
 



 

 

 

 

 

Celebrate your wedding in style and 
elegance  

 

 

ñSt. Sofia ò 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 
gues ts cocktail style.  

 

Get a discount for your Winter wedding 

February -  Apri l 2010 or save from the bill of  
your Monday ï Thursday wedding  

 

 

 

 



 

 

Golf Standard Wedding Package  

 

 

¶ Magnificent views of the golf course and bush setting.  

¶ Seating up to 180 guests o r 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)  

¶ Complimenta ry SPA rituals  

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

session  

 
 
 
 
 
 
 
 
 
 

 
 
 
 



 

 
 

Available  upon request  

 
 
 

¶ Limousine for the couple  

¶ Transportation luxury branded golf bus ï 27 seats  

¶ Fireworks, confetti   

¶ Branding  f lags, labels, sign boards, bottle of Champa gne, 

sweet boxes of the happy couple  names , wedding date 

and picture  

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

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
¶ 9-hole g olf 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 lv.  

¶ 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 th e 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 a pply.  

¶ 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 pric es.    

 

 
 
 



 
 
 
 
 

 
Club House ɓɆ St. Sofia Golf Club & SPA provides stylish 

atmosphere and perfect service for the most unforgettable day 
in your life ï your wedding!  

 
 
 
 
 
 

 
 
 
 
 
 
 

WEDDING MENU PROPOSAL  

 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 

WEDDING MENU PROPOSAL  
 

 
 
 
 



 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 

 
 
 

m enu  VIP  
 

ȲɎɐɗ ɗɈɋɌɎ ɗɆɑɆɘɎ ɗ ɉɖɔɍɊɋ Ɏ ɐɆɞə Ɏ ɒɋɊɋɓ ɊɖɋɗɎɓɉ 
Mix of fresh salad with grape, cashue and honey dressing  

***  
ȵɑɆɘɔ ɒɔɖɗɐɎ ɊɆɖɔɈɋ 

Plate of seafood  

***  
ȸɋɑɋɞɐɔ ɇɔɓɚɎɑɋ ɗ ɥɇɠɑɐɎ Ɏ ɉɠɞɎ Ɋɖɔɇ 

Beef with apples and goose liver  
***  

ȵɑɆɘɔ ɗɎɖɋɓɆ ï 150 ɉɖ. 
Plate of cheeses  

***  
Ȱɖɋɒ ɇɖɤɑɋ 
Crème Brule  

***  
 

PRICE /per person/  : 134 ,00 lv   
 
 



 
 
 
 
 

 
 
 
 

men u 1  
 

ȲɎɐɗ ɗɈɋɌɎ ɗɆɑɆɘɎ ɗɠɗ ɗɒɔɐɎɓɎ, ȧɖɎ Ɏ ɒɋɊɋɓ ɊɖɋɗɎɓɉ 
Mix of fresh salad with figs, Brie  and honey dressing  

***  
ȷɢɔɒɉɆ ɗ ɐɖɋɒ ɚɖɋɞ Ɏ ɐɆɕɋɖɗɎ 

Smoked salmon with c rème fresh and cappers  
***  

ȵɆɘɎɜɆ ɗ ɕɤɖɋ ɔɘ ɍɋɑɋɓɝəɜɎ Ɏ ɗɔɗ ɇɔɖɔɈɎɓɐɎ 
Duck with mashed vegetables and blueberries sauce  

***  
ȵɑɆɘɔ ɐɔɑɇɆɗɎ ɗ ȲɔɜɆɖɋɑɆ ï 100 ɉɖ. 

Plate of charcuterie with Mozzarella  
 

***  
 

PRICE /per person/ : 84 ,00 lv   
 
 
 
 

menu 2  
 

ȲɎɐɗ ɗɈɋɌɎ ɗɆɑɆɘɎ ɗɠɗ ɗɢɔɒɉɆ, ɕɔɖɘɔɐɆɑɎ Ɏ ɑɆɏɒ ɊɖɋɗɎɓɉ 
Mix of fresh salad with salmon, oranges and lime dressing  

***  

 Ȱɔɍɋ ɗɎɖɋɓɋ ɗ ɇɔɖɔɈɎɓɐɎ 
Goat cheese with blueberries  

 
ȷɈɎɓɗɐɎ ɗɘɋɐ ɗ ɖɋɓɉɑɔɘɎ Ɏ ɥɇɠɑɐɎ 
Pork steak with plums and apples  

***  
ȵɑɆɘɔ ɐɔɑɇɆɗɎ ɗ ȲɔɜɆɖɋɑɆ ï 100 ɉɖ. 

Plate of charcuterie with Mozzarella  
 

***  
 

PRICE /per person/ : 8 6,00 lv   
 
 



 
 
 
 
 

 
 
 

menu 3  
 

ȲɎɐɗ ɗɈɋɌɎ ɗɆɑɆɘɎ ɗ ɊɔɒɆɘɎ, ȲɔɜɆɖɋɑɆ Ɏ ɗɔɗ ȵɋɗɘɔ 
Mix of fresh salad with cherry tomatoes, Mozzarella and Pesto  

***   
ȸɋɑɋɞɐɔ ɐɆɖɕɆɝɔ ɗ  ɕɔɊɑəɝɋɓɆ ɗɒɋɘɆɓɆ 

Beef carpacchio with onion sour cream  

 
ȵɠɗɘɠɖɈɆ ɗ ɕɔɑɋɓɘɆ Ɏ ɕɤɖɋ ɔɘ ɘɎɐɈɆ 
Trout with herbs and pumpkin sauce  

***  
ȵɑɆɘɔ ɐɔɑɇɆɗɎ ɗ ȲɔɜɆɖɋɑɆ ï 100 ɉɖ. 

Plate of charcuterie with Mozzarella  
***  

 
PRICE /per person/ : 82 ,00 lv   

.   

 
 
 
 
 

menu 4  
 

ȲɎɐɗ ɗɈɋɌɎ ɗɆɑɆɘɎ ɗ ɊɔɒɆɘɎ, ȲɔɜɆɖɋɑɆ Ɏ ɗɔɗ ȵɋɗɘɔ 
Mix of fresh salad with cherry tomatoes, Mozzarella and Pesto  

***  

Ȱɔɍɋ ɗɎɖɋɓɋ ɗ ɇɔɖɔɈɎɓɐɎ 
Goat cheese with blueberries  

***  
ȸɋɑɋɞɐɎ ɗɘɋɐ ɗ ɕɋɕɠɖ ɗɔɗ 

Beef steak with pepper sauce  
***  

ȵɑɆɘɔ ɐɔɑɇɆɗɎ ɗ ȲɔɜɆɖɋɑɆ ï 100 ɉɖ. 
Plate of charc uterie with Mozzarella  

***  
 

PRICE /per person/ : 92 ,00 lv   
. 
 
 



 
 
 
 
 

 
 
 

menu 5  
 

ȲɎɐɗ ɗɈɋɌɎ ɗɆɑɆɘɎ ɗɠɗ ɗɒɔɐɎɓɎ, ȧɖɎ Ɏ ɒɋɊɋɓ ɊɖɋɗɎɓɉ 
Mix of fresh salad with figs, Brie  and honey dressing  

***  
ȸɋɑɋɞɐɔ ɐɆɖɕɆɝɔ ɗ  ɕɔɊɑəɝɋɓɆ ɗɒɋɘɆɓɆ 

Beef carpacchio with onion sour cream  

***  
ȷɢɔɒɉɆ ɗɠɗ ɗɕɆɓɆɐ 

Salmon with spinach  
***  

ȵɑɆɘɔ ɐɔɑɇɆɗɎ ɗ ȲɔɜɆɖɋɑɆ ï 100 ɉɖ. 
Plate of charcuterie with Mozzarella  

***  
 

PRICE /per person/ : 88 ,00 lv   
. 

 
 
 
 
 

menu 6  
 

ȲɎɐɗ ɗɈɋɌɎ ɗɆɑɆɘɎ ɗɠɗ ɗɢɔɒɉɆ, ɕɔɖɘɔɐɆɑɎ Ɏ ɑɆɏɒ ɊɖɋɗɎɓɉ 
Mix of fresh salad with sal mon, oranges and lime dressing  

***  

Ȱɔɍɋ ɗɎɖɋɓɋ ɗ ɇɔɖɔɈɎɓɐɎ 
Goat cheese with blueberries  

***  
ȵɎɑɋɞɐɔ ɚɎɑɋ ɗɠɗ ɍɋɑɋɓɝəɜɎ ɓɆ ɉɖɎɑ 

Chicken fillet with grilled vegetables  
***  

ȵɑɆɘɔ ɐɔɑɇɆɗɎ ɗ ȲɔɜɆɖɋɑɆ ï 100 ɉɖ. 
Plate of charcuterie with Mozzarella  

***  
 

PRICE /pe r person/ : 78 ,00 lv   
 

 
 



 
 
 
 
 

 
 
 
 

menu 7  
 

ȲɎɐɗ ɗɈɋɌɎ ɗɆɑɆɘɎ ɗ ɝɋɖɎ ɊɔɒɆɘɎ, ȲɔɜɆɖɋɑɆ Ɏ ɗɔɗ ȵɋɗɘɔ 
Mix of fresh salad with cherry tomatoes, Mozzarella and Pesto  

***  
ȸɋɑɋɞɐɔ ɐɆɖɕɆɝɔ ɗ  ɕɔɊɑəɝɋɓɆ ɗɒɋɘɆɓɆ 

Beef carpacchio with onion sour cream  
***  

Aɉɓɋɞɐɔ ɗɠɗ ɗɕɆɓɆɐ 
Lamb with spinach  

***  
ȵɑɆɘɔ ɐɔɑɇɆɗɎ ɗ ȲɔɜɆɖɋɑɆ ï 100 ɉɖ. 

Plate of charcuterie with Mozzarella  
 ***  

 
PRICE /per person/ : 8 6,00 lv   

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 


