
SPUTNIK 
•  2016	–	62FT	–		Day	:	15	–	Overnight	:	4	(+2	kids)	



•  Length: 62 FT 

•  Year: 2016 

•  Cabins:  2 (2 double) – Convertible saloon into bed for kids 

•  Crew:  2 

•  Guest: 15 days / 4 +2 overnight 

•  Cruising speed: 16 knots 

•  Water toys : Floating mat – noodles  

•  Other: Outdoor Cinema / Swimming Platform 

•  Tender: Yes 

•  4H: 50,000 HKD 

•  8H: 58,000 HKD 

•  24h: 110,000 HKD 

•  1 night / 2 full days: 130,000 HKD 

•  Extra charge Sai Kung & Tai Long Wan: 5,000 HKD	



SPUTNIK is one of the most successful motor yacht 
available for charter in Kong. 

Offering comfort & space she is perfect for day or 
overnight escape.  

The salon’s large windows provide rays of natural 
sunlight, creating a bright and airy atmosphere that 
enhances the feeling of spaciousness. 

A very spacious flybridge than can welcome more 
than 12 guests. 

Fully equipped with BBQ, TV, airconditionning and 
Bose sound syteme.  

The highlight of SPUTNIK is her amazing outdoor 
cinema – perfect for cosy evening with the family. 

Her dedicated & professional crew will take care of all 
your needs. 



After	deck	lounge	&	dining	aera	



Afterdeck	–	dining	aera	and	lounge	



Bow	



Bow	



Flybridge	–	Dining	aera	



Flybridge	lounge	aera	



Flybridge	BBQ	aera	



Main	saloon	&	dining	aera	



Master	Cabin	



Guest	Cabin	



Fully	equipped	galley	



SPUTNIK is the only yacht for charter in Hong Kong offering an 
outdoor cinema.  
Watch your favorite movie while enjoying a delicious drink and some 
popcorns for a cosy & chill evening. 

OUTDOOR 
CINEMA 





BBQ Menu (800 HKD / person) + 2500 HKD Chef  
(Over 10 pax: sous chef to add + 1500 HKD)	

	
Sharing Starters (6-8 pax: 2 choices / 9-15 pax: 3 choices)	
Knife sliced lemongrass Polmard beef tartare with cherry tomatoes and arugula	
Sourdough Bruschetta with cherry tomatoes and Burrata Cheese	
Grapefruit and prawn salad and rice noodles with peanut dressing	
Greek salad with feta AOP, Kalamata olives and fresh pomegranate	
Italian and French Cold cuts platter	
Curcuma cauliflower with mint tahini sauce 	
Raw veggies platter with dips (Hummus, tzatziki, eggplant caviar) and pita bread	
Fillet of beef with salsa verde, asparagus and sourdough toast (+60 HKD/pax)	
Homemade gravlax salmon platter served with blinis and gravlax sauce	
	
Main (6-8 pax: 3 choices / 9-15: 4 choices)	
Tenderloin beef (marinated with rosemary and garlic) served with chimichurri sauce (+100 HKD/pax)	
Black Angus Beef Ribeye (+150 HKD/pax - Minimum 10 pax)	
Thai Style lemongrass pork Belly	
Tiger Prawns skewers (+100 HKD/pax)	
Roasted provencal style chicken thighs, served with wild mushroom sauce 	
Whole roast Sea bass with lemon dill sauce (Minimum 10 pax)	
	
Sides (6-8 pax: 2 choices / 9-15 pax: 3 choices)	
Creamy Mashed Potatoes	
Dauphinois Gratin 	
Spiced Asian greens with cauliflower coconut and miso butter	
Vegetarian Fried Rice 	
Penne pasta with fresh tomato sauce, fior di latte mozzarella and fresh Basil	
Carbonara pasta	
Udon with vegetables, sesame and dark sauce 	
Ratatouille 	
Gnocchi with wild mushrooms, peas, rocket and parmesan	
	
Sharing Desserts (6-8 pax: 2 choices / 9-15: 3 choices)	
Apple Crumble 	
Red fruit Crumble	
Fruit salad	
Exotic fruit platter	
Cheese platter with grapes and nuts	
Assortiment of Macarons, Financiers and mini brownies	
Red fruits Pavlova 	
French Strawberry Birthday Cake (+60 HKD/pax)	
Vanilla Chou Saint Honoré (+60 HKD/pax) 	

DAY CHARTER MENU SAMPLE	



OVERNIGHT CHARTER MENU SAMPLE	
DAY ONE 
WELCOME DRINKS 
Kombucha or Fresh Lemonade  
 
LUNCH 
Sharing starters: 
- Big Italian Burratas with cherry tomatoes, homemade pesto and garlic bread 
- Mezze selection with pita bread, roasted bell peppers and Feta stuffed mini bell peppers 
 
Main course to share:  
- Sea Bass ceviche with grapefruit lime and coriander 
- Green vegetarian / chicken ThaI curry with rice and veggies 
- Pasta salad 
 
Desert:  
- Raspberries and lemon cheesecake in glass jars 
- Tiramisu 
 
AFTERNOON SNACK 
- Mini sandwich / Fruits plater  
 
APERO 
- Cold cut & veggie plater  
- Cider, Fresh Lemonade or Chandon Garden Spritz cocktail 
 
DINER 
Sharing starters: 
- Truffled beef carpaccio with shallots and capers 
- Bellota ham toast with spanish Gazpacho 
- Greek salad with kalamata olives and Feta AOP 
 
Main course to share:  
- Burgundy beef served with mashed potatoes 
- Roasted Lobster tail with garlic and parsley butter 
 
Desert:  
- Crème brûlée with almond madeleine 
 
 
 
	

DAY TWO 
 
BREAKFAST 
- Mini Pastries (croissant & pain au 
chocolat) – Mini Jam 
- Fruit plater 
- Fresh juice 
- Eggs - bread	

PRICE 
 

3,000	HKD	/	adult	
1,500	HKD/	kids	

	
Chef:	4,000HKD	




