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

nSt. Sofia 0 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 - April 2010 or save from the bill of

vour Monday 1T Thursday wedding
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Golf Standard Wedding Package

Magnificent views of the golf course and bush setting.
Seating up to 180 guests 0 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 reguest

Limousine for the couple
Transportation luxury branded golf bus I 27 seats

Fireworks, confetti
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Branding f lags, labels, sign boards, bottle of Champa gne,
sweet boxes of the happy couple  names , wedding date
and picture

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

Thank You!
Dana & Paul )
July 8‘ 2009 AND THE
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1 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 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 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 b ESt. Sofia Golf Club & SPA provides stylish
atmosphere and perfect service for the most unforgettable day
in your life T your wedding!
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WEDDING MENU PROPOSAL



menu VIP

YYed dIgRY dFEaFEsY d jdordq Y eEsa ¥
Mix of fresh salad with grape, cashue and honey dressing
*k%
nakso nodde¥Y dKEdodq
Plate of seafood
dbqaqeeos ¢gobeaYaq d yédae¥Y ¥ j de¥
Beef with apples and goose liver

**k%

nakso dYdLHBMWE j d.

Plate of cheeses

*k*%k

Odagn ¢draq
Creme Brule

*k*%k

PRICE /per person/ : 134 ,00 Iv



men ul

YYed3IgRY dEaFEsY ddd Yoo dhr, QaaqdyDd;j

Mix of fresh salad with figs, Brie and honey dressing
*k*%

] Goni B d edqo a&adqe Y evEecqddyY

Smoked salmon with ¢ reme fresh and cappers
*k*k

nEoaY3sE d e¥dg 299 fqaqb3a3¥ ¥ dod
Duck with mashed vegetables and blueberries sauce

*k*%

nNaFZso ©oaoagRKEdY d 190 3jFd.qa E
Plate of charcuterie with Mozzarella

*k*k

PRICE /per person/ : 84,00 Iv

menu 2

YYed dIE®Eos¥ ddd decopnj E, e2dso2eFa¥Y ¥

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

Oofrq dYdgqbq d ¢€ododYbey
Goat cheese with blueberries

] 3YbdeY dosge d dgbjaosos¥ Y yéda
Pork steak with plums and apples

*k*%

nNaFoso ©voagRFEdY d 190 3jFd.qa F
Plate of charcuterie with Mozzarella

*k*%k

PRICE /per person/ : 86,00 Iv



menu 3

YYed dIgRY dBRoEas¥,d YosFEdgaFE Y dod n
Mix of fresh salad with cherry tomatoes, Mozzarella and Pesto
*k*%
dqaqgqeeds eFEdeKF3zo d co0Caa3xqbkE dbpq
Beef carpacchio with onion sour cream

nddodd3E d eoaqbosE Y e¥ydq 299 9Y
Trout with herbs and pumpkin sauce

*k*%

nNaFZoso ©ooagRKEdY d 190 3jFd.qa E
Plate of charcuterie with Mozzarella

*k*%

PRICE /per person/ : 82,00 Iv

menu 4

YYed d3qRY dBREBYY do3FdqaoaF Y dod ngq
Mix of fresh salad with cherry tomatoes, Mozzarella and Pesto
*k*k

Oofrq dYdgqbq d ¢€ododYbey

Goat cheese with blueberries

dgageey¥Y dosqe d eqedd dod

Beef steak with pepper sauce

nNaFoso ©voagRFEdY d 190 3jFd.qa F
Plate of charc uterie with Mozzarella

*k*%k

PRICE /per person/ : 92,00 Iv



menu 5

YYed dIgRY dEaoaEsY addWi wap@ebrbddqdyYD,;
Mix of fresh salad with figs, Brie and honey dressing
*k%
dqaqgqeeds eFEdeKF3zo d co0Caa3xqbkE dbpq
Beef carpacchio with onion sour cream
*k*k
] Goni B ddd decEbEe
Salmon with spinach
nNaFZoso ©ooagRKEdY d 190 3jFd.qa E
Plate of charcuterie with Mozzarella

*k*%

PRICE /per person/ : 88,00 Iv

menu 6

YYed dIgRY dFaFEsY ddd dcecopnj E, e2dsoek
Mix of fresh salad with sal mon, oranges and lime dressing
*k*k
Oofrq dYdgqbq d ¢€ododYbey
Goat cheese with blueberries
nYaogeeos aYaq ddd fqaqgqbszas3¥ bE |
Chicken fillet with grilled vegetables
nNaFoso ©voagRFEdY d 190 3jFd.qa F
Plate of charcuterie with Mozzarella

*k*%k

PRICE /pe rperson/ : 78,00 Iv



menu 7

YYed dIgRY dFEaEsY d 3qd¥Y dooEs¥Y, Yos3|
Mix of fresh salad with cherry tomatoes, Mozzarella and Pesto
*k*%
dqaqgqeeos eEFEdeFszo d co0Caa3xqbkE dbpq
Beef carpacchio with onion sour cream
*k*k
Aj bgeeo dde decED
Lamb with spinach
nNaFZso ©oaoagRKEdY d 190 3jFd.qa E

Plate of charcuterie with Mozzarella
**%%

PRICE /per person/ : 86,00 Iv



