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"Our family had a truly‘fa ntajs;}é‘*éx@rignﬁe aboard S‘;QIOr‘T{Eak:.-,.»i:

The boat was impeccably designed and very c%mfo%tﬁ@é’ :

arko, Iris, and Emma made our trip special in eve

and nutritious meal, and providing wondérf.uf-",s"__é_;\'@ e. The

gle) Woulql not have been the same without them. We h@%’

to return aboard Solomar and explore more of beautiful
! 2 Croatia!" ' ity
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SPECIFICATIONS

18.8m

8 Guests

4 Cabins

3 Crew

Built 2025
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LEISURE & WATER TOYS

4.6m Tender
Paddle Boards
Sea Scooters

Snorkle Gear
Water Skis
Wake Board
Fishing Gear
Solomar Offers Rendezvous Diving




MEET THE CREW

Captain Marko, raised on the PeljeSac
peninsula, has sailed since childhood and
brings years of experience both as a
skipper and instructor. Chef Iris, from the
island of Brac, combines culinary skills
with nutrition expertise to craft fresh,
Mediterranean-inspired dishes. Hostess
Ema, is a true people person - always
ready to lend a hand, ensuring everyone
around her feels appreciated,
comfortable, and seen. You're in great
hands with her on board!




"Thank you from the bottom of my heart. This will
be a week to remember, thank you for the endless
activities, like snorkelling, paddle boarding, and
knot tying. Thank you for keeping use so well fed
with delicious seafood and veggies as well as
smoothies and dessert, you are the best crew |
could have asked for"




CROATIAN CATAMARAN

> OLOMAR
SAMPLE MEAL OVERVIEW



CHEF IRIS

Croatian chef Iris brings the Mediterranean lifestyle onboard,
specializing in authentic Dalmatian dishes made with fresh,
local ingredients, often adding a modern twist to traditional
flavours. Iris is committed to continuously learning and
exploring new cuisines, always striving to create a
personalized and exceptional dining experience that makes
every meal a memorable part of the journey.

Iris has presented a breakdown of dishes that can be enjoyed
by guests when chartering SOLOMAR, using her own recipes
and photographs. These are just a flavour of what can be
enjoyed as Iris will create dishes based on guests’ preference
list.

Out of the variety presented here, a selection will be served
each day.



BREAKFAST
OPTIONS

AVOCADO TOAST

EGGS TO ORDER

SHAKSHUKA

OVERNIGHT OATS

PORRIDGE

PROTEIN CHIA PUDDING

SMOOTHIE BOWL

GREEK YOGURT WITH HONEY AND NUTS
COLD CUTS

SMOKED SALMON

FRUIT PLATTER

A SELECTION OF VARIOUS JAMS AND SPREADS
A VARIETY OF CEREALS

FRESHLY BAKED PASTRIES

COFFEE & TEA

FRESH JUICES

A SELECTION OF MILK OPTIONS




APPETIZERS

TUNA CARPACCIO

SEA BASS CARPACCIO

TUNA TARTARE

SHRIMP TARTARE

SEA BREAM CEVICHE
DALMATIAN OCTOPUS SALAD
LOBSTER SALAD

DIFFERENT STYLE BRUSCHETTAS
CHARCUTERIE BOARDS




SOUPS

ZUCCHINI SOUP
PUMPKIN SOUP
CUCUMBER MINT SOUP
SWEET CORN SOUP
GAZPACHO

BEETROOT APPLE SOUP
GARLIC SOUP




PASTA &
« RISOTTONS

HOMEMADE TAGLIATELLE WITH TRUFFLE SAUCE
LINGUINE WITH LOBSTER SAUCE

BLACK INK CUTTLEFISH RISOTTO

MUSHROOM RISOTTO

VEGETABLE RISOTTO

ZRNOVSKI MAKARUNI (TRADITIONAL CROATIAN
HOMEMADE PASTA) WITH SOUS VIDE VEAL CHEEKS




FISH & SEAFOOD

ADRIATIC GRILLED SHRIMP

MONKFISH CHEEK SKEWERS

BAKED SEABREAM WITH VEGETABLES

GRILLED FISH

SEABASS BAKED IN SALT

BAKED OCTOPUS WITH POTATOES

TURBOT IN WINE BUTTER SAUCE

SCALLOPS IN BROWN BUTTER

MUSSELS BUZARA STYLE

VONGOLE BUZARA STYLE

“GREGADA” (FISH STEW WITH POTATOES AND WINE),
“BRUDET” (FISH STEW WITH TOMATOES AND WINE)




MEAT

GRILLED LAMB CHOPS

LAMB CHOPS IN A PISTACHIO CRUST
BRAISED LAMB SHANK

GRILLED STEAKS

BEEF STROGANOFF

BEEF WELLINGTON

“MARRY ME” CHICKEN WITH COUS COUS




« VEGETARIAN

STUFFED BELL PEPPERS

GRILLED VEGETABLE PLATTER

TABBOULEH

FALAFEL WITH HUMMUS AND PITA BREAD

VEGETABLE MOUSSAKA

VEGETABLE LASAGNA

GRILLED HALLOUMI

SOPARNIK (TRADITIONAL SAVORY PASTRY FILLED WITH
SWISS CHARD, GARLIC, AND OLIVE OIL).




DESSERTS

ROZATA (DALMATIAN CREME CARAMEL)
DIFFERENT STYLES CREME BRULEE

PANNA COTTA WITH BERRIES

COFFEE PANNA COTTA

COCONUT PANNA COTTA

MANGO COCONUT SORBET

LIME CHERRY GRANITA

RASPBERRY VANILLA MILLE FEUILLE

APPLE PIE WITH BOURBON VANILLA ICE-CREAM
AFFOGATO







CREW AND SERVICLE

Solomar has three Croatian Crew Members: Marko, Iris and Ema.

While you are onboard , your hosts will cater to your preferences. Feel [ree to ask your crew or
recommendations on excursions, best restaurants, hikes, vineyards to visit... or simply unwind onboard and you
will be looked after.



CAPTAIN MARKO

Marko Zidié's journey commenced in the charming town of Orebic¢, nestled upon the
picturesque PeljeSac peninsula, where his enchantment with the sea blossomed at
the tender age of 10. Enrolling in a sailing school ignited a lifelong love for sailing and
windsurfing, which in turn transformed his childhood to one focused on the sea.

At 18, this passion led Marko to complete Skipper Academy, embarking on a summer
voyage as a charter skipper during his college summer breaks. Upon graduating from
the Faculty of Kinesiology, specialising in Sailing, what began as a seasonal adventure
evolved into a thriving full-time profession. Now, alongside his captaincy, Marko
generously imparts his wisdom as an assistant in university sailing classes. Even in the
off-season, he navigates the waters, participating in regattas to refine his skills and
maintain his deep connection to the sea.

Fluent in both English and Croatian, Marko possesses a keen eye for detail and an
innate ability to attune himself to the desires of his clients, crafting a seamless and
personalized experience for all.




CHEL IRIS

Iris VukuSic is a chef with a deep connection to the sea. Growing up on the island of
Brac, she was surrounded by the Adriatic from an early age. Her grandfather’s ship,
which ran daily cruises along the Croatian coast, allowed her to experience life on the
sea. A life she soon fell in love with.

Iris graduated with a degree in Early Childhood and Preschool Education, but her true
passion has always been in cooking and sailing. With a background in Culinary,
Hospitality and Tourism Management from high school, she soon transitioned her
love for cooking into a job, becoming a chef onboard yachts. In addition to her
culinary expertise, Iris holds a degree from the Faculty of Kinesiology, has completed
a Nutritionist Course and earned the WSET Level 1 Award in Wines, allowing her to
craft dishes that are not only delicious but also mindful of various dietary needs.

Iris brings the Mediterranean lifestyle onboard, specializing in authentic Dalmatian
dishes made with fresh, local ingredients, often adding a modern twist to traditional
flavors. She’s committed to continuously learning and exploring new cuisines, always
striving to create a personalized and exceptional dining experience that makes every
meal a memorable part of the journey.



HOSTLESS EMA

Meet Ema, our warm and attentive hostess! Although she grew up in
Zagreb, far from the coast, Ema has always felt a deep connection to the
sea, spending much of her life by the seaside. With a strong background in
hospitality and Master's degree in Costume Design, she brings both
professionalism and a keen eye for detail to everything she does. Emais a
true people person - always ready to lend a hand, ensuring everyone
around her feels appreciated, comfortable, and seen. You're in great hands
with her on board!
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“Marko, Iris, Emmma you are the BEST! Thanks so much
for such an amazing experience. We will Repeat it
soon. All the best!”

“We |loved the boat, the food, the drinks, the trips and
especially Marko, Iris and Emma! We would love to live
here all year long. Thank you”

“Thank you to Emma, Iris & Marko for such an
unforgettable trip! The best food, drinks, places, visited
& company!! Hope to come back soon. many many
thanks”

‘I had a great time on board Solomar! | joined the trip
with only one day left, but despite that | was able to
enjoy enjoy tons of fun activities like snorkelling,
tubing, and paddle boarding. | found the food to be
delisious and particuly enjoyed the octopus. Now
heading off the boat | am excited to see what else
Croatia holds.”
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“I had a very fun time on this trip. Not only was the food grea't,'but‘ ' ‘ 3
the service was so good, I'felt‘like everything | asked for was : S o
onboard. | really appreciated being able to immerse ourselves in ¥ e 5;_:
the Croatian culture. The sailing was AWESOME. Marko took us =3
out almost every day to go tubing and sorrTeone fell off every tim
This trip was everything | could’ve asked for and more.”

e.




“Thank you for the amazing experience!!

You've showed us beautiful places, lovely reo ||

people and delicious food. | really had the [ J had the best time
best time.” SOPLUE_

lo tiful
vezy people  anx o S Dicicey”

“Many thanks for this fantasic week aboard | 4/

Oc. S fa =
the magical Solomar! Sailing through the P Ee Nag'cal Ty nézs bie heel |
stunning waters of Croatia, from the crystal jz’\ the ‘Sﬁkhm 2 L ar . Sﬁw( mj |
clear bays to the charming coastal towns, €he C‘QJS(LQ’/_ C/&ue £ S of Cfdaﬁ“ﬂ |

every moment was a gift! Thank you to our =&l £ |
gracious hosts for the laughter, the great ' hﬂ-nk You to
stories and the shared adventures. Here's to & dhtep the
mMany more sunsets on the horizon and sails BCS &> - Jkeodt Stoeies apd Ch
full of promise on this boat, that feels like
home! All the best.”
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z/ “Thank you for an unforgettable
v ol nE& = Iaa, fzjﬂn-;/>€"—’-}0/é_ PRNSL /m%%’ b vveek: We enjoyed every minute.
4‘?"’/"7‘ ?@e(},rﬁ///e/ Qleelicoen o 7 oum it Seqoc Beautiful places, bays and nature.

Croatian people are so friendly and

s /
== / cedS
,_@\// w é’ MQJ,‘Q//Q ! happy. Especially our crew. In one

. T ore toarc. - T AMSIME] word, super.”

_ : weeh o\
5;@ tivg. O O~ \mox L Cras ?30( R - Tean\l O : : . .
, R EC AR exedreh - s J “First time on a boat like this for a
e oS Ve i AR S week and it was even better than
6(.{ SY\O\,J'-(\cj GRS O, L (ﬁy\o @Eb\;\\ PR expected! Thank you for showing us
e N\ N ot Sl all the great places to swim, dive,
\SQ-EW %ge)%g\o\k e Yua J / hike & dine. Your hospitality made

3, Q LQJC our week unforgettable. Thank you
| 3(\ Marko, Iris, Nena & Ema!”
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