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The Bali 5.4 Open Space redefines luxury with its enormous, flush-decked saloon, offering direct access to both
the aft and forward cockpits. More importantly this boat has a good power-to-weight ratio, a well-designed hull
shape, and robust center of gravity which ensures superior performance without compromising the comfort.
Whether you're relaxing in the spacious saloon, lounging in the forward cockpit, or enjoying panoramic views
from the flybridge, the Bali 5.4 provides an unparalleled yachting experience.

Elegant and spacious, Namaste of Bali, flows openly forward and aft from the characteristic grand open salon.
Experience maximum relaxation and fabulous service as your world class crew guides you on your Adriatic
adventure.

The name "Namaste of Bali" combines the respectful greeting "Namaste," symbolizing peace and connection,
with "Bali," the brand name of the catamaran, tropical paradise known for its beauty and tranquility. Together, it
evokes a sense of serene luxury, harmony, and the exotic charm of Bali, offering an inviting and peaceful escape
on the water.
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GUEST CABINS

GUESTIEABINSING

CREW CABINS
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specifications.

Year of Build: 2019
Builder: Catana Group
Model: Bali 5.4

Length Overall: 16,79 m
Draft: 1,48 m

Beam: 8,74 m

engine, generator and
performance.

Main Engines: Yanmar 2 x 57 HP
Generator: Cummins Onan MDKDP 13,5 KW
Cruising Speed: 8 kt

Maximum Speed: 12 kt

Fuel Consumption: 8-12 I/h

Electricity: 12 V120 /240 V

Inverter and Solar Panels

A/C in saloon and cabins

sails.

Main Sail: Square top full batten
Genoa & Self tacking jib
Gennaker

cabins & bathrooms:

Guest Cabins: 5 double + 1 double w/bunk bed
Crew Cabins: 2

Maximum Guests: 12

Bathroom/heads: 6 + 2(crew)

cabin configuration.

Double Cabins: 6

5 x Spacious double cabins with queen-size
beds (190-195 x 150 cm), en-suite bathrooms,
and ample storage. One of them is accessible
from the cockpit.

1 x double cabin (standard bed dimension

130 x 190 cm) with additional bunk bed

(90 x 190 cm) and en-suite bathroom, accessible
from the cockpit

communication & entertainment

STARLINK Internet

TV:in saloon

HIFI: saloon

Radio: saloon

Speakers: saloon, deck and flybridge

deck & hull.

Deck Material: Teak cockpit stern & bow
Hull Type: Fiberglass
Deck Features: Sun loungers, shaded dining area,

galley & laundry equipment

Refrigerator: 240 | (American type of fridge)
Freezer: 140 |

Dishwasher: Miele

Washer/Dryer: Combo unit

Wine Cooler: Holds up to 12 bottles

Coffee machine: DeLonghi Espresso

lce Maker: Vivax 3 kg/24h



toys & tender.

Dinghy: Highfield CL 380 with 25 HP Yamaha OB
(Capacity of 7 passengers/max load 637 kg)
Water Toys:

4 x Stand-up paddleboards

10 sets of Snorkeling gear

Inflatable water bed

Fishing gear
Key Features:
Watermaker: 180 I/h STARLINK INTERNET
Cockpit cushions Aft, forward & Flybridge . : .
. ‘ yRnes Open-plan salon with panoramic windows
Beach Towels: Provided for all guests
Wi-Fi: High-speed internet available throughout the yacht (1 TB) OPEN AIR Cinema
Hair dryer: 1 piece per cabin Foldable table on the bow area

Towels: 1small, 1 medium, 1 big towel per person
Toiletries: 1 shampoo (50 ml), 1lotion, 1 bodywash per person
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CAPTAIN MARKO

Name: Marko Foskulo

Position: Captain

Biography:

Marko Foskulo (born 14 October 1981in Zagreb, Croatia) is a professional skipper and captain
from a seafaring family, with a passion for sailing since youth. After starting his career in IT, he
transitioned fully into the maritime industry, gaining extensive experience in Croatia and
abroad. He has worked with major charter companies in Croatia and spent two seasons in
the British Virgin Islands managing charters and technical operations. Marko captained S/Y
Songbird of London (Nordsee 88) from 20192020 and M/Y Vellmari in 2022.

Skills / Expertise / Languages:

<Yachtmaster 500GT (Croatia) - English — fluent
« RYA Yachtmaster Offshore (Sail) / MCA 200GT - ltalian — conversational
« STCW Basic Safety Training « Spanish — basic

« GMDSS GOC Certificate
- ISAF Offshore Personal Safety Course
- RYA Diesel Engine Course
« Extensive experience on sailing yachts, catamarans, and motor

yachts up to 90 ft
« Yacht deliveries and maintenance
- Strong leadership, organization, and teamwork skills
Personal Interests:
Windsurfing, cycling, snowboarding, cooking, and fishing. Marko also enjoys exploring
remote islands and spending time in nature, combining adventure with his passion for the
sea.
Why Vedran Loves His Job:
For him, yachting is more than a job — itis a way of life. He takes pride in creating unforgetta-
ble experiences for his guests, from guiding them to the best destinations to ensuring their
comfort and safety at every step. The sea constantly inspires him, and he feels privileged to
share this passion with others.



STEWARDESS STELA

Name: Stela Buljubasic

Position: Stewardess

Biography:

She grew up on the Croatian coast and began her hospitality and culinary career at 17 before
transitioning into yachting. With four seasons onboard, she has experience on various
vessels and works efficiently in dynamic environments. As a professional chef, she combines
high-quality meal preparation with attentive guest service. She has worked as a sole steward-
ess/cook, managing provisioning, menus, and interior upkeep. Reliable and detail-oriented,
she creates a welcoming atmosphere for guests.

Skills / Expertise / Languages:

- Holder of a B Maritime Licence

- 4 seasons of experience onboard vessels as Cook / Hostess, responsible for meal prepara-
tion, guest service, interior upkeep, and overall guest comfort

- Strong culinary background with professional kitchen experience since the age of 17, includ-
ing a Certified Master Cook qualification (Hrvatska obrtnicka komora)

- Experienced in menu planning, provisioning, and managing guest preference lists to deliver
personalized onboard dining experiences

- Skilled in working efficiently in limited galley space, maintaining high standards of cleanli-
ness, organization, and table service

- Ability to work independently as sole crew, with strong organizational, time-management,
and problem-solving skills in a fast-paced charter environment

- Pedagogical certification and teaching experience in culinary education, along with a Bach-
elor's degree in Tourism Management and experience working with international guests
Personal Interests:

Stela is a sun and sea lover who finds peace by the water. In her free time, she enjoys
swimming, coastal walks, reading, and music, and values staying active and spending time
with loved ones.

Why Stela loves her Job:

She loves yachting for the chance to combine her skills with her cheerful, outgoing nature.
Flexible and attentive, she takes pride in creating a warm, welcoming atmosphere and ensur-

ing every guest has a smooth and enjoyable experience.



SAMPLE MENU

FOOD - SAMPLE MENU

Mediterranean-inspired cuisine, tailored to guest preferences

BREAKFAST - buffet style

- Oatmeal with assorted toppings

- Eggs prepared to order

. Selection of yogurts (fruit, Greek, plain, vegan)
- Homemade granola

« Butter, jams, fresh juices, milk

» Pancakes and smoothies

- Freshly baked bread and pastries

APPETIZERS & LIGHT BITES

« Tuna or fish paté

- Burrata with pesto and sun-dried tomatoes
- Tartare selection (tuna, beef, prawns)

- Mozzarella tower with eggplant and tomato
- Hummus selection (beetroot, chickpea, sweet potato) with crackers
- Traditional octopus salad

- Bruschetta selection

+ Salmon and cucumber bites

- Assorted seafood platters

- Figs with skuta cheese and honey

- Baba ganoush

SOUPS

- Cucumber gazpacho
« Butternut squash soup
- Pea and mint soup

- Mushroom soup




FISH DISHES

- Octopus stew

- Traditional fish stew (brudet / gregada) with baked polenta
- Black cuttlefish risotto

- Mussels buzara style

- Stuffed squid on Swiss chard

- Pasta with prawns and zucchini

. Fish baked en papillote with vegetables

- Tuna steak with pea purée

MEAT DISHES

- Penne with prosciutto and sage

- Pasta Bolognese

- Caesar salad with chicken

« Chicken in lemon and caper sauce

- Sausages in wine

- Beef with peas

- Roasted duck breast with celery root cream and baby carrots
+ Veal in red wine sauce

- Pasta Stroganoff

- Pork tenderloin with potatoes

VEGETARIAN & VEGAN

- Honey-roasted vegetables

» Beetroot risotto

« Mozzarella, tomato & pesto sandwich
- Ratatouille

« Tofu stir-fry

- Fuzi pasta with truffle spread

- Vegetable patties on tomato sauce

« Assorted grilled cheeses

- Quattro formaggi gnocchi

DESSERTS & SWEET TREATS

« Panna cotta with forest fruits

- Cheesecake in a cup

- Orange and chocolate mousse

« Semifreddo with roasted almonds
« Figs with honey and skuta cheese
- Poached peaches in wine

- Watermelon with feta cheese






experience the true freedom...

WELCOME
ON BOARD




