
   
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
   

 

WELCOME TO LAGOON 560 S2 PRINCESS SELINE 
Experience yachting in an exceptional way. 

If you want a well built, high performance catamaran, then the Lagoon 560 S2 is one of 

the best on the market today. Lagoon 560 S2 is fitted with the latest developments in 

naval architecture.  Whether you are vacationing with your family, or entertaining guest, 

this is one catamaran that is hard to beat.   

This fast cruising catamaran is an innovative and more luxurious range compared to 

other lagoon range styles, with a large functional and yet elegant interior. 

 

There is just nothing to compare to relaxing aboard this charming & luxurious catamaran. 

Lagoon 560 S2 catamaran with four queen size en-suite cabins design is very 

accommodating. The main deck has three different areas. The front has ample views of 

the water, the main saloon has the galley, as well as the dining area, the covered aft 

section opens to the back, and this also gives you access to the rear swimming platforms. 

The flybridge deck is completely open, with large seating and lounging areas, providing 

you and your family or guest with great sun bathing opportunities; full set of water toys 



that includes: water skies for adults, water skies for children, water tube, towing ring, 

fishing gear, snorkelling gear (mask & flippers), & two Starboard by Lagoon Stand Up 

Paddles. And not to forget WI-FI, TV, DVD ,3 audio zones. Are you entertained?  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Lagoon 560 S2 completes the Lagoon large offshore cruising catamarans range: she 

fits between the Lagoon 620, flagship of the brand, and the Lagoon 500, the reference in 

50’ cruising catamarans. The Lagoon 560 S2 is an offshore cruising catamaran par 

excellence, and benefits from all the features that make the success of other Lagoon 

models (infusion moulding, gull wing shaped bridge deck, vertical windows around the 

saloon, space and light in the cabin).   

Lagoon 560 S2 Princess Seline, available for rent in Croatia can accommodate up to 8 

guests in 4 double cabins – all en-suite, plus saloon with separate cabins for crew.   

 
 
 
 
 
 
 
 
 

 



      TECHNICAL SPECIFICATIONS & LAYOUT 
   

Main Information   
   

      NAME               MODEL                TYPE            BUILDING YEAR            PROPULSION      

Princess Seline   Lagoon 560S2     Catamaran            2016                2X Yanmar 110 hp    
   

 
  

The Layout   
           

   

 
 
 

   17,07 m     9,44 m     30,300 kg    1,5 m       4/12   
  Length over all              Beam                  Displacement               Draught            Cabins / Berths   

   

   
                                                   

 
    

   
 
 
 
 

  
 

4 cabin version with central galley 



LAGOON 560 S2: THE ART OF HOSPITALITY 

The 560 gave Lagoon a strong lead in terms of comfort, ergonomics and style, combining 

the world-renowned talents of the architectural firm VPLP and the design consultants 

Nauta. The 560, designed for hospitable cruising, offers a layout which is ideal for 

accommodating two crew members, who have their own private quarters on board.  

ABOVE DECKS 

The fly bridge is a veritable upper-deck saloon (access via closable stairway). Its helm 

station provides perfect visibility and includes a magnificent spot for sunbathing at the 

rear.  

The cockpit is fully protected from the sun and sea spray and is on the same level as the 

galley cuisine (central galley version), saloon and chart table. Includes large sliding glass 

door & Large and practical foredeck cockpit &Transom platforms specially designed for 

safe boarding 

BELOW DECKS 

• a great layout with 4 cabins ensures that each guest finds the comfort  

• the cockpit is directly accessible from the owner’s cabin (starboard) and guest 

cabin or from the galley   

• owner’s cabin includes TV, separate washroom and direct access to the cockpit   

• guest cabins include VIP accommodation with separate washrooms  in this central 

galley version, the saloon is made up of a lounge area  

• the chart table is forward-facing, and comes with fold-away control board for 

electronics. The new electronic control station on the Lagoon 560 S2 is simple, user-

friendly and efficient.   

• the vast hull lights ensure exceptional natural lighting in the cabins   

• the indirect lighting in the saloon and cabins provides effective yet restful lighting   

• the engine compartments are separated from the living area and perfectly sound-

proofed   

  

       
  
 

 



 
 
  

    
    

         

 

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. 
 

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. 

 

S A I L I N G   D E S T I N A T I O N S 
                DISCOVER CROATIA, LAND OF MORE THAN 1000 ISLANDS   

 

INCLUDED IN THE PRICE: • Service of 2 professional crew  members (CAPTAIN & 

STEWARDESS/COOK/DECK-HAND) • Use of on board water sports equipment: towing ring, rib with 

60 hp motor (Highfield OM 420, Evinrude 60HP, 2 strokes), diving compressor, snorkelling gear, 

water-skis, water tube,  

2 x paddle board (SUP)  • Bedding, towels, beach towels & toiletry • WI-FI • Water & coffee, basic 

kitchen supplies • Preparation of 2 meals: breakfast and lunch OR dinner  

 

 



    
 
 
 

 

UNIQUE ENVIRONMENT  

Your yacht is Your door to more than 1000 Croatian islands. Where to go? Do not worry as we will 

create a custom-made sailing route for You. Your holiday will be tailored to fit your party and your 

preferences. 

 

       
  



 CREW PROFILE 

 
YOUR CAPTAIN 

Mario was born 1978. in Zagreb, Croatia. He graduated Faculty of Kinesiology 

at the University of Zagreb. Mario has been passionate about the sea for as 

long as he can remember; he started with boating as a young child, then 

more seriously sailing in University. Over the last 16 years, Mario has 

accumulated a wide range of experiences; from skippering various motor 

boats, sailing yachts and catamarans, sailing across Greece, Italy and Solent 

waters-UK, training new skippers to race sailing and regattas. One of the 

greatest sailing experience is that he was a member of sailing crew on Volvo 

ocean race boat-VOR 70 Green Dragon and FARR 80 Ross like a main sail 

trimmer during few offshore Jabuka regatta in Croatia. For the past six years, 

Mario has focused on skippering Catamarans. If he isn’t working at sea, then 

he is sailing for recreation and competition – entering around 15 regattas per 

year like a skipper and spending more than 200 days at sea yearly.  

Mario has all relevant and higher-level certificates including the D2 Basic 

Safety (STCW) and MCA/RYA Yacht Master Offshore based in the Solent, UK 

and is also qualified sailing instrcuctor by Croatian Olympic Academy. 

Besides sailing, he loves also diving and he posess Scuba diver license, NAUI 

association. Mario speaks Croatian, fluent English, can get by in Italian and 

has comprehension in Russian sailing terminology. 

Beyond his extensive sailing experience, Mario is known for his professionalism, 

passion and ability to make everyone feel comfortable; his experience gives 

confidence and composure in any situation.  His passion for the sea is 

infectious, and every guest walks away with a newfound love of the sea and 

sailing. As abonus, Mario is also passionate about food and gastronomy in 

general, he loves cooking fresh Mediterranean cuisine, and knows all of the 

‘gourmet gems’ and many local stories related to the various places along 

the Adriatic coast. In short, Mario will help create a safe and unforgettable 

holiday. 

WHAT MAKES HIM HAPPY BESIDES HIS WORK, SEA & BOATS: 

During his elementary school he attended music school and  he is really a 

big fan of music. He uses almost every free moment to listen to it, special 

blues and jazz. He also likes photography, filming,  traveling, meeting other 

cultures, animal world, reading professional literature, movies, history and 

very much enjoy cooking, tasting and pairing wine with food. 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Jelena was born in 1988 in Rijeka. Raised on the beautiful Island of Losinj in 

the northern Adriatic Sea, she has been in direct contact with the tourism 

and hospitality since her early age. After graduating with Master degree at 

Faculty of Law and the bar exam, she began to pursuit her happiness in 

sailing. She has been working on various types of yachts as a 

stewardess/hostess for the past several years. 

YOUR STEWARDESS 

She is a fluent in English, and has basics communication skills in German 

and Italian. YOUR STEWARDESS Jelena holds the certificate STCW 95 and 

she is well familiar with baby-sitting, housekeeping and wine and cocktail 

preparation. 

WHAT MAKES HER HAPPY BESIDES HER WORK, SEA & BOATS: world travel, 

pilates, reading, documentaries, meeting new people and discovering 

new cultures. True animal and nature lover. 

 

 

She spent 6 months in USA as a participant of „Work and travel“ program, 

working in the fine dining restaurant in Southampton, NY.  Jelena has 

highly organizational skills, positive attitude and friendly approach. 



 
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. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MENU 

 

BREAKFAST  

• Fresh seasonal fruit plate  

• Muesli, Granola, Local or Greek Yogurt 

• Homemade blueberry oatmeal topped with cinnamon, chopped nuts and bananas 

• Overnight oats with coconut milk, dark chocolate chips and local honey 

• Free range eggs any style, choice of smoked bacon or sausage 

• Omelette with choice of tomato, baby spinach, portobello mushrooms and local cheese 

• Avocado toast with soft boiled eggs 

• Smoked salmon platter, toasted bread, cream cheese, sliced red onion, tomato, capers 

• American pancakes topped with forest berries and maple syrup  

• Banana pancakes with fresh ricotta and figs 

• Fresh pastries, croissants, Nutella, local jams, honey 

 STARTERS 

• Anchovies marinated in local olive oil with garlic bruschetta 

• Choice of Croatian cheeses, local prosciutto and olives 

• Hummus and organic crudite 

• Guacamole dip with whole grain grissini 

• Local fresh mussels cooked in chardonnay, topped with parsley and garlic 

• Ceviche marinated prawns  

• Local seasonal vegetable soup „Minestrone“  

• Zucchini soup 

1q 

LUNCH  

• Chopped salad, grilled chicken breast, gorgonzola, roasted red bell peppers, chopped 
walnuts, dried cranberries, red onion and balsamic vinaigrette 

• Traditional Caesar Salad 

• Tabouleh salad 

• Octopus salad with baby potatoes, cherry tomatoes, red onions and local capers with a twist 
of freshly ground black pepper 

• Lemony Prawns Risotto with Curcuma 

Preparation of 2 meals/day: breakfast and lunch OR dinner 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SWEET TOOTH / DESSERTS  

• Lemon Cheesecake  

• Panna Cotta with Berries 

• Strawberry Chia Pudding 

• Chocolate Mousse  

 

LUNCH  

• Chopped salad, grilled chicken breast, gorgonzola, roasted red bell peppers, chopped 
walnuts, dried cranberries, red onion and balsamic vinaigrette 

• Traditional Caesar Salad 

• Tabouleh salad 

• Octopus salad with baby potatoes, cherry tomatoes, red onions and local capers with a twist 
of freshly ground black pepper 

• Lemony Prawns Risotto with Curcuma 

• Black Risotto with Cuttlefish 

• Grilled local catch of the day with salted boiled potatoes and a side of fresh arugula seasoned 
with balsamic vinegar  

• Grilled calamari with sautéed swiss chard  

• Broiled salmon fillet with buttery seasonal veggies 

• Grilled tuna steak, pea pure and tomato salad  

• Penne with homemade tomato sauce, eggplant and torn mozzarella 

• Crispy Chicken in Lemon, Garlic, Fresh Sage cream sauce and mashed potatoes 

• Beef Tagliata with Arugula, Parmigiano cheese and balsamic vinegar seasoned with fresh 
basilico 

• Coconut Polenta with creamy balsamic mushrooms sauce and chickpeas 

• Eggplant parmigiana with melted mozzarella dollop of ricotta and fresh tomato salsa 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 


