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ISLAND CULINARY PICNIC

Our island culinary picnic takes place at the olive oil grove house of one of the best 
olive oil producers in Croatia, Borivoj Bojanic's Olive Oil Hvar. The extra virgin olive oil 
here is known as island green gold, and it's famed for its subtle flavour and distinct 
piquant taste. All of the herbs and vegetables used in the preparation of your meal 
are just as special. Each is planted and cultivated on sustainable and environmentally 
responsible principles. And the setting for our picnic couldn't be more perfect 
- an amazing view over Hvar's 2234 years old Ager field, the oldest preserved
agriculture plain in the world, a UNESCO World Heritage site. What a perfect afternoon
- enjoying island life, cuisine, unspoiled nature and a fabulous host! Our Culinary
Picnic is not just great for families and groups, but if you want to surprise your beloved
on with romantic place for dinner, or want to have unique celebration place for birthday
or anniversary lunch dinner on Hvar we can arrange a private affair. Just tell us what
you'd like - from special decorations to custom birthday cakes - and we'll make it
happen!



H V A R  E X P E R I E N C E | concierge@suncanihvar.com

I S L A N D  C U L I N A R Y  P I C N I C

TOUR DESCRIPTION: This half day tour takes you to a olive grove in picturesque middle Hvar Island

village overlooking a UNESCO World Heritage Site. Your meal will be prepared in a traditional island way, 

cooked over an open fire and served by the island's best olive oil producer Mr. Borivoj Bojanic and his 

wife. Duration: This is a half day program. What's  included:  Pick up, the program as described, transfer 

to olive grove and back, 4 course lunch or dinner with beverages included. What's extra: Gratuities to 

guides and items purchased for personal use..

ISLAND CULINARY PICNIC MENU:
Appetizer:  Local cheese with island extra virgin olive oil/marinated anchovies and olive patè

Main Course:  Barbeque

or Stewed fish prepared the ''hunter's way'' on an open fire

or Grilled fish

or Grilled fish wrapped in bacon

Dessert:  Fritule - local biscuit, caramelized almond - a traditional Hvar type of candy

Beverage: Grappa - local brandy, local wine, water, coffee

PRICE PER PERSON / 1 - 4 people 

215 EUR 
PRICE PER PERSON / 5 - 12 people  

185 EUR 


