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Dining in stunning settings is one of the greatest pleasures 
of your cruise. 8 top chefs reveal their signature dishes and 
their best stories behind their charter experience. 

CHEFS’ STORIES
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Valentina Argyropoulou 
Chef of O’MATHILDE 

Tell us the strangest client request you’ve 
ever had. 
I remember a person who couldn’t consume dairy 
(milk, eggs, butter), sugar, nuts, olive oil, and more. 
He asked me to bake him a cake without using any of 
these ingredients. Keep in mind that sugar, eggs, and 
butter are normally key for a successful cake, so I had 
to use all of my imagination to prepare something 
delicious for him. And I did! It was hard, but he left 
completely satisfied.

Tell us the funniest moment you have 
experienced with a client.
Every charter is unique but I love it when there are 
kids on board. One time, a kid came in the kitchen 
to take me to the back of the boat and show me a 
huge fish. When we arrived, it turns out there was 
no fish, the little kid and his friends just wanted to 
throw me in the sea for fun! I went along with it 
and had a nice break!

What is the most inspiring 
aspect of your job?
I love meeting people from all over the world. There 
are many differences between us and at the same 
time, so many things we have in common! Food 
brings people together, and for me, it’s a blessing 
to be able to present a piece of our own culture on 
a plate. You give the customer the opportunity to 
feel the Greek hospitality and culture, while creating 
memories through food. It’s an excellent challenge. 

What’s your speciality dish? 
One of the most distinctive dishes that was included 
in almost all of my menus this year was the chocolate 
sphere. A whole chocolate ball filled with Swiss 
Caramélia, 36% Valrhona chocolate mousse, black-
currants, blueberries and raspberries, on a hazelnut 
crumble. The chocolate ball melted in front of the 
customers when I topped it with hot butterscotch 
caramel. It was a special dish!

Food brings people together, and for 
me, it’s a blessing to be able to present 

a piece of our own culture on a plate.“
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Kostis Kampas 
Chef of O’CEANOS 
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Tell us the funniest moment you have 
experienced with a client.

It has to be the moment when the guests were 
disembarking and one of them literally lifted 

me up to take me with them.

“What is good on our plate should also be 
good for our planet.” 

Do you agree?
Definitely. Personally, I prefer BIO, seasonal, 

pesticide-free products. We are all part of this 
planet and each one of us can do a little 

something to protect our “home”.

What is the most inspiring aspect 
of your job?

The sea, as cliché as that may sound! Guests can 
also be very inspiring. It’s amazing how many 
kinds of people with different nutrition habits 

you come across in this job. Their smiley, satisfied 
faces after a meal is a great inspiration for me. 

What’s your speciality dish? 
Slow-cooked lamb leg with orange fennel, 

but don’t let me get out of the kitchen before 
you’ve also tried my french fries 

and grilled octopus!

We are all part of this planet and each 
one of us can do a little something 
to protect our “home”.“
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Konstantinos Markakis
Chef of O’RION  

Tell us the strangest client request 
you’ve ever had.

On the second day of a 15-day charter, the clients asked 
me to travel with them to a different country each day, 

for my food. So we did it, we took M/Y O’Rion on an 
amazing gastronomy trip to Italy, Spain, China, Mexico, 

France, Lebanon, Asia, etc. 

Tell us the funniest moment you have 
experienced with a client.

We have a lot of funny moments. One time, this amazing 
family wanted to play a joke on me, asking me to pre-

pare soup on a day with an extremely rough sea. I tried 
explaining why making soup on such weather conditions 

was not a good idea, but they kept insisting until they told 
me it was a joke and we all just started laughing. 

What is the most inspiring aspect 
of your job?

Every day in yachting is different, so I get inspiration 
from the different places we visit, as well as our 

great clients.

Every day in yachting is different, 
so I get inspiration from the different 
places we visit.“
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Constantina Divoli
Chef of SOURAYA

Tell us the strangest client request 
you’ve ever had. 

One of the guests asked for a vegan & gluten free 
menu, in fact he insisted on me cooking around these 
guidelines. That night while on a BBQ prepared for all 
the guests, he was enjoying a huge plate of short ribs!

Tell us the funniest moment 
you have experienced with a client.

Trying to hide from guests who wanted to throw 
me in the sea!

“What is good on our plate should also 
be good for our planet.” Do you agree?

Definitely. What we eat projects our lifestyle, and for me, 
balance is the key. There is no need for extremes, 

as they can only lead to obsessions. 

What is the most inspiring 
aspect of your job?

I love the fact that through this job I evolve as a human 
being, by changing habits and adopting new ones as a 

source of inspiration. Challenges are an everyday 
activity! Yet, there is this romantic aspect that is 

incomparable! As a chef on board I give my soul to every 
new idea I have in order to touch the souls of my guests. 

It’s all about the feelings and memories you create. 

I love the fact that through this job 
I evolve as a human being.“
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Yannis Papageorgiou
Chef of SOLE DI MARE

Tell us the funniest moment you have 
experienced with a client.

While discussing with a guest the menu planning, he 
suddenly disappeared and came back after a while. This 

was repeated 2-3 times and I realized the client was 
playing a peek-a-boo!

What is the most inspiring 
trait of your job?

The use of local and fresh products. Being creative with 
simple ingredients that produce a delicious dish. 

Name us your Speciality dish.
Fava ice cream with octopus and powder nuts.

Being creative with simple ingredients 
that produce a delicious dish.“



7   Atalanta Golden Yachts

Konstantinos Vlantikas
Chef of CELIA  

Name us your speciality dish.
Every dish is something special! My style of cooking is a 
constant work in progress. I am always happy to adapt 

and change at a moment’s notice and always want to go 
the extra mile to please the people I cook for.

What is the most inspiring 
trait of your job?

Fresh ingredients, the sea and places I could go within 
my career, so taking on this role is right in line 

with why I do what I do!

“What is good on our plate should also be good 
for our planet.” Do you agree?

As a chef, I think about this a lot. Man is harming the 
planet to benefit from other things. The term “food 

chain” refers to the sequence of events in an ecosystem, 
where one organism eats another and then is eaten by 

another organism. And now more than ever, it is critical 
to recognize that food is as important as any other issue 

we are facing, one that is vitally connected to our lives, 
and we need to start giving it the attention it deserves!

Every dish is something special! My 
style of cooking is a constant work in 
progress. “
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Stergios Karantzias
Chef of SUNCOCO  

Funniest moment.
 A group of American clients really enjoyed listening to 
Greek music. After a feast they had onboard,  they all 

started dancing and singing (with their own lyrics!) Greek 
traditional songs. The scene was hilarious! 

 
Strangest request.

 Sweet pancakes with chocolate spread topped with 
shredded mozzarella! At first I was hesitant, however 

I managed to do it and he really enjoyed it!

Inspiring Trait.
Every chef’s inspiration is the ability to create something 

that will be enjoyed by his guests. Working on a 
yacht has certain unique challenges, but it’s 

adventurous and exciting. 

Speciality dish.
Favourite ingredients: fish, oysters and shellfish. 

Whatever you combine with these ingredients results 
in a lovely and refreshing plate. Lately, I love making 
grouper fish with Jerusalem artichokes, grilled onion 

and a shot of ‘Bloody Mary’. This combination pleasantly 
surprises the taste buds in your mouth.

 
What is good for our plate 

is good for our planet. 
I strongly agree with that idea and I believe as chefs, 

we must be conscious and responsible 
with our use of nature’s products.

Working on a yacht has certain unique 
challenges, but it’s adventurous and 
exciting. “
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Sofia Varvekaki
Chef of ACIONNA  

Tell us the strangest request 
you ever had by a client.
  Sushi request at 04:00 am.

Tell us the funniest moment you have 
experienced with a client.

  In the preference list - do you cook something other 
than pasta?

“What is good on our plate should also be good 
for our planet.” Do you agree?

 Absolutely! It is one of my personal mottos. 

What is the most inspiring 
trait of your job?
Cooking by the sea!

Name us your speciality dish.
 Stuffed kalamari with shrimps and peppers 

in extra virgin olive oil!
 Osobuco in Madeira sauce with carrot puree!

Cooking by the sea!“


