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New Year’s Eve tour to...

GRAND HOTEL SOFIA

2009

B 'pana Xorea Codus
at Grand Hotel Sofia

1 Gurko Str., 1000 Sofia
tel: +3592 8110811

www.grandhotelsofia.bg




ITocpemnere HoBara 2009 roaonna
B I'raHA XoTEA COons!

ITpasHyBaiiTe ¢ HEIOBTOPUMO KYAUHAPHO
U My3HKAAHO ITBTCIICCTBHUE:
c 6asicpka Ha Ppannust B pecropant Shades of Red,
Beanynero Ha Pycust B pectopant “Tpuaanua’
u pomanTrkara Ha Mraans B saaa “Codust’.

Kysepm: 370 ss.

3a Aera A0 5 TOA. — OE3ITAATEH BXOA
3a aema 5-12 roa. — 50% orcrprka
3abasacHE 3a Aeriata ¢ IPO(ECHOHAAHI AHUMATOPH.

3a pesepsayuun: mea. 02/811 0900, 8110727

HOBOI‘OAI/IH.IHO II'bTCHICCTBUC AO:

Dpausgan

Tpsreane or:
Pecropant Shades of Red, I'’pAHA XOTEA COdusA
Yac na rppraane: 20,00 4.

3a6CAC>KI/ITCAHOCTI/I, KOMTO He 6uBa Aa IIPOITyCKare: ﬂ

«
%WM/ W W .
ITocpemrane Xanku U MaMIaHCKO
Cryaeno npepsicrue  MapuHOBaHM MOPCKH ACAMKATECH U
4epeH XalBep, CEPBUPAHH ChC CAAATA OT
MaHro U A0bAKH i
Tomnao npepsicrue I'buin Apo6 coTé ¢ aHaHaC M €OC OT IMOPTBAHH
Cyna Kpewm cyma ot kaprodu ¢ Tprodean '
PubHno sicrue 3aAylIeH AaBpaK ¢ MOPCKH COC, CEPBHPAH C
PaBHOAA OT AAHTYCTHHH BBPXY KYAHEHH OT
3aAYILCHU 3CACHIYLH
ual
Iomupan maHracuyc ¢ rpaTHHHPaHA MEAQ,
CEPBUPAH BbPXY CIIAHAK M 3CACHUYLIH CbC
COC KpeM € KypKyMa H AUB AYK
Kpemuner or ¢pasan cre coc Popecruep u
mam $bCTHK, CEPBUPAH C ITIOPE OT LICAUHA
YEPBCHO 3€AC C AOBAKH U AIOAH
Ul
Ieueno guac ot eaen B coc Tpoodea,
CEpPBUPAHO C MAPUHOBAHU KPYLIH, I'bOU
291 KPaK M KapTOPEeH IPETCH € AOBAK 2
Cupena Dpencky cupeHa ¢ KPeKepH OT XPYIIKABO
TECTO U SIAKH

OcHoBHO sCTHE

Aecepr

) bt
B CTPaHAaTa Ha TAaHI[UTE ChC crenuaseH DJ exckypsosoa.

[Ipucrurane B Hoara 2009 roauHa ¢ yara ppeHcKO MaMIaHOK
u GoriepBEepKH HA TEPACATA HA PECTOPAHTA.

IIporpama mo >xeAaHue: TaHIIN, AAHCHHT — A006u 6ap




HoBoroaumso meremiectsue A0:

/W

Tpsreane or:
Pecropanr “Tpuasuna”, I'raHA XOTEA COOUA
Yac na rppraane: 20,00 9.

336CAC>KI/ITCAHOCTI/I, BKAIOYCHU B nporpmaTa:

P
- YR rpagriciia Lypoe W

ITocpemane AeAeHO CTyaeHA BOAKA C XaIIKH OT PaIiy
U CKapUAU

Cryaeno npeasicrue  bBanun ,,,A,CMI/IAO(l)” C xaifBep, MapHMHOBAaHU
PHUOHN ACAMKATECH 1 CEABOAKA

Tomao npepsicrue 3aayueHn re0u 1 PrAE OT TOKAYKA C ApOMATHH
HOAIIPABKH, CEPBHPAHH B KOLIHUYKA OT
MaAaYUHKA

Cyma 3eAeHYIYKOB GOPII € YePBEHO LIBEKAO

PubHo sicTue Ievena ecerposa puba c mupa Cen JKax,

CEpPBHPAHA ChC COC OT ECTPATOH H 3€ACHUYLIH

uin

Iomupana cromra cbc CMETAHOB COC C

MOAIIPABKH, FTAPHUPAHA C ITIOPE OT KapTodpu

c Tpiodea

Teaemko ¢uae ,LJapcka kopoHa” B KOIHMYKA

OT ByTep TecTo, CepBUPAHO C BUHEH COC U

TAQ3HPAHH 3CACHYYLIH

uin

Ieueno duac ot eaeH ,ITersp I” ¢ romu

ApOO, € rapHUTYpa OT KpyIIH, I'bbu nadn

KpaK, KapTOPEH IPETEH C AOBAKH U

coc Tpropea

Caeasictue CeAeKIHS OT CHPEHA € KPEKEPH OT XPYIIKABO
TECTO U SAKU

Aecepr TuxBeH maii ¢ KACHOB CHPOII ¥ BAHHAOB
IyAUHT

OcHoBHO sAcTHE

%Mlg[l{ﬂ/ reajeeemne e

U CIIEITHAACH BOAKA 6ap

oz
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L
%WVZIWH/ /Iy}(lyll (J({(‘/}D V(274 W
HaPOAHI/I TICCHHU M POMAHCH, OTKbCH OT MOMYASIPHU 6asety u OIlCpETH,

pycxca CCTPaA,Ha MY3HKa. Kurka TaHIYBAAHH U3ITbAHCHHS
C TPAAMIIMOHHH PYCKH MOTHBH.

Ipnerirane B Hosara 2009 roanHa ¢ yaia mamMnaHcko U GporiepBepku
Ha Tepacara Ha PeCTOPaHTA.

(A€ HIOAYHOIL: HOBOTOAHIIIHATA IIPOTPAMA III¢ BH OTBEAE B CTPAHATA
Ha TaHIMTe ¢ npodecuonascH D] exckypaosoa,.

HOBOI‘OAI/IH.IHO II'bTCHICCTBUC AO:

@/[IZW

Tpereangor:
3asa “Codus”, I'PAHAXOTEA CODPUA
Yac na rppreants 20400 =,

I'TaHopamHa o61KoAKa Ha MTaaus ¢ mporpama:

ITocpeurane C ICHAMBO BHHO U IIAHUPAHH 3€ACHH M YCPHH
MAaCAUHU
Caaaren 6ap ¢ moabx ot Mraaus

Cryaen Groper  Bapuannu kaprago ¢ pubu, TEACIIKO U 3eACHIYIH
Pasnoo6pasue ot TepuHH
I'Tiae 6aAOTHH C IPAHEXK OT I'bIIH APOD H €OC
OT Kacuu
CeAeKLHs HTAAMAHCKH U OBATAPCKU CHPEHA
u koabacu

Tonau npeasicruss OpuTi MUCTH — MaHUPAHH MOPCKU AAPOBE
KaHeAoHH ¢ puKOTa U CIIAHAK B AOMATCH COC
¢ 6ocuaex
Pusoto c ropeku rebu

Tonau sicTus Kpaacku ckapuau yBuTH B nnasracuyc
Crek OT cbOMTa € TOPIHYCH COC
I'Nuaenxo $puise ¢ MbAHEX OT MOLIAPEA U OPEXU
CBMHCKU AXKOAQHU C A€l
/MTAAMAHCKO KOAEAHO sAcTHE/
Teaemkn MeaaAboHH OT 60H $uae ¢ Tprodea coc
ATHEIIKO PyAO € MACAO U POSMapUH
TpaAHIMOHHO HTAAHAHCKO CBUHCKO PYAO
»I lopkera”

PaznooGpasue ot rapHUTYpH

TpaAMIHOHHH HTAAHAHCKH ACCEPTH H CIICLIHAAHM MPEAAOXKEHHS OT
HALIMTE CAAAKAPH

%@W}D umaveearecre %M

1 AaAKOXOAHH U 6C3aAKOXOAHI/I HaITUTKHU

@/‘:Wl/{ﬂ/ 6021/5’0(/(450/
z%/ W%Wﬂm rna /2//IW

HeanoanTtancku MeAOAUH 1 KaHLIOHETH, ICTPO PasHOOOpasue Ha
TOMyASIPHH MEAOAHMH OT 3AATHATA HTAAMAHCKA €CTPAAA M PUAMOBA
Mysuka. Tanijosa pasxoska u3 Crapa Mraaus u noraep Ksm
MOACPHHS HTAAHAHCKH OaACT.

[Ipucrurane 8 HoBara 2009 roanHa ¢ yaiia IAMIIAHCKO H ABXA OT
I'bCTPOLBETHU KOHMETH.

CAep MOAYHOI: HOBOTOAMIIIHATA IIPOTPAMA IIIe BH OTBEAC B CTPAHATA
Ha TaHIMTE ¢ npodecronascH D] exckypaosoa,.



[Tuano 6ap

Drcam CHétes

3amasena GbArapcka TepUTOPUSI
Tpsreane: 22.00 .

ITporpama: Haii-A06pOTO OT GbArapcKaTa My3UKa HPEAU TTIOAYHOLL
1 DJ mix ¢ Hali-HOBHTE CBETOBHU XUTOBE.

OcurypeH exuIn oT npodecHoHaAHH CKCKYP3OBOAM:
rpymna ,Moto” u ,, Tpuo ®Ppenac”

Menro PasHoo6pa31—m CTYAEHU XaIlKHU, CEAEKIIUS OT
CHpEHa U KkoabacH, IAKH U PassSAKH, CAAAKU
IEAbOBPH 32 ACCEPT

Hanurku HeorpanmyeHo xosnaecTso 6€32AKOXOAHHU
HAIMUTKH, BOAKA, YUCKH, BUHO, 6Hpa,
IIEHAUBO BUHO

[Ipucrurane B Hoara 2009 roanHa ¢ yara IAMIIAHCKO U ABXKA OT
I'bCTPOLBETHU KOH(ETH

Kysepm: 190 resa
3a pesepsaruu: tea. 02/ 8110920

Tpespeperguaane gene
/WWW

30 dexemspu 2008 — 2 suyapu 2009

€ 65 uauosex B ABOITHa cTas ,, Ex3exiorun”
€ 90 na yosek B amapramest ,, Kopubp”
€ 190 Ha voBek B ITaHOpaMeH anapTaMeHT

Aomnaanane 3a eAMHUYHA CTas:
ot €40/ HOIIYBKa B 3aBUCUMOCT OT BUAQ HACTAHSABAHE

Lenume sxawusam Hosozoduuien 0pon+ na 1 suyapu,
noassane na gummuec 3aia, cayua, napxunz, AAC.
Aeya do 12 2. ce nacmanssam besniammo 6 cmasma na podumerume.

Tpegpepenyuannume yenn ca 6arnonu npu 3aKynysane na Kysepm
3a Hosa 200una 6 sasedenusma na Ipand Xomer Cofpus.

Oraea Pesepsarun — tea. 02/ 811 0 800
reservations@grandhotelsofia.bg

Celebrate New Year 2009
at the GRAND HOTEL SOFIA!

Experience a unique culinary and music New Year’s Eve tour:
the brilliance of France at Shades of Red Restaurant,
the grandeur of Russia at Triaditza Restaurant and
the romantic atmosphere of Italy at Sofia Banquet Hall.

New Year’s Eve Ticket: 370 leva

For children up to 5 years of age: free entry
For children between 5-12 year of age: 50% discount
Entertainment for the children by professional animators!

For reservations:
Telephone +3592 811 0 900, +3592 8110727




New Year’s Eve tour 2009 to

Trance

Departure:

Shades of Red Restaurant, GRAND HOTEL SOFIA

Departure time: 8 p.m.

Highlights of our festive tour:

%M/I/MF/ goue wnel dinnev

Welcome drink
Cold starter

Hot Starter

Soup

Fish main course

Main course

Gheese plate

Dessert

Sparkling wine and canapés

Marinated seafood delights and caviar

served with apple-mango salad

Sautéed foie gras with port wine sauce served
with pineapples

Potato cream with truffles

Steamed sea bass with bisque sauce served with
langoustine ravioli on a bed of vegetable julienne
or

Poached Pangasius and gratinated mussel with
cream sauce flavored with curcuma and chives
served on a bed of spinach and vegetables
Crepinet of pheasant with Forestier sauce and
pistachios, served with red cabbage, apples and
celery puree

or

Roasted deer tenderloin in Truffle sauce, served
with marinated pears, chanterelles and potato-
apple gratin

French cheese selection accompanied by puff
pastry crackers with nuts

“Napoleon” — hazelnut crisps coated with light
créeme brule with brown sugar served with dried
bananas with caramel

Yeliction off French wines and assorled drinks

(Jo;w avownd the %ﬂ{‘/& mwsie liadilion
with baroque music, popular chanson songs and famous film melodies.
After midnight the New Year program will bring you to the land of

dance with special DJ guide.

Arrival of the New Year 2009 with a glass of French Champagne and
fireworks on the terrace of the restaurant.

Optional program: dance arca in the lobby bar

New Year’s Eve tour 2009 to

Rossia

Departure:

Triaditza Restaurant, GRAND HOTEL SOFIA

Departure time: 8 p.m.

Highlights of our festive tour:

%&Mﬂ gou wnel dinner

Welcome drink
Cold starter

Hot Starter

Soup
Fish main course

Main course

Cheese plate

Dessert

Ice cold vodka with crab canapés and prawns
Blini “Demidoft” with caviar, marinated seafood
delights and seliodka

Sautéed mushrooms and pullet fillets flavored
with herbs and served in pancake basket
Vegetable borsh with beetroot

Baked sturgeon with scallop served with Tarragon
sauce and vegetables

or

Poached salmon with creamy herb sauce garnished
with potato mash with truffles

Beef tenderloin “Tsar’s crown” in puff pastry basket
served with red wine sauce and glazed vegetables
or

Roasted venison fillet “Peter I” with foie gras in
Truffle sauce, garnished with pears, chanterelles
and apple-potato gratin

Cheese selection accompanied by puff pastry
crackers with nuts

Pumpkin pie with maple syrup served with
vanilla pudding

VJW tﬁuﬂ a/m/ 172 /ﬂﬂld/& l/me%a/ %Vp

( =
‘/{j;wa around the Rvssiarn musie liaddlthl

with popular folk dances, traditional drawing-room ballads,
ballet and operetta fragments and Russian variety music.

Medley of Russian typical dance.

Arrival of the New Year 2009 with a glass of Champagne and
fireworks on the terrace of the restaurant.

After midnight the New Year program will bring you
to the land of dance with special D] guide.



New Year’s Eve tour 2009 to

Saty

Departure:
Sofia Banquet Hall, GRanDp HOTEL SOFIA
Departure time: 8 p.m.

Panoramic tour of Italy with selected sights:
Flalian %ﬂ?ﬂ/{/ﬂ/ @W

A welcome glass of  sparkling wine with fried black and green olives
Salad station with Iralian puff

Cold buffet Buffet carpacio variety- fishes, beefand vegetables

Variety of terrinas

Chicken balotine stuffed with goose liver served

in apricot sauce

Traditional Italian and Bulgarian cheese and cold

cuts selection
Hot starters Fritti misti — fried seafood
Cannelloni with Ricotta cheese and spinach in
tomato-basil sauce
Risotto with wild mushrooms
Main courses King prawns wrapped in Pangasius
Salmon steak in mustard sauce

Chicken fillet stuffed with mozzarella and walnuts
Pork shanks with lentils /Italian Christmas meal/

Beef medallions with Truffle sauce
Lamb rolls in butter and rosemary
Traditional Italian pork Porchetta

Variety of side dishes

Traditional Italian desserts and special offers by our pastry team

%MM/& {/ Tlalean wines

and assorted drinks

Neapolitan melodies and canzonets, variety of Tralian
evergreen hits and famous film music.
A walk with Italian medieval-style dances and a look
at the modern Italian ballet.

Arrival of the New Year 2009 with a glass of Champagne and
variegated confetti.

After midnight the New Year program will bring you
to the land of dance with special DJ guide.

Piano Bar

Drcam CHétes

Territory ofBulg:u‘i;m music
Departure time: 10 p.m.

Program: the best of the Bulgarian music before midnight
and DJ mix with the most popular dance hits.
Team of professional guides: Motto rock band and Trio Friends

Menu Great variety of cold canapés, selection of
cheese and salami, nuts and snacks, special
sweet desserts

Drinks unlimited soft drinks, vodka, whiskey, wine,
beer, sparkling wine

Arrival of the New Year 2009 with a glass of Champagne

and a shower of sparkling confetti

New Year Ticket: 190 leva
For reservations: tel. +3592 8110 920

30 December 2008 - 2 January 2009
€ 65 pCr PCrson Sl‘lilfil]g “EXCCUtiVC” room

€ 90 per person sh;u'ing Corner suite
€190 per person sharing Panorama suite

Rates are based on double occupancy.
Single use supplement — from € 40.-/per night (according to room type)

Rates are inclusive of New Year’s brunch on 1 January,
Jree access to fitness and sauna, indoor parking, and VAT,

Children up to 12 years of age stay free of charge in parents’ room on existing bedding

Special rates are valid with purchase of New Year ticket for any
of the Grand Hotel Sofia dining outlers.

Reservations department — telephone: + 3592 811 0 800
reservations@grandhotelsofia.bg





