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Founders Bar, Deck 4, Midship
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Oceania Sonata is certain to
strike a chord with a distinctive
blend of grand spaces that
inspire celebration and the
tranquil oases that invite repose.

Oceania Sonata is the latest reflection of
the intimate, luxurious experience Oceania
Cruises is renowned for. Striking a bold
tone with her firstimpressions, Oceania
Sonata's exquisite interiors unfold with a
beguiling array of grand and intimate
public spaces. There's an effervescence to
the moment you first step into her soaring
grand atrium, which is anchored by a
glittering golden clef.

Oceania Sonata's public rooms radiate
luxury and comfort, instantly inviting
exploration and relaxation. Just steps
away from the lobby and adjacent to

the Library, the Founders Bar beckons
you. A tranquil and gracious living room
by day, it's the perfect place to relax and
while away the afternoon or socialise with
newfound friends. In the evening, the
Founders Bar is the chic hotspot where
one goes to be noticed. Where else could
you order ready-made Negronis that come
straight from a wooden barrel, imparting
an oaky undertone that whispers of old-
world secrets? Vapour-filled bubbles with
aromatic flavours are infused in cocktails,
bringing a unique twist to both classic
and contemporary concoctions. Aged
bourbons with hints of caramel and vanilla
and grassy, spicy ryes have been hand-
selected from the most distinguished
distilleries. Or settle into a snug armchair
and watch your cocktail of choice be
prepared tableside.
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MARTINIS

Our hallmark cocktail lounge, Martinis is
far more than a place to sip a signature
cocktail - although its namesake libation
alone is reason enough to spend some
time here. Martinis is a glamorous
destination that welcomes guests to a
warm, inviting setting amidst walls of
shimmering glass and plush furnishings.

The classic elegance of Martinisis a i S e G- e

symphony of timeless allure and is a
brilliant reflection of exquisite design. With
an air of both sophistication and ease, this
space provides the perfect backdrop for
extraordinary evenings. Simply gather with
friends in your favourite alcove and let the
memories be made.

Deck 5, Midship

Martinis

Grand Lounge

GRAND LOUNGE

The curvaceous and sinewy Grand Lounge
plays with shape and form to create visual
elements that are striking even as they

are understated. The colour palette is an
ode to metals and minerals with shades of
bronze, onyx and alabaster, lending both
balance and interest. The resulting space
evokes exclusivity - the feel of a luxurious
private club - inviting guests to relax

and enjoy an aperitif before dinner or a
nightcap before retiring as they relive the
day's adventures with fellow explorers.

Deck 5, Midship
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HORIZONS

The most distinctive feature of aptly
named Horizons is the lounge’s dramatic
floor-to-ceiling windows, offering 180
degrees of stunning vistas. This space
celebrates the journey by providing

a unique perspective on the alluring
destinations that await ashore and the seas
that carry you to what lies ahead.

To ensure that you can fully appreciate
these sweeping panoramas, Horizons is
appointed with comfortable residential
furnishings in soothing tones that create
a sense of home, even as the view assures
you that you are far from it.

Deck 12, Forward
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Oceania Sonata is the latest reflection of the intimate,
luxurious experience Oceania Cruises is renowned for,
with a distinctive blend of grand spaces that inspire
celebration and tranquil oases that invite repose.
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Waves Bar

POOL DECK & WAVES BAR

The Pool Deck reflects the beauty of

the surrounding sea. Taking its cue

from natural environments that inspire
tranquillity, the design brings together
organic textures and calming tones to
create an idyllic onboard escape that
connects you to the sea. Relax in the
luxury of a shaded cabana and admire the
stunning vistas, or lounge by the poolside
Waves Bar, imbibing in a tall, cool libation.

Deck 12, Midship

Pool Deck
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«Spa Terrace

AQUAMAR® SPA & TERRACE

With sweeping views aft over the ship's
shimmering wake, this lavish facility
provides dramatic, breathtaking vistas.
Replete with plush loungers, plunge
pools and whirlpool spas, the exclusive
Spa Terrace is an oasis like none you've
ever experienced.

The inner sanctum of the Aquamar Spa
itself features rejuvenating treatment
areas, a state-of-the-art fitness centre
and a spacious salon - all dedicated to
your personal wellness journey.

Deck 14, Aft
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Sonata Lounge Bar, Deck 4, Forward

Legendary French author Marcel
Proust once opined, “The real
voyage of discovery consists not in
secking new landscapes, but in
having new eyes.”

From the amusing to the cerebral,

our enrichment activities provide the
widest choice of experiences. Learn

from celebrated Guest Speakers how
French Impressionists forever changed
the world of art. Discern the nuances of
Champagne makers’ techniques with a
special tasting. Discover the depths of
your knowledge with trivia tournaments
or flirt with Mensa membership through
challenging quizzes. Understand the vast
epicurean history of entire regions with
the acclaimed Chef Instructors in The
Culinary Center and Chef’s Studio. Feel
the creative vibe of the Artist Loft, master
digital photography and social media

in LYNC Digital Center or embrace the
individuality of newfound friends.

Oceania Cruises doesn't just serve

The Finest Cuisine at Sea® — we now

offer a mixology series to match that
introduces new concepts, cocktails and
experiences throughout the ship. Choose
encompassing amusements ranging
from lively libations at the Bubbly Bar or
Ultimate Bloody Mary Bar to flavourful
and refreshing zero-proof cocktails. An
impressive selection of new premium
spirits, unique curated pairing menus and
a bountiful cellar of low- and no-sugar
wines inspire a deeper appreciation for
the finer things in life. Rediscover the art
of the cocktail among newfound friends
and cherish a time-honoured shipboard
tradition that takes on an exciting
fashionable flair.

CONTACT YOUR TRAVEL ADVISOR TODAY | 11



THE CULINARY CENTER

This may be the most inspiring
classroom you've ever set foot in.

The Culinary Center feels like a lavish
entertainment kitchen where a fabulous
dinner party might break out at any
moment. Thanks to the passion and
enthusiasm of your Chef Instructors,
each class does feel like a party. Our
Master Chefs demonstrate techniques
and lead you step by step through the
preparation of recipes that reflect the
culinary traditions and innovations of
the destinations where we sail.

Deck 12, Forward

The Culinary Center feels like a lavish
entertainment kitchen where a fabulous dinner
party might break out at any moment.
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CHEF’'S STUDIO

Every meal tells a story and every chefis

a storyteller. In this unique studio, study
their secrets and taste their triumphs.
Discover the distinct traits of the world's
spices and how to assemble the perfect
spice pantry. Learn how the Silk Road

and the Age of Exploration helped foods
travel the globe, influencing cultures and
sparking conflicts. Behind every dish is a
complex narrative. What story will you tell?

Deck 12, Forward

LIBRARY

Guests often state that the library is their
favourite spot to relax on board our ships,
so special care was taken to ensure that
Oceania Sonata's Library inspires quietude
and respite. Located within the social

hub of the ship, it's the perfect place to
curl up with a best-selling novel, peruse

a guidebook or simply indulge in the
pleasure of watching the passing vistas
through dramatic floor-to-ceiling windows.

Deck 4, Midship
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From hors d'oeuvre to entrée
and from floor to chandelier, the
experience of The Finest Cuisine
at Sea® has been reimagined
through a bold new creative lens.

Our cuisine reigns supreme for being
extraordinarily inventive, wonderfully fresh
and spectacularly diverse. It is, without
exaggeration, “the finest cuisine at sea,”

a bold statement, unless the inspiration
behind it is the storied Master Chef
Jacques Pépin, our founding Executive
Culinary Director. Our cuisine is so
provocatively flavourful that it stirs the
palate as never before.

Immensely gifted and highly innovative,
our chefs work their considerable

magic in Oceania Sonata's distinctive
restaurants. Cuisines vary enormously
and include inspired French creations in
Jacques, contemporary Asian classics in
Red Ginger, Toscana's authentic Italian,
Polo Grill's steakhouse fare, Continental
cuisine in The Grand Dining Room, and
made-to-order breakfast, lunch and
dinner favourites in the Terrace Café. Our
restaurants are all open-seating, freeing
you to dine wherever, whenever and with
whomever you wish. Of course, there are
no additional charges for dining in any of
our speciality restaurants.

Oceania Sonata has a generous
complement of staff consisting of one chef
for every eight guests, which means our
chefs can meticulously prepare dishes to
your specific desires, as they are cooking
for fewer guests. Service is equally
indulgent, as the staff can wholly devote
themselves to catering to every request
and even anticipate those not yet spoken.
Dining on board Oceania Sonata is an
unhurried, intensely pleasurable affair
celebrated throughout the day.

CONTACT YOUR TRAVEL ADVISOR TODAY | 15



Jacques

THE GRAND DINING ROOM

The grande dame of the Oceania Cruises
culinary world, The Grand Dining Room
evokes the glamour of a bygone era.
Ringed by shimmering walls of glass and
glistening marble, soft sunset hues and
richly panelled walls create an ethereal
ambience. Tables are beautifully set with
European bone china, sparkling Riedel
crystal, gleaming silver and fine cotton
linens. The magnificence that follows is
as stunning as the decor. While Jacques
Pépin’s herb-crusted rotisserie chicken
is legendary, a cornucopia of global
journeys awaits as well - fork-tender
tournedos Rossini with decadent foie
gras and truffle sauce, buttery salmon
tartare with lemony sushi rice, an
impossibly rich lobster bisque with silky
notes of Armagnac cream. In The Grand
Dining Room, the world is your oyster
every night.

Deck 5, Aft
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JACQUES

Enter the latest iteration of Jacques, the
eminent Jacques Pépin’s only restaurant
to bear his name on land or sea, and you
will be instantly struck by the sensory
pleasures. Luscious aromas waft from the
open kitchen, where duck, pork, chicken
and veal roasts slowly turn, sealing in
their succulent flavours. Handsomely
decorated with rich fabrics and art from
Jacques’ personal collection, it resembles
a classic Parisian bistro. Exceedingly
comfortable and clubby, the ambience is
pure French, as is the cosmopolitan yet
approachable cuisine.

Chef Pépin has taken the classics,
deconstructed them, and then ingeniously
re-created each remarkable dish. This

is coq au vin beyond the imagination,

as you have never tasted it before.
Rotisserie-roasted chicken falls off the
bone, bursting with flavour. His steak
frites pairs the succulence of prime beef
with the crisp sweetness of pommes de
terre. At Jacques, simple, classic French
cuisine becomes incredibly elegant and,
of course, absolutely magnifique.

Deck 14, Midship

In addition to the restaurants that have been longtime favourites,
guests will find both hallmark and new dining venues with an
astounding array of diverse new dishes, ranging from the casual to

the extravagant.



POLO GRILL

Polo Grill is simply timeless; a traditional
intimate setting that personifies a classic
steakhouse, courtesy of its crisp, white
linen tablecloths, warm tones and
dark-wood furnishings upholstered

in richly textured fabrics. Each course

is a consummate expression of time-
honoured favourites. Savour a succulent
colossal shrimp cocktail, followed by
lobster bisque topped with morsels of
roasted lobster. Or enjoy a fresh Caesar
salad prepared tableside.

Delight in knowing that all of the beef
dishes - such as our signature Bone-In
Prime Rib - are USDA certified Angus
beef, specially aged for flavour and
tenderness. Other magnificent classics
include surf and turf, featuring a grilled
lobster tail and tender filet mignon, and
whole Maine lobster gratinée.

Deck 4, Midship

Polo Grill
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RED GINGER

Red Ginger makes an immediate and
powerful statement with its stunning,
bold decor. Rich tones of cinnamon, jade
and polished ebony woods are accented
by intricately etched glass screens. To
complement the stunning interior,

Red Ginger's chefs have created a
striking menu, noted for its contemporary
interpretations of Asian classics. You
might begin with a salad of roast duck
and watermelon with cashews, mint and
Thai basil. Savour a nutty braised beef
Malay curry with coconut rice and paratha
roti, or Asian-spiced rack of lamb with
kohlrobi, creamed spinach and truffle oil.
For dessert, green tea banana cake with
toffee and hazelnut sauce served with
coconut ice cream is the perfect ending.
In Red Ginger, the gustatory pleasures are
as striking as the visual ones.

Deck 14, Midship
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TOSCANA

Beautiful scenes of the fertile Tuscan
countryside adorn Toscana, an artistic
expression of the authentic dining
experience awaiting guests. Simple yet
keenly balanced, Tuscan cuisine evolved
from rich family traditions, epitomised
within Toscana, where many of our recipes
originated with the grandmothers and
mothers of our own ltalian culinary staff.
Presented on elegant, custom-designed
Versace china, each dish is a masterpiece
that exemplifies the essence of Tuscany.
Relish antipasti like carpaccio of beef
topped with aged Parmigiano-Reggiano
or sautéed jumbo scampi tenderly
wrapped in Prosciutto San Daniele. Enjoy
a traditional porcini mushroom risotto
with caramelised shallots and fresh thyme.
Savour delectable entrées such as a
tender bone-in milk-fed veal chop grilled
to perfection and topped with sautéed
porcini wild mushroom sauce.

Deck 4, Midship




Refusing to settle for the
ordinary, Oceania Cruises
continually elevates and evolves
each culinary experience.

SNEAK PEEK

Alongside beloved classics cherished by our guests, Oceania Sonata features two exquisite new establishments.

La Table par Maitres Cuisiniers de France

Perhaps the most exclusive fine-dining experience at sea, La Table
par Maitres Cuisiniers de France is the only restaurant helmed by
two chefs from the fabled Maitres Cuisiniers de France (Master
Chefs of France) - Master Chefs Alexis Quaretti and Eric Barale, our
two esteemed Executive Culinary Directors. The Maitres Cuisiniers
de France is one of the most prestigious culinary associations in
the world, dedicated to upholding the excellence, creativity and
heritage of French gastronomy.

Deck 4, Midship

Nikkei Kitchen

Nikkei Kitchen brings a vibrant fusion of Peruvian flavours and refined
Japanese culinary techniques and tastes to Oceania Sonata's dinner
scene. Nikkei cuisine traces its origins to the late 19th century, when
Japanese immigrants settled in Peru and began adapting traditional
Japanese recipes with native Peruvian ingredients, resulting in a
distinctive taste marked by fresh seafood, bright citrus, soy-based
sauces and spicy peppers.

Deck 12, Midship
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Most of our guests would agree that sailing the
ocean while dining with the open sky above and the
gleaming sea below is as close to heaven as it gets.
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TERRACE CAFE

With an inviting dining room and
shaded patio, Terrace Café takes on
the ease of a treasured holiday home's
sun-drenched conservatory and
seaside terrace. At breakfast, revel in
the aroma of freshly baked cinnamon
rolls and made-to-order omelettes and
waffles. During lunch, sample flavourful
international dishes, juicy rotisserie
meats and perfectly grilled seafood.

In the evening, grilled lobster tail,
freshly carved prime rib, grilled prawns
and fresh, hand-cut sushi are among
the many choices on offer. And of
course, locally inspired specialities are a
hallmark of our Chef’s Market Dinners.

Deck 12, Aft



Waves Grill

WAVES GRILL

Located just steps from the swimming
pool, Waves Grill offers a welcoming,
open-air setting for casual diners.

Its laid-back atmosphere is ideal

for anyone wanting to come in from
lounging in the sun or for a quick meal
between shore excursions. While the
atmosphere is deliciously informal,

the menu and preparation reflect the
same attention to detail as the finest of
restaurants. You can watch the chefs
grill savoury items such as gourmet
burgers, tangy barbecue and succulent
seafood to perfection. Side dishes
include healthy, garden-fresh salads
and crispy, piping-hot, hand-cut fries.

Deck 12, Midship

Discover More

Pizza is as universal a food language as it gets. Every culture has their own
version or adopts the popular styles of a region. At the Pizzeria - the after-hours
metamorphosis of Waves Grill - dining al fresco while drinking rosé and eating
burrata antipasti or gourmet pizza is a great way to start your evening off right.

CONTACT YOUR TRAVEL ADVISOR TODAY | 21



\ AQUAMAR® KITCHEN

At Aquamar Kitchen, the harmony

of nourishing flavours, a bright and
airy ambience evoking an endless
Mediterranean summer and just the
right amount of indulgence revitalises
your body and your spirit. Mindfully
prepared breakfast selections feature
energising cold-pressed raw juices
and superfood smoothies, satisfying
avocado toasts, energy bowls, banana
pancakes and savoury omelettes.

For lunch, dozens of tempting and
balanced dishes are offered, such as
a hearty Lebanese bowl with beef
kefta, falafel, muhammara, fattoush,
aubergine caviar and pita bread;

yellowfin tacos with white cabbage
slaw; or even a crunchy chicken
sandwich on a freshly baked whole
grain bun. The chic seaside-inspired
setting paired with a diverse collection
of fresh, vibrant dishes is perfectly

indulgent - without any of the guilt.

Deck 12, Midship

At Aquamar Kitchen, the
harmony of nourishing flavours,
a bright and airy ambience
and just the right amount of
indulgence revitalises your

body and your spirit.

mar Kitche
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AFTERNOON TEA

Each afternoon, the parade of gleaming
four-tiered pastry carts begins. Savour
freshly made, flavourful smoked salmon
and egg salad finger sandwiches. Enjoy
mirror-glazed petits fours, tender scones
with rich clotted cream and, of course,

a wide assortment of fine teas. Soak in
the ambience of polished silver teapots
reflecting the turquoise sea, sunlight
streaming through the walls of glass, the
precision of white-gloved servers and the
refined touch of a string quartet playing
softly in the background. You'll quickly
realise that this is how afternoon tea
should be.

Afternoon Tea

CONTACT YOUR TRAVEL ADVISOR TODAY | 23



Baristas
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BARISTAS, -

BAKERY & CREPERIE

Combine the stylish flair of a Viennese
coffee house with the warm smiles of
your neighbourhood café, then add
270-degree shimmering sea views
from the very top of the ship and you
have Baristas, a relaxed haven for
coffee and fresh pastry aficionados. Sip
complimentary illy® delights, enjoying
the energising kick of an espresso or
the smooth richness of a cappuccino.
The perfect complement to your
coffee might just be a French or Italian

speciality fresh from the Bakery's ovens.

Perhaps you'll sample a flaky, ricotta-
filled sfogliatella, a confection that hails
from the Italian region of Campania.
Accompany the perfect cup with a
buttery dark chocolate croissant or the
citrus hints of an orange biscotti. For
an afternoon indulgence, the Créperie
offers a sublime selection of decadent
crépes, waffles and gelato sundaes.

Deck 14, Forward

Bakery & Créperie

Baristas

Enjoy flavourful,
elevated bites in relaxed,
unpretentious and
contemporary settings
that remind you not to
take things too seriously:
coffees by master baristas;
authentic French and
Italian pastries; and
decadent crépes, waffles
and sundaes.

CONTACT YOUR TRAVEL ADVISOR TODAY | 25
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Owner's Suite

CONTACT YOUR TRAVEL ADVISOR TODAY | 27
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OWNER’S SUITE

Oceania Sonata's four two-bedroom
Owner’s Suites span more than 2,500
square feet (232 square metres) and are
ideally situated to offer magnificent views
thanks to the expansive walls of glass that
summon the sapphire seas and expansive
verandas that wrap around the aft of the
ship, boasting 180-degree views. In the
master bedroom, bask in relaxation with
a plush king-size bed and a bathroom
featuring spa-calibre facilities. The
spacious guest suite offers a bedroom
with queen-size bed, floor-to-ceiling glass
doors and a lavish marble bath.



Vista Suite

VISTA SUITE

Each Vista Suite features sweeping
ocean views and measures over 1,500
(140 square metres) to more than 1,900
square feet (177 square metres). An airy
living room, dining room, bar and master
suite, all outfitted with plush furnishings
highlighted by marble and granite
accents, open to expansive wraparound
teak verandas. The bedroom features a
plush king-size bed, spacious wardrobe
and dressing area, and a dazzling master

bath with double vanities, a rainforest
shower and a porcelain soaking tub that
rivals any found in a shoreside home.

CONTACT YOUR TRAVEL ADVISOR TODAY | 29
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OCEANIA SUITE

A smartly appointed seaside enclave is
the inspiration for the Oceania Suites.
Airy, elegant, inviting and exquisite,
these comfortable havens average
approximately 1,000 (93) to more than
1,400 square feet (130 square metres),
providing ample space for gracious
entertaining. The glow of the emerald sea
embraces the private teak veranda outside
the living room and bedroom, while a
generous king-size bed and a soaking
tub and shower in the marble-sheathed
bathroom provide a respite from
everyday cares.



Horizon Suite

HORIZON SUITE

These opulent suites are meticulously
crafted to maximise space and comfort,
offering over 600 square feet (56 square
metres) from the entrance to the oversized
veranda. As you move through the

separate living and bedroom areas, you
have the option to partition the space with
a pocket door for added privacy. Your
Horizon Suite also boasts a spacious walk-
through closet with ample storage. Step
outside to your private, oversized veranda,
furnished with an outdoor dining table, a
plush sofa and sun loungers.

CONTACT YOUR TRAVEL ADVISOR TODAY | 31
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Thoughtfully designed to
embrace the magnificent scenery
outdoors, the new Penthouse

Deluxe Suite is a joyful retreat.

Penthouse DeluxeSuite



Penthouse Suite

NEW
PENTHOUSE DELUXE SUITE

Thoughtfully designed to embrace the
magnificent scenery outdoors, the new
488-square-foot (45-square-metre)
Penthouse Deluxe Suite is a joyful retreat.
From the sitting area, admire the ocean
views, or better yet, take a seat outside on
your private veranda to watch the world
go by. Elegant finishes such as luxurious
bedding and beautiful marble detailing in

the bath further enhance your experience.

PENTHOUSE SUITE

Penthouses are, by design, reserved

for those who appreciate the finer

things in life. Measuring 426 square feet
(40 square metres), the Penthouse Suite
experience is both tranquil and familiar.
Elegant residential furnishings and a
calming colour palette are reminiscent of
a home ashore, yet fine fabrics and rich
upholstery soothing to the touch add a
dash of exotic elegance.

Suite and Concierge Lounge

Enjoy exclusive card-only access to the private Suite and Concierge Lounge
on board Oceania Sonata, featuring complimentary sodas, coffees and snacks
throughout the day, as well as a dedicated Concierge.

CONTACT YOUR TRAVEL ADVISOR TODAY | 33
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CONCIERGE LEVEL
VERANDA STATEROOM

Echoing a Saint-Tropez bungalow,
comforting shades of fawn and rich
creams are the backdrop to the vibrant
colours of sea and sky viewed from the
large private veranda. Offering 288 square
feet (27 square metres) of refined luxury,
our designers have crafted a relaxing
sitting area and an indulgent marble
bath with a walk-in rainforest shower. A
queen-size Tranquility Bed, reminiscent
of those found in the finest holiday villas,
promises a night of undisturbed sleep.
Exclusive Concierge Level amenities,
such as room service from The Grand
Dining Room and free laundry services,
are essential elements of the Concierge
Level experience.




Veranda Stateroom

VERANDA STATEROOM

Like the ubiquitous black gown, timeless
elegance is a universal staple of Oceania
Sonata's 288-square-foot (27-square-
metre) Veranda Staterooms. Within an
expansive living area, residential warmth
is reflected in soothing neutral shades
with splashes of jewel tones. High-tech
amenities and ample closet space are de
rigueur. The embrace of a lush queen-

size Tranquility Bed is complemented
by a lavishly appointed bathroom with

a large vanity and revitalising rainforest
shower. A comfortable sitting area is a
relaxing prelude to time spent on the
expansive private veranda, watching the
world glide past.

Like the ubiquitous black gown, timeless elegance is a
universal staple of Oceania Sonata’s Veranda Staterooms.

CONTACT YOUR TRAVEL ADVISOR TODAY | 35



DECK PLANS | OCEANIA SONATA

STATEROOM COLOUR LEGEND SYMBOL LEGEND
Rest AL tt
. . 0C HS1 HS2 PD1 PD2 . . #|f Restrooms aundere-e ‘
E Elevator & Wheelchair Accessible

A1 A2 A3 a4 B1 B2 B3 [B4

DECK 16
DECK 15
CEOERoeniB O 0ag;
Jacques BB BG
=
Z
g
3
B.
H
g
5 Red Ginger ¢
B3B3
Temenreor: | | R coeoo®@ B D
DECK 14
IEEEE:EEE R R R0
B [z 23 53 a6 o B B B =
EX_‘ZX E Nikkei Kitchen
28 (Evenings)
=it
9]
gs =
BB apamen [|ip 33 s o
[lsss ssssssnnsss)[= Cenir
DECK 12
DECK 11

DECK 10

AFT FORWARD

36 | OCEANIA SONATA | ASYMPHONY OF LUXURY



SHIP SPECIFICATIONS

Year Built: 2027 | Gross Tonnage: 86,000 | Length: 922 feet (281 metres) | Beam: 114 feet (35 metres) | Cruising Speed: 20 knots
Guest Decks: 12 | Guest Capacity: 1,390 | Staff Size: 855 | Country of Registry: Marshall Islands
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