
Capta i n  Paul
Paul has experience on the water all
over the globe, from Belize to Sumba,
the Maldives, and more. With over 11
years of experience as a Captain as
well as a dive instructor, he excels in
the charter industry and wants to
deliver 5-star service to both owners
and customers. Paul enjoys tackling
new and difficult challenges and has a
great understanding of both boating
and diving.

Chef  Dan i
Daniela is very much a hands-on first
mate and employs a large range of
skillsets to deliver the perfect charter
experience. She is a multilingual and
well-traveled chef with recipes from
across the globe. Daniela is an all-in-
one chef, navigator, and bartender
and can provide you best pleasure
boating experience you can imagine.
She has completed the Ashburton
Cooking Training course in the
Summer of 2023. Outside work, she
loves stand-up paddling, snorkeling,
reading, and sailing in her spare
time.



Salmon Cakes Eggs Benedict | Egg benedict over salmon
cake and spinach, served with lemon hollandaise sauce  
French Toast | Served with figs, maple syrup and ricotta  
Shakshuka | Poached eggs cooked in tomato and bell

pepper sauce, sprinkled with feta cheese

Nicoise Salad with Seared Tuna | A salad consisting in
boiled eggs, green beans, baby potatoes, olives, cherry

tomatoes and capers served with lemony vinaigrette and
sesame seeds crusted seared tuna and freshly baked

garlic bread  
Chicken/Lamb Gyros | Chicken or Lamb served with warm

pita bread, tomato, red onion, cucumber, lettuce, feta
cheese, olives, and homemade tzaziki 

 Paella Marinera | Seafood paella with lobster,
prawns, chorizo, clams and mahi mahi, served with

lemon wedges
Bourbon Filet Mignon | Filet mignon served with

peppercorn sauce made with bourbon, served with
brocollini and mashed potatoes

Lemony Lamb Chops | Lamb chops cooked in the grill
with fresh lemon juice, served with parmesan mashed
potatoes, balsamic green beans and roasted cherry

tomatoes 

 Mini Banoffe Pie | Homemade crust, filled with
homemade dolce de leche, chopped banana, topped
with homemade cream and dark chocolate shavings 

Tiramisu Cup | Tiramisu served with chocolate
ganache and chocolate hazelnut pirouline 

Breakfast

Lunch

Dinn e r

Dess e r t



B O O K  N O W

seatheworld@h2oluxuryyachts.com

+1 (954) 271-3005

www.h2oluxuryyachts.com 

2019 | Leopard Catamaran | 58 ft

Fully Crewed & Inclusive: $36,000/week! 
Sleeps 10 Guests in 5 Queen Beds 

Diving Available Onboard 
Cabin Only Charters Available 

Bean Bag Chairs
Sublue Sea Scooters x 4

Wake Board
Water Ski

Fishing Gear (2 Trol l ing and 4 Spinning
Rods)

2 x Paddleboards
Kneeboard

Stern swimming platform With Hydraulic
l ift  for easy boarding and access to the

water
1 water tube (doughnut) 

1 Water Swimming pool for young ones
High-Quality Snorkel Gear

SCUBA Gear
Starl ink Internet

Toys:

Promiscuous is currently available for BVI
charters with openings st i l l  for Christmas

and New Years.  SXM ports and USVI
pickups are available with approval.  


