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    On behalf of the people of San
Pedro Town, I extend a warm wel-
come to all visitors arriving to
our shores. I assure you that your
trip to “La Isla Bonita” will be no
ordinary vacation. Our island is
famous for its rich cultural diver-
sity, where Mestizos, Creole and
Garinagu blend to form a unique
encounter. While here, I encour-
age you to explore the Caribbean
Sea and find Belize’s abundant
treasures. Hol Chan Marine Re-
serve and Shark-Ray Alley are
just two of the many spots where
you can enjoy our coral reef for-
mation and abundant and breath-

Greetings to my visiting friends

taking sea life. San Pedro is
also home to world-class
fishing and scuba diving.
    For the more adventurous,
“La Isla Bonita” offers a wide
array of water sports and for
those looking to get a glimpse
of the mystical world of the
Maya, these historical ruins
are just a short expedition

away. You will also be able to dis-
cover Belize’s vast cave systems
and many natural sanctuaries that
are home to our country’s unique
flora and fauna.
    Whether you are spending your
honeymoon at an exclusive resort
or looking for an adventurous, yet
romantic escape, San Pedro is
surely the place to be. I invite
you to explore our home and see
the many wonders it has to offer.
   We welcome you with open
arms. Bienvenidos a San Pedro!

Elsa Paz, Mayor,
San Pedro Town

Pianist/composer John Esquivel  and his lovely
wife Yolanda are frequent visitors to San
Pedro,and subscribers to The San Pedro Sun!
Here is John pictured reading The San Pedro
Sun, standing in front of the world famous Old
Naples Pub in Naples, Florida.

English How do I get there?
Creole Da how ah ku get deh?
Spanish ¿Como llego ahí?

English Am I going in the right direction?
Creole Ah di goh eena di karek dairekshan?
Spanish ¿Voy en la dirección correcta?

English I want to travel first class.
Creole Ah waahn chravl fos klaas.
Spanish Quiero viajar de primera clase.

    Language can link us with
other cultures, no matter how
foreign the tongue may be. In
an effort to share this
form of communication
with our audience, The
San Pedro Sun proudly
presents – Words of the Week.

This week, we will
present a few phrases
in English and give you
their Creole and
Spanish translations.

Special thanks to Sylvana
Woods for her help with the

Creole translations. Enjoy!!!
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    “Delightful” is just the word to de-
scribe Beach’n Kitchen, the newest
eatery in town. Located in Tres Co-
cos right next to The Palapa Bar, this

darling restaurant simply beckons you
inside to treat yourself to some deli-
cious cuisine. Catherine Wade,
former owner of Monkey Bites, has

Beach’n Kitchen - Come enjoy a good meal!

Continued on Page 4

relocated to a new address up north,
and is serving some scrumptious meals
in a lovely little restaurant appropri-
ately named Beach’n Kitchen. The
restaurant sits near the beach, and of-
fers both indoor and outdoor dining.
With great décor, using local woods
and native bamboo touches through-
out, the atmosphere is cheery, com-
fortable and elegantly understated.
Great local art from Mito and Walter
Castillo adorn the walls, adding a
tropical and fun vibe.
    The San Pedro Sun stopped by to
check out the goodies offered at
Catherine’s new restaurant, and we
were quite impressed!  Although

Catherine is known for her delicious
creations while at Monkey Bites, and
it seems she only gets better! Beach’n
Kitchen offers daily specials seven
days a week, and just our luck, she
had created Muffalattas for a very
special lunch.
    Taste sensations abounded with this
particular lunch sandwich, with its
heady mix of olives, garlic,
pepperoncini, roasted red peppers,
fresh herbs and olive oil, combined
with salami, Provolone, onion and
Proscuitto all in a home made bread
topped with sesame seeds. Accompa-
nied with a nice cold glass of iced tea,

Local bamboo touches throught the restaurant adds coziness to Beach’n Kitchen,
and Chef Catherine Wade welcomes you with scrumptious meals.



Page 4   Visitor Guide November 9, 2006

Continued on Page 10

Beach’n Kitchen Continued from Page 3

Taste sensations abounded with this particular lunch sandwich, with its heady
mix of olives, garlic, meats, cheeses and vegetables - all in a home made bread
topped with sesame seeds.

and enjoyed in a lovely atmosphere,
lunch was quite the treat. My lunch
buddy, Gerry, had the Chili Pie,
which, in his own words were, “deli-
cious and hit the spot!” The layers of
homemade chili, over crispy corn tor-
tilla chips, and topped with cheese,
onions and sour cream were heavenly.
    Also on the menu was Cath’s spe-
cial Key Lime tart. Oh My! This tart
was just right, with a lusciously
creamy, sweet, key lime filling on a
crispy crust shell. Just one slice was
enough to leave you wanting more….

as this tart was quite addictive! If
you’d rather have one of Cath’s fresh
baked cookies, the oatmeal-cranberry
cookies are a must try! Simply deli-
cious!
    Beach’n Kitchen also serves break-
fast all day, so be sure to ask if that’s
what you’re in the mood for. Be sure
to try the stuffed Belizean Johnny
Cakes or Fry Jacks, or her special
“Migas” (corn tortillas topped with
refried beans, cheese, eggs
scrambled with salsa and potatoes) –
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    The Island Ferry has grown to accom-
modate the ever growing needs of the
island but has also found a way to pro-
vide an even more priceless service to
the community through the Belize Disas-
ter and Rescue Response Team
(BDARRT). What began on November
22nd, 1999 has certainly become a much
valued service to Ambergris Caye.
    The Island Ferry’s main objective
was to service business and residential
stops from the north to the south of Am-
bergris Caye for the convenience of both
islanders and visitors alike. And, it has
accomplished just that. Their goal of pro-
viding a convenient, reliable, reasonably
priced water transportation system for
everyone has certainly been fulfilled.
    With a fleet of six boats, the biggest
being able to transport 32 passengers, the
Island Ferry has regular scheduled daily
runs. The office is open at 6:30 a.m. and
its first run is set for 7:00 a.m. From
there the run hours are as follows: 9:00,
11:00, 1:00 p.m., 3:00, 5:00, and every
hour until 10:00. Runs after 10:00 p.m.
are scheduled at 12:00 midnight and 2:00
a.m. every night.
    The runs leave off Fido’s dock and go
north (at times all the way to Palemero’s
Point) and then make their way back
down again. Stops can be coordinated
with the captain. Island Ferry also offers
private charters at your convenience and
upon request.

    The Island Ferry
however does service
an even more invalu-

Island Ferry & BDARRT
 - Offering much needed services to Ambergris Caye

able service to Ambergris Caye; its cap-
tains are all BDARRT trained and ca-
pable of assisting in the event of any ac-
cident or disaster. At this point, the of-
fice is shut down and both the boats and
captains join the rescue efforts. Just re-
cently sixteen members of BDARRT at-

tended a Marine Rescue Class after
which certificates were awarded certifi-
cates as Wilderness First Responders and
Dive Accident Management Providers.
    For further information, kindly con-
tact the Island Ferry’s office at 226-3231
or on VHF radio on channel 11.

Training for Disaster
Response and rescue is
part of the job for Is-
land Ferry captains!
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At Journey’s End Resort
Reservations: 226-2173

            , Ambergris Caye’s latest trendy restaurant, is now open.
Serving Palm Tree Cuisine, a fusion of Central American and

Caribbean delicacies,                offers a selection of fresh local seafood,
tender meats and exotic vegetables prepared by

our renowned chef.

Menu selections include: Jerk Seared Sea Scallop Crouton,
Smoked Oyster Bruschetta, Spinach Pesto Goat Cheese Salad,

Rib-Eye Steak Argentino, Almond Nut Crusted Grouper,
White Chocolate Pudding laced with a cardamom anglaise sauce,

Strawberry & Mango Ice Parfait.

             boasts an atmosphere of relaxed elegance and style,
with inventive cuisine in an enchanting setting.

Serving breakfast, lunch and dinner…
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    Start planning now … Thanksgiv-
ing is right around the corner, No-
vember 23rd can creep up on you.
What and how to prepare the very fes-
tive meal can leave many with count-
less hours of research and headache
in the kitchen but not to worry, we
have the most favorite yet easy reci-
pes here. In the following weeks, The
San Pedro Sun will bring you the reci-
pes that you just might need for this
Thanksgiving.

A simple, perfect roast turkey
    “Simple, perfect roast turkey just
like grandma used to make. Seasoned
with salt and pepper, and basted with
turkey stock, the flavors of the tur-
key really stand out. Stuff with your
favorite dressing.”

Ingredients:
*1 (18 pound) whole turkey
*1/2 cup unsalted butter, softened

*1 teaspoon salt and freshly ground
black pepper to taste
*1 1/2 quarts turkey stock
*8 cups prepared stuffing
Directions
    *Preheat oven to 325 degrees F
(165 degrees C). Place rack in the
lowest position of the oven.
    *Remove the turkey neck and gib-
lets, rinse the turkey, and pat dry with
paper towels. Place the turkey, breast
side up, on a rack in the roasting pan.
Loosely fill the body cavity with stuff-
ing. Rub the skin with the softened

butter, and season with salt and pep-
per. Position an aluminum foil tent
over the turkey.
    *Place turkey in the oven, and pour
two (2) cups turkey stock into the bot-
tom of the roasting pan. Baste all over
every 30 minutes with the juices on
the bottom of the pan. Whenever the
drippings evaporate, add stock to
moisten them, about one to two cups
at a time. Remove aluminum foil af-
ter 2 1/2 hours. Roast until a meat
thermometer inserted in the meaty
part of the thigh reads 180 degrees F

(80 degrees C), about 4 hours.
    *Transfer the turkey to a large
serving platter, and let it stand for at
least 20 to 30 minutes before carv-
ing.

Easy turkey gravy
    “This gravy comes out perfect ev-
ery time. The cream of chicken soup
is what gives it wonderful flavor.
Nice and creamy, never lumpy.”

Ingredients
*5 cups turkey stock with pan drip-
pings
*1 (10.75 ounce) can condensed
cream of chicken soup
*1 teaspoon poultry seasoning
*1/2 teaspoon black pepper
*1 teaspoon seasoned salt
*1/4 teaspoon garlic powder
*1 cup milk
*1/3 cup all-purpose flour
Directions
    *Bring the turkey stock to a boil in
a large saucepan. Stir in soup, and
season with poultry seasoning, pep-
per, seasoned salt, and garlic pow-
der. Reduce heat to low, and let sim-
mer.
    *Warm the milk in the microwave,
and whisk in the flour with a fork until
there are no lumps. Return the gravy
to a boil, and gradually stir in the milk
mixture. Continue to cook, stirring
constantly, for 1 minute, or until
thickened. Be careful not to let the
bottom scorch.

The turkey, cooked to perfection, is a feast on the table for the perfect Thanks-
giving dinner.

THE GRILL IS BACK ON

“BLUE PLATE SPECIALS”

LIVE MUSIC IN ‘DA BOX’

THE ISLANDERS

SUPER LATINOS

SENSIMILLA BAND
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    Dr. Herman Smith was the only PhD archeologist to reside in Belize. He
was noted in his field as a foremost researcher and expert in the coastal
trading of the Maya and headed the archaeological development of Lamanai
in Belize. Herman discovered and contributed much to the body of knowl-
edge of the Maya once living on Ambergris Caye. If asked about this subject,
he would gladly inform his listeners of the Maya past with detailed length and
expansive arm waving. His humor accompanied these mini-lectures, elimi-
nating any academic dryness and endearing him to the students and groups
that he worked with on sites around the island.
    He lived in Belize for over 12 years and eventually obtained Belizean
citizenship. Dr. Herman Smith - U.S. Marine Corps pilot, decorated Viet-
nam veteran, archeologist, friend, and husband died on March 10th, 2000.
Above all his many accomplishments from fighter piloting to practicing ar-
cheology – is that Herman was a friend to all in San Pedro. He contributed
countless articles to The San Pedro Sun, articles that we are pleased to share
with you once more.

    Centuries before the first perma-
nent settlement at San Pedro a cen-
tury and a half ago, Ambergris Caye
was occupied by the ancient Maya.
Archeologists have estimated the
population of the caye in the year 800
A.D. was between ten and twenty
thousand. There are at least thirty-
two Maya sites on the island that have
been identified and doubtless many
more have not yet been discovered.
Part of the difficulty in locating Maya
settlements is the fact that the lee side
of the caye has been slowly sinking
over the past thousand or so years and
much of the evidence for occupation
now lies under two or three feet of
water. Most of the sites examined so
far, by archeologists, have turned out
to be small residential areas charac-
terized by thatch roof dwellings with
plaster floors. Most such sites are
located on large, low mounds made

of organically rich soil, known lo-
cally as “black dirt mounds”. Long
the target of local residents seeking
rich soil for their gardens and lawns,
many of these mounds, especially
those close to San Pedro, have been
reduced to a collection of large holes
in the ground. Scientists can not agree
on how the “black dirt mounds” were
formed. One thing they all agree on
is that the mounds are not natural, but
rather the product of some human
agency. Some believe that the
mounds represent a by-product of
human occupation over several cen-
turies and the accumulation of or-
ganic materials brought into the site.
Others think the soil was transported
from the fresh- water swamps in the
interior of the island for agricultural
purposes. It is true that the mounds
are found on top of beach sand, usu-
ally to a depth of two or three feet.
Often times the residences were built
on the mounds and on occasion the
inhabitants buried their dead in the
mounds. In any event, the “black dirt
mounds are found from one end of
the caye to the other, usually on the
windward side, for obvious reasons.
    From time to time construction in
downtown San Pedro will turn up buri-
als and other cultural remains of what
was once an important Maya com-
munity. Ambergris Caye figured
prominently in the Maya trade sys-
tem, serving as a way-station and
transshipment point on the far-flung
canoe trade connecting the Maya and
non-Maya worlds. Large ocean-go-
ing dugouts (the Maya never invented
the sail) transported salt, pottery,
dried fish, seashells and probably tex-
tiles from the coastal zones of north-
ern Yucatan to Ambergris Caye.
Here it is believed the materials were
off-loaded and transferred to the
smaller canoes that were capable of
negotiating the shallow, narrow in-
land rivers and streams leading into
the highlands. Returning canoes
would bring jade, obsidian, basalt
(for manos and metates), furs, feath-

Ancient San Pedro

Continued on Page 9



Visitor Guide   Page 9November 9, 2006

ers and a variety of forest products
that would ultimately arrive on Am-
bergris Caye for further transport to
the coastal zones.
    While the archeology of Ambergris
Caye is still poorly known, it is clear
that the trade system was in place well
before the Christian Era. Initially, the
trade was focused on an exchange of
exotic goods between members of the
elite ruling class as a way of reinforc-
ing their elevated status. Gradually,
the exchange of commodities, those
items or materials of more practical
value, became increasingly important,
particularly after the rapid decline of
the Maya theocratic state after about
800 A.D. With the abandonment of the
great inland cities and ceremonial cen-
ters, the road system formerly con-
necting the population centers also de-
teriorated, rendering the overland
trade routes relatively unimportant. It
was at this point that the Putuun Maya
from the west coast of the Yucatan,
who had long been engaged in ocean-
going canoe trade around the Yucatan
and Gulf Coast, saw a window of op-
portunity and expanded their influence
by incorporating the entire coast of the
western Caribbean into their trade
routes. Sites from this period on Am-
bergris Caye show an increase in the
materials from Mexico and Guate-
mala.
    It is not generally known that the

Maya constructed the cross-island ca-
nal that constitutes the international
boundary between Mexico and Belize.
There is very convincing evidence that

Bacalar Chico was dug to facilitate the
passage of trade vessels from the
windward side of the island to the Bay
.of Chetumal sometime around 600

Dig It! Ancient San Pedro Continued from Page 8 A.D. This canal cuts about sixty miles
off the trip from Yucatan to the rivers
emptying into Chetumal Bay which
connected the highlands with the sea.
The oldest map of the area that clearly
shows the canal is dated 1726, long
before the first serious attempt. at
settlement. Possibly the oldest historic
reference to Ambergris Caye comes
from a sixteenth century letter re-
cently discovered in the Spanish ar-
chives. The letter is a quasi-legal pe-
tition for a land grant from the gover-
nor of Jamaica by a Spanish sea cap-
tain who had spent two year locating
fresh water and salt sources in what
he describes as the Chetumal area.
While the island is not mentioned by
name, scholars who have mined the
document have concluded that the cap-
tain was referring to Ambergris Caye.
Sometime around 1300 or 1400 A.D.,
most of Ambergris Caye seems to
have been abandoned. There is a
strong possibility that a couple of sites
may have been occupied up until the
Spanish arrival in the sixteenth cen-
tury, but the glory days of the Maya
trade system was a thing of the past.

Some believe that the mounds represent a by-product of human occupation over
several centuries and the accumulation of organic materials brought into the site.
Others think the soil was transported from the fresh- water swamps in the interior of
the island for agricultural purposes.
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~On Coconut Drive ~San Pedro South
~226-4066  ~orange@belizegifts.com

and more!
furniture
San Pedro’s Largest Gift Shop

please visit us at www.belizegifts.com
we ship worldwide!

ORANGEORANGE
Gallery - Gift ShopGallery - Gift Shop

San Pedro’s Largest Gift Shop
please visit us at www.belizegifts.com

we ship worldwide!

Mayan carvings sculptures

toys

drumspottery

caps

sarongs

slate carvings

wood turnings

art
gifts

crafts

Jewelry

yum, yum! Of course, you can have
basic breakfast items such as fresh
fruits in season, French toast, break-
fast burritos and more! For heartier
lunch fare, the kitchen offers daily
lunch specials such as beef stew,

Barbeque chicken quesadillas
and even Belizean rice and
beans as well! Sandwiches
and salads are also available.
    Catherine, who has worked
in such great areas as Aspen,

Beach’n Kitchen Continued from Page 4

Colorado and Santa Fe, New Mexico has brought
together her vast knowledge of various cuisines
to the menu, and can create just about any spe-
cial meal! She enjoys cooking, and this trans-
lates into her meals sold at her new restau-
rant. She makes her own pastries (cakes, cook-
ies and pies) and also fresh breads. She also
cooks your fresh caught fish, so if you’re up by
Beach’n Kitchen with fresh fish, be sure to have
her cook it for you!
    To find out their daily specials, call 226-
4456. They are open Monday thru Sunday from
7:00 a.m. to 3:30 p.m. Beach’n Kitchen is also

accessible by golf cart, bicycle or by
boat. Catherine can also do catering,
so be sure to call to find out more about
these services!
    With her trusty assistants Heidi and
Nora, Catherine has opened a success-
ful eatery – already word of mouth is
bringing in customers. So, if you’re
looking for a nice place to relax, en-
joy good food and a great ambience
just off the beaten path, be sure to stop
by at Beach’n Kitchen. We guarantee
you’ll have a Beach’n time!

While Gerry enjoyed the Chili Pie, which “hit the spot”,  I indulged in a delicious Muffalatta,
a New Orleans style sandwich redolent with olives, meats and cheeses that was just right,
bit after delicious bite.

$19.95

$25.95

Reservations Required. Call 226-2207
Located just 3 1/2 miles north of San Pedro.

Large Buffet Featuring Ribs, Shrimp Pasta, Chicken
and a Variety of Side Dishes, Plus Live Local Band.
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Same
Picture

by
Dennis Wolfe

Wolfe’s
 Woofers

How old
do I look?

Trivia Tidbits
    *$1,000,000 in $1 bills would weigh approximately one ton. Placed in a
pile it would be 360 feet (110 m) high – as tall as 60 average adults standing
on top of each other.

    *In Clarendon, Texas, there is reportedly a law on the books that lawyers
must accept eggs, chickens, or other produce, as well as money, as payment
of legal fees.

    *There are some 50 different species of sea snakes, and all of them are
venomous. They thrive in abundance along the coast from the Persian Gulf
to Japan and around Australia and Melanesia. Their venom is ten times as
virulent as that of the cobra. Humans bitten by them have died within two-
and-a-half hours.

    *Giraffes are the only animals born with horns. Both males and females
are born with bony knobs on the forehead.

    *Queen termites may live for as many as 50 years.

    *Many sharks lay soft-shelled eggs but hammerheads give birth to live
young that look like miniature versions of their parents. Young hammer-
heads are often born headfirst, with the tip of their hammerhead folded back-
ward to make them more streamlined for birth.

    *To keep bugs out of flour, it is recommended to place a couple of bay
leaves in the container.

    “That’s a wicked looking bruise on your forehead,” Drummer Dan said.
“What happened?”

    “Oh, I ran into a door,” I told him.

    “Yeah,” Dulce said. “He ran into a door because I shoved him into it.”

    It was Thursday night at BC’s and all I wanted to do was set up the musical
equipment and start playing. The last thing I wanted to do was explain that bruise
on my forehead.

    “Go ahead,” Dulce said. “Explain it to him. If you don’t, I will.”

    By then all the regulars within earshot were waiting to hear what I had to say.

    “It’s because I spoke without thinking,” I said.

    “That part certainly is true,” Dulce said.

    “Well, she asked me one of those loaded questions,” I told Dan. “You know,
the kind where no matter what you say you are going to give the wrong answer.”

    “Oh, yeah,” Dan said. “I’ve been married before.”

    “All I asked him was how old he thought I looked,” Dulce said.

    “I hope you had enough brains to say she looks about twenty-five,” Dan said.

    I said, “I told her that judging from her legs I would say about eighteen, from
her face I would say twenty one and overall body I would say twenty.”

    “Dulce, why would you shove him into a door for saying something like that?”
Dan asked.

    “Because,” Dulce said, “I told him, ‘Oh, honey, just think. We’ve been
married for nineteen years and you’re still such a flatterer.’”

    “My big mistake,” I said, “was when I said, ‘Hold on a minute. I haven’t
added them all up yet.’”
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Church Services

The Lions Club of San Pedro relies on
income from its Friday and Saturday Night
BBQ to support the needy community. Help
a great cause -have dinner with us!

Green Reef A non-profit organization
dedicated to the promotion of sustainable
use and conservation of Belize’s marine
and coastal resources. greenreef@btl.net

San Pedro AA - 226-4464, 600-9061

Saga Society A non-profit “humane soci-
ety” to address the stray cat and dog popu-
lation in San Pedro. Phone 226-3266.

Tourist  Information

Map Sponsored by
Monchos

Golf Cart Rental
226-3262 or 226-4490

Journey’s End

Papi’s Diner

Travel North of the cut to:

Tackle
Box

Capt. Sharks

Capt.
Sharks

Victoria House

The

Casa Picasso

Isla Bonita Art Gallery & Frame Shop

T H E  S A N  P E D R O  S U N  VI S I T O R ’ S  G U I D E

Belize Tourism Board - 223-1910.
Belize Tourism Industry
Association (BTIA) - 227-5717.
San Pedro Tourist Guide
Association 226-2391.

Paradise Found Belize

Woody’s

THE  HOLIDAY  HOTEL - Every Wednesday, live mu-
sic and a fabulous Beach Barbeque 6:30 p.m.- 9:00 p.m.
Barrier Reef Dr. 226-2014.
PIER LOUNGE - Home of the “World Famous Chicken
Drop” every Wednesday night. Daily drink specials and
two-for-one happy hour. Located beachfront in the Spin-
drift Hotel. Phone 226-2002.
THE TACKLE BOX - come rock da box out over the wa-
ter! Every Tuesday, Wednesday, Saturday and Sunday
(starting @ 9:00PM) we have amazing live bands ranging
from Reggae to Punta to old school Rock-n-Roll. We’ll
have prizes, specials and always that breath-taking Tackle
Box ocean view! Located off the San Pedro Water Taxi
Pier at the end of Black Coral St.  226-4313.

SEASIDE REAL ESTATE – Many listings, from raw
land to beautiful beachfront homes. We can help you
own a piece of paradise. Call 226-4545 or E-mail
ambergris@btl.net

SUNRISE REALTY - Land, homes, businesses, condos
and investment properties. Call 226-3737, fax 226-3379
or E-mail: info@SunriseBelize.com

SOUTHWIND PROPERTIES - For all your Real Estate
needs. Call 226-2005 or 226-2060 for information or E-
mail: southwind@btl.net for current listings.

BELIZE REALTY & BUILDING SERVICES - From raw
land to dream home - we’re there every step of the way!

PARADISE FOUND BELIZE LTD. REALTY - Land,
Homes, Business, Investment. List your property with us.
Office at CocoNet Internet. 607-9667 or 226-2835.
sdemaio@snet.net

ISLAND FERRY SERVICE & WATER TAXI – Sched-
uled ferry service & water taxi for Ambergris Caye.
Phone 226-3231.
MONCHO’S GOLF CART RENTALS - Four & Six seater
golf carts available. Open daily 8 a.m. - 8 p.m. We de-
liver to your room. 226-3262 or 226-4490.
CRYSTAL AUTO RENTAL – Largest fleet in Belize.
Offices at International Airport and Belize City. 223-1600,
0-800-777-7777.
AMBERGRIS GOLF CART RENTALS - Gas golf carts
available. Free delivery & Pickups. Open Daily 8 - 5.
226-3455.

SEARIOUS ADVENTURES Are You Ready? Lamanai,
Altun Ha,CaveTubing with either Belize Zoo, Ziplining,or
Xunantunich Mayan Ruin, Manatee Watch and Beach BBQ,
half day snorkeling and more. We are located ON THE
BEACH straight down from the airstrip. Call #226 - 4202/
4206 or Cell #662-8818.
SAILSPORTS BELIZE – Windsurfing, kite sailing and sail-
ing. The latest equipment and expert instruction makes it
easy to learn. 226-4488 info@sailsportsbelize.com.
SEADUCED – River cave tubing, manatee watch, Robles
Beach BBQ, Mayan ruins and more adventures. 226-2254.
SEADUCTION SAILING – First class Day Cruises to
Caye Caulker or Mexico Rocks. Beach BBQ or Sunset
Cruise. Charters also available. Phone Seaduced at 226-
2254.

Water, Sports & Tours

KRYSTAL SHIPPING CO./MASH CO. - We deliver
construction supplies all the way to Robles Point! Phone
226-2089 or E-mail: mashco@btl.net
CASTILLO’S HARDWARE - Storm supplies, electron-
ics, household appliances, tools, home repair items and a
wide variety of paints, stains and varnishes. Pescador
Drive. Phone 226-2302.

Real Estate...

Sundiver Beach Resort

The San
Pedro Sun

Asian Garden

Wet Willy’s

Richie’s
Supermarket

M
ID

D
LE

GoFish Belize

BRIDGE to
North Ambergris

BC’s

BC’s South

Sew What!

Hacal
Kiik

Royal Caribbean Resort
& Fido’s Sandbar

Pedro’s
Pizza

Party...Party...Party

Services...

PolyClinic II

San Pedro Roman Catholic Church
Sun. Mass: 9 a.m. English; 11 a.m.
Children’s; 7:30 p.m. Spanish; Sat.:
Confessions 5-7 p.m; Mass or Commun-
ion Service every night at 7:30 p.m.
Living Word Church Service Sun.
10:45 a.m. Bible study Mon. 7:30 p.m.
We do Christian charity work. 226-2950.
Assembly of God Church on
Angel Coral St.  T-W-Sat.-Sun. at 7:30
p.m.
Lighthouse Christian Radio - 101.3
FM. 226-4673, Cor. Buccaneer &
Pescador Drive.
The Church of Jesus Christ of Latter
Day Saints - Sacrament Service - 9:00
a.m., Sunday School - 10:10 a.m.,
Priesthood/Relief Society 11:00 a.m.
No. 17 Pescador Drive.

Emergency 911
Crimestoppers  800 922-TIPS
Police 226-2022
Fire 226-2372
Wings of Hope - Medical emergency air
ambulance. Phone: 223-3292.
Lions Health Clinic - 226-4052; emer-
gencies 600-9071 or  Hours: Mon.-Fri.,
8am to 8pm; Sat., 8am - noon.
Los Pinos Clinic 602-6383 and 226-2686.
Dr. Lerida Rodriguez: 226-2197 or cell
620-1974
San Pedro Chiropractic Clinic 226-4695
Hyperbaric Chamber - 226-2851, Dr.
Otto Rodriguez - 600-0287 or 226-2854.
Antonia Guerrero - 600-5475 or 206-
2152. Eleazar Portillo - 610-4560 or 226-
3195.
San Pedro Polyclinic II - 226-2536.  8-
12 and 2-5, Mon. to Fri. Emergencies
226-2555/2918 or  606-3864.
Ambergris Hopes Clinic - 226-2660,
Emergencies: 606-2316
US Embassy - 227-7161
Canadian Consulate - 223-1060
Mexican Embassy - 223-0193
Guatemalan Embassy - 223-3150
Honduran Embassy - 224-5889

IMPORTANT #s

Changes in Latitudes

Insert A

Miscellaneous

Ambergris Golf
Cart Rentals

Transportation...
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SAN PEDRO FITNESS CLUB – A/C Gym at Be-
lize Yacht Club, Fully-equipped. Open to the pub-
lic. Tennis Courts, Lap and Family pools, Aqua
Fitness and Toning Classes.Open 7am Daily, 8am
Sundays. 226-2683.

CAYE COFFEE – Take a taste of our locally
roasted fresh coffee back home. A wonderful cup
of coffee makes such a great difference in your
day. Try it and ask for more. 226-3568.

BIG TREE PRODUCE – Fresh Local & Imported
Fruits & Vegetables. Seafood, meats, juices &
milk shakes. Pescador Dr. 226-2322.

THE GREENHOUSE - Fresh Produce & Seafood.
Belizean and imported speciality. Fresh herbs,
cold cuts, chilled goods plus an exciting selection
of groceries. A/C local on Barrier Reef Dr. 226-
2084.

THE SAUSAGE FACTORY - Largest selection
of smoked meats and sausage on the island. One
mile south of town. 226-2655.

CAYE INTERNATIONAL BANK - Offering De-
mand Deposit Accounts, Loans, Savings Ac-
counts, etc. cibl@btl.net or phone 226-2388.

PROVIDENT BANK & TRUST - Offering a full
range of International Banking Services. phone
223-5698 services@prov identbank.bz

GRANIEL’S DREAMLAND - Locally made fur-
niture & accessories from all Belizean exotic hard-

MATA CHICA - Mambo Cuisine - for food lov-
ers. Homemade pasta, shrimp paté, bruschetta,
charbroiled seafood and much more! Call 220-
5010/5011.

ROJO LOUNGE - Enjoy tropical lounge cuisine
in one of the most beautiful beachfront settings in
all of Belize - Azul Resort. 226-4012.

ELVI’S KITCHEN - serving the finest food since
1977. Daily Lunch and Dinner Specials. Carib-
bean Night on Thursday. Mayan Fiesta every Fri-
day - come try our Maya Buffet. Open Monday –
Saturday. Lunch: 11:00 a.m. – 2:00 p.m. Dinner:
5:30 p.m. – 10:00 p.m. Call us for group reserva-
tions. Ph 226-2404/2176 “Where something good
is always cooking!”

CELI’S RESTAURANT ON THE BEACH at the
San Pedro Holiday Hotel, serves Great Fajitas,
salads and local dishes for LUNCH.  DELEC-
TABLE SEAFOOD SPECIALTIES for dinner.

T H E  S A N  P E D R O  S U N  VI S I T O R ’ S  G U I D E

Dining Out...

Unique Offerings...

The San Pedro Sun

Visitor Guide

Contact the San Pedro Sun for more information.
spsun@sanpedrosun.net

(501) 226-2070
www.sanpedrosun.net

EVERY WEEK we print a new edition
covering the “good news”  about

San Pedro and Belize!

woods & Mahogany. On Pescador Drive, oppo-
site Rock’s, Call 226-2632, ext. 18 or 226-2938.
Open Mon-Sat 8:30-12:00 noon & 1:00 to 9:00 p.m.
& Sun 10-12 noon.

ISLA BONITA ART GALLERY & CUSTOM
FRAMING - art and crafts from Belizean and Car-
ibbean artists + contemporary abstract paintings. 
Custom framing available 226-4650. 

SUNDANCER + MOONDANCER - Unique bou-
tiques featuring beautiful, quality clothing, jew-
elry and gorgeous gift items for both men
(Sundancer) and women (Moondancer). Phone:
226-3126.

CORAL REEF ECOLOGY - Dr. Ken Mattes,
TREC Topical Research & Education Center. Lec-
ture every Thursday 7:30 PM. Details 226-3389
Taxi transport 623-8385.  (ON HOLIDAY)

ASIAN GARDEN DAY SPA - Certified Thera-
peutic and Thai Massage practitioners; Hot & Cold
Stone Therapy, Body Scrubs, Facials and more in
a tranquil Asian courtyard. San Pedro Town,
across from Ramon’s. Ask about specials. 226-
4072.

LAUREN DUTY FREE – The ultimate in duty and
tax free shopping. Choose from a variety of name
brand liquors, designer fragrances, world-renowned
confectionery and exquisite gift items. Located in
the PS W Goldson International Airport Departure
Lounge. Tel. 205-2344 or 223-2157.

OUTDOOR & INDOOR DINING 11:00 a.m.-
2:00 p.m. 5:30 p.m. - 9:00 p.m. Beach barbeque
every Wednesday night with live music.

LILY’S TREASURE CHEST RESTAURANT -
On the beach behind Lily’s Hotel. Join us for a
cool breeze and the best seafood or USDA beef
on our veranda by the sea. 226-2650.

RAMON’S VILLAGE - Enjoy breakfast, lunch
and dinner in a Mayan atmosphere or on the ve-
randa overlooking the Caribbean Sea. Coconut
Drive. Phone 226-2071.

LUNA at Journey’s End Resort - Experience fine
dining on the beach north of San Pedro. Visit our
tropical bar featuring karaoke, dance and fun mu-
sic. Phone 226-2173.

RICO’S SURFSIDE RESTAURANT – A truly
unique dining experience on the beach at Banyan
Bay. Serving breakfast, lunch and dinner daily.
Phone 226-3739 ext. 135.

PAPI’S DINER – The place for fine food at diner
prices. Taste the Caribbean. Call 226-2047.

MICKEY’S PLACE - Open daily 6:30 a.m. - 10
a.m. for breakfast, 11:30 a.m. - 2:00 p.m. for
lunch and 6 - 10 p.m. for dinner. Burritos on
Wednesdays. Pescador Drive. Call 226-2223.

BLUE WATER GRILL – Island cuisine with a
twist! Wood-fired Oven Pizzas, Sushi & more!
Open daily. Happy Hour 4 to 6 p.m. 226-3347.

EL DIVINO RESTAURANT at BANANA
BEACH - Serving breakfast, lunch and dinner from
6 a.m - 10 p.m. Book your party or banquet today!
Phone 226-2444.

RENDEZVOUS RESTAURANT AND BAR - The
most romantic spot in town featuring award win-
ning chefs. Thai and French cuisine blended to
make paradise taste like heaven, or so our cus-
tomers say. Free Rendezvous Wine tasting from
11:30 a.m. to 4:00 p.m. Fermented, blended and
bottled here on the property. Open for lunch and
dinner. Call 226 3426 for reservations and trans-
port options.

VICTORIA HOUSE - International and Island-
Style cuisine. Open for breakfast, lunch & din-
ner. Reservations recommended, call 226-2067.

CASA PICASSO TAPAS + MARTINIS - Small
plates, big pastas and fantastic desserts! “Hippest
martini spot”-Frommer’s. Nightly 5:30pm, closed
Sundays. Reservations 226-4507.

THE TACKLE BOX BAR & GRILL - whether
it’s a little break from the beach or a whole night
out, the Tackle Box is just the place.  The kitchen
serves a wide array of affordable fresh comfort
foods ranging from our big Tackle Box Burgers,
special fried chicken, to some of our more local
fare and seafoods. And what a better place to en-
joy our dishes, than our back porch out over the
water. 226-4313

CARAMBA! RESTAURANT - Local Mexican-
Caribbean Cuisine. We cater to large groups! Ca-
pacity, 90 total. Opening Hours: Lunch: 11am - 2
pm, Dinner: 5pm - 10pm. 226-4321 or 226-3850.
Caramba!: “Is where the food always speaks for
itself!”

HACAL KIIK - Delectable breads, jams, butters,
soups, olive oils, village wines, homebaked past-
ries & desserts, coffees and teas. Open Daily, 7am
to 8pm. 226-3115.

PEDRO’S PIZZA & SPORTS BAR - Big Screen
TV’s for the Big Game, and the Best Pizza on the
Island. 226-3825 -or- 206-2198 (after 4:00 pm)
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