
Gilligan’s Island Themed Party Ideas 
 
The eternally popular Gilligan’s Island TV show turned a “3 hour tour” into a 50 year franchise.  The 
situation comedy series featured Bob Denver, Alan Hale, Jr., Jim Backus, Natalie Schafer, Russell 
Johnson, Tina Louise, and Dawn Wells.  It aired for three seasons on the CBS network from 
September 26, 1964, to April 17, 1967.  The show followed the comic adventures of seven castaways 
as they attempted to survive (and in a later movie escape from) the island on which they had been 
shipwrecked.  Most episodes revolve around the dissimilar castaways' conflicts and their failed 
attempts (invariably Gilligan's fault) to escape their plight. 
 
Turn your Lodge into a Gilligan’s Island retreat or the ill-fated S.S. Minnow by decorating with 
inflatable palm trees, makeshift tables constructed of boards and sawhorses, Tiki designed “hut” bars, 
and luau supplies.  Ship supplies like sailor and skipper hats and nautical-themed items can be found 
here and here.  
 
The castaways should be represented in costume as hosts made up of members of the Lodge and 
Chapter Boards of Officers or other volunteers.  
 
 
Food & Drinks: 
 
The following dishes and desserts can be easily purchased already made, or you can use the recipes 
provided and scale them up to meet your needed quantity. 
 
Skipper’s Coconut Shrimp 
1 egg  
½ cup all-purpose flour 
2/3 cup beer 
1 ½ tsp. baking powder 
1/4 cup all-purpose flour 
2 cups flaked coconut 
24 shrimp 
3 cups oil for frying 
 
In medium bowl, combine egg, ½ cup flour, beer and baking powder.  Place 1/4 cup flour and coconut 
in two separate bowls. 
 
Hold shrimp by tail and dredge in flour, shaking off excess flour.  Dip in egg/beer batter; allow excess 
to drip off. 
 
Roll shrimp in coconut and place on a baking sheet lined with wax paper.  Refrigerate for 30 minutes.  
 
Meanwhile, heat oil to 350 degrees F (175 degrees C) in a deep-fryer. 
 
Fry shrimp in batches; cook for 2-3 minutes, turning once, or until golden brown.  Using tongs, 
remove shrimp to paper towels to drain. Serve warm with your favorite dipping sauce. 
 
 
 
 
 
 



Ginger’s Sweet Potato Fries 
 
2 lbs. sweet potatoes (including 3 large ones) 
1/4 cup olive or other vegetable oil 
1/2 Tbsp. sugar 
1 Tbsp. salt 
1/2 Tbsp. spice or spice combination of your choice: chipotle powder, smoked paprika, Chinese five-
spice, pumpkin pie spice, Cajun seasoning, etc. 
 
Preheat oven to 450°F. (For more crispiness, preheat your oven to 500°F.) 
 
Peel the sweet potatoes and cut off the ends.  Cut the potatoes in half lengthwise and then, if they are 
very long, cut in half crosswise as well.  Cut each piece into wedges.  Alternately, you can slice the 
peeled sweet potato into disks. 
 
Put the sweet potatoes into a large bowl and add the oil.  Mix well to combine.  Sprinkle with salt, 
sugar and spices of your choice.  Use your hands to mix well, so all pieces are coated with oil and 
spices. 
 
Spread the sweet potatoes out in a single layer on a baking sheet; the oil they are coated with should 
keep them from sticking to the pan.  If you are trying to cut fat, reduce the oil to 2 Tbsp. and use a 
non-stick coating on the baking sheet.  (Note: a commenter has recommended putting them on a wire 
cooling rack on top of a baking sheet, so that the oven air circulates around the sweet potato pieces 
and you don't have to turn them in the next step. Another commenter recommends preheating the 
baking sheet, to help the fries get crisp.) 
 
Bake for a total of 25-30 minutes.  After the first 15 minutes, remove the baking sheet from the oven 
and turn over all of the sweet potato pieces.  Return to the oven and bake for another 10-15 minutes, 
or until they are well-browned.  Let cool for 5 minutes before serving. 
 
 
Mary Ann’s Coconut Cream Pie 
 
Use prepared Graham Cracker crust pie shells.  
 
Pie Filling: 
1 package of vanilla pudding  
1 ½ cups of cold milk 
1 8 oz. package of cream cheese at room temperature 
1 tsp. of vanilla extract 
½ cup of toasted coconut flakes (these coconut flakes are sweetened and available in the baking 
aisle) 
 
Bake the coconut flakes at 350 degrees for 5 minutes or until golden brown, being careful not to burn. 
Mix all ingredients with a hand blender or in a food processor.  I used my food processor since I used 
it to make the cookie crust earlier. 
 
Once the pie crust is cool, fill with the pie filling. 
 
Cover pie filling with one regular size tub of whipped topping. Garnish the top with another ½ cup of 
toasted coconut. Allow to chill in refrigerator for 6-8 hours or overnight before serving. 
 



Thurston Howell’s “Thirsty” Coconut Punch 
Ingredients:  
1 20 oz. can of pineapple chunks in pineapple juice (see note) 
1 46 oz. can of Dole pineapple juice (chilled)  
1 8 oz. can of cream of coconut  
½ gallon of vanilla ice cream  
1 liter bottle of lemon/lime soda 
Rum to taste (optional) 
 
In a punchbowl, combine softened ice cream, cream of coconut, pineapple juice and rum (optional).  
Mix well and slowly stir in the lemon-lime soda. (Note: you may use crushed pineapple, if desired) 
 
 
Activities: 
 
Professor Competition 
Have contestants split up into teams of four or five and compete to see who can be first to complete a 
lemon-powered light from the supplied materials and instructions here. 
 
 
Life Preserver Toss 
Set up some indoor style horseshoe pits and use miniature life preservers shown here. 
 
 
Gilligan's Island Trivia 

1. What was Gilligan's first name on the show? 
2. What was The Skipper's first and last name on the show? 
3. What was The Professor's first and last name on the show? 
4.  What was Mary Ann's last name on the show? 
5.  True or False?  The original theme song listed all the castaways. 
6.  What state was Mary Ann from on the mainland? 
7.  True or False?  Raquel Welch auditioned for the part of Mary Ann. 
8.  What was The Professor’s real job on the mainland? 
9.  What is the name of the big game hunter who tried to hunt Gilligan? 
10.  Who made sure the theme song of the show got changed so Mary Ann and The Professor  
 were added? 
11.  True or False?  Kurt Russell guest starred on the show. 
12.  True or False?  The show originally taped in black and white and then later in color. 
13.  Who was found to be more popular with audiences – Mary Ann or Ginger?  
14.  Who was the only castaway actor to earn residuals (and made millions) once the show  
 became syndicated? 
15.  Which actress won the Miss Nevada Beauty Pageant? 
16.  Who is the only castaway that had his own hut on the show?  
17.  Who wrote the theme song of the show? 
18.  What did the castaways use as cups? 
19.  What was "Lovey’s" (Mrs. Howell’s) real name on the show? 

 
Answers: 

1. What was Gilligan's first name on the show?  Willy 
2. What was The Skipper's first and last name on the show?  Jonas Grumby 
3. What was The Professor's first and last name on the show?  Roy Hinkley 
4.  What was Mary Ann's last name on the show?  Summers 



5.  True or False? The original theme song listed all the castaways.  False 
6. What state was Mary Ann from on the mainland?  Kansas 
7.  True or False? Raquel Welch auditioned for the part of Mary Ann.  True 
8.  What was The Professor’s real job on the mainland?  High School Science Teacher 
9  What is the name of the big game hunter who tried to hunt Gilligan?  Jonathan Kincaid 
10.  Who made sure the theme song of the show got changed so Mary Ann and The Professor 

were added?  Bob Denver, who played Gilligan 
11.  True or False?  Kurt Russell guest starred on the show.  True 
12.  True or False?  The show originally taped in black and white and then later in color.  True 
13.  Who was found to be more popular with audiences – Mary Ann or Ginger?  Mary Ann  
14.  Who was the only castaway actor to earn residuals (and made millions) once the show 

became syndicated?  Dawn Wells, who played Mary Ann 
15.  Which actress won the Miss Nevada Beauty Pageant?  Dawn Wells, who played Mary Ann  
16.  Who is the only castaway that had his own hut on the show?  The Professor 
17.  Who wrote the theme song of the show?  Sherwood Schwartz  
18.  What did the castaways use as cups?  Coconuts  
19.  What was "Lovey’s" (Mrs. Howell’s) real name on the show?  Eunice  

 
 
Ginger or Mary Ann? 
 
The board members or volunteers who are dressed as Ginger and Mary Ann (and perhaps Lovey) 
should have donation cups or cans and solicit donations “in character” during the event for the 
Mooseheart/Moosehaven Endowment Fund to answer the Baby Boomer question:  “Who do you 
prefer – Ginger or Mary Ann?”  The winner is the character with the highest amount collected for the 
Mooseheart/Moosehaven Endowment Fund at the end of the evening.  Lovey Howell could be 
portrayed by a male member to make things even more interesting.  
 
 


