
Fountaine-Pajot Queensland 55 MY 
Unique Luxury Motor Catamaran

.55ft/17 m long 25ft / 8m large
 .Catamaran with powerful, economical and silent engines (2x 670hp Volvo D11)
- Large living room and dining room
- Flybridge +/-430sqft / 40 m²
- Front-deck sunbathing, +/- 320sqft / 30 m²
- Shaded rear-deck, +/- 235sqft / 22 m²
- Interior surface with cabins, +/- 1025sqft / 95 m².2 cabins (double bed, with bathroom, shower and private toilet, per cabin).2 cabins (2 single beds, with bathroom,  shower and private toilet, per cabin).2 crew berths (+1) at the forepeak, with bathroom, WC, shower .Home theater + WiFi.Air-co, VMC and heating in every cabin.Laundry machine + laundry dryer + dish washer   .1 tender boat, equipped with a 30HP / ch motor.Water skiing + buoy + 2 sea canoe + scuba masks snorkel +  flippers + paddle board.Speargun + big-game fishing equipment.BBQ 



Included in the price.Welcome on board with champagne.Breakfast, light lunch and soft drinks.Our own skipper and hostess.Bed linen and towels.Corfu airport shuttle / Gouvia marina / airport).Breakfast, light lunch and soft drinks

Fixed costs.Allowance (30% of charter price)  for shipping costs (Advance. Provision. 
    Allowance.A.P.A.) Full of fuel catamaran engines + tender motor and water, 
 
    at the end of navigation..Cleaning: 450 € / week

Optional.Tip Captain and Hostess: between 5% and 15% according to appreciation of the service .Gastronomic evening. Extra team - Chef and assistant on board. .Child safety net: 500 €

8 people maximum / week
Check In Saturday at the earliest 5h pm. Check out Saturday at the latest 10h am.
For security reasons, the yacht is non-smoking





Price list season 2021/2022 Actium4

May & October.max. 8 people + skipper and hostess : breakfast and light lunch = 16.500 € / week

 June and September. max. 8 people + skipper and hostess : breakfast and light lunch = 19.500 € / week

July and August.max. 8 people + skipper and 1 hostess : breakfast and light lunch = 26.200 €/ week

 10% discount for the additional weeks.

Book now and get 25% discount till March.



Menu suggestions (full service)

Breakfast: * Is included in basic price
-Greek or continental

Light lunch: ** Is included in basic price
- Croque monsieur
- Empanadas
- Avocado stuffed with seafood
- Pasta salad with homemade pesto
- Tuna ceviche
- Hamburger

Gastronomic evening dinner
7 days / 8 passengers + 3 crew members : +/- 2500 € + Chef on board. : 1050€

Starter
- Grilled halloumi
- Stuffed eggplant
- Tart with confi of vegetables
- Slice of meat loaf and salad
- Tandoori souvlaki
- Quiche
- Spring roll with smoked salmon

Main course
- Caramelized roast pork, vegetable wok and Asian pasta
- Grilled tuna, Greek caper sauce, lentils with olives.
- Roasted lamb, stuffed zucchini flowers, sautéed potatoes
- Mediterranean stuffed peppers, tian of local vegetables, fresh feta pancake
- Pasta with lobsters and confit of tomatoes and fennel
- Fisherman’s couscous
- Monkfish, (or similar), in Armorican Greek style, vegetable sauce, fresh pasta

Dessert
- Homemade ice cream
- Caramelized apple pies
- Seasonal semi-warm fruit salad on biscuit, egg cream and local fresh ricotta
- Chocolate mousse
- Pear poached in siro with vanilla and biscuit
- Banana flambé, chocolate sauce
- Orange and kumquat salad, spices and honey  



- Each evening includes a meal, aperitif, starter, main course, dessert, local wine, fruit,     	
   one local alcool after diner (rakomelo, tsipouro etc.) 
- The price offered is subject to change according to the customer’s preferences.
- A questionnaire will be sent out to the clients upon confirmation, in order to note any 	
  allergies or substances to avoid upon the meal’s preparations. All meals are cooked by  	
  the yacht’s rooster chef using healthy, fresh products supplied by local markets.
- Sunset from your private table is included in the price.



Captain
Our highly seasoned and experienced skipper offers a lot more to clients than just 
navigation. He is happy to share their local insight into all the hidden gem of places, 
personalise itineraries  to ensure every guest’s interest is catered for and the group 
has the best possible time. Our skipper is highly trusted, discreet and very personable. 
Nothing will be the issue for your skipper, who is passionate to deliver the utmost 
experience to clients. 

Hostess
Our hostess will look after the guests, prepare light meals and serve the guests on-
board during the charter. Discreet, professional and experiences in charters, she will 
ensure the guests are truly taken care of and can simply sit back and enjoy! 

Chef
Your very own personal chef will create amazing culinary experiences using fresh 
local produce and only the best ingredients. You can truly indulge your senses with 
all the meal preparation is taken care of to the highest standard. You can discuss your 
dietary requirements and taste preferences in advance with the menu tailor-made to 
your group.



“Here are our pool and gardens”



The navigation is done in the archipelago of the Ionian Islands. 
These are famous for the splendor of their green landscapes. The sea is crystal clear.
Enjoy water skiing, diving, fishing, canoeing or just relaxing ...

CORFOU-GRECE



The Queensland MY55 is a stunning power catamaran that offers powerful 
performance, achieving excellent speeds with very modest fuel consumption. 
Her living areas are voluminous, including a generous saloon, expansive cockpit, 
plus a large and luxurious flybridge, perfectly to relax, sunbathe and admire the 
magnificent views. The MY55 accommodates up to 8 guests in her 4 cabins with 
en-suite facilities. This power catamaran is the ideal vessel for a weekly cruise in 
Corfu, while enjoying utmost comfort on board, chilling with a glass of wine and 
dining alfresco on the aft deck with friends and family. A professional crew of 2 will 
take the utmost care of the guests to ensure a truly memorable holiday in Greece. 
Upon request a private chef can be arranged for an ultimate gourmet experience. 


