
“Amaryllis Beach Resort” and “Allamanda Beach Hotel”. 
 

NEW IMAGES AVAIABLE FOR BOTH HOTELS 
As per the request of tour operators and guests alike, new 
images have been taken of both hotels.  
 
At the Allamanda the new images center on the new 
beach and board walk, as well as the many new facilities 
and activities around the hotel. 
 

 
Allamanda enhance with beach & boardwalk 
 
At Amaryllis there are new images of primarily rooms 
and restaurants, featuring the upgrades in these areas. 
 

 
The new dinner setting in the Almond Tree Restaurant 
 
All new images will be uploaded on to the hotel 
Facebook groups for all to see, copy and use. 
 
CALENDAR OF EVENTS  
Oistins Fish Festival 
April 3-5 
Held in the scenic fishing town of Oistins, this annual 
festival celebrates those who work in the fishing industry. 
Visitors can expect live calypso and reggae music, craft 
fairs, games and off course stalls selling delicious 
seafood dishes. 
 
Barbados Reggae Festival 
April 18-25 
The Reggae Festival is held at Farley Hill National Park 
and will this year feature three even events: Reggae on 
the Hill, Reggae Beach Party and Vintage Reggae Show 
& Dance. 
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Sir Garfield Sobers Festival of Golf 
April 23-25 
Hosted by the legendary Barbadian cricketer Sir Garfield 
Sobers, this much loved tournament is played over four 
days and attracts players from around the world. 
 
Fireball Championship Regatta 
April 24 – May 7 
The regatta is open to boats of the International Fireball 
Class. 
 
ICC Cricket Worlds Twenty20 Tournament 
May 4-15 
The cricket tournament kicks off on May 4th with 
matches leading up to the finals on May 16th. Tickets are 
available online at www.eticketing.co.uk/iccwt20/ 
 
Gospelfest 
May 22-30 
Featuring top local and international gospel talent, this 
annual festival is one of the most popular music festivals 
in the Caribbean. 
 
TESTIMONIALS & GUEST SATISFACTION  
In every issue, we like to include feedback from guests 
who have stayed with us. The comments are only edited 
for space. 
 
Allamanda – guest from Wales, UK 
“ I only had one week on my first visit to Barbados, and 
not much money! This hotel exceeded all my needs, great 
studio room with nice view, staff very helpful and 
friendly, very central if you need bus / tour. Food is very 
good and a couple of nights a week they do BBQ which 
was good fun with steel band”�  

Amaryllis – guest from St. Petersburg, USA 
“We just came back from another perfect vacation in 
paradise. We find this hotel perfect for our needs. Truly 
wonderful beach. Nearly located to Bridgetown, very 
friendly staff and a magnificent view from our seafront 
balcony.  

To wake up in the morning wakened by the sound of the 
Caribbean Sea is pure medicine for your mind. During 
our visits, there are always some improvements being 
made, looks like these guys are switched on and very 
attentive to details. We especially like the beach bar 
where you can have a light meal when the sun is to 
strong, or a nice glass of Rum Punch in the afternoon. To 
sit on the beach with a drink and see the sunset is magic!” �

 
 
 
 
 
 
 
 

RECIPE CORNER – Fried Flying Fish 
When eaten with cou-cou fried flying fish is the national 
dish of Barbados. A truly delicious fish which is also 
prepared steamed.  
 
If you are dying for a serving back home, but can’t get 
hold of the flying fish, try fresh herring as  a substitute. 
 

 
Fried Flying Fish 
 

INGREDIENTS  
·  1 lb flying fish  
·  1½ tsp salt  
·  Juice of large lime  
·  1 clove garlic (crushed)  
·  1 tsp fresh minced chives  
·  1 small onion (minced)  
·  ½ tsp dried marjoram  
·  Dash hot pepper sauce  
·  1/3 cup all purpose flour  
·  ½ cup cornflakes crumbs  
·  1/8 tsp cayenne pepper powder  
·  ¼ tsp black pepper  
·  1 egg ( lightly beaten)  
·  Oil for pan frying  
·  2 limes quartered for garnish  

 
METHOD  

1. Place fish fillets in a shallow plate or dish, 
season with 1 tsp salt and lime juice and set 
aside for 15 minutes. 

2. Drain and pat fish dry on paper towels. In a 
small mixing bowl mix garlic, chives, onion, 
marjoram and hot pepper sauce together.  

3. Rub mixture on fillets. 
4. Mix flour, cayenne pepper,½ tsp salt and black 

pepper together in a shallow bowl.  
5. Dip the fillets in flour, then egg, then cornflakes 

crumbs. 
6. Heat oil in a heavy skillet and cook fillets for 3 

minutes on each side.  
7. Keep fried fillets warm while cooking the 

remaining fillets. 
8. Garnish with lime wedges and serve.  

 


