They come in all shapes, sizes and styles – from
timeless, classic sail yachts to futuristic megayachts,
some resemble oversized floating palaces, others are
nimble and more akin to racing cars; but whatever size,
shape or style they are, they all are touched by luxury,
and all are… super. After all, these are superyachts
we’re talking about, an elite category of boats accessible
to a few and desired by many.
On the following pages, we present a selection of photographs
of some of the most impressive superyachts that ascended to
Phuket for the inaugural edition of the Kata Rocks Superyachts
Rendezvous. This three-day long invitation-only superyacht
gathering rocked the global yachting scene, and gave those who
attended a unique opportunity to experience the superyacht
lifestyle - both on water, aboard one of 15 magnificent vessels
which graced the event, and on land, at Phuket’s famed Kata
Rocks, the world’s first resort with design and ambiance
inspired by a superyacht. Invited guests enjoyed a series of
bespoke activities, glamorous parties and social events that
effortlessly mixed networking and socializing in a relaxed and
luxurious environment.
The 2017 Kata Rocks Superyacht Rendezvous will be held from
8 to 10 December 2017.

Find out more on katarockssuperyachtrendezvous.com
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THE RAREST LUXURY IS LIVING
THE LIFE YOU LOVE

Kata Rocks oﬀers extraordinary experiences for the discerning
traveller with its award-winning superyacht inspired design,
elegant pool villas and signature Thai hospitality.
Fractional ownership from THB 11 Million
Villa ownership from THB 42 Million
Villa rental rates from THB 27,500

100

YACHT

WWW.KATAROCKS.COM

The Peninsula Hong Kong

Kata Rocks

Peach Melba

Barceloneta Seafood Rice

Originally dreamed up in 1892 by chef Georges Auguste Escoffier as a tribute to Australian
soprano Nellie Melba, this classic dessert is revived by chef Yoshiharu Kaji with depth of
flavour, spectacular presentation and a dash of colour. Made with peach compote, almond
mousse and vanilla ice cream, it comes decorated with a yellow light bulb chip and
serving of raspberry sauce in a light bulb shaped container.
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With her Barceloneta Seafood Rice, Chef Laia Pons of Phuket’s Kata Rocks pays homage to the
seafood scene of Barcelona. One look at this dish is enough to take your imagination for a tour of
the city’s fresh markets. All colours of the rainbow are present here with dominant tangerine so
intense, that you can smell it!
Chef Yoshiharu Kaji

Chef Laia Pons
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