
THE FUTURE OF CRUISE DINING

https://cruise-conversations.com/


As we start to gain a clearer image of what the future for everyday 
citizens will entail, the question remains as to how the cruise industry 
will address dining on board. As once the world could look to 
China for clues as to what the post-COVID-19 future held, now the 
cruise industry can look to land-based dining around the world for 
short-term predictions.

The global hospitality industry has been quick on the uptake. From 
early measures by Starbucks in China (limiting lobby service and 
separating diners in cafes [1] [2]) to simple ‘quick fixes’ seen across 
hotels and restaurants (such as spacing seating and other simple 
operational changes [3] [4]), most of the simplest solutions are an 
effort to reduce contact between patrons and staff.

If the way to avoid or assuage global pandemics is to move toward 
a contact-less world, where does this leave hospitality? 

As an industry in which reputations are made over customer service, 
the personal touch, and naturally contact-heavy transactions, 
how can hospitality adapt to avoid contact in the places where it 
isn’t necessary? Or, more realistically, how can contact points be 
sterilized in a way that helps prevent the spread of viruses?

For cruise, the first answers may come from land-based 
establishments. The vanguards of a restarting economy, restaurants, 
hotels, and entertainment facilities are cautiously leading the way. 
It is reasonable for the hospitality industry to be cautious. In a 
customer-focused world, where mistakes translate to bad reviews, 
welcoming customers back to restaurants too soon, with the 
compound effect of COVID-19, could spell disaster. Still, it is within 
these establishments that cruise may find potential solutions.

https://stories.starbucks.com/uploads/2020/04/Letter-from-Kevin-Johnson-and-Pat-Grismer.pdf
https://www.sec.gov/Archives/edgar/data/829224/000082922420000023/sbux-03052020ex991.htm
https://thepointsguy.co.uk/news/buffets-closing-lounges-coronavirus/
https://www.restaurantdive.com/news/how-coronavirus-is-changing-restaurant-policies/574001/


Cruise dining options have been loosening up for a while. As the 
family cruise market has opened up, and the younger cruise-going 
demographic has increased, cruise lines have diversified their 
offerings. Casual dining, ‘my time/freestyle’ dining and speciality 
dining have all leeched popularity from classic ‘traditional dining’. 
However, those with their ear to the ground may notice something 
of the recent COVID-19 restrictions enacted across the global 
hospitality industry in the hallmarks of traditional dining. Fixed 
seating, so each passenger shares the same space with the same 
2 to 4 people. Fixed times, so that the same passenger cohort is 
served by the same staff. These all sound an awful lot like the social 
‘bubbles’ suggested by some countries.

Could operational changes such as a return to traditional dining 
be enough for cruise lines to operate a safe dining experience? 
Or will they need to make design changes to their existing ships 
and amend future designs? Perhaps cruise lines will be able to 
parley the traditional first and second sittings into a series of ‘shift’ 
sittings. These staggered sittings, in addition with reduced passenger 
numbers, may reduce the number of passengers per meal, allowing 
for smaller seating arrangements such as 2 tops. 

TRADITIONAL DINING
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These smaller, spaciously arranged tables may even augment the 
refined feel of traditional dining and cruise lines’ elegantly designed 
dining areas. Usually filled to capacity due to necessity, cruise 
line designers can find the opportunity in COVID-19 guidelines. 
Large cruise lines will be able to create a boutique feel to rival the 
increasingly popular small ships within their restaurant spaces.



In the recovery period from COVID-19, hotels are looking towards technology 
solutions that ‘not only inspire guest confidence during their stay, but also 
address staff safety.’ [5] Industry magazine Hotel Management explains that 
it is for this reason that contactless solutions have become a priority within the 
hospitality industry. Moving beyond the front desk of a hotel lobby, staff can 
use tablets or kiosks to service tech-savvy guests, reducing the need for person-
to-person contact points, with the dual effect of reducing queues. In more 
than four thousand global Hilton hotels, digital check-in is available through 
the Hilton Honors app. Hilton says the app allows a customer to check-in, 
choose their room, and use their phone as a key to enter the room, as well as 
completely bypass the front desk. These technologies can be adapted for use in 
restaurants, shops, and more.

In the dining setting, contactless ordering and payment can help to keep 
reduce contact between staff and customers. Australian contactless ordering 
company Me&u expect a contactless economy on the other side of 
coronavirus restrictions. In a survey conducted with >500 Australians in April, 
the company found that 94% of customers don’t want to touch cash, and 
64% said they don’t want to touch a menu, even if it’s disposable [6]. This is 
where Me&u’s technology comes into play. The system, along with many other 
similar technologies such as Creventa, Presto, and Tayble, uses the guests’ 
own smartphone to facilitate ordering. By utilising readily available, everyday 
technologies, contactless ordering apps reduce the need for multi-use or 
disposable menus and staff-to-customer contact, while retaining the smooth 
experience expected from dining out. 

MOVING TO A 
CONTAC TLESS WORLD

https://www.hotelmanagement.net/tech/contactless-tech-building-blocks-for-a-new-world-hospitality
https://www.goodfood.com.au/eat-out/news/phones-at-the-table-mobile-technology-to-help-restaurants-reopen-20200525-h1oamw


This can be translated to a cruise setting. For those lines catering to 
younger markets, where smartphone usage is high, a contactless 
ordering and payment system can be implemented quickly. In fact, 
many contactless wearable technologies are already in place on 
board, including Princess Cruises’ Medallion, and Virgin Voyages’ 
The Band. While these wearables are mostly used to facilitate 
easing of onboarding and navigation, the possibility for adaptation 
is there. VP of Modernization & Newbuilding at ALMACO 
and Cruise Ship Hospitality Expo Advisory Board member 
Erik Schobesberger believes that COVID-19 is a technology 
accelerator: 

“We were already on the way to 
contactless technologies on board, 
and this [COVID-19] will push
that along.”

By this measure, with the catalyst of COVID-19, we are likely to see 
a mass expansion of contactless (and likely wearable) technologies 
in cruise in the coming years.

MSC Cruises, which resumed sailing mid-August, has made all 
restaurant and bar menus available to guests through scanning a 
QR code on their personal smart device.

For older demographics, where smartphone usage is still relatively 
low (19% of UK over-65s are smartphone users, compared to 95% 
of 16-24s, as of 2019 [7]), alternative contact-reducing efforts such 
as these wearables can be considered.

https://inews.co.uk/news/one-in-five-people-aged-75-and-over-now-use-a-smartphone-245856


If wayfinding has been an essential part of cruise design in the past, 
it has an even more important role to play in the post-COVID-19 
cruise design journey. Restaurants and eateries need to ensure that 
passengers are moving efficiently around the space, not crowding 
each other and socially distancing where possible. 

Designers will now need to look at wayfinding on a micro as 
well as macro scale, working with operations to identify areas 
where customers tend to congregate and smooth out the flow. 
Congregation areas will likely need to be marked to ensure social 
distancing in the early months or years of returning to cruise dining. 
Cruise designers may opt to continue this through visual signals such 
as coloured flooring blocks or markings. 

A surprising ally may be technology. Some UK supermarkets have 
installed ‘traffic light’ stop and go signalling systems outside of 
their locations. This takes the responsibility out of their staff’s hands, 
allowing an automated system to shepherd customers safely through 
their store. 

Most cruise lines already use buzzer systems for passengers who 
are flexible diners. Passengers who are unable to be seated at their 
time of arrival simply take a buzzer and enjoy another area of the 
ship, returning when ‘buzzed’. Cruise lines could use this technology 
to stagger seating in all types of cruise dining. Should buffet dining 
return, a buzzer system or wearable tech alerts may also help 
signal to guests when they may travel through the restaurant area. 
Although smartphone and wearable tech may not be embraced 
by older cruise consumers, the restaurant buzzer is a simple and 
longstanding bit of hospitality tech that most are familiar with.

TECHNOLOGY AND WAYFINDING



Understandably, home food delivery saw an increase during the 
lockdown period. After a period of initial unease, those restaurants 
that were able to stay open adapted models to increase delivery 
output, often combining in-house delivery services with services 
such as Deliveroo and UberEats. After an initial drop, Just Eat 
Takeaway’s orders jumped 50% in the first quarter [8], while the 
Guardian reported an 8.7% rise in sales of takeaways and fast 
food in March [9].

The appeal of takeaway has taken its time to proliferate in cruise. 
On board, the pull for many cruisers in the past has been in dining 
out every day, with cruise lines investing in providing wider ranges 
of culinary options as travellers become more food-inquisitive. With 
the release of Virgin Voyages’ Scarlet Lady, however, came the 
innovative Ship Eats. Essentially an onboard takeaway service, Ship 
Eats brings the food of the ship’s 20+ eateries direct to the cabin, 
packaged in a reusable modular system designed to be tactile, 
easy-to-use, and reusable. Targeted at millennials, who are just as 
likely to get takeaway food as they are to eat out [10], for Scarlet 
Lady this move made sense.

But the global pandemic has added a layer to room service 
dining that cruise lines will be considering. In the recent Cruise 
Conversations episode, The Future of Cruise Hospitality, 
panelist and cruise line consultant Stephen Fryers explored the idea 

of room service post-COVID-19, saying he believed that dining in 
cabins would be something that cruise lines would offer a lot more. 
When asked how it might change, Stephen explained:

“The traditional method of room service will not 
be utilized (where food would be brought to the 
room with covers on it) – it will have to be more 
of a sealed container.”

As Virgin Voyages has proven, this is both possible and increasingly 
attractive to younger markets. However, many believe that 
creating an entirely contactless future is not in the DNA of cruising. 
A major talking point in The Future of Cruise Hospitality, 
the panel agreed that cruise lines would be careful not to go too 
far. Healthcare Environment Hygiene and Infection Prevention 
Consultant Michael Rollins warned of the dangers of over-reaching:

“We have to be careful that we don’t maintain 
this level of psychological fear of people coming 
on board. You’ve got to restore as much ‘back 
to normal’ as possible, with very subtle changes 
that can take place in dining and hospitality.”

Stephen Fryers backed this up with a concise argument:

“This is a vacation. You don’t want people to feel 
like they’re walking around a hospital. This is a 
fine line that you’ll have to cross to keep people 
safe, but it is still a vacation.”

THE R ISE  OF
HOME DELIVERY

https://www.sharecast.com/news/news-and-announcements/just-eat--7422791.html
https://www.theguardian.com/business/2020/mar/10/delivery-and-digital-services-thrive-on-coronavirus-outbreak
https://asfcommercial.co.uk/wp-content/uploads/2019/05/ASF_Millenial_Dining_Experince.pdf
- https://www.youtube.com/watch?v=w_ZnYoE_0n8


We love an open-plan indoor space. Unfortunately, so do airborne 
pathogens! Fortunately, there are plenty of design solutions for this. 

Many shops and other leisure spaces have erected plastic screens 
in order for their customers and staff to interact safely. Some screens 
separate customers from staff in areas that they would usually have 
close interaction – such as when paying for goods – and others act 
as temporary barriers for customers navigating what would usually 
be crowded close-proximity areas. However, too much clear plastic 
is likely to bring the unwanted ‘hospital’ feel to the vessel.

Lightweight, attractive screens have many advantages. They 
are modular – easily installed without forcing a large-scale 
refurbishment of a space and easily moved as the situation requires. 
This flexibility suits the needs of cruise ships, which invariably need 
to take as much advantage of flexible space as possible.

Although contact transmission has not been identified as the main 
method of COVID-19 transmission, it has not yet been ruled out. 

Screens put in place should be clad in microbe-resistant fabric 
and/or easily cleaned. Any material used on the screens will have 
to withstand multiple daily cleanings and still look their best after 
several months. Clear plastic screens could be a temporary solution 
that ticks boxes, but cruise lines may wish to install a more visually 
attractive solution that complements the existing design.

Designers may be worried about the loss of the flow and light that 
they have worked hard to achieve. However, well-designed semi-
translucent or translucent screens can help shape the atmosphere of 
the room. ‘Broken space’ is an adaptation of open space design, 
utilising partial screens, carefully placed eye-catching objects 
such as bookshelves. Installing panelling can also provide the 
opportunity to introduce new elements to the design. Fipro and 
Pfliederer have teamed up with botanical specialists Daeurflora to 
create screens with botanical elements. Cruise ships can use screens 
such as these to rejuvenate their restaurant designs, perhaps even 
personalised to suit the space’s branding. 

DECORATIVE SCREENS AND PODS



Of course, there is a seating design that already incorporates the 
use of screens, albeit half screens. Booth seating is already a design 
that effectively creates a ‘bubble’ for guests seated at the area. 
This has not been the most effective design choice for capacity-
heavy cruise restaurants in the past. Booths take up more space 
than standard table and chairs and are less adaptable. However, 
this may change in the future. Designers creating newbuild and 
refurbished cruise restaurant designs with the brief to embed ways 
of reducing the likelihood of airborne pathogens.

While booths are an age-old seating style that comes in and out 
of fashion in the hospitality world, there’s a new kid on the design 
block that may be a surprising solution. Starting life as the next 
generation of booth seating for the al fresco diner, pod seating 
has become a staple in experiential design. Pods can offer diners 
a heated, private experience – particularly useful for restaurants 
located in areas of unstable weather, who want to take advantage 
of their outside space and views. Most pods offer some form of 
sound proofing and heating, with others even allowing diners to 
play their own music, effectively curating their own ambience. 

Could cruise restaurants bring the outside in by installing pods 
within their indoor restaurant space? Pods could be one solution 
that allows passengers to effectively socially distance whilst also 
enjoying one of the hottest forms of dining.

PODS AND BOOTHS



McDonald’s [11]

Procedures implemented in McDonald’s restaurants across the 
world include:

• Deep cleaning prior to reopening
• Social distancing stickers on the floor
• Refill ‘beverage bars’ to remain closed
• Contactless payment in place in all restaurants
• Limited kiosk use, with screens, tables, and keypads cleaned 

after each use
• Some seating designated unavailable in order to comply with 

social distancing guidelines
• Signs indicating a seat is safe or ready to use may be used
• Gloves and masks required by all employees

With restaurants and hotels able to open sooner than most cruise line sailings, cruise lines have a distinct advantage in being able to note what 
works on land. Additionally, the delay allows for further and more detailed guidance to be released. Implemented measures from a range of 
restaurants and hotels includes:

HOTELS AND RESTAURANTS 
LEADING THE WAY

Four Seasons [14]

Luxury hotelier Four Seasons places emphasis on their app, which 
will allow guests to control how they engage with Four Seasons 
employees, including limiting face-to-face contact, managing 
reservations, and requesting luggage pickups. Dining measure from 
Four Seasons include:
• In room dining, offering contactless delivery outside guestrooms 

in addition to sustainable, single-use packaging
• Restaurants and bars may operate with reduced capacity to 

ensure adequate space for a socially-distanced setup
• Most restaurants providing an a-la-carte service with digital 

menus

https://mcdonaldscorporation.gcs-web.com/static-files/87c67454-fcc5-458a-ba3c-21926216c1c6
https://press.fourseasons.com/news-releases/2020/lead-with-care-program/?_ga=2.44792237.883574921.1595512958-1837966109.1595512958


As we are all too aware however, cruise is an entirely different 
beast. Often providing dining facilities for populations the size of a 
small town, cruise lines will need to adopt measures akin to land-
based restaurants, just at a much larger scale. Most cruise lines 
have already announced measures to improve safety on board – 
we’ll take a look at these in the following section.

Starbucks recently introduced a summer-inspired menu complete 
with marketing campaign based around ordering ahead and using 
contactless payment. Their instore measures include:
• Enhanced cleaning measures, including cleaning high touch 

surface areas more frequently
• All staff complete a pre-shift check, including a temperature 

check
• Face coverings and social distancing required instore
• Order ahead – customers can order through an app and pick 

up at the door to avoid entering a store

Starbucks [13]

The Hilton COVID-19 hotel reopening FAQ page states the 
following regarding restaurants:

• Depending on the re-opening status set by state or local 
governments, hotel restaurants may still be closed. Hotels 
continue to make arrangements so that they can still offer take-
out options and in-room dining where applicable.

Hilton Hotels [12]

https://stories.starbucks.com/press/2020/what-customers-need-to-know-about-starbucks-response-to-covid-19/
https://help.hilton.com/s/article/COVID-19-hotel-reopening-FAQs


The following is taken from the UK 
Government Food Standards Agency site, 
was published 11th May 2020, and is 
updated regularly. 

The UK Government has released specific 
guidance for food-centric hospitality 
facilities, namely ‘Keeping workers and 
customers safe during COVID-19 
in restaurants, pubs, bars and 
takeaway services’. The latest update 
came on August 12th. The document 
contains advice on social distancing, 
cleaning, PPE, workforce management, and 
more.

The EU Healthy Gateways guidance 
was published on June 30th, and is 
specifically for cruise lines, with the full 
title ‘Interim advice for restarting 
cruise ship operations after lifting 
restrictive measures in response to 
the COVID-19 pandemic’. The document 
outlines measures that could be taken 
during pre-boarding, whilst on board, and 
during disembarkation, with suggestions 
covering all facets of a cruise. 

The Centers for Disease Control and 
Prevention (CDC) have released their 
‘Consideration for Restaurants 
and Bars’, most recently updated July 
17th. These considerations outline some 
guiding principles, how to reduce spread, 
how to maintain healthy environments 
and operations, how to deal with sick 
employees, and provide resources for 
communication (signs, videos, etc).

CDC: EU HEALTHY GATEWAYS: UK GOVERNMENT:

There have been a number of guidelines issued specifically for the hospitality industry, outlining how business owners can continue service 
safely when reopening. These guidelines are an indicator for how dining on board a cruise ship might look.

CURRENT GUIDELINES
FOR HOSPITAL IT Y

There have been a number of guidelines issued specifically for the hospitality industry, outlining how business owners can continue service 
safely when reopening. These guidelines are an indicator for how dining on board a cruise ship might look.

https://assets.publishing.service.gov.uk/media/5eb96e8e86650c278b077616/working-safely-during-covid-19-restaurants-pubs-takeaway-services-120820i.pdf
https://assets.publishing.service.gov.uk/media/5eb96e8e86650c278b077616/working-safely-during-covid-19-restaurants-pubs-takeaway-services-120820i.pdf
https://assets.publishing.service.gov.uk/media/5eb96e8e86650c278b077616/working-safely-during-covid-19-restaurants-pubs-takeaway-services-120820i.pdf
https://assets.publishing.service.gov.uk/media/5eb96e8e86650c278b077616/working-safely-during-covid-19-restaurants-pubs-takeaway-services-120820i.pdf
https://www.healthygateways.eu/Portals/0/plcdocs/EU_HEALTHY_GATEWAYS_COVID-19_RESTARTING_CRUISES.pdf?ver=2020-07-08-131911-653
https://www.healthygateways.eu/Portals/0/plcdocs/EU_HEALTHY_GATEWAYS_COVID-19_RESTARTING_CRUISES.pdf?ver=2020-07-08-131911-653
https://www.healthygateways.eu/Portals/0/plcdocs/EU_HEALTHY_GATEWAYS_COVID-19_RESTARTING_CRUISES.pdf?ver=2020-07-08-131911-653
https://www.healthygateways.eu/Portals/0/plcdocs/EU_HEALTHY_GATEWAYS_COVID-19_RESTARTING_CRUISES.pdf?ver=2020-07-08-131911-653
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html


CDC EU HEALTHY 
GATEWAYS UK GOVERNMENT

SELF -SERVE/
BUFFE TS

Avoid offering any self-serve food 
or drink options, such as buffets, 
salad bars, and drink stations.

It is recommended that self-service 
food operations are avoided.
If it is not possible to avoid buffets, 
suitable protection (such as sneeze 
guards) should be installed between 
the passengers and crew, to ensure 
the food is protected from all sides. 
Only designated crew should serve 
food, and are required to wear PPE, 
following strict hygiene rules.

Minimise customer self-service of 
food, cutlery, and condiments to 
reduce risk of transmission.

SEATING

Change restaurant and bar layouts 
to ensure that all customer parties 
remain at least 6 feet apart. Limit 
seating capacity to allow for social 
distancing.

A distance of 1.5m between chairs on 
different tables.

Ensure all indoor customers are 
seated with appropriate distancing, 
ensuring that areas of congestion 
do not become overcrowded.

PHYSICAL 
DISTANCING

6 feet. Physical distancing of at least 1.5m 
should be maintained. A distance 
of 1.5m between chairs on different 
tables.

2m, or 1m with risk mitigation 
where 2m is not viable. Provide 
clear guidance on social distancing 
through signage and visual aids, 
and before arrival by phone/
website.

The following table outlines key parts of these guidelines for dining:



CDC EU HEALTHY 
GATEWAYS UK GOVERNMENT

DELIVERY/
SERVICE

ALTERNATIVES

Discourage crowded waiting areas by 
using phone app, text technology, or 
signs to alert patrons when their table 
is ready. Ask customers to wait away 
from the establishment when picking 
up food.

When food is delivered, it is 
recommended that it is delivered in 
closed packages or wrapped.

Encourage customers to order 
online, through apps, or via 
telephone.

UTENSILS, 
CONDIMENTS, 
SEASONINGS

Limit any sharing of food, tools, 
equipment, or supplies by staff 
members, and discourage sharing 
of hard-to-clean items. Avoid using 
items that are reusable, such as menus, 
condiments, and any other food 
containers. Instead use disposable 
or digital menus, single serving 
condiments, and no-touch trash cans 
and doors.

All cutlery utensils should be handed to 
passengers by the crew. Disposable salt, 
pepper, and other containers should 
be used unless these containers can be 
disinfected between uses.

Provide cutlery and condiments 
only when food is served. Provide 
only disposable condiments or 
clean non-disposable condiment 
containers after each use. 

CLEANING

Clean and disinfect frequently touched 
surfaces at least daily. Clean shared 
objects between each use. Use 
products that meet EPA disinfection 
criteria.

Enhanced cleaning and disinfection 
should be implemented in accordance 
with the EU Healthy Gateways 
guidance.

Wedge doors open where 
appropriate. Frequently clean 
regularly touched objects and 
surfaces, and between customer use. 



CDC EU HEALTHY 
GATEWAYS UK GOVERNMENT

QUEUEING

Provide physical guides, such as tape 
on floors or sidewalks, and signage to 
ensure that individuals remain at least 
6 feet apart where lines form.

Floor markings should be placed in 
[areas where queues form] to ensure 
physical distancing measures are 
respected.

Manage outside queues to 
ensure they do not cause a risk 
to individuals. To do so introduce 
queueing systems, and have staff 
direct customers. Reduce the 
need for customers to queue, and 
discourage customers from queueing 
indoors.

PAYMENT

Use touchless payment options as 
much as possible. Ask customers and 
employees to exchange cash or card 
payments by placing on a receipt tray 
or on the counter rather than by hand 
to avoid contact. 

The use of contactless cards for payments 
is encouraged. Electronic payments 
should be followed in commercial stores.

Encourage use of contactless 
ordering from tables where 
available. 



Cruise has always been scrupulous about cleaning and 
handwashing before entry to dining areas. One of the key changes 
will be not so much introducing a new regimen but refining the old 
one and bringing it to the fore of passenger awareness. Although 
it seems as though contact isn’t the main form of transmission for 
COVID-19, it is for plenty of other illnesses. 

Cruise lines that have restarted sailing have included staffed hand 
sanitation points at the entrance of each restaurant as part of their 
passenger safety measures. But many cruise lines have already 
had advanced hand sanitisation stations in place – ships such as 
Holland America’s Koningsdam have automatic hand wash stations 
at their eateries. Other cruise lines, such as Carnival, opt for a 
discreet bay installed with taps and basins, pleasingly decorated 
but not a stand-out feature.

As increased hygiene measures become a reality across all areas 
of leisure and hospitality, the design approach may shift from 
discrete to display. Instead of reminding guests about the threat of 
ill health, hygiene measures are now seen as a way to encourage 
people to engage with a business. 

NEW OPPORTUNITIES
The efficiency of the older handwashing stations will continue to be 
a desirable design trait – even with a potentially reduced capacity 
most cruise ships will have a significant number of passengers to 
process through their restaurants. 

A new element to include in cruise restaurant design will be 
ventilators. Efficient ventilation appears to be one of the key ways 
to reduce the risk of contracting COVID-19 and other airborne 
pathogens. The UK government health and safety body have 
confirmed that ventilation is effective through either ‘fresh air or 
mechanical systems’. Cruise ships are already fitted with certain 
ventilation systems in order to maintain the ship’s material integrity 
in extreme weather conditions, to combat pollution and to regulate 
temperature. However, passengers are now going to want to know 
that even indoor spaces contain hygienic air. 

Cruise designers can opt for ventilation systems that are obtrusive 
and signal to their passengers that ventilation is in place. Another 
option is to create stylish facades around the ventilators, in order for 
them to meld seamlessly with the design. 
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Covering a wide range of content formats, Cruise Conversations takes the form of:

You can find all of this and more on the Cruise Conversations website
Subscribe to the Cruise Conversations YouTube Channel

Episodes

Blogs Whitepapers

Cruiseday Tuesday Conference Sessions 
Cruise Conversations Episodes are longer, 

panel-format webinars featuring three 
speakers, moderated by Toby Walters, 
CEO, Cruise Ship Interiors Expo and 

Cruise Ship Hospitality Expo. Check out 
Sustainability on the Seas

Enlightened discussion leads to interesting reading, and as such 
you can find deeper dives, explorations, and writeups from the 
sessions in the form of an article. Try ‘Returning to a More 
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If you’re here, then you’ve just read a Cruise Conversations 
whitepaper! Cruise Conversations whitepapers focus on the 

most pressing topics in the cruise industry today.

Airing on a Tuesday, Cruiseday Tuesday’s 
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Tuesday with… 
Petra Ryberg

The conference programmes at Cruise Ship 
Interiors Expo, Cruise Ship Hospitality Expo, 
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Cruise Conversations name. Take a look 

at the Leaders Debate: The Future of 
Cruise Interior Design from CSI & CSH 
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https://cruiseshipinteriors-expo.com/
https://cruiseshiphospitality-expo.com/
https://cruiseshipinteriors-europe.com/
https://cruiseshiphospitality-europe.com/
https://cruise-conversations.com/
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https://cruise-conversations.com/returning-to-a-more-sustainable-cruise-industry/ 
https://cruise-conversations.com/returning-to-a-more-sustainable-cruise-industry/ 
https://www.youtube.com/watch?v=BKVqlPe_8rQ
https://www.youtube.com/watch?v=BKVqlPe_8rQ
https://www.youtube.com/watch?v=BKVqlPe_8rQ
https://www.youtube.com/watch?v=qxLSV-zI7EU&t=2s  
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