
Day 7 – Cruising Golfo Dulce 
3/8/2012  
 
Golfo Dulce (Sweet Gulf) is a large bay between the Osa Peninsula and 
Costa Rica’s south Pacific Coast. It is ringed by secluded beaches and an 
abundant biodiversity of the region. Circling the warm blue waters of Golfo 
Dulce is a tropical rain forest with four species of monkey (spider, white-
faced, squirrel and howler), Poison Dart frogs, Morpho butterflies, jaguars, 
and ocelots, as well as innumerable species of birds such as scarlet 
macaws, toucans, hummingbirds,  
woodpeckers, and much more. 
National Geographic has called the 
Osa Peninsula "the most 
ecologically intense place on 
earth." 
 
Still tired from yesterday, we 
elected to eat a room-service 
breakfast: juice and fruit for both, 
yogurt for me and omelet and toast 
for Dale. The entire room service 
(or as they now call it “in room 
dining”) menu is posted at the end 
of this blog entry. 
 
Dale popped his head into the craft 
class again – they were decorating 
the totes Holland America gave us 
the night before the first port (Aruba). 
They were using markers and glitter  
pens, nothing he was interested in so  
he passed on it. 
 
At 9:30, I went to the Good Morning 
Statendam show where Cruise Director 
Steve James was interviewing the ship’s  
passenger doctor, Dr. Fahsni. She was  
an emergency room doctor in New York  
and decided to go back to practicing on a cruise ship like she did when she first started practicing medicine, 
when her husband started traveling on business. There is also a crew doctor and 2 nurses. Onboard medical 
facilities are extensive so they can treat pretty much any illness or injury, at least enough to stabilize the 
patient. Defibrillators are everywhere around the ship in case of heart attacks, and there is a pretty complete 
assortment of medications. The only thing that’s limited is imaging equipment. Dr. Fahsni informed us there 
had been about 15 cases of Norovirus aboard since embarkation and that there were now only 2.  
 
The crew and staff have been working diligently to contain the virus. All day, crew members are constantly 
wiping down every surface. I lingered in the showroom one night and watched as staff wiped down every single 
table and surface, then closed it up to set off a fogger to kill any other germs. 
 
Dale and I attended the Mayan Calendar presentation at 10. Some people have decided that since the 
calendar ends on December 21 of this year, the world will also end (please send me my Christmas gifts early 
 ). Others believe the calendar is cyclical and will start over again on that date. Most of us don’t give it any 
thought and probably aren’t even aware of it – that will change in December when all the “news” reporters have 
special stories about it, interviews with end-of-the-world “experts”, etc. The travel guide, Lance Schuler, is very 
knowledgeable and gives informative, interesting presentations – too bad he’s such a  #$%*&!  when it comes 
to dealing with people one-on-one. 



 
 
I finally broke out the quilling supplies I 
brought with me and created a pendant 
and earrings reflective of the Mayan (or 
Aztecan, if you like) sun. Quilling is one of 
my favorite and most creative “crafts” – 
read more about it here. 
 
 

 
At noon, Dale participated in a golf chipping contest at the 
Sea View pool (deck 10, back of the ship). You have 3 
golf balls and a club – the idea is to get the ball into an 
orange life preserver in the center of the pool. It was 
windy, the ship was rolling – most people missed entirely, 
some couldn’t even get the ball off the astro-turf mat. Dale 
managed to hit the ring 
and got a Holland America 
pin for doing so. One other 
person got a set of HA golf 
balls when he got it in the 
preserver – Dale doesn’t 
golf and was happier with 
his pin than he would have 
been with golf balls. And 
it’s orange, his favorite 
color! 
  

 
 
We were at the railing of the Lower Promenade deck and the ship was in Golfo Dulce Bay before 2 pm. Near 
Golfito, the ship slowed down to let the Costa Rican authorities board in order to get the required clearance for 
cruising in the bay today and docking in Puerto Caldera tomorrow. A small boat came out carrying a local 
customs officer and his whole family (he clears the ship, they eat ice cream) and they remain on board while 
the ship cruises around the gulf. From this distance, we can’t see any of the things described in the first 
paragraph of this blog nor can we get good pictures with our point-and-shoot cameras (left the good ones at 
home, dang it) entry but the scenery is beautiful: 

 
 
 

 
 

http://bcdenterprises.net/PCcruise/PDFs/zQuilling.pdf


We napped for awhile, then ate dinner in the Main Dining Room again (no notes and can’t remember what we 
ate, but it was delicious; we have found the food consistently very good to excellent on this cruise). 
 
 
 
At 10:30, the Filipino crew put on their cultural show. This is something crew members 
volunteer to do and they rehearse on their own time. Given that they work 12-15 
hours/day 7 days a week, it requires dedication and a strong desire to share their 
culture. You can see the pride in their performance. 
 
 
 
Back in the cabin, we filled out the room service breakfast menu card and hung it on 
the door. We have early tours tomorrow and an in-cabin breakfast will be more 
convenient than the dining room.  
 
 
 
Tonight’s towel animal: 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Entertainment tonight  
Showroom at Sea: Big Screen Movie: Soul Surfer, Filipino Crew Show 
Ocean Bar: The Neptunes (HAL’s in-house band), cocktails and dancing 
Mix: Will Wyatt, guitarist; Lee Strubeck, Piano Man 
Explorer’s Lounge: Adagio Strings 
Crow’s Nest: Top 40 
Movie: The Debt 





ROOM SERVICE MENU 

 
Breakfast 

 

Preferred Time Frame 

6 AM - 6:30 AM 7 AM - 7:30 AM 8 AM - 8:30 AM 9 AM - 9:30 AM 
6:30 AM - 7 AM 7:30 AM - 8 AM 8:30 AM - 9 AM 9:30 AM - 10 AM 
 

Juices 
Grapefruit; Orange:; Cranberry; V-8; Prune, Tomato 
 

Fresh Fruit 

Half Grapefruit; Sliced Bananas; Diced Oranges; Mixed Fruit; Seasonal Melons; Stewed Prunes 
 

Low Fat Yogurt 

Plain; Fruit 
 

Breads 
English Muffin; White Toast; Wheat Toast; Rye Toast; Danish; Croissant; Blueberry Muffin; Bran Muffin; Bagel 

Preserves 
 

Assorted Jams; Marmalade; Honey; Butter; Margarine; Cream Cheese 
 

Cereals 

Corn Flakes; Special K; Mueslix; Raisin Bran; Granola; Fruit Loops; Frosted Flakes; Rice Krispies; Shredded Wheat 

With: Milk; 2% Milk; Skim Milk 
 

Eggs & Meats 
Two Eggs: Scrambled or sunnyside up or over easy 

Omelet: With Cheese or With Ham and Cheese 

Eggbeaters: Scrambled or Omelet with Cheese or Omelet with Ham and Cheese 
Meat: Ham or Sausage or Bacon 
 

Beverages: Regular Coffee; Decaf Coffee; Tea; Hot Chocolate; Milk; 2% Milk; Skim Milk; Half & Half 
 

 

 

Available 24 Hours 
 

Smoked Atlantic Salmon - pickled red onion, capers & cream cheese 
 

Mesclun Garden Greens - tomato, cucumber, alfalfa sprouts & blue cheese crumbles 
 

Triple Decker Club Sandwich - sliced turkey, ham, bacon, tomato & lettuce served on toasted bread of your choice 
 

All American Hamburger - broiled 1/4 pound beef patty on a sesame bun with dill pickle & coleslaw - add cheddar or 

Swiss cheese 
 

Open faced Omelet - ham & cheese or vegetables 
 

Selection of assorted cheese with crackers 
 

Apple tart with whipped cream 
 

Chocolate cake with raspberry sauce 
 

A plate of chocolate chip cookies with a glass of milk 
 

Fruit salad - selected fruits in season 



 Available Noon until 10 pm 
Appetizers & Soups: 

Bay shrimp cocktail with cocktail sauce 

Smoked Atlantic Salmon 
French onion soup baked with Gruyere cheese 

Soup of the day 

 

Salads: 
Mesclun Garden Greens 

Chef salad - mixed greens, ham, salami, swiss cheese, turkey, hard boiled egg - choice of Italian or blue cheese 

dressing 
Caesar salad - tossed with Caesar dressing, croutons & parmesan - add bay shrimp or grilled chicken breast 

 

Sandwiches & Burgers: 

All are served with a choice of potato salad or potato chips 
 

Triple decker club sandwich 

Broiled California chicken breast sandwich on multi=grain bread with avocado & honey mustard sauce 
Grilled tuna melt - tuna salad & Swiss cheese on rye bread with pickle spears 

Thai Vegetarian wrap - eggplant, bamboo shoots, bean sprouts & cilantro rolled with rice & green curry sauce in a 

tomato tortilla 
Steak sandwich - sirloin steak on sourdough bread sauteed with onion & bell pepper 

All American Hamburger 

 

Entrees: 
Seared salmon steak - dill-lime fusion, broccoli florets, carrot batonnet & country mashed potatoes 

Penne Primavera - tossed in marinara sauce with Italian roasted vegetables - add grilled chicken breast 

Pizza: 
Margarita (tomato sauce & cheese) 

Pepperoni 

Vegetarian (mushroom & bell pepper) 
 

Desserts: 

Apple tart 

Chocolate cake 
Creme caramel surrounded in berry compote 

Fruit jello 

Fruit salad 
Vanilla ice cream with chocolate sauce 

Selection of assorted cheese with crackers 


