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CARIBBEAN FOOD FESTIVAL 
INFORMATION K IT

TASTE PARADISE

The Caribbean is fast becoming a hotbed in the culinary world, with the area not only attracting amazing chefs, but 
now producing them. And those chefs are sharing their talents across the globe – bringing with them Caribbean flavors, 
cooking techniques and ingredients – so our culinary influences can be seen on some of the best menus in the world. The 
Peter Island Caribbean Food Festival’s goal is to celebrate Caribbean food and cooking techniques, enlisting the help of 
some of the region’s brightest talents to join us. With the assistance of the BVI Tourist Board and restaurant community, 
the festival will also be raising proceeds for the Peter Island Culinary Scholarship Fund, which helps fund the further 
education of young, aspiring BVI culinary professionals.

Peter Island Resort & Spa is the largest luxury private island resort in the British Virgin Islands with 1,800 acres of 
unspoiled tropical island, 52 rooms/suites, three over-the-top villas, five pristine beaches, one of the best spas in the 
Caribbean and restaurants that celebrate our culture and local bounty 365 days a year. Chef Todd Howard and his brigade 
have put Peter Island’s culinary program on the map, receiving rave reviews for their sublime dishes and commitment to 
fresh, local ingredients. We are honored to be hosting this festival; for the amazing array of talent it showcases, the great 
cause that it supports, and the sumptuous food that it celebrates.



PETER ISLAND'S FIRST ANNUAL 
CARIBBEAN FOOD FESTIVAL 
N O V E M B E R  1 1 T H  A N D  1 2 T H ,  2 0 1 6

Peter Island Resort & Spa's First Annual Caribbean Food Festival brings chefs from islands all over 

the Caribbean together for a weekend of delicious food, fun, and culinary competition. 

The Festival coincides with the British Virgin Islands November Culinary Month, and proceeds from the 

Festival will be donated to support the further education of the BVI's aspiring culinary professionals.

C A R I B B E A N  F O O D  F E S T I V A L  C A L E N D A R

F R I D A Y  N O V E M B E R  1 1 T H

5 PM – Welcome reception for Chefs and Judges

7 PM – Taste of BVI Dinner, Deadman's Restaurant

 

S A T U R D A Y  N O V E M B E R  1 2 T H

12 PM – Chefs' Beach Relay Race

4 PM – Caribbean Cocktail Challenge

7 PM – Caribbean Tasting Menu

10 PM – Dancing and Entertainment

 



PRICING AND SPECIAL PACKAGES

P R I C I N G  F O R  F E S T I V A L  G U E S T S

All-Access Festival Pass: $250 per person (full access to all events listed below)

Individual Events:

 – Taste of the BVI Dinner, Friday November 11th - $100/each.  4-course dinner with multiples of each course.  
Celebrity Chefs (and diners) will be judging Best Callaloo, Best Seafood, Best Jerk, and Best Dessert. BVI 
restaurants and the BVI Culinary Team will be presenting each course to all the diners to sample and judge.  
Dinner only, no drinks included.

 – Chefs' Beach Relay Race, 12 PM Saturday - $50/each. Includes access to the event, two beach cocktails, 
and gourmet beach BBQ prepared by Celebrity Chefs (during race).

 – Caribbean Cocktail Challenge, 4 PM Saturday. Complimentary. Pass holders will all receive the three top 
cocktails as decided by the judges and help to choose the winning cocktail.

 – Caribbean Tasting Menu and After Party, 7 PM Saturday - $155/each. Enjoy a sumptuous 7-course tasting 
menu prepared by our Celebrity Chefs highlighting Caribbean ingredients and cooking techniques, followed 
by dancing and entertainment. Dinner only, no drinks included. 



P E T E R  I S L A N D ' S  C A R I B B E A N  F O O D  F E S T I V A L  G E T A W A Y  P A C K A G E
3  N I G H T S  -  N O V E M B E R  1 0 T H  T O  1 3 T H

     Single Occupancy    Double Occupancy   

 

Ocean View Room          $2,148             $2,738    

Ocean View Deluxe Room          $2,572             $3,162   

Beach Front Junior Suite          $3,280             $3,870  

Includes:

 – BVI Foodie Welcome Kit: collection of local spices, rubs, recipe book, t-shirt, and all-access Caribbean Food 
Festival pass (proceeds to benefit BVI culinary scholarship fund).

 – Thursday Evening:  Five Course Wine Dinner at Tradewinds Restaurant hosted by Peter Island Executive Chef 
Todd Howard and General Manager Scott Hart. Gourmet tasting menu with paired wine and champagne.

 – Friday Afternoon: Gourmet Beach Picnic. Choose from our five beaches for a gourmet picnic lunch with wine.

 – Friday Evening: Taste of the BVI Dinner at Deadman’s Beach Restaurant. Dine alongside the Festival’s 
Celebrity Chefs and cast your vote for the best appetizer, main course, and dessert prepared by chefs from 
the top BVI restaurants and the BVI Culinary Team.

 – Saturday Afternoon: Celebrity Chef Beach Relay, Deadman’s Beach. Watch our celebrity chefs cook, crawl, 
run, and swim on Deadman’s Beach as they prepare tasty delicacies for the audience.

 – Saturday Afternoon: Caribbean Cocktail Challenge at Drake’s Lounge. Along with celebrity Bartender/Host 
Abigail Gullo, help judge a bartending challenge for the BVI’s top mixologists.

 – Saturday Evening: Caribbean Tasting Menu and After Party at Tradewinds Restaurant. Enjoy a sumptuous 
7-course tasting menu prepared by our Celebrity Chefs highlighting Caribbean ingredients and cooking 
techniques. Each course will be created by a different Celebrity Chef who will work alongside the winners 
from the Taste of the BVI Dinner. Followed by dancing and entertainment. 

PRICING AND SPECIAL PACKAGES
P E T E R  I S L A N D ' S  C A R I B B E A N  F O O D  F E S T I V A L  G E T A W A Y  P A C K A G E



PETER ISLAND CARIBBEAN FOOD FESTIVAL'S 

CELEBRITY CHEFS

F E A T U R I N G  T H E  T A L E N T S  O F :

 – Nina Compton – Chef/Owner of Compère Lapin, New Orleans

 – Ron Duprat – Top Chef Competitor from Haiti

 – Alex Ewald – Chef/Owner of La Tapa, St. John, USVI

 – Abigail Gullo – Mixologist at Compère Lapin, New Orleans

 – Todd Howard – Executive Chef, Peter Island Resort & Spa, BVI

 – Joseph "JJ" Johnson – Executive Chef at The Cecil and Minton's in Harlem

 – Lisa Sellers –  Executive Chef at Carlisle Bay, Antigua

 – Roberto Trevino – Chef/Owner of Budatai, Bar Gitano, and El Barril



NINA COMPTON
CHEF/OWNER OF COMPÈRE LAPIN, NEW ORLEANS

Compère Lapin Chef/Owner Nina Compton has more than 15 years of experience manning the stoves of some of the 

finest restaurants in the country.

Upon completion of secondary school in England, Nina Compton returned to her home in St. Lucia where she decided 

to pursue her dream of becoming a chef.  Her wary but supportive parents arranged an internship with a friend’s hotel 

in Jamaica where Nina fell in love with the creativity and camaraderie of the kitchen.  Leaving the cozy, warm winters 

of the Caribbean, Nina chose to move to chilly Hyde Park, New York to study at the Culinary Institute of America (CIA), 

America’s finest culinary school. 

Graduating in 2001, Nina began her professional journey at Daniel in New York City, working and continuing her 

culinary education alongside world renowned chef/restaurateur Daniel Boulud and his team.

After moving to Miami, she continued to work with the best, joining the crews of Norman Van Aken at Norman’s then 

Philippe Ruiz at Palme d’Or.  Eventually Nina moved to Casa Casuarina, a private club and boutique hotel in Miami 

Beach where she rose from Sous Chef to Executive Chef of the small yet highly acclaimed property.

With the excitement of the renovation of the famed Fontainebleau Miami Beach in 2008 combined with the chance to 

work with Scott Conant at Scarpetta, Nina leapt at the chance to join the pre-opening team as Sous Chef and went 

on to be appointed Chef de Cuisine, where she earned raves and accolades. During a star turn on BRAVO’s acclaimed 

cooking competition show, Top Chef, on which she was a finalist and fan favorite, Nina fell in love with the Crescent 

City. An opportunity with Provenence Hotels lured Nina to New Orleans where she opened her first solo restaurant, 

Compère Lapin, at the Old No. 77 Hotel & Chandlery in the Warehouse District on June 2, 2015. In addition to her huge 

success with her first restaurant, Nina is also currently the culinary ambassador for St. Lucia. 

Interviews and images available upon request.

For more information about Chef Nina Compton, contact:

Lauren Busch/Teresa Shum/MarelHinners

Brustman Carrino Public Relations: bcpr@brustmancarrinopr.com

1-305-573-0658



RON DUPRAT
TOP CHEF COMPETITOR FROM HAITI

Internationally acclaimed Chef Ron Duprat is best known as one of the top competitors on Bravo TV’s “Top Chef”.

During the Las Vagas season’s competition, Duprat, who grew up in Mare Rouge, Haiti, amazed judges with his exotic 
flavors that combined his rich Haitian heritage with French-Asian influences. Since his days on Top Chef, Chef Ron 
has been traveling the world sharing his culinary prowess in cooking demonstrations, working as a celebrity chef for 
numerous restaurants, resorts and companies. He’s currently a consultant for the international food company Rastelli 
Direct and works as a consulting Executive Chef at the Sugar Bay Resort and Spa in St. Thomas in the U.S. Virgin Islands.

Educated at the College Aime Cesaire, La Varenne Ecole de Cuisine and the Culinary Institute of America (CIA), Chef Ron 
has used his cooking skills to become actively involved in fighting child obesity. He’s affiliated with several major causes, 
including First Lady Michelle Obama’s "Let’s Move" campaign, No Hungry Kids, the Black Culinarian Alliance, the College 
of Culinary Arts in Miami, Chef’s Table, and Basil Magazine’s Chef Council.

Chef Ron is a Caribbean Black Elk Ambassador at Black Elk Wine and former Secretary of State Hillary Rodham Clinton 
named him a “Culinary Ambassador”. Recently, the Huffington Post named him as one of the “10 Black Chefs That Are 
Changing the Food World as We Know It” and the Washington Post company’s TheRoot.com included him in a list of the 

“How 12 Black Chefs Cooked Their Way to the Top of the World."

Chef Ron comes from humble roots. As a child who grew up in a poor family, he never thought he would be a chef. He 
remembers watching and smelling his grandmother’s cooking. When he came to the United States, a friend hired him to 
work in his restaurant, setting in motion his love of cooking. 

In January 2010, a catastrophic earthquake hit Chef Ron’s homeland of Haiti. Since, Chef Ron has organized high-profile 
benefits and participated in a series of events for companies such as Whole Foods to raise funds for the country and the 
earthquake victims. He has raised money for numerous charities including Hearts for Haiti, Hollywood United for Haiti, and 
Kinship Circle Disaster Relief. Chef Ron is also involved in various organizations whose purpose is to battle obesity. Ron 
is very cognizant of the rate of obesity, especially in young adolescents, and has taken the initiative to promote healthier 
lifestyles that include a more health-conscious diet. He’s set out to become different from the rest, which he hopes, in 
time, will help kids eat healthier, help his home country of Haiti, and delight the taste buds of millions around the world.

Interviews and images available upon request.

For more information about Chef Ron Duprat, contact:

Michelle Marie Nowosatko, MARA Meetings & Events

michelle@mara-live.com      561.523.7910

www.maraglobaldimensions.com



ALEX EWALD
CHEF/OWNER OF LA TAPA, ST JOHN, USVI

Since 1996, Alex Ewald has been the Creator, Owner, and Chef of La Tapa restaurant on Cruz Bay, St John. Alex has 

been extremely successful at combining her deep respect for different cultures, food and people with a very personal 

approach to cooking; an instinctive ability that resonates from within. The result is a dining experience well known 

among celebrity circles for its down to earth ambience, gourmet taste sensations and artistic flair.

Born in 1964 in Hamburg, Germany, Alex was introduced to the culinary world as a young child. At the age of 21, 

she moved to St. John where her father had relocated, helping him in his new restaurants, Mongoose and later The 

Fernhouse. She advanced in culinary expertise from a kitchen helper to a member of the culinary staff of a gourmet 

team. When Mongoose was expanded to include a gourmet deli, Alex developed and designed the entire project.

Alex’s only hiatus from the restaurant business was 3 years in Madrid, Spain. La Tapa is the ultimate expression of 

love for the culture she experienced there. In 1996, with no money but a great location in the heart of town, Alex 

finally opened the doors of her own restaurant, a European sidewalk cafe in a charming old West Indian building. The 

kitchen, at that time, was the size of a large closet, the refrigeration consisted of picnic coolers and the stove was 

a four-burner household model, but La Tapa was born serving over twenty delectable tapas and homemade sangria. 

Since then, the restaurant has undergone numerous transformations and renovations. Alex has expanded the kitchen, 

added a rustic bar, instilled touches of Spanish-inspired decor, and continues to add professional staff. The menu 

has transitioned as well, from a traditional tapas menu to a gourmet fine dining experience unrivalled on the island 

of St. John.

When asked to describe the food at La Tapa, Alex struggles to find the right words: simple, rustic, a harmony of 

interesting flavors, yet undefined, indescribable and ever changing. Alex rarely follows a recipe. She follows her mood 

and her intuition. Rather than reading directions, she reads the food she is working with and the people for whom 

she is cooking. 

Alex approaches her restaurant as her home, welcoming guests and encouraging them to relax and share food with 

friends. She approaches her staff as she does her guests treating them as her friends and developing a circle of 

trust. Her heart-felt belief is: “Respect people for whom they are and you can get the best out of them. It becomes a 

growing experience for all; you get good creative energy and that is reflected in the food.” 



ABIGAIL GULLO
MIXOLOGIST AT COMPÈRE LAPIN, NEW ORLEANS

A native of Hyde Park, New York, with roots in Georgia and Virginia, Abigail Gullo first discovered her love for mixology 

when her grandfather taught her how to make a Manhattan when she was only 7 years old. As a young adult, she 

moved to Ireland to work in theatre, and quickly became known for transforming her Dublin apartment into a cocktail 

salon, crafting libations for friends and colleagues.  

An experienced off-Broadway singer and actress in New York City, theatre teacher by trade, and graduate of George 

Mason University in Fairfax, VA, Gullo switched careers to professional bartending in 2009 while living in Manhattan.  

She worked at a handful of restaurants, bars, and lounges and began blogging about the craft at RyeGirl (www.

ryegirlnyc.blogspot.com), a site she continues to maintain. Around that time, local spirits industry legend LeNell 

Smothers nominated Gullo as a member for the New York chapter of the charity-driven society Ladies United for the 

Preservation of Endangered Cocktails (LUPEC).

From 2010 to 2012, Gullo served as Head Bartender at Fort Defiance in Brooklyn, while helping to open The Beagle in 

East Village in 2011. As a result of her frequent travels to New Orleans for Tales of the Cocktail, and roster of mixology 

awards, Gullo landed the job as head bar chef for Sobou, then the newest venture from the Commander’s Family of 

Restaurants in the Crescent City. In 2015, Gullo was tapped by award-winning bartender Ricky Gomez, to join the 

beverage team at Compère Lapin, where she worked alongside Gomez in developing the restaurant’s cocktail menu.

Gullo’s original cocktails have been recognized in numerous national and international competitions as well as in the 

media. Her margarita won People’s Choice at the 2010 Tales of the Cocktail, and her drinks have been featured in 

The New York Times, Imbibe, Garden & Gun, In The Mix, and Food & Wine magazine among others.  Gullo was named 

Eater NOLA’s “Bartender of the Year” in 2014; is a finalist in Heaven Hill Liquor.com’s “Bartender of the Year” 2016; 

and winner of Tullimore Dew’s “Best Bartender Stories”.  A member of the United States Bartenders Guild and proud 

supporter of the Museum of the American Cocktail in New Orleans, Gullo prefers her Manhattans stirred, not shaken.

Interviews and images available upon request.

Media contacts:

Brustman Carrino Public Relations

nola@brustmancarrinopr.com 

1-305-573-0658



TODD HOWARD
EXECUTIVE CHEF AT PETER ISLAND RESORT & SPA

Chef Todd Howard brings impressive credentials to Peter Island, beginning with his training in the kitchens of 

renowned Chef Heston Blumenthal at The Fat Duck, Gordon Ramsey’s Maze and Hospital Road, and La Gavroche. 

He started his career at Rouge in Calgary, Canada before moving to London to work his way up under Chef Angela 

Hartnett at Gordon Ramsey’s restaurant at The Connaught hotel.  Chef Howard also worked for Peter Island’s General 

Manager, Scott Hart, at Hart’s acclaimed Dove Restaurant on the island of Tortola.  Most recently, he was a Chef with 

the Mark Anthony Group where he supported local farms, focused on organic and biodynamic cuisine and developed 

customized menus for celebrities, royalty and the award-winning Mission Hill Winery. 

“We are excited to have Chef Howard onboard to lead our passionate culinary team,” said Peter Island Resort’s 

General Manager, Scott Hart. “Todd has that rare talent for creating truly sublime dishes that are structured and 

elegant in a way that allows the ingredients to speak for themselves.  He has a deep understanding of food and 

technique that will serve us immensely well, and I’m excited to see where his creativity and expertise will take us. We 

are building on Chef Howard’s experience with farm-to-table dining to create our own ‘island-to-table’ concept and 

are expanding our on-island gardens to foster this effort. This season, we are also working on further developing our 

spa and wellness menus. Guests will have the opportunity to enjoy a wide range of options at our two restaurants 

-- from simple, fresh, local fare, to more creative interpretations, and from popular classic gourmet dishes, to cuisine 

that showcases the flavors and ingredients unique to the Caribbean.”



JOSEPH "JJ" JOHNSON
EXECUTIVE CHEF AT THE CECIL AND MINTON'S IN HARLEM, NY

Chef Joseph "JJ" Johnson is a James Beard-nominated Executive Chef at The Cecil and Minton's, both based in 

Harlem, NY. Chef JJ fell in love with cooking while a young boy in the kitchen with his Puerto Rican grandmother. A 

graduate of the Culinary Institute of America, he went on to hone his skills in some of New York’s most esteemed 

kitchens including Centro Vinoteca, Jane, and Tribeca Grill. Constantly in search of new flavors, Chef JJ spent a 

month cooking in Ghana at the country's leading boutique hotel, Villa Monticello, studying West African cuisine and 

exploring the country's exotic markets.  

In 2013, Chef JJ helped open The Cecil, NYC's first Afro-Asian-American restaurant with Restaurateur Alexander 

Smalls, and Esquire Magazine named it Best New Restaurant of the Year in 2014. Soon after, he joined the kitchen of 

its sister restaurant Minton's, the revived jazz supper club serving low country cooking.  Chef JJ's many accolades 

include a nomination for a James Beard Foundation award for Rising Star Chef (2015), an award from Star Chefs as a 

Rising Star for Community Chef (2015), being named as one of Forbes’ 30 Under 30, Zagat’s 30 Under 30, and Eater 

Young Guns (all in 2014), and being recognized as Chef of the Year by New York African Restaurant Week (2015).  

Chef JJ has appeared on television numerous times; most recently he was the co-host of the new Esquire Network 

show "The Next Great Burger" (2015) and he won first place on Rocco DiSpirito’s Dinner Party Competition (2011).



LISA SELLERS 
EXECUTIVE CHEF AT CARLISLE BAY, ANTIGUA

After graduating from Birmingham College, Chef Lisa Sellers’ first roles were in the UK, followed by the Relais & 

Chateaux boutique luxury brand before she left for warmer climes, embarking on a culinary career in the Caribbean.

With over 18 years’ experience in the Caribbean, Sellers joined Carlisle Bay, Antigua in 2015 after an eight-year 

tenure at Peter Island Resort and Spa in the British Virgin Islands. In a traditionally male-dominated industry with few 

women occupying head chef positions, Lisa is the only female Executive Chef on the island, and has a well-deserved 

reputation for creating creative and dynamic menus, focusing on using the freshest local produce, delivered with a 

Caribbean twist.

With such a strong female lead in the kitchen, Lisa keeps a similarly tight working relationship with many of the 

island’s producers, fishermen and farmers. She is a familiar face at the island’s daily food markets, where she 

sources ingredients for their quality and provenance, and champions farm-to-fork eating.

Organic vegetables and herbs grow in the gardens located within the grounds of the resort, with fig bananas, 

mangos, and papaya as well as numerous banana trees of which Lisa uses the leaves to cook fish in. Always trialling 

new fruit and vegetable varieties, she works on the concept that if she can find space she’ll plant, and this year sees 

the first crops of okra and pumpkin being harvested.

Lisa also enjoys the fruits of an ocean larder that are right outside her doorstep. Nearly all of the fish she cooks with 

are caught on Antigua, including wahoo, marlin, and mahi mahi; she tried lion fish for the first time recently, and is 

now looking to use it on menus next season. Adjacent to the Carlisle Bay resort is a farm that produces the island’s 

famous black Antiguan Pineapple. Taking 18 months to reach maturity, they’re smaller than a standard pineapple, 

as well as being juicier and sweeter. Lisa uses them for one of her most popular desserts, pineapple carpaccio in a 

vanilla bourbon syrup, roasted in rosemary and served with a Jamaican peppercorn sorbet.

Days away from cooking see Lisa make the most of her sun-drenched location, she swims regularly and also has a 

passion for Scuba diving, exploring the clear, warm waters that surround the island.



ROBERTO TREVIÑO 
CHEF/OWNER OF BUDATAI AND LA PIZZA LA PASTA

Chef Roberto Treviño became fascinated with the kitchen as a young cook in the San Francisco Bay area.

The opening of the El Conquistador Resort brought him to Puerto Rico, where he fell in love with the flavors of the 

island. From his time at El Conquistador, Chef Treviño began to build ties with local chefs that would later help 

solidify his future culinary team. Chef Treviño has participated several times as a guest chef on Celebrity Cruises, at 

the Aspen Food & Wine Classic, Telluride Culinary Festival and the St Croix Food and Wine Festival. He has made 

numerous television appearances both in Puerto Rico and in the US, including Rachel Ray's show $40 a Day.

In 2005, Chef Treviño was chosen to compete with Mario Batali on the Iron Chef America TV series on the Food 

Network. Chef Treviño returned to Iron Chef combat in 2009, and went against some of the best chefs in America, in 

battles from Los Angeles to New York.

Chef Treviño has also been featured in Condé Nast Traveler, The New York Times, Bon Apétit, and Gourmet.

Most at home in his San Juan kitchens, Chef Treviño continues to create exciting cuisine. Budatai, Chef Treviño's 

signature a 5000 sq. foot restaurant in the newly revamped Condado area of Puerto Rico, overlooks the “Ventana 

al Mar.” He has recently sold Bar Gitano & El Barril and presently acts as chef/owner of Budatai La Pizza La Pasta.  


