L A G O O N 77

UTTER LUXURY

FOR A LIFETIME MEMORIES
A grand Lagoon is not simply a larger Lagoon; it’s another concept, another
dimension, a Lagoon belonging to the world of superyachts. A challenge, given the
extent to which this universe embodies conventions that had to be incorporated,
adopted, without abandoning the generosity and friendliness that are characteristic
of Lagoon.
The starting point is life on board. Sailing, living on board, is a succession of moments
spent in company with people that you like. We imagined what these moments
might be according to the various types of use: family boating, friends, charter... But
also how to accommodate the presence of the crew that such a vessel requires.

The New Lagoon Seventy7: Innovative and key Features
Hydraulic opening hull door in master cabin

•

Washer/dryer

(teak balcony with swimming ladder)

•

Dishwasher

•

Hydraulic platform and gangway

•

Diving compressor

•

Code 0 Sails

•

Built-in coffee machine (Miele 2000)

•

Wine cooler (for 22bottles), electric grill, multiple

•

Wakeboard and Seabob F5 Lumex

ice makers

•

Composite bimini on flybridge

•

Sunbathing area on bow with tent

•

High quality TV media system in

•

Full teak cover

•

Heated towel rail in each toilet

•

Water purifier

•

saloon and master cabin

HYDRAULIC OPENING HULL DOOR (Teak terrace + swimm ladder)

S T R E N G T H • C O M F O R T • P E R FO R M A N C E

TEHNICAL SPECIFICATION & LAYOUT
Gentle and precise lines give the boat a unique and refined personality.

The relationship between the hull and the superstructures is subtly drawn and
harmonious.
MODEL

TYPE

PRODUCTION YEAR

PROPULSION

Lagoon 77

Catamaran

2019

2X230 HP

23,28 m

Length over all

11,00 m
Beam

57 t

Displacement

1,90 m

Draught

4/8

Cabins / Berths

INTERIOR
• Immense saloon with clearly defined dining, relaxing, sitting
and navigation areas,
• Large central galley option allows you to add a large double
cabin aft (port), with private washroom, and a central cabin
with bunk beds
• Luxurious, well-designed cabins with side access to beds,
washrooms with separate showers
• Large hull windows and picture windows in the galley and aft
starboard cabin give plenty of natural light
• Indirect lighting in saloon and cabins provides softer light and
the saloon windows can be fitted with blinds
• Engine compartments are far from the living areas and
perfectly insulated

INCLUDED IN THE PRICE:
• Service of 4 professional crew members
(CAPTAIN & STEWARDESS & CHEF & DECKHAND)
• Use of on board water sports equipment & toys: 1 x Seabob F5 Lumex colors,
fishing gear, towing ring, 2 x sea scuba scooters, snorkelling gear, water-skis,
water tube, 2 x paddle board (SUP), floating mats, GoPro 6 action camera.
• Bedding, towels, beach towels & toiletry
• WI-FI
• Preparation of breakfast, lunch and dinner.
• Tender: DINGHY SET OCEAN MASTER DELUXE OM 500 WITH HONDA ENGINE 100 HP

SAILING DESTINATIONS
New destinations every day. Deserted beaches. Clandestine hangouts. Your own
playground on the water. Some experiences can only be achieved with a yacht.
Discover everything that the Adriatic has to offer, from the old city of Dubrovnik
and Korcula, night life of Split & Hvar, waterfalls near Sibenik, sea organs in Zadar,
to hidden coves on Kornati Islands. One thing is certain - You will embark on a
beautiful adventure, no matter which destination you choose.

DISCOVER CROATIA, LAND OF MORE THAN 1000 ISLANDS

BESPOKE SAILING HOLIDAY

Island-speckled coastline at your hand, no matter in which direction you are sailing. Enjoy crystal
clear waters off your private floating hotel.

In Europe it is hard to find a country in which, in such a small area, so much
diversity exists as in Croatia. It unites the richness of Central European,
Mediterranean and Eastern cuisine and is based on an extremely healthy
food.

CHEF'S MENU
Breakfast

Starters

Eggs (sunny side up, poached,
boiled)

Gazpacho soup

Truffle omlette
Garlic bread w prosciutto
Avocado and Feta bruschetta
Mediteranean Tuna Bagel
Croissants
Homemade spreads and jams

Seafood dishes
Tuna steak w local vegetables,

Fried bread w local cheese and
charcuterie plate
Lamb croquets and local aged
cheese souce,
Octopus salad,
Beff carpaccio,
Quinoa and goat cheese salad,
Caprese w. homemade pesto
souce
Shrimp tacos

Black Carbonara w. Squid
Mussels a la marinere

Meat dishes

Fishermans delight/ Local fish stew

Beef musaka

Seabass Ceviche

Chicken Mediteranean skewers

Local octopus bean stew

Slow cooked rumpsteak risotto
Duck breast tagliatta

Vegetarian dishes

Beefsteak w truffle puree

Cheese dumplings w homemade
salsa

Desserts

Gnocchi w. pistacio pesto
Truffle pasta
Vegeteranian lasagna
Hummus spread w flatbread
Creamy palenta w yougurt,brown
butter & garlic souce

Fig and olive oil cake w.
mascarpone cream
Carob cake w. white chocolate
ganache
Raw cake w. raspberry, cashew,
almond and fig
Lavander cheesecake
Strawberry tiramisu
Gluten free choc brownie w.
raspberry coulis

CREW PROFILE
YOUR CAPTAIN
Marko Miočić born in 1982. Croatia, started sailing at the age of 6 at
Optimist class. He grow up sailing through small Olympic classes and
later as a skipper and crew member on larger sailboats actively
competing on regattas.

As a student, Marko started to work as a professional skipper on various sailboats, motor
yachts and power catamarans. Although he finished engineering university, he decided to
dedicate his life to sea and sailing. His knowledge and attention to safety guarantees a
successful cruise. Marko¢s extensive charter experience in whole Mediterranean Sea,
especially in Adriatic Sea is invaluable.
Marko holds Master commercial yachting 500GT ticket issued by the Kingdom of Belgium
along with other STCW and scuba diving certificates.
WHAT MAKES HIM HAPPY BESIDES HIS WORK, SEA & BOATS: He is passionate about fishing,
skiing and traveling.

YOUR CHEF
Ivana's colorful personality and quirky spirit best describe her culinary
creations. This young wanderlust translates her passion for traveling into
each plate that comes out of her kitchen by perfectly matching
unique tastes of distant cultures with familiar local delicacies of the
Mediterranean and continental cuisines.
Her true passion lies in creating beautiful desserts that will enthuse even the biggest diehard foodie. Ivana brings cooking to another level in her desire to create not only delicious
and beautifully decorated dishes, but also focus on healthy ingredients and seasonable
produce; as a result, you will be amazed by the intricate and lavish taste of Ivana’s
creations - sweet or savory.

YOUR STEWARDESS
Marina Jelic was born and raised in Split. She has a Master degree in
Hotel and Tourism Management. She was working in the fine dining
restaurants before her passion for the sea brought her to the yachting
industry where she spent last 7 years working with some very famous
clients and very demanding owners in Italy, France, Spain and Greece.
She was working in a capacity of a Stewardess, Cook, Personal Assistant and Head of the
interior department on Superyachts. Marina enjoys doing yoga, rock climbing, cycling,
traveling and reading a good book.
Whatever Marina does, she does with passion. She is discrete and she has positive outlook
under some stressful circumstances. You can always find her with a smile on her face,
there is always a laugh when she is around, bringing joy to your holiday.
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