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Need a Lift? 
Call the Marina

Office for details.

Spider spraying 
again mid August

marina.xtremeresortok.com

   

 

The Island Garden is HERE!
Garden freshness packed in our salad
bar with an Xtreme amount of options!

SUMMER HOURS
Monday   11 - 9
Tuesday  Closed

Wednesday  Closed
Thursday  4 - 11
Friday  11 - 11

Saturday  11 - 11
Sunday  11 -  9 
Kitchen Hours

Thursday-Saturday the kitchen stops
serving food at 10pm, 

Sunday and Monday the kitchen stops
serving food at 9pm

 

REFER A FRIEND…REFER A FRIEND…
RECEIVE CREDIT!RECEIVE CREDIT!

The Marina currently has 20’ to 80’ slips
available. If you know someone who is
looking for a slip berth in this size range,
refer them to the office!

We will have them fill out an application
and get them in a slip ASAP. We’ll then
credit your account $100.00, the month
they move in. Your friend will receive a
$100.00 credit  if they sign an annual
contract!

Call us today to find out what’s available!
 

NOWNOW
OPENOPEN

FOUR LEGGED
CREW MEMBERS
Just a friendly reminder that dogs must be
kept on leashes at all times, whether you
are on the docks or walking around the
property. Cats are not allowed to roam on
docks or vessels at any time. Waste must
also be picked up immediately, and if you
are on the dock and an accident occurs, a
quick hose down is a good idea, too…

Thank you for your cooperation!

Never cook unless your boat is anchored or docked. 
Knife safety is extremely important. A magnetic knife rack can be a good
way to make sure your knives stay safely in place and don’t slide off the
counter. 
Some cooking methods should be saved for life on the shore, specifically
deep fat frying. Frying is always a hazard on a gas stove, but it’s even
moreso when you’re not on flat ground.
Many people find it easier to prep meals at home where there’s more
space. Everything can be carried onto your boat in gallon bags or reusable
containers via a cooler. 
Grills should be specifically designed for use on a boat. Desirable features
include a latching lid, corrosion-resistance hardware, and the ability to
pivot and lock into place. 

Experienced boaters understand the severity of an onboard fire. Keep a
fire extinguisher nearby while cooking to avert potential disasters. 
Remember to dispose of your trash responsibly.

No boat adventure is complete without food and ice-cold refreshments. If
you’ll be cooking on your boat—whether on a marine grill or in a galley—the
process is quite different than using your home’s kitchen. Because of the size
constraints of most galleys and the unstable conditions that come with
floating in the water, it’s crucial that you pay attention to safety while cooking
on a boat.

COOKING ON YOU BOATCOOKING ON YOU BOAT
: SAFETY TIPS: SAFETY TIPS

OPEN FLAMES ON THE DOCKS ARE STRICTLY PROHIBITED. NO
CHARCOAL OR GAS FIRES OF ANY KIND WILL BE ALLOWED WITHIN
THE CONFINES OF THE MARINA


