Allura & Vista
GOCEANIA Complete with exquisitely elegant state rooms and
suites, Vista and Allura are a blend of both cozy

CRUISES® and grand. The ship includes several signature
THE FINEST CUISINE AT SEA® spaces, from the Grand Staircase and sleek Grand
Lounge to the modern poolside cabanas on the pool
* Exquisitely crafted dining experiences deck. Here you will find a space for every mood.

e A distinctive array of gourmet specialty
restaurants, all at no extra charge YOUR WORLD INCLUDED™

e The only culinary program helmed by two chefs

inducted into the prestigious Maitres Cuisiniers e Shipboard Gratuities e Free Launderettes
de France and inspired by Jacques Pépin, the
patriarch of our culinary family e Gourmet Specialty ¢ Sodas, Specialty Coffees,
Restaurants Teas, & Vero Water®
AWARD-WINNING ITINERARIES e Unlimited Starlink® « Juices, Smoothies, &
Wi-Fi Gourmet Ice Cream

e Sailing to more than 600 alluring destinations
across the globe

PLUS CHOICE OF:

* Spectacular port-intensive voyages featuring Complimentary Wine & Beer or Shore Excursions Credit

overnight visits and extended evening port stays

e A diverse collection of small-batch specialty *Offer applies to the first two guests in a stateroom. Wi-Fi offer
tours focused on food and wine, culture, history, includes two devices per stateroom. Choice of complimentary
nature and more wine & beer is available during lunch and dinner hours.

SMALL SHIP LUXURY™

e Small, luxurious ships catering to no more than
1,200 guests

e Exceptional personalized service
e Flegant resort casual ambiance

e Aquamar® Spa + Vitality Center featuring
holistic offerings to support all dimensions of
wellness




ONBOARD LIFE

e Hands-on, guided cooking classes at The Culinary
Center aboard Marina, Riviera, Vista and Allura

e Creative workshops at Artist Loft aboard Marina,
Riviera, Vista and Allura

e |ively music ensembles playing Latin, R&B, Top
40, jazz and more so you can dance or relax the
night away

e |nsightful and in-depth talks by Guest Speakers
who are experts in their fields

e Spirited wine, scotch and Champagne tastings

e | uxurious spa treatments ranging from surface
therapies to medi-spa services, making you look
good and feel your best

SERVICE FROM THE HEART

At Oceania Cruises, every guest is the most important
guest, and they take that commitment to serving
seriously by anticipating your needs, knowing your
preferences and ensuring you're happy in the most
discreet ways possible. Their dedication goes above
and beyond the call of duty with thoughtful personal
touches that may be overlooked elsewhere.

PERSONAL TOUCHES

e 1 staff members for every 1.5 guests to ensure you
wait (and want) for nothing

e Knowledgeable and attentive Concierge to assist
you on board

e Butler service tailored to your preferences in
Penthouse, Oceania, Vista and Owner’s suites.

DEEPER EXPLORATION

With over 8,000 tours and excursions to choose from,
Oceania Cruises can help deepen your exploration of
the world. From small group tours to our signature
curations focused on culinary discovery, local
immersions, wellness and vitality, architecture and
history, a world of discovery awaits. For information
and details, see the Excursions tab on your Go Next
departure.

THE FINEST CUISINE AT SEA®

The Finest Cuisine at Sea® is not just a lofty phrase.
It is our north star and it guides everything we do. We
only use the freshest and most vibrant ingredients
available, and the diversity of dining options far
exceeds any other fleet of this size. Oceania Cruises is
the only cruise line with two Master Chefs of France in
its employ and at the helm of their exquisite culinary
program. Chefs Alex Quaretti and Eric Barale — along
with Jacques Pépin, the esteemed patriarch of our
culinary family and a trusted advisor — drive the
creativity and passion of Oceania Cruises’ culinary
mission. With three of the most decorated chefs and
their teams curating globally inspired menus, you are
in for a true treat.

e Authentic-of-place culinary offerings reflecting some
of our most popular destinations

e A commitment to sourcing only the finest and
freshest ingredients

¢ A choice of up to 8 gourmet dining options where
there is never a charge

e |mpressive ratio of 1 chef for every 10 guests

e An array of refined and relaxed dining experiences
catering to your every whim.



ACCOMMODATIONS

A Class Ship os Vs oc PH

SQUARE FOOTAGE 2,400+ 1,450+ 1,000+ 440 291 291 240

COMPLIMENTARY IN-SUITE BAR

PREMIUM SELECTION
24-HOUR BUTLER SERVICE . . . .
UNLIMITED ACCESS . . . . .
TO AQUAMAR SPA TERRACE
FREE LAUNDRY SERVICE' . . . . .
PRIORITY SHIP EMBARKATION . . . . .
PRIVATE TEAK VERANDA . . . . . .
FLOOR TO CEILING . . . . . . .
PANORAMIC WINDOWS
OCEAN VIEW . . . . . . .
WIRELESS STARLINK . . . . . . .
INTERNET ACCESS
24-HOUR ROOM SERVICE . . . . . . .
REFRIGERATED . . . . . . .
MINI BAR
PLUSH COTTON ROBES . . . . . . .
TRANQUILITY BED . . . . . . .

Ultimate Luxury OS: Owner’s Suite, VS: Vista Suite, OC: Oceania Suite, Luxury PH: Penthouse, (PH1, PH2, PH3) Best Value A: Concierge Veranda (A1, A2, A3)
B: Veranda (B1, B2, B3, B4) B5: French Veranda (B5) TUp to three bags and up to 20 garments in each bag.



DECK PLANS | VISTA

SYMBOL LEGEND STATEROOM COLOR LEGEND

Il Connecting Staterooms
& Wheelchair Accessible
* Triple with Sofabed

#|# Restrooms
E Elevator
A Launderette
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SHIPS’ SPECIFICATIONS

Year Built: 2023 | Gross Tonnage: 67,000 | Length: 79 feet | Beam: 105 feet | Cruising Speed: 20 knots
Guest Decks: 11 | Guest Capacity 1200 | Staff Size: 800 | Guest-to-Staff Ratio: 1.56 to 1

Nationality of Officers: European | Country of Registry: Marshall Islands
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DECK 16 DECK 15 DECK 14
* Golf Putting Greens e Fitness Track « Toscana
* Paddle Tennis * Shuffleboard * Polo Grill
* Sun Deck » Croquet/Bocce * Privée
* Aquamar Spa + e Library
Vitality Center « Baristas

* Aquamar Spa * The Culinary Center
Terrace and Restaurant

* Fitness Center o Artist Loft

* LYNC Digital Center

e Horizons

* Styling Salon
* Barber Shop
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DECK 12

* Pool Deck

* Waves Bar

* Waves Grill

* Aquamar Kitchen
* Terrace Café

* Staterooms

Bridge

DECK 11
* Bridge

¢ Launderette
* Executive Lounge

« Staterooms



DECK PLANS | VISTA
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DECK 10
e Launderette
* Staterooms
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DECK 9
« Concierge Lounge
* Launderette

» Staterooms
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DECK 8
e Launderette
* Staterooms

DECK 7
¢ Launderette
 Staterooms
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DECK 6

* Upper Hall

* Martinis

* Casino

* Casino Bar

* The Grand Lounge

* The Grand
Dining Room

Reception
Destination
Services
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Boutique
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Medical Center
Located on Deck 4

(Not Shown)
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DECK 5
* Show Lounge

* Reception

¢ Destination Services

* Concierge
* Boutiques
* Red Ginger
* Ember

DECK 4
* Medical Center



DECK PLANS | ALLURA

SYMBOL LEGEND

STATEROOM COLOR LEGEND
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SHIP'S SPECIFICATIONS

Year Built: Allura 2025 | Gross Tonnage: 68,000 | Length: 791 feet | Beam: 105 feet | Cruising Speed: 20 knots
Guest Decks: 11 | Guest Capacity: 1,200 | Staff Size: 800 | Guest-to-Staff Ratio: 1.56 to 1 | Country of Registry: Marshall Islands
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