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This brand-new Lagoon 55 with 4 double cabins, available for charter from Marina Kaštela, per-
fectly blends futuristic elegance with Lagoon’s renowned comfort and design innovation.

Created as a true terrace on the sea, “SEAS THE DAY” o�ers panoramic views, bright open 
spaces, and seamless indoor–outdoor living. Every detail reflects refined craftsmanship and smart 
functionality — from her teak decks and spacious flybridge to the light-filled salon and sophisticat-
ed cabins.

Equipped with watermaker, waterpurifier, generator, air conditioning, and a fully equipped galley, 
she ensures complete comfort and freedom on board. Designed for families, friends, or small 
groups, Lagoon 55 “Seas The Day” guarantees your sailing experience along Croatia’s breathtak-
ing Adriatic coast is nothing but the best.
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specifications.
Year of Build: 2026

Builder: Lagoon

Length Overall: 18,38 m (60’4” ft)

Length: 16,56 m (54’4” ft)

Draft: 1,55 m (5’1’’ ft)

Beam: 9 m (29’6’’ ft)



sails.
Main Sail: full-battened 

Genoa: self-tacking jib with electric furler

deck and hull.
Deck Material: Teak deck, teak flybridge

Hull Type: GRP, white hull gelcoat

Deck Features: Sun loungers, shaded dining 

area, tender lift swim platform with ladder

Ice-maker in the cockpit

engines 
& generator.
Main Engines: Yanmar 4JH110; 2 x 110 HP

Generator: MASE 15,5 kVA

Cruising Speed: 8 kt

Maximum Speed: 10 kt

Fuel Consumption: 10 l/ h / per engine at 

cruising speed + for generator

Electricity: 24V/220V

Inverter: 24 V/220 V 50 Hz , 5 kW and charger

 

deck.
Guest Cabins: 4 double cabins 

Crew Cabins: 2 single in the bow compartments

Maximum Guests: 8

Bathroom/heads: 4 + crew head

Cabin Configuration:

Double Cabins: 4
 One double cabin as an owner suite, with direct access to the aft cockpit. Queen size double 

 bed and en-suite bathroom, with ample storage. 

 3 x spacious double cabins with queen-size beds, en-suite bathrooms, and ample storage.

Cabin Details:
Bed Dimensions: in double cabins double bed with lateral access (2,00 x 1,60 m).

En-suite Features: Corian® countertop, Integrated sink with hot / cold mixer tap, High and low-level 

storage units, Separated shower with PMMA door, Electrical toilet

communication & entertainment
TV: in saloon

Radio: Fusion MS-RA770 with player

Speakers: Cockpit, salon, Flybridge and forward cockpit



galley & 
laundry equipment
Refrigerator: 130 L

Additional freezer in port companionway: 

Vitrifrigo 110 l

Microwave oven w/grill

Dishwasher: Miele for 14 sets

Washer/Dryer: washer 9 kg/ dryer 7 kg

Co�ee machine 

key features.
Expansive flybridge with sunbathing area and bar 

furniture with additional 70L fridge, composite 

bimini with windscreen and custom courtesy curtains

Enclosure with windows for aft cockpit 

Open-plan salon with panoramic windows, large 

sliding forward roof window

Luxurious interiors with high-end finishes

2 x Foldable wooden cockpit tables

toys and tender.
Dinghy: Highfield classic 420 w/OB 60 HP 

Water Toys:

2 x Stand-up paddleboards

Snorkeling equipment

Sea bob

Wakeboard

Fishing gear

comfort and 
amenities.
Electric toilets

Watermaker: 280 l/h
Water purifier
Cockpit cushions 

Beach Towels: Provided for all guests

Wi-Fi: Starlink & High-speed internet available throughout the yacht 

Hair dryer: 1 piece per cabin

Towels: 1 small, 1 medium, 1 big towel per person 

Toiletries: 1 shampoo (50 ml), 1 lotion, 1 bodywash per person

Sports equipment (2 x Stand Up paddle board, Wakeboard, Sea Bob, snorkeling sets, and 

fishing rod)
✓ Baby cot (available on request, but note that it cannot be placed in the cabin)

✓ Highchair (available on request)

*Extensive navigation and safety equipment list – available on request
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galley & saloon











Name: Emil Rupert

Position: Captain

Biography:
Emil Rupert grew up in Zagreb, Croatia, and has always had a love for sailing. He 

earned his Yachtmaster certification at 30 and has been working on yachts ever 

since, accumulating over 8 years of experience. Emil is known for his calm demeanor, 

exceptional navigational skills, and attention to detail….

Skills/Expertise/Languages:
• Yachtmaster Certificate 400644773

• Expertise in navigating the Mediterranean waters, Atlantic ocean, Caribbean islands

• Passion for sports and hiking

• Full time skipper on charter boat “Lavina”

• First Aid & CPR certified

• Fluent in English and conversational German and Spanish

Personal Interests:
When he’s not captaining the yacht, Emil loves to cook, play tennis, hike and explore 

hidden beaches and remote islands. He’s also a traveler, capturing beautiful ocean 

landscapes and wildlife.

Why Emil loves his Job:
“Sailing has always held a special place in my heart. There’s an undeniable serenity 

and wonder in being out at sea that I cherish sharing with others. From discovering 

hidden coves to watching the sky blaze with color at sunset, I find true joy in creating 

moments on the water that our guests will never forget.”

CAPTAIN EMIL



STEWARD ZVONIMIR

Name: Zvonimir Miličević

Position: Steward

Biography:
He was born and raised in Croatia, surrounded by the sea and a culture of hospitality 

and good food. Growing up near the coast inspired his passion for cooking and con-

necting with people from all backgrounds. Over the past 15 years, he has worked as 

a chef, traveling and gaining experience around the world — including a memorable 

period on a cruise ship, where he combined his love for the sea with his profession.

He is friendly, positive, and enjoys creating warm, welcoming atmospheres for 

guests. Skilled in communication and guest service, he brings energy, organization, 

and attention to detail to every charter. His main passion onboard is cooking — from 

fresh, vibrant breakfasts to light Mediterranean lunches, BBQs, and family-friendly 

meals. He also excels in tropical cocktails, celebration planning, and maintaining a 

spotless, inviting environment.

Languages: Croatian, English, Dutch, German

Personal Interests:
He loves the sea and staying active, whether snorkeling, paddleboarding, or explor-

ing hidden beaches. Travel, music, and experimenting with new recipes inspire him, 

and he enjoys connecting with people and creating inclusive experiences.

Why Zvonimir loves his Job:
He loves helping guests make lasting memories, sharing meals, laughter, and relax-

ation. Life at sea gives him the chance to make every charter a fun, memorable, and 

welcoming experience.
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Breakfast
Variety of eggs (omelette, sunnyside up, poached, shakshuka, hard/soft boiled, scrambled)
Bacon, fresh toasted bread, protein bars, yoghurt(di�erent flavours), fresh fruit platter, cold cuts,
variety of cheese, pancakes, jam, honey, smoked salmon, cereal, sausage

Lunch
Mains
1. Grilled seabass with blitva and potatoes
Grilled or pan-fried sea bream served with Dalmatian-style blitva (Swiss chard with potatoes, garlic, olive oil).
2. Chicken Mediterranean skillet
Chicken breast cooked with cherry tomatoes, garlic, olives, capers, and white wine. Served with rice or couscous.
3. Shrimp buzara
Shrimp cooked in olive oil, garlic, white wine, parsley, and breadcrumbs. Served with toasted bread.
4. Tuna steak with grilled vegetables
Grilled tuna steak with olive oil, lemon, and herbs. Served with grilled vegetables and side salad.
5. Pasta with shrimp and ruccola
Light pasta with shrimp, ruccola, garlic, olive oil, lemon zest, and parsley.
6. Grilled calamari with grean leaf salad
Simple grilled calamari with olive oil, lemon, and garlic. Served with arugula and cherry tomatoes.
7. Mediterranean chicken salad
Grilled chicken with mixed greens, cucumber, tomatoes, olives, feta cheese, olive oil, and lemon dressing.
8. Stu�ed bell peppers (light version)
Peppers filled with rice, minced meat, herbs, and tomato sauce. Not too heavy.
9. Octopus salad
Boiled octopus with potatoes, onion, parsley, lemon, and olive oil.
10. Chicken and vegetable couscous
Couscous with grilled chicken, zucchini, peppers, chickpeas, olive oil, and herbs.
11. Caprese with prosciutto and bread
Tomato, mozzarella, basil, olive oil, with prosciutto and fresh bread.
12. Seafood risotto
Light risotto with mussels, shrimp, garlic, white wine, parsley, and olive oil.

Dessert
Panacotta, fresh fruit salad, poached peaches with white chocolate sauce, lava cake with vanilla ice cream, berries with yoghurt and 
honey, chia pudding with mango



WELCOME 
ON BOARD!

experience the true freedom...


