St. Sofia Golf Club & SPA

St. Sofia Golf Club & SPA

Village of Ravno pole, Elin Pelin Municipality
tel. + 359 725 68 888; + 359 889 783 888
e-mail: office@stsofiagolf.com
www.stsofiagolf.com



Celebrate your wedding in style and
elegance

"St. Sofia” Golf Club&Spa is one of most
magnificent venues, set amongst the breathtaking
beauty of Vitosha mountain and Sofia flat valley, just
20 minutes from the capital. Its spectacular clubhouse
is both modern and elegant with grandly proportioned
rooms, classic wrap around verandas and sweeping
windows offering stunning course and bush land views.

The clubs boasts beautiful manicured lawns perfect
for holding wedding ceremonies. Ideal for outdoor and
indoor ceremonies.

To compliment these amazing surrounding the
venue provides innovative food that can be tailored to
suit your individual tastes and prides itself on delivering
exceptional service.

We can cater for up to 180 guests seated or 400
guests cocktail style.

Get a discount for your Winter wedding
February- April 2010 or save from the bill of
vour Monday — Thursday wedding




Golf Standard Wedding Package

Magnificent views of the golf course and bush setting.
Seating up to 180 guests or cocktails for 400 guests
Stylish food and beverage

Plentiful car parking adjacent to the Clubhouse.

The large balcony, overlooking the golf course

Ecru Table Cloths and Ecru napkins from unique Egyptian
cotton

Ecru Chair Covers and Ecru Curtains from unique Egyptian
cotton

Large Dance floor
Gift table

Overnight accommodation for the happy couple at a five
star room, including breakfast (fresh fruits plate, love
heart chocolate favors, fresh flowers, bottle of
Champagne, golf branded robes)

Complimentary SPA rituals

Buggy, clubs, 18 hole green tour for the wedding photo
session



Available upon request

e Limousine for the couple
e Transportation luxury branded golf bus — 27 seats
e Fireworks, confetti

e Branding flags, labels, sign boards, bottle of Champagne,
sweet boxes of the happy couple names, wedding date
and picture

e Wedding branded favors for all guests- golf balls, bride
carpet, golf balls candles, guest name golf labels

Thank You!
Dana & Paul )
July 8, 2009
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e 9-hole golf course. Let your new family and friends get to
know each other over a round of golf.



Final Arrangements and Payments

Booking wedding date only after an advance payment.
Minimum advance payment 1000 Iv.

Two weeks prior to your function, we need to know your
menu choices, beverage selections and confirmation of the
number of guests. You will be sent an account based on
your confirmed numbers, which can be increased,
however, any decreases will be charged for.

The food and beverage account must be paid in full
seven days prior to the function. The extra expenses
must to be finalised two days after the function. Payment
can be made in cash or by bank transfer

Damage to Club Property

The person booking the function is responsible for any
damage to the Clubhouse or the golf course caused by any
of their guests.

Confetti
Confetti, sparklers and fireworks are allowed in the
Clubhouse

Minimum numbers

Menus are based on a minimum of 60 guests. If your
numbers fall below 60 then additional charges will apply.
Special Dietary Requirements

Vegetarian and special diet menus can be arranged on
request

Childrens meals

Our childrens menu is designed for children aged between
4 and 11 years. All children over the age of 12 years will
be charged full adult prices.



Club House Ha St. Sofia Golf Club & SPA provides stylish
atmosphere and perfect service for the most unforgettable day
in your life — your wedding!
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WEDDING MENU PROPOSAL



menu VIP

MukKc cBexxun canatv C rpo3ge v Kally v MeAeH APECUHI
Mix of fresh salad with grape, cashue and honey dressing
X >k xk
[1lnato Mopcku fapoBe
Plate of seafood
X >k xk
Tenewko 6oHpue ¢ 56bJIKU U rblUN APO6
Beef with apples and goose liver
X Xk >k
llnaro cupeHa — 150 rp.

Plate of cheeses
X >k xk
Kpem 6prone

Créeme Brule
X Xk >k

PRICE /per person/ : 134,00 Iv



menu 1

Mukc cBexun casatn CbC CMOKUHU, bpy n megeH ApeCUHr

Mix of fresh salad with figs, Brie and honey dressing
Xk >k

CboMra c KkpeM ¢ppelu v kanepcu

Smoked salmon with creme fresh and cappers
Xk >k

lMatuya c rope ot 3e/1eHYy LM M cOC 6OPOBUHKMN

Duck with mashed vegetables and blueberries sauce
K >k >k

lMnarto konbacu ¢ Moyapena — 100 rp.
Plate of charcuterie with Mozzarella

% >k >k

PRICE /per person/: 84,00 Iv

menu 2

MuKc cBexu canatv CbC CboMra, rnopToKasau v anM APECUHI

Mix of fresh salad with salmon, oranges and lime dressing
>k >k >k

Ko3e cupeHe ¢ 60pOBUHKMN
Goat cheese with blueberries

CBUHCKMN CTEK C PEHIJIOTU U SA6BJIKU

Pork steak with plums and apples
Xk Xk

lMnato konbacu ¢ Mouyapena — 100 rp.
Plate of charcuterie with Mozzarella

% >k >k

PRICE /per person/: 86,00 Iv



menu 3

Mukc cBexun canatm ¢ gomatn, Mouapena mn coc llecrto
Mix of fresh salad with cherry tomatoes, Mozzarella and Pesto
Xk Kk
Tenewko Kapradyo ¢ rogsyy4yeHa cMeTaHa
Beef carpacchio with onion sour cream

[TbCTbpBa C rnosieHTa v rnope oT TUKBa
Trout with herbs and pumpkin sauce
K >k >k
lnaro konbacu ¢ Moyapena — 100 rp.

Plate of charcuterie with Mozzarella
X Xk >k

PRICE /per person/: 82,00 Iv

menu 4

Mukc ceexun canatm ¢ gomatu, Moyapena mn coc llecto
Mix of fresh salad with cherry tomatoes, Mozzarella and Pesto
Xk >k >k
Ko3e cupeHe ¢ 60pOBUHKMN
Goat cheese with blueberries
X Xk >k
Tenewkn CTek ¢ nenbp coc
Beef steak with pepper sauce
X Xk >k
lMnato konbacu ¢ Mouyapena — 100 rp.

Plate of charcuterie with Mozzarella
X >k xk

PRICE /per person/: 92,00 Iv



menu 5

Mukc cBexun casiath CbC CMOKUHU, bpu n MeaeH APEeCUHT
Mix of fresh salad with figs, Brie and honey dressing
X Xk >k
Tenewko Kkaprna4do ¢ rogJ/liy4eHa cCMeTaHa
Beef carpacchio with onion sour cream
X >k xk
CboMra cbcC criaHak
Salmon with spinach
X Xk >k
lnaro konbacu ¢ Moyapena — 100 rp.

Plate of charcuterie with Mozzarella
X Xk >k

PRICE /per person/: 88,00 Iv

menu 6

MuKc cBexun casiat CbC CbOMIra, MnopToKasin v 1arM APECUHI
Mix of fresh salad with salmon, oranges and lime dressing
Xk >k >k
Ko3e cupeHe ¢ 60pOBUHKMN
Goat cheese with blueberries
X >k xk
[nnewko guae cbC 3e/1eHYYLN Ha TP
Chicken fillet with grilled vegetables
X >k xk
lMnato konbacu ¢ Mouyapena — 100 rp.

Plate of charcuterie with Mozzarella
X >k xk

PRICE /per person/: 78,00 Iv



menu 7

Mukc cBexxun canatu c yepu gomatu, Mouyapena v coc llecto
Mix of fresh salad with cherry tomatoes, Mozzarella and Pesto
3k >k %k
TenewkKo Kaprnayo ¢ rnogsiy4eHa CMeTaHa
Beef carpacchio with onion sour cream
kK %k
ArHeuiKo CbC criaHak
Lamb with spinach
K >k >k
lMnarto konbacu ¢ Moyapena — 100 rp.

Plate of charcuterie with Mozzarella
X Xk Xk

PRICE /per person/: 86,00 Iv




WEDDING DRINK PROPOSAL

OPEN BAR
OPEN BAR - unlimited consummation of the following drinks:

Sauvignon blanc & pino gri "Mezzek” 2008
Merlot "Mezzek” '2008
Rum "“Baccardi”

Rakia "Slivenska perla”
Vodka “"Absolute”
Bourbon “Jim Beam”
Whisky “Johnnie Walker” - red
Whisky “Tullamore dew”
Martini — dry, bianco, rosso
Beer "Stella Artois” — draft
Pepsi product - 250 ml
Mineral water “Velingrad” - 1,5 |
Coffee “"Lavazza”
Sparkling wine for wellcome drink

PRICE / per person/: 54,00 Iv

If you would like to provide own drinks, you should cover
only the service charge.

PRICE /per person/: 16,00 Iv



* The restaurant, the terrace and the lobby bar are available
from 18:00 to 24:00 h. Overtime after 24:00 h - 300 Iv per
hour.

. For the happy couple we are pleased to provide
COMPLIMENTARY ROOM WITH BREAKFAST
*All prices are with VAT INCLUDED

Bank account:

UniCredit Bulbank

7000 1519068681 / BGN / 222

IBAN: BG10 UNCR 7000 1519 0686 81
BIC (SWIFT): UNCRBGSF

Offer for the wedding agencies:

Up to 100 000 BGN annual turnover — 5 % commission

Over 100 000 BGN annual turnover — 8% commission



