SPECIAL DIETARY NEEDS
Please be advised that Celebrity Cruises makes every effort to
accommodate our guest’s dietary requirements wherever possible.
Most dietary needs can be catered for such as:
Vegetarian, Gluten free, food allergies, low calorie and Kosher.

VEGETARIAN MEALS are available on all menus in the dining room
and a varied selection will also be available in the buffet restaurant on
a daily basis.

GLUTEN FREE menus are not provided onboard our ships, however,
we prefer to customize our existing menus onboard, which give our
guests more freedom of choice whilst still catering to their individual
needs.
Any item on our menus can be modified so as to minimize or remove
the ingredients that may be harmful. All guests are required to speak
to their Head Waiter in the dining room once onboard the ship so that
their needs are communicated to the galley and an open line of
communication is established among everyone concerned.
Please be aware that guests are allowed to bring their own supply of
dry, non-perishable food items onboard, such as biscuits, crisps and
energy bars.
Items can not be brought on the ship that may be deemed as
potentially hazardous. (These can include items that require
refrigeration, freezing, reheating, or storage by the galley).

FOOD ALLERGIES can be catered for however, all guests who have
a food allergy must ensure they meet with the Maître D or Head
Waiter once onboard the ship to review the menus and identify the
items that need to be avoided or modified.
The ship's medical facility will have the necessary medication and
equipment needed to treat guests with allergic reactions. However,
guests are reminded that any necessary medications need to be kept
with them at all times.
Please note: All items prepared for guests with food allergies are
handled separate from the main food production.

KOSHER MEALS are available at no extra charge onboard all of our
Celebrity ships.
The meals provided are all prepackaged and all orders must be
placed in advance of sailing, please see our strict ordering deadlines
below:
European sailings North America sailings Asia/Australia sailing -

90 Days prior to sailing
45 Days prior to sailing
100 Days prior to sailing

Please note: Kosher meals for Passover MUST be requested at least
90 days prior to sailing to be accommodated.

‘LEAN AND LIGHT’ (Low calorie) meal options are available onboard
our ships and will be listed in our daily menus in the main dining
room. The nutritional values of each of these meals will be listed for
starters, mains and desserts.
Our standard meals can also be accommodated to suit a low calorie
diet if requested once onboard.

OTHER DIETARY NEEDS:
SOYA milk can be provided onboard at no extra charge; however,
requests for these items must be made prior to sailing to ensure
sufficient stock is available.
(European sailings - 90 Days prior, North American sailings 45 Days
prior, Australia/Asia sailings 100 days prior)
Please note: Any requests input after the above deadlines will be
honored on an individual basis, last minute requests are totally
dependant on the ships available inventory.
DIABETIC menus are not provided onboard our ships however, we
do offer sugar-free desserts, all of which are listed in the menus in the
main dining room. Sugar-free desserts and snacks will also be
available in the buffet restaurant. Guests are also advised to speak
to their Head Waiter once onboard if a sugar-free diet is required.
HALAL meat is not offered at this time.

GENERAL INFORMATION
Please be aware that due to the limitations of the Speciality
Restaurant galleys, the ships are not able to customize the offerings
in these locations.
Anything that is entered into the system past our specified timescale
or within two weeks of sailing when a set timescale is not given, will
be dependant on the ship’s product availability, we will try to
accommodate all requests to the best of our ability however,
inventory levels and variety will be limited.
Whilst we will do all we can to help cater for our guest’s needs, all
requests are subject to availability and cannot be guaranteed.
It is the responsibility of the guest to ensure that they highlight any
allergies to the ship and that they take all care possible when eating
food from any of the dining venues onboard to ensure that items are
in accordance with their requirements.

