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LAGOON 620 Opal is a stunning luxury catamaran that redefines elegance and performance on 

the water, with spacious living areas, 5 guests’ cabins and outdoor entertainment on flybridge as 

well in cockpit with comfortable seating ideal for dining or enjoying the view. If you are feeling 

more adventurous there is a range of water toys including paddleboards, snorkeling gear, and 

water skis. 

With its expansive 18.90-meter length and 10-meter beam, it o�ers spacious living areas, five 

double guest cabins with en-suite bathrooms, and ample storage for up to 10 guests. A profession-

al crew of three ensures personalized service throughout your journey. 

Relax on the flybridge with sunbathing areas, a shaded dining space, and ambient lighting, or 

enjoy the variety of water toys, including stand-up paddleboards, snorkeling gear, and water skis.  

The yacht features a hydraulic bathing platform, high-speed Wi-Fi, a fully equipped galley, and 

premium entertainment systems. 

The name "Opal" evokes elegance and rarity, inspired by the gemstone known for its captivating 

play of colors. It symbolizes beauty, sophistication, and uniqueness, reflecting the yacht's luxurious 

features and exceptional presence on the water. 

OPAL – A True Gem of Luxury on the Adriatic
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cabin configuration.

Double Cabins: 5 

Spacious double cabins with queen-size 

beds, own ensuite bathroom and plenty 

of storage. 

Cabin Details: 
Bed Dimensions: 160x 205 x 120cm 

En-suite Features: Shower, toilet, vanity kit 

galley & laundry equipment
Refrigerator: 130l + 250l 

Freezer: 130l + 130l 

Dishwasher 

Washing machine/dryer 

Co�ee machine 

Ice Maker: yes, 6kg/24h 

specifications.
Year of Build/Refit: 2017 

Builder: Lagoon 

Length: 18.90m 

Draft: 1.55m 

Beam: 10.00m 

Main Sail: full battened 

Genoa: furling 

range and performance.

sails.

engines and electric.

Cruising Speed: 10kt 

Fuel Consumption: 12 l/h + 10 for generator 

cabins & bathrooms.

Guest Cabins: 5 double cabins with 

own toilet facilities 

Crew Cabins: 2 crew cabins 

Maximum Guests: 10 

Bathroom/heads: 5 en-suite 

Main Engines: 2x 150 hp 

Generators

Inverter: 24/220V

A/C in saloon and cabins

SOLAR PANELS

 

deck & hull.
Teak in cockpit, on flybridge and side decks

Hull Type: Composite/Fiberglass 

Deck Features: Sun lounger cushions 

for flybridge, shaded dining area, swim 

platform with ladder, ambient lights 

(cockpit, steps, flybridge) 

communication & entertainment
TV: in salon 

Radio

Speakers: salon, cockpit, flybridge 

USB sockets in salon and cabins 

Bluetooth and AUX

OPEN AIR CINEMA
STARLINK INTERNET 



comfort & amenities.
Electric toilets 

Watermaker
Water purifier 
Cockpit cushions  

Grill in cockpit 

Beach Towels: Provided for all guests 

Wi-Fi: High-speed internet available throughout the yacht, 

1TB weekly 

Iron: yes, 1 

Hair dryer: 1 piece per cabin 

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

Toiletries: 1 shampoo, 1 body lotion, 1 body gel, 1 hair 

conditioner per toilet 

Bathrobe: 1 piece per person 

1 kg co�ee, 1 bottle of champagne and Croatian local products 

Portable Bluetooth JBL speaker Xtreme 2GM 

toys & tender.
Dinghy: Highfield 460 with engine 60HP, capacity 

of 9 passengers 

Water Toys: 
2x Stand-up paddleboards 

Snorkeling gear for all guests 

Basic fishing gear  

Towing ring, water-skis, water tube 

Inflatable water beds 
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Opal: Where Five Luxurious Cabins Meet Adventure and Style



Tenderlift, swim platform

catamaran exterior

catamaran exterior

catamaran exterior



dinning table

Key Features:
3 experienced crew members on guests disposal 

Water toys 

Comfort flybridge with sunbathing area 

Hydraulic bathing platform 

Swimming ladder 

Underwater lights 

5 luxurious guest cabins, each with a queen-size 

bed and en-suite bathroom 
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galley & saloon



guest cabin guest cabin

galley & saloonmaster cabin



Name: Janko Ivaniš

Position: Captain

Biography:

Janko’s connection with the sea began in his childhood in Split, where his great-uncle was a founding member 

of a local sailing club. His personal sailing journey started in New Zealand in his mid-twenties, and after return-

ing to Croatia, he expanded his skills at a respected sailing school on the island of Murter.

Over time, his passion for sailing evolved into a career in nautical tourism. He gained experience sailing 

sailboats, catamarans, and motor yachts, working as a skipper, instructor, and participating in regattas. He holds 

a Yacht Master's license B (500 BT) and is currently training as a national sailing judge.

Skills/Expertise/Languages:

- Yacht Master Category B (500 GT) 

- Basic Safety, STCW VI/1 

- Medical First Aid, STCW VI/4-1 

- Advanced Fire Fighting, STCW VI/3 First Aid & CPR certified

- Security Awareness, STCW VI/6-1 

- ROC / GMDSS, STCW IV/2 

- ECDIS 

- SSI OWD scuba diver 

- PSS free diver 

- Tour leader license  

- Fluent in English, Italian and conversational Spanish and German

Personal Interests:

In addition to sailing, he enjoys yoga, scuba diving, and hiking or cycling in the mountains, always seeking new 

ways to stay connected with nature.

Yacht Captain
Janko Ivaniš



Name: Marta Maškarin 

Position: Yacht Stewardess

Biography:

Marta grew up in Croatia, where she developed a deep love for the sea. With seven years of experience in 

tourism and hospitality, she provides attentive, high-quality service focused on guest comfort. She discovered 

sailing during university and quickly made it her way of life. With a background in rhythmic gymnastics, she is 

disciplined, organized, and elegant in her work. Her goal is to ensure guests enjoy a peaceful, memorable 

stay, sharing the beauty of the Croatian coast and o�ering gentle morning stretching or light Pilates on deck to 

start the day relaxed.

Skills/Expertise/Languages:

Holder of a Boat Leader Category C license (authorized up to 30 GT).

- Completed the "Adria Libar Luxury Yacht Crew Training" for hostesses, covering navigation, guest service, 

and basic maritime skills.

- Trained in Pilates at the Faculty of Kinesiology, she leads gentle morning Pilates and mobility sessions 

designed for the peaceful atmosphere of the sea.

- Fluent in Croatian (Native), English (Advanced), German (Intermediate).

- Trained in the "Heureka" School of Public Speaking, mastering e�ective verbal and non-verbal communica-

tion.

Personal Interests:

When she’s not on board, she focuses on her studies and works as a rhythmic gymnastics demonstrator. She 

stays active in the sailing community by helping teach student lessons in Murter. She is passionate about 

dance, Pilates, and occasional strength training, and enjoys volunteering and giving back. In her free time, she 

loves hiking, long walks, and spending time with family and friends, as well as exploring historic churches 

along the Adriatic coast and sharing her love for Croatia’s beauty and culture.

Yacht Stewardess
Marka Maškarin



Name: Zdravko Stubičar

Position: Yacht Chef

Biography:

Zdravko started his career as a certified chef some 30 years ago in Slovenia, where he was born. He gained his 

experience working in large kitchen systems within Slovenia’s most prominent hotel resorts and restaurants, 

specializing international menu sets as well as creating typical local cuisine menus, as part of Slovenia’s expert 

team within the project Culinarica Slovenica. Throughout his career, Zdravko had the opportunity to specialize 

pizza making techniques while his expertise with menus for food intolerant or allergic clients was gained through 

his work in kindergartens and schools for kids with special needs. Last 15 summers Zdravko spent cooking 

onboard the charter and private yachts, holding the position of the yacht chef. Sailing the Mediterranean from 

Croatia and Italy, through Greece and Turkey to French Riviera and Morocco on his numerous trips he was busy 

not only cooking for clients but exploring local traditional food concepts which he uses in his culinary routines 

daily. When on land, Zdravko spends time as a free-lance chef, preparing catering menus for various events and 

private celebrations. In addition, Zdravko’s creativity comes to the surface as he spends his free moments bring-

ing new life to the old and abandoned homes and cottages in Croatian and Slovenian countryside, refurbishing 

and re-designing them – both as a hobby and part-time job.

Skills/Expertise/Languages:

- Creative in adapting menus to guests’ preferences and tastes

- Reliable in creating delicious menus in line with special dietary needs such as intolerances and / or allergies

- Provision planning and economics

- Fluent in Slovenian /Croatian, basic English and German

Personal Interests:

- Traditional cuisine

- Various handicrafts

- Turning old into the new (refurbishing and interior design)

Yacht Chef
Zdravko Stubičar
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SAMPLE YACHT MENU

________________________________________

Breakfast

• Fresh Egg Breakfasts

• Omelette with seasonal vegetables, herbs, and cheese

• Fried eggs with fresh tomatoes, salad, and toasted bread

• Scrambled eggs with cheese, herbs, and seasonal vegetables

• Toasts & Warm Breakfast Plates

• Avocado toast with tomatoes, olive oil, lemon, and herbs

• Savory French toast with cheese and mustard

• Mediterranean breakfast plate with eggs, local cheese, vegetables, olives, and fresh bread

• Light Breakfast Options

• Croissants with butter, jam, honey, and co�ee

• Yogurt with nuts, seeds, seasonal fruit, and honey

• Cereals, granola, and milk or yogurt

• Fresh orange, apple, or pineapple juice

Starters & Small Plates

• Burrata with Tomatoes & Basil

• Creamy burrata served with fresh tomatoes, basil, olive oil, sea salt, and toasted bread.

• Mediterranean Bruschetta Selection

• Toasted bread with tomato and basil, roasted peppers, olive tapenade, cheese, or seasonal toppings.

• Octopus Salad

• Tender octopus with potatoes, red onion, parsley, olive oil, lemon, and Mediterranean herbs.

• Hummus & Fresh Vegetable Plate

• Homemade hummus with fresh vegetables, seeds, olive oil, herbs, and warm bread or crackers.

• Croatian Cheese & Charcuterie Board

• Local cheese, cured meats, olives, spreads, fresh vegetables, and bread.

• Mussels Buzara Style

• Fresh mussels cooked with garlic, olive oil, white wine, parsley, and breadcrumbs.
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Main Courses

Grilled Tuna Steak

Grilled tuna served with quinoa, grilled vegetables, lemon, olive oil, and fresh herbs.

Adriatic Sea Bass

Fresh sea bass served with roasted potatoes or millet, seasonal vegetables, garlic, lemon, and Mediter-

ranean herbs.

Grilled Swordfish

Swordfish steak served with red or black rice, grilled vegetables, olive oil, and citrus-herb dressing.

Octopus with Potato Purée

Tender octopus served with creamy potato purée, olive oil, garlic, parsley, and seasonal salad.

Grilled Squid

Fresh squid served with roasted sweet potatoes, grilled vegetables, olive oil, garlic, and lemon.

Lobster Pasta or Grilled Lobster

Lobster prepared simply with pasta and salsa, or grilled with olive oil, garlic, herbs, and seasonal vegeta-

bles. Available on request and depending on supply.

Mussels with Pasta or Salsa

Fresh mussels served with pasta in tomato salsa, garlic, olive oil, parsley, and a light white wine sauce.

Beef Steak

Grilled beef steak served with potato purée, grilled vegetables, herb butter, or a simple sauce.

Rump Steak

Rump steak served with roasted sweet potatoes, seasonal salad, and grilled vegetables.

Mushroom & Cheese Risotto

Creamy risotto with mushrooms, cheese, herbs, and olive oil.

Ćevapi in Somun

Traditional Balkan-style grilled meat served in warm somun bread with kajmak, ajvar, onion, and fresh 

salad.

Gregada

Traditional Dalmatian fish stew with white fish, potatoes, onion, garlic, olive oil, parsley, and white wine.

Side Dishes

• Quinoa with herbs and olive oil

• Black or red rice

• Fresh gnocchi

• Millet with herbs or sa�ron

• Potato purée

• Roasted sweet potatoes

• Pasta with salsa

• Grilled seasonal vegetables

• Fresh Mediterranean salad



Desserts

Grilled Plums with Greek Yogurt

Warm grilled plums served with Greek yogurt, honey, nuts, and cinnamon.

Chocolate & Nut Mousse

Rich chocolate mousse with nuts, cream, and seasonal fruit.

Greek Yogurt with Honey & Nuts

Greek yogurt with honey, walnuts or almonds, cinnamon, and fruit.

Grilled Peaches or Figs

Seasonal grilled fruit served with yogurt, honey, nuts, or dark chocolate.

Simple Fruit & Chocolate Plate

Seasonal fruit served with dark chocolate, nuts, and light sweet additions.

________________________________________

Sample Day on Board

Breakfast

Omelette with seasonal vegetables and cheese, avocado toast with tomatoes, croissants, yogurt, fruit, 

and fresh juice.

Starter

Burrata with tomatoes, basil, olive oil, and toasted bread.

Lunch

Grilled sea bass with millet, grilled vegetables, lemon, olive oil, and fresh herbs.

Dinner

Beef steak with potato purée, grilled vegetables, seasonal salad, and simple herb sauce.

Dessert

Grilled plums with Greek yogurt, honey, nuts, and cinnamon.C
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This is a sample menu. All dishes can be adjusted according to guest preferences, allergies, dietary needs, budget, route, and seasonal availability.
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WELCOME 
ON BOARD!

experience the true freedom...

Opal: Where Five Luxurious Cabins 
  Meet Adventure and Style


