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Three of the most luxurious catamarans sailing
in the Greek seas provide the perfect holiday.
Luxury combined with the simplicity of Greek

gastronomy could not be missing from this trip.
The Greek diet is based on the simplicity and

nuntritionality of its products. Refined raw
material selections and elegant presentations
contribute to the ultimate experience.
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Each catamaran has an experienced chef to
meet your culinary requirements according to
your nutritional requirements. Menu based on
Greek gastronomy and Mediterranean
influences will take your experience to another
level. The menus are curated by Executive Chef
Antonakas Panos.
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Chef Antonakas is a graduate of the Le Monde, Athens
Greece, and George Brown College, Toronto Canada.
During his studies at George Brown college he had the
chance to study under Michelin star Chefs. Throughout his
career he has acted as Executive Chef and Consultant in
various restaurants and resorts. For the past 3 years he
has been working as Executive Chef in the Nikki Beach
Hotel & Spa ***** in Porto Heli and Santorini.

Panos Antonakas
Executive Chef
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Cakes
Greek Donuts
cookies

Greek Pies: Feta cheese pie, Spinach pie, leek

AR T



Fresh Juices (orarﬁ

ge sea
q,honey... )’,

DANG aji: .trawberry honey, /—mﬁ
‘ | ado al dewaloe..) q‘\ ‘
~ Almond m|Ik chocolate}lmoﬁ s%
.
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Sun dry fruits (fig |
Nuts (almo_nd, wa azelnuts.
Super food & seeds (pine, chia, linseed, s
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Vegetables (tomato, cucumber, pep
cauliflower, baby gem, broccoli ...) \\\'

Fruits (watermelon, melon, orange, apple, banana,

peach...)

Syrups (maple. Chocolate, cherry...), olives, extra

virgin olive oil
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Famous Greek Salad
Greek Dacos
Healthy & Wealthy Salad
Super food Salad
Figs & Mastelo Salad
Quinoa salad
Shrimp Salad
Greek Poke bowl
’__'___;’ Crab Salad
Green salad

Fresh Local greens

Greek sashimi salad



Black Angus Burger
Beef sliders
Greek salad burrito
Crab salad sandwich
Avocado & Shrimps burrito
Greek Mezze with pita bread
Greek cheese platter
Greek cold cut platter
Healthy Sandwich with tahini & Chicken

Canapés







Josla & Fiselle

Cuttlefish Orzo with ink & Spinach

- Pastitsio tagliatelle with bechamel cream

Lobster Linguini
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~ Mushroom risotto with truffle
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Stuffed seabream with greens and Champagn?_:‘% ‘ |
Roasted Black Cod With garlic cream & : S

Poached mussels with ginger, garlic &
Crayfish with celery root pure & Mej;__a_xas _

Oysters on ice
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Maki roll
Inside out roll

Sashimi
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The menu is basic and will always be adapted
according to the customer's preferences. It is based
on Greek gastronomy with Mediterranean
influences. The techniques are adapted to the
kitchen area of the yachts. Any diet can be adapted
to customers' requirements. Special attention will be
paid to customers with allergies and health
problems. There will be a special menu for children
under the age of fourteen if requested.
staff are required to follow all hygiene rules on the
basis of health regulations as well as those relating
to covid-19.



