
 

 

 

3-Night S.A.L.T. Tasting Costa Brava Pre-Cruise Package 
August 21 – 24, 2026 

 
Please Note: This pre-cruise hotel package is hosted by Silversea Cruises and is  

not affiliated with the University of Oklahoma or Global Tracks. 
 
Discover the tastes and wild side of one of Spain’s finest culinary regions. This tour celebrates Catalonia’s 
gastronomic bounty: from the famed red prawns of Palamos, to dishes cooked over wood fire, dining at a fortress 
restaurant founded by the Michelin-starred Roca brothers and sipping bold wines at a special winery. Walk 
through medieval villages, stay in a unique countryside retreat and explore the cobbled streets of Girona. 
 
Friday, August 21, 2026 | Arrive Barcelona / Transfer to Casa Anamaria Hotel   
 

Upon arrival at Barcelona-El Prat Airport (BCN) a local Silversea 
representative will transfer you to the Casa Anamaria Hotel (approx. 
2-hour drive). Casa Anamaria is an elegant, boutique hotel located on 
a traditional finca – a countryside estate – in the heart of Catalonia’s 
rolling fields and forests. Surrounded by gardens, the site includes two 
restaurants, a spa, tennis court, pool and more.  
 
Check-in time is 3:00 pm. Early check-in cannot be guaranteed. If you 
have an early morning arrival and prefer immediate access to your 
room, it is suggested to book the night prior. After check-in, there is time to relax and discover the verdant 
grounds at your own pace. Enjoy dinner at the hotel and wind down to start your journey fresh the next day. 
 

Overnight Casa Anamaria Hotel (D) 
 

Saturday, August 22, 2026 | Medieval Villages, Live Fire Cooking, Farm-to-Table Specialties 
 

After a leisurely breakfast at the hotel, depart towards Monells, a 
picturesque medieval village known for its stone architecture and 
quiet charm. Enjoy a short, guided tour of the village followed by 
some time to explore independently.  
 
Enjoy a light group lunch at an atmospheric, modern local eatery, 
where you’ll enjoy regional favorites amidst the beautiful scenery.  
 
 

Next, head to a hidden gem in the Catalan countryside to meet 
renowned chef Iolanda Bustos, nicknamed “the chef of 
flowers.” Bustos will guide you through the lush kitchen 
gardens, picking fresh ingredients to be used for the evening’s 
intimate workshop and dinner. Set between the expansive 
garden and olive groves, she will demonstrate her unique style 
of live fire cooking, with a focus on seasonal, regional produce. 
Then, enjoy a unique dinner cooked over fire, incorporating 
the best of the land and sea with a floral touch. Think local 
classics reimagined, from a traditional arroz dish with gambas de Palamos to ash-baked vegetables and dessert. 
 

Overnight Casa Anamaria Hotel (B,L,D) 



 

 

 
 
Sunday, August 23, 2026 | Catalan Culinary Traditions: Seasonality, Local Wine, Tapas 
 

Begin your day with breakfast at the hotel before heading to the 
unique Esperit Roca project founded by the namesake Roca 
brothers – award-winning chefs, sommeliers and restauranteurs, 
known for their highly acclaimed Michelin-starred El Celler de 
Can Roca, which fuses local Catalan cooking with molecular 
gastronomy. Set in Castell de Sant Julià de Ramis, an old military 
fortress, the Esperit Roca universe combines a museum, hotel, 
distillery and two restaurants. Enjoy a guided tour of the 
museum and visit their 80,000-strong wine cellar before sitting 

down for a multi-course tasting menu with wine pairing at restaurant Fontané, showcasing the best of Catalonia’s 
culinary heritage with a modern twist. Think innovative dishes incorporating plump olives, rich tuna, native herbs 
or the freshest anchovies in unexpected ways. 
 
Return to Casa Anamaria to relax before the evening program. In 
the late afternoon, make your way to the Eccocivi wine estate, 
first established by the late acclaimed Tiffany’s jewelry designer 
Elsa Peretti. Explore their idyllic premises, where the buildings 
have been beautifully integrated with the landscape, with much of 
it built underground. Then, settle down for a casual tapas dinner 
paired with their wines, for a crash course in the award-winning 
wines of this region. 
 
To end the day, drive back to Casa Anamaria.  

 
Overnight Casa Anamaria Hotel (B,L,D) 

 
Monday, August 24, 2026 | Atmospheric Girona & Embark Silversea Silver Ray 
 

On the final day, after breakfast, check out of the hotel and head 
towards fabled Girona, a city known for its four rivers and mix of 
medieval and modern architecture. Take in the city with a walking 
tour and then stop for coffee and Girona’s favorite treat, xuixo – a 
local fried pastry filled with a rich cream. Finally, the 1 hour and 30-
minute transfer will take you to the port in Barcelona, where 
Silversea staff and crew are waiting to welcome you onboard the 
Silver Ray. 
 

 (B) 
 

Silversea S.A.L.T. Tasting Costa Brava Pre-Cruise Package Includes: 
• Three nights at the Casa Anamaria Hotel 
• Daily breakfast, two lunches, and three dinners 
• Live fire cooking demonstration, wine pairings, snacks, pastry & coffee in Girona 
• Transfers between airport, hotel, and pier in air-conditioned vehicles 
• Guided tours of Monells, Esperit Roca project and Girona 
• Sightseeing as mentioned 

 



 

 

 
 
Package Price: $3,880 per person double occupancy or $4,580 per single 
 
Please note: Package pricing is guaranteed only through April 16, 2026. After this date, rates are subject to 
change. Reservations are based on availability. 
 
Deposit: No deposit required 
 
Final Payment: Thursday, March 26, 2026 
 
Important Notes:  
Disclaimer: Please note that all venues are subject to change based on availability, special closures and other 
factors outside of Silversea control. The countryside of the Costa Brava offers 5-star scenery and hospitality, yet 
please note that our accommodation Casa Anamaria, as well as some of our stops, are in secluded rural areas. 
Readily available amenities and the level of service may differ from those found in more urban areas. 
 
Luggage Information: 
All luggage will travel with you throughout this program. 
 
Accessibility: The sights visited on this program include steps, inclines, cobblestones and potential long periods of 
standing. As a result, this program is not well-suited for mobility-impaired guests or guests who use a wheelchair. 
  
Minimum Participation:  
All Land Programs require a minimum number of participants in order to operate as described. If this minimum 
number is not obtained, Silversea reserves the right to offer the program at a different rate based on private 
arrangements, or to cancel a specific departure. 
  
This description is a general overview of the highlights of this program. The local Silversea representative will do 
everything possible to ensure that all of the sites described here are visited, though the tour sequence and specific 
sites mentioned are subject to change. Closure of some sites due to local or national holiday observances, flight 
schedules or other factors may affect the program, and the local operator reserves the right to substitute other 
sites if necessary. 
  
Gratuities to guides/drivers, meals and alcoholic drinks other than those noted in itinerary, and other personal 
expenses are not included in the price of this tour. This program is subject to a 100% penalty for any cancellation 
notices received 90 days or less prior to sailing. 
 


