Pirin Golf
&
Country Club

New Year
2026/2027

Club House | Members Area | 19th Hole
Miro, Lubo Kirov, Ivana, Konstantin,
Trio Soprano, Damian Popov and Nia, Saxophonist & DJ Dancho Restaurant Adult € Adult BGN Child € Child BGN

Fx*

Euro Kitchen | Taste of Asia Club House
Miro, Lubo Kirov, Ivana, Konstantin, Trio Soprano & DJ Members Area 731.48 JIB. 187 € 365.74 JB.

Fx*

La Foret
Trio Vlado Dimov — Dayana & Delyana, Nedelyana & DJ

19th Hole 623.90 JIB. 160 € 312.93 JIB.

- Euro Kitchen

Let’s Bar Taste Of Asia
Suitable for your private party

590.66 JiB. 151 € 205.33 JIB.

La Foret 420.50 JIB. 107 € 209.27 JIB.

Fx*

Half Way House Let’s Bar Suitable for your private party
Trio Vlado Dimov — Dayana & Delyana, Damyan Popov and Nia & DJ

Half Way-House 420.50 JIB. 107 € 209.27 JIB.

Fx*

Octopus Octopus 420.50 JIB. 107 € 209.27 JIB.
Sotos Karabelas, Nedelyana & DJ

Casa Di Pasta 361.83 sB. 92 € 179.93 JIB.

Fx*

Casa Di Pasta
Trio Soprano & DJ Piano Bar 273.81 JB. 70 € 136.90 JB.

Fx*

Piano Bar
DJ

T: +359 882 810 222; 225 T: +359 882 810 222; 225
E: reservation@piringolf.bg PIRIN GOLF\ E: reservation @piringolf.bg PIRIN GOLF\
WWWplI'lngOlfbg & Counti Wwwplrlngolfbg & Counti




New Year’s
Eve Menu
2026/2027

Membes Area

Welcone

& Grilled traditional delicacies
New Year’s

Eve Menu Buffet

2026/2027 Mussels Saint-Jacques; grilled octopus; shrimp filo pastry; Nicoise salad (with tuna, tomatoes,
olives, arugula, potatoes, and red onion); roast beef with truffle oil; caprese salad with cherry
Membes Area tomatoes and baby mozzarella; grilled calamari; sushi selection; seafood salad; smoked fish mix
Club House (salmon, trout, halibut); salad with roasted peppers, quinoa, shrimp, and fruit dressing; vitamin
salad with pine nuts; salad with penne pasta, prosciutto, sprouts, baby corn, and mayonnaise
dressing; leafy green salad with pears and blue cheese; European salad; Greek salad; Nicoise sal-
ad; seafood salad; spring rolls; cold cuts selection — buffalo sudzhuk, lukanka, pastrami, Elena
Festive program featuring Specia] performances by; fillet, prosciutto crudo, prosciutto cotto, mortadella, Milano salami, and Napoli salami; selection
of hard and soft cheeses; pepper cheese; white cheese; tomatoes; cucumbers; olives; bread and

rolls with various toppings and seasonings.

Miro, Lubo Kirov, Ivana, Konstantin,

Trio Soprano, Damian Popov and Nia, Saxophonist & D.J

Dancho )
Main course

Veal tenderloin steak DRY AGED for 14 days, served with foie gras, potatoes
with herbs and root vegetable purée.

Price per person:

Desserts

* 374 € per adult; 187 € per child (7 to 14 years of age).

Assortment of French macarons, chocolate brownie, selection of truffle pralines, mix of syrup-soaked

*731.48 BGN per adult; 365.74 BGN per child (7 to 14 years of age) desserts, seasonal fruits, pumpkin pastry, carrot cake, assortment of tartlets and petit fours.

After midnight
Tripe soup — served with toasted bread, hot pepper, and garlic. Let me know if you need more
translations!

* Children aged o to 77 are not charged, if no dedicated seating or high chair is provided. If the parent requests a separate seat
with a chair for the child, the cover fee for children aged 7 to 14 will apply.

*All tables are set for a minimum of 6 guests. For smaller groups, guests will be seated together with others. Specific table
reservations are not allowed, as seating is based on our holiday arrangement and the total number of guests.

Drinks
Mineral water, Soft drink, Alcoholic beverage (100ml), Glass of sparkling wine, Glass of white or red

T: +359 882 810 222; 225 wine, Coffee or tea.
E: reservation @piringolf.bg PIRIN GOI.F\

www.piringolf.bg & Count




New Year’s
Eve Menu
2026/2027

19th Hole

Welcone

Grilled traditional delicacies
New Year’s

Eve Menu Buffet
2026/2027 Mussels Saint-Jacques; grilled octopus; shrimp filo pastry; Nicoise salad (with tuna, tomatoes,
olives, arugula, potatoes, and red onion); roast beef with truffle oil; caprese salad with cherry
tomatoes and baby mozzarella; grilled calamari; sushi selection; seafood salad; smoked fish mix
19th Hole (salmon, trout, halibut); salad with roasted peppers, quinoa, shrimp, and fruit dressing; vitamin
salad with pine nuts; salad with penne pasta, prosciutto, sprouts, baby corn, and mayonnaise
dressing; leafy green salad with pears and blue cheese; European salad; Greek salad; Nicoise sal-
. . . ad; seafood salad; spring rolls; cold cuts selection — buffalo sudzhuk, lukanka, pastrami, Elena
Festive program featurlng SpeCIal performances by: fillet, prosciutto crudo, prosciutto cotto, mortadella, Milano salami, and Napoli salami; selection
of hard and soft cheeses; pepper cheese; white cheese; tomatoes; cucumbers; olives; bread and

Mil’O, Lubo KiI'OV, Ivana, Konstantin, rolls with various toppings and seasonings.

Trio Soprano, Damian Popov and Nia, Saxophonist & D.J
Dancho

Main course

Veal tenderloin steak DRY AGED for 14 days, served with foie gras, potatoes

. with herbs and root vegetable purée.
Price per person:

Desserts
* 374 € per adult; 187 € per child (7 to 14 years of age).
Assortment of French macarons, chocolate brownie, selection of truffle pralines, mix of syrup-soaked
*731.48 BGN per adult; 365.74 BGN per child (7 to 14 years of age). desserts, seasonal fruits, pumpkin pastry, carrot cake, assortment of tartlets and petit fours.

* Children aged o to 77 are not charged, if no dedicated seating or high chair is provided. If the parent requests a separate seat After midnight
with a chair for the child, the cover fee for children aged 7 to 14 will apply. Tripe soup — served with toasted bread, hot pepper, and garlic. Let me know if you need more

1 |
*All tables are set for a minimum of 6 guests. For smaller groups, guests will be seated together with others. Specific table translations!

reservations are not allowed, as seating is based on our holiday arrangement and the total number of guests.

Drinks

Mineral water, Soft drink, Alcoholic beverage (100ml), Glass of sparkling wine, Glass of white or red

T: +359 882 810 222; 225 wine, Coffee or tea.
E: reservation @piringolf.bg PIRIN GOlF\

www.piringolf.bg & Count




New Year’s
Eve Menu
2026/2027

Euro Kitchen
Taste Of
Asia

Festive program featuring special performances by:

Miro, Lubo Kirov, Ivana, Konstantin, Trio Soprano & DJ

Price per person:

* 302 € per adult; 151 € per child (7 to 14 years of age).

* 500.66 BGN per adult; 295.33 BGN per child (7 to 14 years of age).

*All tables are set for a minimum of 6 guests. For smaller groups, guests will be seated together with others. Specific table
reservations are not allowed, as seating is based on our holiday arrangement and the total number of guests.

T: +359 882 810 222; 225
E: reservation@piringolf.bg PIRIN GOlF\
www.piringolf.bg & Count

New Year’s
Eve Menu
2026/2027

Euro Kitchen
Taste Of

Asia

Welcome

Shrimp tartlet; bruschetta with buffalo sudzhuk; caprese bruschetta; canapé with salami; tuna
bruschetta; sushi selection; bruschetta with venison pastrami; bruschetta with prosciutto; platter
of selected Italian cold cuts; selection of cheeses and dried fruits; bruschettas with salmon mousse;
Spinach roll; mousse cake; panna cotta orange and chocolate; panna cotta strawberry; panna cotta
lemon; fruit tartlets; chocolate dome; syrup desserts; fruits; cheesecake; tiramisu and Pavlova.

Welcome Buffet
Tabbouleh; quinoa salad; shopska salad; tuna salad; greek salad; shepherd’s salad; green salad;
seasonal salad; squid salad; meze; shrimp salad; eggplant salad; carrot tarator; russian salad;
american salad; hibeh; hummus; octopus salad; kisir; tarator; red pepper pate; salad sauces (ol-
ive oil, balsamic, lemon sauce, cocktail sauce, mustard sauce, pesto sauce, lyutenitsa);
sushi buffet; cold beef and fish mix; marinated sea bass; marinated mackerel; smoked roast beef;
smoked salmon; surimi; smoked trout; beef pastrami; fish roulade; smoked beef tongue; lamb
liver; calamari dolma; banski starets; lukanka; fillet elena; white cheese; emmental; gouda; yel-
low cheese; smoked cheese; blue cheese; cheddar; edam; camembert; brie; rice; baked potatoes;
spaghetti bolognese; white fish pane with tartar sauce;
mixed vegetable sauté; pork neck and chicken fillet.

Main Course

Beef rib-eye steak with vegetable cake, baby spinach, caramelized cauliflower purée
and microphyllis jus sauce.

Desserts
White chocolate pasta; brownie; milk chocolate cake; mosaic pasta; mango pasta; double chocolate
pasta; cheesecake; oreo pasta; traliche cake; pistachio cake; revani; sacher cake; chocolate coffee;
apple pie; banana chocolate pasta; bacardi pasta; nougat pasta; strawberry praline;
sutlach; baklava; kadaif; traliche; seker pare; shambali;tropical fruits: pineapple; mango; kiwi;
kumbak; carambola; lychee and dragon fruit.

Drinks

Mineral water, Soft drink, Alcoholic beverage (100ml), Glass of sparkling wine, Glass of white or
red wine, Coffee or tea.




New Year’s

Eve Menu
2026/2027

La Foret

Welcome
New Year’s

Eve Menu
2026/2027

Hummus; eggplant salad; smoked salmon; sushi mix; cheese and smoked beef platter mix
(smoked beef, lukanka, banski starets, beef pastrami, file elena); kashkaval, cheddar, gouda, brie,
roquefort, emmental; stuffed cabbage rolls; seasonal salad and Shopska salad.

La Foret

[ [ o A t.
Festive program featuring special performances by: ppetizers

Pachanga burek (red pepper, green pepper, onion, pastrami, cheddar).

Trio Vlado Dimov — Dayana & Delyana, Nedelyana & D.J

Main Course

Mixed grill (chicken, beef steak, lamb chop, grilled meatball).

Price per person:

* 215 € per adult; 107 € per child (7 to 14 years of age).
* 420.50 BGN per adult; 209.27 BGN per child (7 to 14 years of age). Desserts

Dessert platter assortment: chocolate cake, raspberry cake with white chocolate,
apple pie, and mixed fruits

*All tables are set for a minimum of 6 guests. For smaller groups, guests will be seated together with others. Specific table Drinks
reservations are not allowed, as seating is based on our holiday arrangement and the total number of guests.

1 bottle of mineral water, 1 cola product, 1 glass of sparkling wine (100 ml), 100 g of alcohol

T: +359 882 810 222; 225 or two glasses of wine, 1 tea or coffee.
E: reservation@piringolf.bg PIRIN GOlF\

www.piringolf.bg & Count]




New Year’s

Eve Menu
2026/2027

Half-Way
House

Festive program featuring special performances by:

Trio Vlado Dimov — Dayana & Delyana,
Damyan Popov and Nia & DJ

Price per person:

* 215 € per adult; 107 € per child (7 to 14 years of age).

* 420.50 BGN per adult; 209.27 BGN per child (7 to 14 years of age).

*All tables are set for a minimum of 6 guests. For smaller groups, guests will be seated together with others. Specific table
reservations are not allowed, as seating is based on our holiday arrangement and the total number of guests.

T: +359 882 810 222; 225
E: reservation@piringolf.bg PIRIN GOlF\
www.piringolf.bg & Count

New Year’s
Eve Menu
2026/2027

Half-Way
House

Complimentary appetizers

Assorted breads, “Classic” salad, Tomatoes, Cucumbers, Roasted peppers, Cheese platter, Olives,
Sauerkraut, Royal pickles on a platter.

Appetizers

Stuffed cabbage rolls with leek, Three types of minced meat with rice.

Main Course

Wine-braised roast with vegetables, served with roasted potatoes and porcini mushroom sauce;
selection of cheeses and cured meats.

Desserts

Fruits, selection of syrup-soaked desserts, pumpkin pastry

Drinks

Mineral water, Soft drink, Alcoholic beverage (100ml), Glass of sparkling wine, Glass of white or
red wine, Coffee or tea.




New Year’s

Eve Menu
2026/2027

Octopus

Festive program featuring special performances by:

Sotos Karabelas, Nedelyana & DJ Trio Soprano & DJ

Price per person:

* 215 € per adult; 107 € per child (7 to 14 years of age).

* 420.50 BGN per adult; 209.27 BGN per child (7 to 14 years of age).

*All tables are set for a minimum of 6 guests. For smaller groups, guests will be seated together with others. Specific table
reservations are not allowed, as seating is based on our holiday arrangement and the total number of guests.

T: +359 882 810 222; 225
E: reservation@piringolf.bg PIRIN GOlF\
www.piringolf.bg & Count]

New Year’s
Eve Menu
2026/2027

Octopus

Welcome

Greek salad, Tzatziki, Tyrosalata, Tarama.

Appetizers

Grilled cheeses (feta, halloumi); Grilled squid with oregano and olive oil; Grilled octopus
with oregano and olive oil; Mussels in wine sauce.

Main Course
Cod fish, Red mullet, Gilt-head bream, Greek kebab, Pan-seared pork belly with oregano

and olive oil, Roasted vegetables with olive oil and oregano, Roasted potatoes with oregano
and olive oil, Rustic bread with oregano and olive oil.

Side Dishes

Cheese and cold cuts platter.

Desserts

Greek revani, Kadayif, Rice pudding with forest fruits, Fresh fruits.

Drinks

1 bottle of mineral water, 1 cola product, 1 glass of sparkling wine (100 ml), 100 g of alcohol
or two glasses of wine, 1 tea or coffee.




New Year’s

Eve Menu
2026/2027

Casa D1
Pasta

Festive program featuring special performances by:

Trio Soprano and DJ.

Price per person:

* 185 € per adult; 92 € per child (7 to 14 years of age).

* 361.83 BGN per adult; 179.93 BGN per child (7 to 14 years of age).

*All tables are set for a minimum of 6 guests. For smaller groups, guests will be seated together with others. Specific table
reservations are not allowed, as seating is based on our holiday arrangement and the total number of guests.

T: +359 882 810 222; 225
E: reservation@piringolf.bg PIRIN GOlF\
www.piringolf.bg & Count

New Year’s
Eve Menu
2026/2027

Casa D1
Pasta

Complimentary dips and spreads.

Selection of bruschetta and grissini, Burrata salad with cherry tomatoes, pine nuts, and
arugula.

Appetizers

Mix of squid, octopus, mussels, butter-lemon sauce, and thyme.

Main Course

Dry-aged beef rib-eye steak, aged for 21 days, served with potato and celery purée,
sautéed vegetables, and mushrooms.

Side Dishes

Selection of Italian cold cuts and cheeses.

Desserts

Panna cotta, Tiramisu, Seasonal fruits.

Drinks

1 bottle of mineral water, 1 cola product, 1 glass of sparkling wine (100 ml), 100 g of alco-
hol or two glasses of wine, 1 tea or coffee.




New Year’s
Eve Menu
2026/2027

Piano Bar

Festive program featuring a special performance by:

DJ

Price per person:

* 140 € per adult; 70 € per child (7 to 14 years of age).

* 273.81 BGN per adult; 136.90 BGN per child (7 to 14 years of age).

*All tables are set for a minimum of 6 guests. For smaller groups, guests will be seated together with others. Specific table
reservations are not allowed, as seating is based on our holiday arrangement and the total number of guests.

T: +359 882 810 222; 225
E: reservation@piringolf.bg PIRIN GOlF\
www.piringolf.bg & Count

New Year’s
Eve Menu
2026/2027

Piano Bar

Welcome

Crunchy peanuts, delicate thin homemade chips, popcorn, fresh carrots and cucumbers, and ten-
der dried fruits.

Drinks

* 300 ml of hard liquor of your choice — whisky, vodka, gin, rum, or tequila.
* Two glasses of selected wine (150 ml each).
* Beer or refreshing cider.
* Four soft drinks of your choice — mineral water, juice, or a carbonated beverage.
* At midnight — a glass of sparkling wine.
* Aromatic coffee.




