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Interior Designer 
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Crew 

 

Guests & Accommodation 

 

Water Sports & Recreation  

 

Communications & Entertainment  

 

Special Features  

 

Charter Yacht Specifications  

56.38m/ 185ft 
 

Delta   

Patrick Dupuis, Joseph Leone and Denio Madera 

13 knots/ 14.5 knots 

Captain + 11 

12 guests in 6 cabins  
Master suite – king bed 
VIP – queen bed 
2 x double cabins – king beds 
2 x double cabins – 2 queen beds in each  
 

12.2m/40ft 2014 Van Dutch tow tender 
4.6m/15ft Jet Castolei tender 
2 x Yamaha VX110 waverunner  
1 x Funair 9.9m x 15m custom slide 
2 x Conquest kayaks 
2 x JP Australia adjustable stand up paddle boards 
2 x Enzo Electric Bikes 
1 x DSLR Pro Toronto DP Edition Drone 
Technogym Excite Xtreme Treadmill 
Technogym Excite Extreme Crosstrainer 
 

VSAT, Wi-Fi, Satcom  
Comprehensive AV systems, Satellite TV/ 4 receivers with HD TVs throughout 
iPod docking stations 
State of the art concierge service on Crestron control throughout the yacht ~ 
"service at your fingertips"  

Extensive  exterior and interior rebuild completed October 2014! 
Please enquire for details. 
“Movie Night Under the Stars” with a giant outdoor screen on the sun deck  
 

All particulars are believed to be correct but cannot  be guaranteed 



 
 
 

 
 
 

Michael has over 25 years of experience creating signature dishes 
in top restaurants, on luxury yachts and for an impressive list of 
private clientele. 
 
Michael has also ventured into the luxury service industry as a 5 
star Butler, working privately for John Cleese and Prince Harry, and 
as a private estate manager in Ireland. 
 
His path to culinary success started at Stephanie’s Restaurant, the 
world renowned establishment in the heart of Melbourne, 
Australia. After completing his four year apprenticeship under the 
famous celebrity chef Stephanie Alexander, Michael moved to 
London where a highlight was working at the River Café under the 
Chef Richard Roger, where Jamie Oliver later started his career.  
Michael has also worked at one of London’s favorite restaurants, 
Harvey Nichols and has loved every experience in his illustrious 
career! 
 
Michael loves turning fresh ingredients and natural flavors into 
delectable fare and has enjoyed many memorable years, 
creating exquisite dishes for the King of Spain on his private yacht. 
 
 

Michael enjoys the Italian approach to food “keeping things 
simple, keeping them fresh”. 
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