
USPs
All Villas with Direct Lagoon Access

Largest Lagoon Resort with the Lowest 
Guest Density in the Maldives

Cinema Paradiso with Bluetooth Headphones

Observatory

Waterslides

Retractable Roof 

Eco-Friendly Surfing

Soneva in Aqua

19 Unique Outlets & Dining Experiences

Watersports, Diving & Snorkelling

Soneva Spa

No News, No Shoes

Barefoot Butler

Complimentary Chocolate, Ice Cream
and Deli Rooms

Villa Type Size
(sqm)

Number
of Rooms

Number
of Villas

VILLAS
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Chapter One

1 Bedroom Water Retreat 411 1 1

1 Bedroom Water Retreat with Slide 411 1 17

2 Bedroom Water Retreat 520 2 2

2 Bedroom Water Retreat with Slide 520 2 2

2 Bedroom Crusoe Residence 806 2 1

3 Bedroom Water Retreat with Slide 625 3 1

4 Bedroom Water Retreat with Slide 1,280 4 1

Villa Type

Total 54

Size
(sqm)

Number
of Rooms

Number
of Villas

Chapter Two

1 Bedroom Water Reserve 555 1 15

1 Bedroom Water Reserve with Slide 555 1 5

2 Bedroom Water Reserve* 772 2 1

2 Bedroom Water Reserve with Slide 772 2 5

3 Bedroom Island Reserve with Slide 1,796 3 1

4 Bedroom Water Reserve with Slide 1,421 4 1

4 Bedroom Island Reserve with Slide 1,788 4 1



EXPERIENCES
• Castaway Picnic
• Sunset Dolphin Cruise
• Private Residences Tour
• North Beach Private Sunrise Breakfast  
• Private Cinema 
• Children’s Experiences 
• Private Boat Trip with Instructor 
• Sonu’s Picnic
• Private Beach Dinner

• Cooking Classes
• Maghoodhoo Island by Speedboat 
• Full Moon Dinner
• Kudafari Island Speedboat 
• Noonu Atoll Adventure Speed Boat 
• Private Beach Barbecue
• Sunset Sailing 
• Champagne Breakfast Sailing 
• Sketch Book Dinner 

Outlet       Cuisine

Begin your day with fresh fruits, juices, and breakfast staples. Later: organic 
salads, cooking stations, wood-fired pizza, tandoors and grills. Sunset aperitifs
lead into evening menus.

The Gathering Bar  Enjoy refreshing coolers, cocktails and tapas. 

A secret menu, prepared by one of our chefs, in an ever-changing location. 
There is no menu, with each dish tailored to your preferences.

Gather together for a dining experience around the central fire pit where different
techniques are used to cook seafood, meats, and plant-based dishes.

Wine Cellar  A selection of wines that includes mostly organic and biodynamic wines. 

So Engaging  The chef’s table offers a mystery menu for a private dining experience.

So Imaginative  Soneva’s experimental exclusive tasting room. 

An exclusive dining experience in the company of the stars as you savour 
fresh flavours at The Observatory’s dining area. 

A weekly Indian Ocean barefoot beach dinner, showcasing the regions 
diverse ingredients, cruising and unique cooking techniques.

Enjoy seafood with an Asian twist while you take in a classic film at our 
overwater silent cinema.

Crab Shack  Enjoy a crab meal while relaxing on the beach, with feet in the sand. 

TRANSFER INFORMATION

SONEVA UNLIMITED

The resort can be reached by a 40 minute seaplane or domestic wheeled flight direct from Malé International Airport, 
a 60 minute speedboat ride from Soneva Fushi, or by a leisurely full day cruise from Soneva Fushi onboard Soneva in Aqua. 
Soneva Jani has a private airport lounge exclusively for Soneva guests at the seaplane terminal. Guests arriving at Malé 
International Airport will be met by a representative holding a wooden sign with the Soneva logo. Guests can also fly 
directly into the Noonu Atoll's Mafaruu International Airport, followed by a 15-minute speedboat transfer to the resort.

Staying in a Water or Island Reserve lets you experience all of Soneva Jani with Soneva Unlimited. Think unlimited 
dining, drinks (even wines and Champagne), experiences around the resort, spa treatments, a personal Barefoot Butler, 
and much more.

DINING INFORMATION

Down to Earth at The Gathering

Guess Who's Cooking 

So Starstruck 

North Island

Director’s Cut by Chef Nikki

From the mind of acclaimed Swedish chef and restaurateur. Dine on pescatarian, 
vegetarian and plant-based snacks, sharing plates and signature mains for lunch 
and dinner.

Overseas by Mathias Dahlgren

So Wild by Diana Von Cranach 

So Primitive

Dine on a health-conscious, plant-based menu by the innovative raw food chef, 
showcasing unique dishes that revive traditional recipes from Nepal to Indonesia.


