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From the President
The Aquarium continues to be a  
bustling hot spot as we welcome visitors  
to explore the New Aquarium  
Experience, and we won’t be slowing 
down anytime soon. School vacation  
week is coming up fast, and those of you 
who haven’t visited in a while are in  
for a treat. 

We have a new youngster in our fur seal 
colony! Chiidax, an 8-month-old pup 
rescued this past summer in Alaska, joins 
three other young fur seals, Kitovi,  
Flaherty and Leu, making for a  
raucous time in the New Balance  
Foundation Marine Mammal Center. 

I’m also happy to note a major victory  
for North Atlantic right whale  
conservation. The shipping lane speed 
restrictions recommended by our  
researchers to help prevent ship strikes 
have been made permanent. It’s a  
crucial step in protecting this critically  
endangered species. 

This April has special meaning for Boston 
with marathon preparations underway. 
The Aquarium has 25 dedicated athletes 
running for our team. Their hard work 
and training are an inspiration, and we 
will be cheering them on all the way to 
the finish line. The money they raise will 
make a big difference for the Aquarium’s 
traveling outreach programs. You can 
learn more about each runner and make 
donations for their runs online  
(www.neaq.org/marathon).

The Aquarium community has made it 
possible for us to achieve great things as 
we work to protect the blue planet.  
Thank you for your support! We’ ll see you 
on Central Wharf.

One Good Tern  
Deserves Another
The Shorebirds exhibit is a little gem of 
sunlight and blue sky among the many 
undersea habitats in the Aquarium. 
Unlike the other exhibits, the back wall 
of the shorebirds’ area is a window that 
overlooks the waters of Boston Harbor. 

Most of the little birds that hop and 
scurry around the shoreline in this 
exhibit are rescues that could not 
be returned to the wild because of 
their injuries. In the past couple of 
months, two new shorebirds, a juvenile 
semipalmated sandpiper and a juvenile 
common tern, have joined another 
common tern, semipalmated plovers, a 
piping plover, a least sandpiper, a dunlin 
and two sanderlings in the habitat. 

The semipalmated sandpiper was 
found in Wellf leet with a broken wing 
and the tern was found in Orleans 
emaciated and unable to f ly. Both birds 
were rehabilitated at Wild Care on 
Cape Cod before being brought to the 
Aquarium. The common tern already in 
the exhibit, Ike, has been the only tern 
since she arrived seven years ago, so the 
aquarists were unsure how she would 
react to another bird of her species. 

Bud Ris 
President and CEO

Ike at first seemed frightened of the 
new young tern, whom the aquarists 
named Truro. “Truro was really 
interested in Ike, but Ike would run 
away,” says aquarist Austin Brayton, 
who maintains the exhibit. Slowly, 
though, Ike has gotten acclimated to 
Truro and the two terns are now often 
side by side. 

The semipalmated sandpiper settled 
in easily, and when you visit you can 
find her resting or foraging alongside 
the least sandpiper.

Read more about the Shorebirds exhibit  
on the Galleries blog. www.neaq.org/blogs

—Ann Cortissoz

Common tern (Sterna hirundo) 

Semipalmated plover (Charadrius semipalmatus)



cool technology

2

—Emily Bauernfeind

A voice projects 
across the top of 
the Giant Ocean 
Tank. “Here’s 
one of our divers, 
feeding the 
boxfishes some 
squid tentacles.” 
On a pair of high-
definition screens 
nearby you peer 
over the shoulder 
of a diver as a 
cloud of pucker-
lipped fish dart 
back and forth, 
nibbling the stringy 
food. A handsome 
fish catches your 
eye. Ooh, wouldn’t 
you like to know 
what kind of fish 
that was? All you 
have to do is ask.

Diver  
Communication System

“Kim, a visitor wants to 
know the name of that 
brown fish that just swam 
in front of you,” relays an 
educator from a platform 
hovering above the 
gleaming four-story reef. 
Kim McCabe, a Visitor 
Education specialist, 
responds—from 23 feet 
underwater, “That’s a 
honeycomb cowfish. We’ve 
got a couple in the tank 
here. They’re eating these 
tentacles because that’s the 
perfect sized food for their 
little mouths.”

And just like that, visitors 
are talking to the divers and 
seeing firsthand some of the 
intimate moments of caring 
for the animals on this 
Caribbean reef. The new 

diver communication 
system was one of the 

high-tech additions 
during the renovations 

to this central exhibit. 
And today, visitors can see 
what it’s like to navigate the 
towering four-story reef and 
learn about the residents 
straight from a diver.

That’s because divers like 
Kim carry a hand-held 
camera, which feeds live 
video to the top of the 
tank. Not only can you find 
yourself in the middle of 
feedings, you can ask the 
divers about their favorite 
fish, explore secret nooks 
that aren’t visible from the 
windows and even see what 
visitors look like on the 
other side of the glass. 

While you watch, Kim 
guides visitors through the 
coral knobs and schools of 
fish. All the while, she’s 
listening to her educator 
partner, who can relay 
questions from visitors 
at the top of the tank. 
Questions like: What’s 
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your favorite fish? What 
are those barrels at the 
bottom of the tank? How 
big are the turtles? The 
full face mask lets her 
respond from anywhere 
inside the tank. Her 
answers are broadcast to 
all the visitors peering 
into the tank from above. 
In fact, it’s the visitors’ 
questions that make these 
talks so dynamic. 

“Visitors help us tell the 
story of the GOT. And 
there are just so many 
stories to tell,” says Kim. 

“There’s all the diversity, 
the changing reefs in 
the wild, the resilience 
of reefs. Sometimes you 
need an image to start the 
conversation.” 

And that’s just what 
these interactive talks 
provide: exciting visuals 
that you can’t get 
anywhere else, plus an 
insider’s perspective on 
the animals and ecology 
of Caribbean reefs. So if 
you want to dive deeper 
and learn more about the 
Giant Ocean Tank and its 

residents, check the daily 
schedule of presentations 
during your next visit and 
make sure you’re at the 
top of the tank for these 
interactive diver talks. 
Come with questions, too! 

Tech talk 
The divers speaking underwater 
require hours of specialized 
training and some fancy scuba 
gear. Here are the tools of the 
trade for divers and educators 
sharing the insider perspective 
of the Giant Ocean Tank.

Mask 
Divers breathe and 
speak through 
a full-face 
mask with a 
microphone. 
Without a 
regulator in their 
mouth, it’s easy 
for the divers to 
speak.

Vibrating disc  
A vibrating disc 
near the diver’s 
ear lets him hear 
the educator 
at the top of 
the tank. Since 
sound travels 
easily underwater, 
divers swimming 
nearby can eavesdrop.

Camera 
The hand-held 
camera is shiny 
and sleek, about 
the size of a can 
of soup. Some 
of the fishes 
are very curious 
about it, so they 
often have cameos.

Cable  
A long cable connects 
the camera, earpiece and 
microphone to the broadcast 
systems. That’s because water 
is too dense for WiFi—imagine, 
no WiFi!

Left inset: A diver shows off the 
mask and camera during a dive.

Above: An educator relays  
questions to the diver while a 
volunteer feeds Myrtle. You can 
see underwater video of Myrtle 
on the screen behind them.

Below: A porcupine fish,  
burrfish; and honeycomb  
cowfish are among the fishes 
gathered for a feeding.
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Seaweed is not an ingredient that most 
Americans think of when it comes to 
the old axiom “Eat your vegetables,” at 
least not yet. 

If Tollef Olson has anything to do with 
it, we will be seeing this nutritious and 
sustainable food as ubiquitously on 
menus as wilted spinach or kale salad. 

In the frigid mid-winter waters of the 
Gulf of Maine I recently visited one of 
the sites where Tollef and his f ledgling 
company, Ocean Approved, farm the 
kelp that they turn into a wide variety 
of culinary products. Air temperature 
hovering just above zero and water 
temps a not-so-balmy 33 degrees made 
for a rather vicious boat ride to the 
grow-out ropes suspended a few feet 
below the rolling waves of Casco Bay 
just offshore from Portland, Maine. 

Pulling these ropes to the surface 
revealed a thriving community of plants 
in a world otherwise bleak—life all 
buttoned up and hidden away from the 
cold. The kelp creates an ecosystem 
all its own, harboring 
juvenile fish, shellfish 
and other plant growth, 
all of which then attracts 
larger fish. The temporary 
station provides protection 
for many species in a 
featureless span of ocean 
f loor. The kelp is also a 
sink for nutrients in the 
bay such as nitrogen and 
CO2, helping to keep the 
chemistry of the bay in 
balance by counteracting 
increased input due to 
human activity.

at your 
The Aquarium’s sustainability fellow 
in residence, chef and writer Barton 
Seaver, talks about a different way  
to get your greens.

Kelp thrives best in the cold winter 
months. This is an important feature 
in the success of the Ocean Approved 
model: they operate in different seasons 
from other interests working in the Bay. 
Not only does this allow for greater use 
of the productive waters—think crop 
rotation on a farm to take advantage of 
multiple seasons—but it also provides 
potential income for watermen who have 
tied up their boats and are occupying 
themselves by plowing snow, waiting 
until the waters are warm enough to lure 
the lucrative lobsters into the shallows. 

The kelp grows at an astonishing rate of 
up to 5 ½ inches per day until reaching 
harvest in 40 to 50 days. The crop 
requires very little tending while it is 
growing; however, harvesting of the crop 
creates 25 jobs and helps to bring some 

Ocean Approved employee Colleen Francke checks the growth 
of Laminaria digitata (horsetail) as part of a study to determine 
the optimum growing depth for the kelp in that location. 
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at your 
of this $8 billion a year global industry to 
a community near you. 

Much of that global industry is centered 
on using seaweed for extracts that go 
into cosmetics, food additives and 
industrial inputs. Ocean Approved uses 
the seaweed to create a line of branded 
culinary products. I was fortunate to be 
given a few pounds to work with in my 
home kitchen, and I was impressed with 
the versatility of this vegetable. I scoured 
the Internet for recipes and found them 
ranging from using the seaweed as a 
hidden ingredient in such items as carrot 
cake, to soups and stews. The high 
nutritive value of this crop means that 
even added to a meal in small quantities, 
it can provide real benefits. 

The seaweed has a tender texture with a 
pleasing crunch that keeps it interesting 
even after many bites. I decided to 
cook it up in the style of my favorite 
spinach preparation, for which I quickly 
caramelized onions in olive oil, added the 
seaweed and finished it with segments of 
orange. The sweet fruit with the smoky 
bite of the onion was a perfect pair for 
the mild leafy taste of the greens. It was 
a perfect stand-in and made for a fun 
addition to our meal. 

In the U.S. there is a real need to create 
new opportunities to sustain people and 
communities through ocean industries. 
Wild-capture fisheries must and will 
always remain an important part of the 
industry and identity of New England. 
Additionally we have the opportunity to 
develop innovative new economies that 
strengthen communities and provide 
a draw for young job seekers looking 
to move into the area. There are many 
emerging companies such as Ocean 
Approved that are providing just that— 
a delicious path toward a sustainable and 
profitable relationship with our oceans. 

Sauteed Kelp with Blood Orange and Onion
2 tablespoons extra virgin olive oil
1 large onion, peeled and sliced thinly
½ pound kelp, sliced into thin strips
2 blood oranges, or regular oranges, cut into segments and juice reserved
salt to taste

In a large sauté pan heat the oil over high heat. Add the sliced onion, toss with the 
oil to coat, and cook for 5-7 minutes. Stir the onions infrequently, but enough so 
that they don’t burn but rather evenly brown. 

Once the onions are soft and 
colored, add the kelp strips 
and toss to combine. Add the 
orange juice and cook for 5 
minutes over medium heat. 
Add the orange segments 
and gently toss to combine. 
Season with salt. 

Serve immediately.

Serves 4

Makes 1 dozen oystersOysters Rockefeller with Kelp
For a twist on this classic recipe I replace the spinach  
with kelp, bringing a new dimension to an old favorite.

1 dozen New England-grown oysters, washed 
4 tablespoons unsalted butter
1 clove garlic, minced
¼ cup breadcrumbs
1 teaspoon fennel seeds
1 shallot, minced
1 cup kelp, cut into fine strips
salt to taste
Tabasco sauce to taste
2 tablespoons grated parmesan
lemon wedges

Pre-heat oven to 450 degrees.

Shuck the washed oysters, discarding the top shell. Separate the oyster from the 
bottom shell and then leave in the shell and save all of the liquor in a bowl.

In a small sauté pan heat the butter over medium-high heat. Add the garlic 
and cook for 3-5 minutes. Pour half of the garlic butter into a bowl, add the 
breadcrumbs and reserve. 

In the pan with the remaining garlic butter add the fennel seeds and shallot and 
cook for 5 minutes until the shallots are soft. Add the kelp, season lightly with salt 
and Tabasco sauce and cook until it is warmed through, about 5 minutes. Add the 
oyster liquor and remove from the heat. Stir to combine.

To the breadcrumbs and garlic butter add the parmesan and mix until combined. 

Place the oysters on a baking dish with either folded tin foil or rock salt to keep 
the shells stable. Place a large spoonful of the kelp mixture into each shell. Top 
each oyster with breadcrumbs and bake at 450 for 10-15 minutes or until the 
breadcrumbs have browned and the oysters are bubbling in their shells. 

Serve immediately with lemon wedges. 

 elp



There are more than 1,000 animals in the Giant Ocean Tank  
at the Aquarium. That is a lot of mouths to feed. Feeding  
them takes all day!

future ocean protectors
Ocean animal stories for young readers

Feeding Time
The food is prepared 
early in the morning.  
It is chopped up and 
put in buckets, bins 
and bottles. Then 
scuba divers take the 
food into the Giant 
Ocean Tank. They 
swim around making 
sure each animal 
gets enough to eat.

Some animals have 
big strong jaws. Divers 
protect their fingers 
by feeding them with 
long sticks. By the 
end of the day all the 
animals are well fed. 
Then the work starts 
all over the next day.

Aquarium staff work 
together every day 
to feed the animals—
even on days the 
Aquarium is closed!

 

Myrtle the green sea turtle loves to eat Brussels sprouts and lettuce. 
Inset: On this day the animals were being fed krill, silversides and capelin.
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There are more than 1,000 animals in the Giant Ocean Tank  
at the Aquarium. That is a lot of mouths to feed. Feeding  
them takes all day!

Myrtle the green sea turtle loves to eat Brussels sprouts and lettuce. 
Inset: On this day the animals were being fed krill, silversides and capelin.

Above:  
Loggerhead 
sea turtles have 
powerful jaws. 
The diver is  
using a long 
stick to feed 
them to keep  
her fingers safe.

Left: A diver 
reaches under 
the Southern 
stingray to  
put food in  
its mouth.

Parrotfish use their hard beaks to dig yummy peas out of these plaster blocks. It helps 
keep their beaks in good shape, and gives them a tasty treat.

7

We can make sure there 
are plenty of fishes in the 

oceans for wild animals to 
eat by making smart  

seafood choices.  
Learn more online.  

www.neaq.org/seafood

Photo: W. Chappell



—Emily Baurenfeind

GOT explorers

Feeding the turtles, eels, sharks, 
rays and hundreds of fishes 
inside the Giant Ocean Tank 
is like a dinnertime rush at a 
hopping restaurant, only it 
lasts all day. Food preparation 
starts in the early hours 
before the Aquarium opens. 
Volunteers and interns 
thaw, chop, measure and 
weigh the food all morning. 
Divers act as waitstaff, 
delivering the tasty morsels 
out of big plastic buckets 
and mesh bags or in frozen 
bricks of plankton. Each 
group of animals inside 
the tank is target fed with 
foods carefully tailored to 
their individual needs.

Take a walk around the 
big tank during feeding 
times. You’ll get a taste of 
the massive undertaking 
that keeps the animals 
inside the Giant Ocean 
Tank sated and content.

Loggerhead  
sea turtles 
The loggerhead sea turtles 
have been trained to respond 
to the sound of a shaker. 
After rattling up a racket, a 
diver threads squid, capelin, 
mackerel or shrimp onto a 

feeding stick as soon as the 
turtles arrive. The minute the 

loggerheads make contact with 
the food, the diver pulls the  

stick so the turtles won’t clamp 
down on it.

The big fish 
Tarpon, permits, groupers and drum 

eat whole fishes. Look for a diver 
carrying a large yellow bait-bucket. 

They’ll pull out a handful of capelin, 
silversides or herring and toss it into 
the water column for a hungry mouth 
passing by.

All 
They  
Can 
Eat

The inside story on feedings  
in the Giant Ocean Tank

8

Photo: W. Chappell
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Stingrays 
Get a gander at the smiley underside of 
the massive Southern stingray during a 
feeding. Divers slip a handful of capelin 
or silversides, or their favorite, shrimp, 
between the ray and the window. 
Visitors get quite a show. 

Boxfishes and pufferfishes 
These blocky fishes with pursed lips 
eat tentacles, which they slurp up like 
spaghetti. Some of the divers also call 
this the “cuteness feeding.” Look for 
a diver doling out a pinch of squid 
tentacles for trunkfish and handsome 
honeycomb cowfish. 

Little mouths 
There are hundreds of smaller fishes 
that live in the nooks and crannies of 
the coral reef. Their mouths can only 
eat tiny foods. The divers use squeeze 
bottles to direct small capelin eggs  
(a fin favorite) or krill into areas where 
these little fishes congregate.

Angelfish 
In the wild these fish eat algae, among 
other things. The divers bring in a block 
of omnivore gel, which gets crumbled 
and disbursed in the shallow waters 
for teeming beauties. These fish also 
transitioned well to terrestrial produce. 
Look for heads of lettuce, broccoli 
crowns or herbs wedged amid the corals. 

Parrotfish 
These fish graze on corals in the wild, 
scratching the calcium bicarbonate 
structures to get at the animals 
inside. Since the corals in the GOT 
are fiberglass, the divers provide the 
parrotfish with blocks of plaster of Paris 

with peas suspended inside. 
The parrotfish scrape at the 
bricks to get at the peas. 
This action keeps their 
beaks trimmed. 

Barracuda  
and needlefish 
Barracuda are known 
for their sharp teeth and 

hunting ability. Volunteers and interns 
help keep the barracuda well fed by 
tossing cut-up pieces of fish and krill off 
the platform above the top of the tank. 

This feeding also targets needlefish, 
which spend most of their time within 
inches of the surface. 

Something for everyone 
Finally, the scatter feeding. Think of 
this feeding as a casserole feeding: krill, 
shrimp, silversides, whatever is left over 
gets chopped up and mixed together so a 
diver can sprinkle it throughout the tank 
for any fish that wants to snack. Look 
for a diver swimming slowly through the 
exhibit, trailing a teeming mass of fishes 
like a pied piper.

There’s more about feedings inside the Giant Ocean Tank online! Check out the Divers blog  
for videos, behind-the-scenes pictures and lots more information. divers.neaq.org

The scatter feed attracts fish of all sizes with morsels of fish, shrimp and more.

Porcupinefish enjoy crabs as a special treat. Normally they  
eat a variety of shrimp, clam, squid and fishes.  
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April school vacation week is almost upon us, so here’s  
one tip to make your Aquarium visit stress-free.  
Skip the Admission tent and come right on in!  
During school vacation weeks the Aquarium’s plaza is 
adorned with tents full of visitors purchasing their timed 
tickets and getting ready to enjoy the Aquarium. But as a 
member you never need to wait for your admission time.  
Just walk right into the Aquarium Lobby and check in*.  
This is one more great benefit of membership!

*Expedite your admission by having your barcoded membership card  
and a photo ID in hand for the entry scanner to the left of the 
Information Desk. If you have questions, need additional tickets  
or require parking validation, stop by Member Services first— 
we’ ll be happy to help you!

For more tips, visit us online. news.neaq.org

Members of the Navigator 
Society, their families and 
special invited guests 
enjoyed the Aquarium’s 
annual Navigator Families and 
Friends Evening on November 
16, 2013. The Navigator Society is 
a community of dedicated supporters 
who share a commitment to preserving and protecting 
the beauty and wonder of the blue planet through annual 
operating gifts.

Guests started their evening with a special screening of 
Great White Shark 3D, one of our newest IMAX films.  
The celebration continued inside the Aquarium, where 
guests enjoyed the recently renovated Giant Ocean Tank 
and the New Aquarium Experience. The evening’s open 
house featured a strolling dinner, activities for kids of all 
ages and an opportunity to explore the exhibits without 
the everyday crowds.

If you are interested in joining 
the Navigator Society, visit 
www.neaq.org/navigator or 
please call 617-226-2141.

Member 
Visiting Tips 

Photos: Luster  Studios

Sponsorship
Animal
PROGRAM

Make a connection with your favorite Aquarium 
critters! Sponsoring a species helps with the daily 
cost of animal care—including the best possible 
medical treatment, food and habitat upkeep. The 
Aquarium is a global leader in ocean conservation 
and marine education. Your sponsorship support 
also helps us grow these vital programs so we 
can continue to make a difference on the most 
challenging issues facing our oceans.

New! We’ve just added 
the American lobster to our 
catalog of species you can 
sponsor. The American lobster 
has long been a symbol 
of New England, and the 
Aquarium is home to the last 
year-round production facility 
in the U.S. Learn more about 
the species and our American 
Lobster Reseach Program  
with your sponsorship. 
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Nearly 500 members joined us for  
our Valentine’s celebration,  
That’s A-Moray. At this member-
exclusive, adults-only evening 
guests mingled around the 
gorgeous, newly renovated 
Giant Ocean Tank while enjoying 
a strolling buffet dinner, cocktails 
and lots of great jazz performed 
by Andy Baer and his band. To top 
off this enchanted evening, five lucky 
guests were chosen to have their own very 
special Aquarium experiences, such as the 
opportunity to feed Myrtle and a behind-the- 
scenes look at the octopus. It was a terrific night! 
Our thanks to all who attended.

Dive In! 

Members, there are two 
opportunities coming up 
for you to join us after 
hours as we open our 
doors just for you. Bring 
your family and friends 
and explore your favorite 
exhibits and galleries at 
your leisure on Wednesday, 
April 23, or Wednesday, 
June 25. Space is limited 
and reservations are 
required. 

Watch your mailbox or 
visit www.neaq.org/divein 
for more information. And 
check out the calendar 
listings on pages 12 and 13 
for registration dates.

That’s A-Moray 

Plus… On July 1, we’ll introduce our  
next species to the Animal Sponsorship program,  
to be chosen by our members. Which animal would  
you like to see added?

Vote online!  
www.neaq.org/animalsponsorship  
Vote for your favorite and to see all of the species  
currently available for sponsorship! 

  Clownfish

Photos: S. Cheng and N. Katz

Photos: SharpShooter Imaging

  Moon Jelly
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Sea Squirts Ages 2 – 4
Learn about the blue planet 
alongside your young child. 
Each hour-long play program

•	  Focuses on developing  
  motor and language skills
•	  Encourages early science  
  skills

•	 Includes free play, songs,  
  stories, activities, art   
  projects and games 

Classes are held in the 
Aquarium’s Ocean Center. 

April: Ponds and Rivers
May: Masters of Disguise

FEE PER SERIES:  
$50 for members,  
$95 for non-members*.  
*Non-member fee includes Aquarium admission.
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Give Your Kids an Underwater  
Learning Adventure!

Exciting programs with Aquarium educators

Blue Discoveries Family Days All ages
Learn more about the blue planet through art, science 
and storytelling. All activities are included with Aquarium 
admission. Drop in between 11:00 a.m. and 3:00 p.m. on 
select days throughout the year.

Sunday, April 13 (Aqua Jobs)
Sunday, May 4 (Southern New England Right Whale Festival)
Sunday, June 8 (World Oceans Day)
FEE: No fee; activities are included with your membership.
 

For more information call 617-226-2149 or 
write to kids.ed@neaq.org.
*A $2 service fee will be added to each reservation  
for non-members.

April

Each month, our Aquarium’s 
members are kept up-to-
date on all the happenings 
with SeaMail, our monthly 
e-newsletter. Enjoy the 
behind-the-scenes stories and 
information about upcoming 
lectures, events and special 
opportunities by sharing your 
email address with us.

Log on to www.neaq.org/SeaMail  
to update or add your  
email to our address list.

Don’t Miss Out 
on One of Your 
Best Benefits

 4/23
Dive In! 
A member-exclusive evening  
6:30 p.m. – 9:00 p.m.

Members, it’s your Aquarium, 
and your night. Join us after 
hours as we open our doors 
just for you. Bring your family 
and friends and explore your 
favorite exhibits and galleries 
at your leisure. Space is limited 
and reservations are required.

Register online at  
www.neaq.org/divein beginning 
April 9 at noon.  
Questions? Call 617-973-6564.

May

The Aquarium has been 
providing free lectures 
and films by scientists, 
environmental writers, 
photographers and others 
since 1972. Lectures are open 
to the public but registration is 
requested. All programs start 
at 7:00 p.m. in the Aquarium’s 
Simons IMAX Theatre, unless 
otherwise noted. 

The Aquarium Lecture  
Series is made possible  
through the generous  
support of the Lowell Institute. 
For a full schedule and lecture 
descriptions, visit us online.  
www.neaq.org/aquariumlectures

Free Aquarium 
Evening Lecture 

Series

Starts April 28! 
Sea Squirts Preview
Check out this introduction to  
Sea Squirts for children from   

12 to 24 months

Wednesday, April 2 
Technology to Help Us  

Save Our Oceans

Thursday, April 10 
Forage Fish:  

Now and in the Future

Thursday, April 17  
Invasion of the Lionfish

Thursday, April 24  
Ocean Stewardship Spotlight  

Operation: Blue Pride

Thursday, May 1  
Oyster and Salt Marsh Impacts  

on Cape Cod

Tuesday, May 6 
Shark Research Confessions:  
Introductions and Adventures  
in the Field with New England  

Shark Experts

Tuesday, May 13 
There Will Be Blood: Seal and  

Sea Lion Healthcare at the  
New England Aquarium

Tuesday, May 20  
Why Consumers Alone  

Can’t Save Our Fish

Wednesday, May 28  
Solving a Cod-undrum:  

The Survival of an Iconic  
New England Fish

Tuesday, June 3 
The Immortal Life of Nitrogen

Photos: S. Cheng



June

FILMS

Patron level members and above receive a select 
number of one-time-use IMAX e-passes, and all 
members receive discounts on ticket prices!

TICKETS: Purchase member tickets at any 
Aquarium ticketing location or by phone at  
1-866-815-IMAX (4629). Films, prices and  
showtimes are subject to change.

RENTALS: Private screening and facility rentals,  
call 617-720-5104.

PARTIES: IMAX birthday parties, call 617-973-6508.

Check www.neaq.org for a complete list  
of films and show times!

Journey to the  
South Pacific 3D  
• 40 minutes 
Glide through shimmering 
schools of fish, swim 
alongside gentle whale 
sharks and soak in the 
warm sunlight of West 
Papua during your own 
Journey to the South 
Pacific. This far-off island 
paradise is home to the 
world’s most diverse 
marine habitat. See it all—from tiny sea turtle 
hatchlings to giant manta rays—in incredible  
IMAX 3D.

Penguins 3D 
• 40 minutes
Set against a backdrop 
of dramatic snowy peaks 
and glacial crags, this 
charming film follows a 
brave king penguin on  
the journey of a lifetime. 
Watch our waddling hero 
dodge brawling elephant 
seals and hungry leopard 
seals to raise a single  
fluffy chick with his mate 
in one of the wildest places on Earth. 
 

Great White Shark 3D 
• 40 minutes
Get ready for a shark’s 
eye view as you 
plunge straight into the 
underwater world of 
nature’s most renowned 
predator. Skip the 
shark cage; discover 
the importance of this 
spectacular species and 
explore our blue planet 
on the largest screen in New England.
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6/8
World Oceans Day  
Celebrate with  
New England Aquarium

Check www.neaq.org/oceansday  
for a schedule of what’s happening 
and for ways you can contribute  
to our celebration. 

6/25
Dive In! 
A member-exclusive evening  
6:30 p.m. – 9:00 p.m. 

Start your summer at the 
Aquarium. Space is limited and 
reservations are required

Register online at  
www.neaq.org/divein  
beginning June 11, at noon.  
Questions?  
Call 617-973-6564.

Meet and Greet with the Seals
Find out how you can get this close  

to a seal this spring.

For more information, visit us online.  
www.neaq.org/seals

Take a Behind-the-Scenes Tour 
(For ages 7 and older)
Find out what it takes to care for our animals and exhibits. You’ll 
learn what our animals eat, how we maintain their tanks, how we 
nurse sick animals back to health and other insider tidbits. 

Tours last 30 to 45 minutes. Book by calling 617-973-5206. 
Members get a discount. 
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New England Aquarium Telephone Numbers
General Information: 617-973-5200
Reservations: 617-973-5206
Functions: 617-973-5205
IMAX: 866-815-4629
Marine Animal Stranding Hotline: 617-973-5247
Membership: 617-973-6555
Development: 617-226-2134
Volunteers: 617-973-5235

Web site: www.neaq.org 

Follow us on Facebook 
(www.facebook.com/NewEnglandAquarium) 
and Twitter (www.twitter.com/NEAQ).

Regular Hours: Day after Labor Day – June 30
Monday – Friday: 9 a.m. – 5 p.m. 
Saturday, Sunday, and Holidays: 9 a.m. – 6 p.m.

Closed Thanksgiving Day and Christmas Day 
Open at Noon on New Year’s Day

Summer Hours: July 1 – Labor Day
Sunday – Thursday: 9 a.m. – 6 p.m.
Friday, Saturday: 9 a.m. – 7 p.m.

We welcome your story ideas and suggestions! 
Send an email to acortissoz@neaq.org.

Members, keep up with the latest Aquarium  
news with SeaMail, the Aquarium’s monthly 
e-newsletter. Sign up online.  
www.neaq.org/SeaMail

Come See  
the Whales!

And don’t forget that members get a discount! 
Visit the Whale Watch page online for more information.  
www.neaq.org or www.bostonharborcruises.com  

presented by

Think spring and join us on the New England Aquarium Whale Watch, presented  
by Boston Harbor Cruises. Our destination is Stellwagen Bank Marine Sanctuary—
one of the world’s premier marine wildlife viewing areas. A rich feeding ground 
for whales, dolphins and sea birds, it’s the spring and summer home to majestic 
humpbacks and much more. Cruises leave daily from Central Wharf.

  


