


SUPERYACHT
STEW
COURSE

The Superyacht Stew Course, run by Chief
Stewardesses actively involved in the superyacht
industry, is aimed at developing the stewardess skills
you will need to become a successful yacht Steward /
Stewardess.

After completing the Superyacht Stewardess / Steward
course you will be skilled in silver service, flower
arranging, wine pairing, barista skills, table setting and all
areas of interior yacht maintenance which will be applied
on a Superyacht.

Not only will you be proficient in what is required of you
as a Stewardess / Steward, but you will know exactly
what Captains want, which type of yacht is ideal for you,
and how to get where you want to go in the superyacht
industry.

This preparatory course is perfect to feel confident
joining the Superyacht industry guided by experienced
chief stewardesses.




WHO IS THIS

COURSE FOR?

The SYNC Superyacht Stew
course caters to both
experienced professionals looking
to shift into yachting and those
starting fresh in the industry,
equipping them with the
necessary skills for a successful
Steward / Stewardess on board
superyachts.

DURATION

5 days



WHAT THIS

COURSE COVERS

Having successfully completed your requirement courses,
this becomes an imperative step in securing and
maintaining that coveted dream job. Upon concluding the
course, you will depart with:

Masterful CV Crafting

Global Crew Agency Access
Hands-On Yachting Experience
Superyacht Service Mastery
Artistry in Flower Arranging
Mixology Magic

Wine Wisdom and Food Pairing
Exclusive SYNC Course Content
Ongoing SYNC Team Support

But that's not alll We go the extra nautical mile, connecting
you with the following:

e  Visa Assistance

e  Travel Assistance

° E-SIM Card

e Financial Advisor Guidance

Embark on this comprehensive adventure, where each
aspect is meticulously crafted to not only meet but exceed
the demands of the superyacht industry.

Get ready to transform your passion into a powerhouse of
skills, setting sail for a thrilling career ahead!

The SYNC Stew course runs at our Idyllic training centre in a
bustling Cosmopolitan Centre in the heart of Greenpoint
and practical housekeeping is applied onboard a
Superyacht at The V&A Waterfront.




COURSE CONTENT

The realities of the Superyacht industry.

Systems in place and hierarchy on board a Superyacht.
Yacht familiarisation and terminologies.

How to find work and the different options that you have
worldwide.

Yacht CV preparation.

Preparing yourself for an interview and how to conduct
yourself throughout the process.

How to protect yourself onboard, know what to look out for in
your contract.

Contract and Narcotic use in the industry and to insure you
are aware of how to protect yourself and keep safe.

Safety, drills, stowage, watchkeeping and responsibilities.
History of wine and how to internationally recognise grape
varieties and pair wine.

Introductory Mixology.

Table scaping and rules of placement.

The order of service and serving styles based on different
nationalities.

Superyacht service and skills.

Flower arranging, maintenance and care.

Laundry - How to manage stains onboard. Wash, care and
treat different colours and fabrics ie. Linen [ Towels / Cleaning
cloths [ Galley rags [ Crew [ Guest Laundry etc.

Ironing: How to Iron, fold, starch and organise Guests clothes/
Linen onboard with tips and tricks to make life easier for you.
Napkin folding.

Housekeeping skills and understanding how to detail clean
with application onboard a Superyacht.

Bed making, linen, towel, and toilet paper folding.
Champagne and wine service.

Understand the VISA Application process and have access to
professional advise.

Crew networking - Where to go and how to network
responsibly making a positive impact.

International SIM card information as well exclusive E-SIM
discount offered to SYNC students.

Sound financial guidance from a Professional who manages
Yachties onboard.
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