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Immerse yourself in a perfect fairytale at Lighthouse Golf and Spa Resort with mesmerizing sunsets, picturesque
Black Sea views, five-star cuisine and service, the complex is the perfect place for your wedding. Lighthouse Golf &
Spa Resort offers everything you need to make your special day an unforgettable experience for you and your
guests.

Say “I Do" in one of the most beautiful complexes on the eastern coast of Europe, just 40 minutes from the
international airport of Varna. The ideal climate, white rocky shores and natural beauty make this unique place an
attractive destination for couples weddings all over the world.

Our staff will be happy to help you organize all the details of your wedding ceremony.

Contacts:

Lighthouse Golf & Spa Resort

Address: 9600 Balchik Municipality

Street: 5 km after Balchik on E87 road
E-mail: weddings@lighthousegolfresort.com

www.lighthousegolfresort.com

-V EN TS
WEDDINGS


mailto:weddings@lighthousegolfresort.com
http://www.lighthousegolfresort.com/




Club House

The charismatic Golf Club is one of the main features of the complex with its
exquisite interior and lovely balconies overlooking the 1st and 18th hole of
the golf course. It is the perfect venue for wedding ceremonies as it offers a
wide selection of locations.

Rental of Lobby Club House: 250.00 BGN.

Infinity Pool

Our infinity pool with breathtaking sea views is located to the 5-star
Lighthouse Hotel. It is ideal for both an outdoor ceremony and a welcome
cocktail.

Rental of Infinity Pool : 250.00 BGN.

Shiv’s Sky Bar

Located in the heart of the golf course with spectacular views over the Black
Sea, Shiv’s Sky Bar is the newest addition to the complex where you can
organize a truly unforgettable ceremony.

Rental of Shiv’s Sky Bar: 450.00 BGN.

Heros Beach Bar

The beach is sandy, surrounded by a beautiful lagoon and connected to the
complex by a private road, less than 10 minutes by car.

Rental of the Heros Beach area: 650.00 BGN.

As a compliment to the rental of an area for an outdoor wedding
ceremony, we provide a wedding arch and 20 white chairs.

*with each location we provide DJ + sound with a supplement of 200 BGN







Cocktail Standart 16.00 BGN

= A glass of sparkling wine

* 1 mineral water

* Fruit mousse with wild berries and fresh mint
= Chocolate truffle with coconut

= Plateau seasonal fruits

The price is per person and includes: sweet bites - 3 pcs.

Salty snack bites

= Grissini with venison 1 pc BGN 3.00

= Bruschetta with avocado and shrimp mousse 1 pc. BGN 3.00

» Bruschetta with cream cheese and smoked salmon 1 pc. BGN 3.00
= Veal calf with asparagus and mustard 1 pc. BGN 4.00

= Blinis with smoked salmon 1 pc. BGN 2.00

= Blinis with aerated butter and black caviar 1 pc. BGN 25.00

= Blinis with aerated butter and red caviar 1 pc. BGN 3.00

* Fried rice with tuna tartar and katsuobushi 1 pc. BGN 3.00

* Cherry tomato with baby mozzarella 1 pc. BGN 3.00

Sweet bites
* French macaron 1 piece BGN 4







The elegant and modern restaurant in our Club House combines the
best of the tastes and ingredients of European culinary traditions and
offers a variety of menus and specialties. We provide the possibility to
choose and combine the menu as per Your personal preferences.

Capacity: 120 indoor seats, and a large terrace for 200 outdoor guests.







1. Salad of tomatoes, roasted zucchini, peppers, eggplant, olives, katuk and arugula
350g BGN 16

2. Tomato, eggplant, onion, cubed cheese and parsley pesto salad
350g BGN 17

3. Pink tomatoes, roasted peppers, fresh salted cheese, Tajik olive, red onion, olive
oil
350g BGN 18

4. Caesar salad
300g BGN 21

5. Mix of fresh salads with bruschetta with smoked salmon, cherry tomatoes,

cucumber, olive
300g BGN 20

6. Burrata cheese salad with arugula, olives and pesto sauce
320g BGN 23

7. Mix of fresh salads, berries, sliced almonds and goat cheese
350g BGN 23
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1. Foie gras terrine with crispy brioche and green fig jam
130 g BGN 27

2. Tuna tataki with avocado puree and deep-fried cherry tomatoes
150 g BGN 22

3. Vegetables tempura with aioli sauce
170 g BGN 12

4. Cannoli with blueberry jam and brie cheese
160 g BGN 12

5. Veal tartar with parmesan chips, jumbo capers and egg yolk cream
150 g BGN 23

6. Terrine with roasted pepper and cheese mousse
160 g BGN 13

7. Spinach meatballs with aioli sauce and tomato salsa
150 g BGN 13

8. Shrimps with fresh herbs and citrus
160 g BGN 19




1. Pork cutlet with eggplant cream and baked sauce
450 g BGN 23

2. Sea bass roll with jumbo shrimp, mashed potatoes and seasonal vegetables
350 g BGN 24

3. Venison osso buco with wild mushroom risotto
400 g BGN 39

4. Veal filet mignon with mixed asparagus and truffle sauce
350 g BGN 51

5. Celery steak with green apple puree, fritted cherry tomatoes and truffle sauce
400 g BGN 19

6. Bouquet of forest mushrooms on spinach puree and parmesan mousse
300g BGN 15

7. Chicken supreme with eggplant cream
BGN 350 BGN 28




1. Brie cheese mousse with nuts and dried fruits, served in a parmesan
basket 110 g BGN 12

2. Mix of smoked homemade delicacies (duck magret, Black Sea mackerel,

bonito, veal chuck ai)
100 g BGN 21

3. Selection of Bulgarian appetizers (venison leg, fresh salted cheese,
green black cheese, peppered pork bon fillet)
100 g BGN 15

4. Goat cheese and green fig brulee
100 g BGN 17

Additional Extras
Mixed nuts: almonds, hazelnuts, cashews and peanuts
100 g BGN 11

Also, if you are interested, we can offer a sweet buffet, ritual pie, roast
lamb, roast pig or chicken, etc.







Salads

1. Salad of fresh vegetables, mix of green salads with honey- mustard dressing
300 gr 16 BGN
2. Arab salad Fattoush (tomato, cucumbers, parsley, onion, red peppers, lemon,
mint)

300 gr 14 BGN
Starters

1. Baked Halloumi cheese with grilled vegetables and pesto sauce

200 gr 17 BGN
2. Baba ghanoush with pink tomatoes

250 gr 14 BGN
3. Panned mozzarella with tomato fondue

250 gr 20 BGN

Main courses
1. Bouquet of forest mushrooms on spinach puree and parmesan mousse

300g 15 BGN
2. Cauliflower steak BBQ style, garnished with tomato- ginger sauce and herbs
350 gr 20 BGN
3. Herbal polenta with grilled cheese

350 gr 22 BGN
4. Stuffed zucchini with bio quinoa and vegetables

350 gr 22 BGN

After-meal selections
Tomato & basil sorbet

80 gr 7 BGN
Lemon sorbet

80 gr 7 BGN
Fryed tofu cheese with mango chutney

150 gr 12 BGN

Vegan balls of bio quinoa and herbs with yogurt sauce
150 gr 14 BGN
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Salads:
1. Shopska salad

250 gr
2. Fresh vegetable batoneta, green salad and cheese

250 gr

Starters:

1. Panned mozzarella sticks with colored cherry tomatoes

120 gr

2. Chicken flames /panned chicken fillet/ cheddar sauce /
120 gr

3. Basket with potato smiles

200 gr

Main courses:
1. Chicken fillet with stewed vegetables and baby potatoes

250 gr

2. Meatballs or kebapcheta with potato smiles and lutenitsa
250 gr

3. Beef burger with cheddar cheese, corn and french fries
250 gr

4. Fish fingers with boiled potatoes

250 gr

Desserts:
Homemade ice cream / vanilla, chocolate /

120 gr
Fruit mousse

150 gr

9 BGN

9 BGN

10 BGN

10 BGN

10 BGN

17 BGN

16 BGN

18 BGN

16 BGN

6 BGN

6 BGN
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1. Raffaello Cake
White coconut marshmallows, light Raphael cream, covered with white
chocolate

2. Raspberry cake - white
White vanilla marshmallows, vanilla cream with raspberry filling. Lubricated
completely or partially with chocolate cream, cream, butter cream

3. Surprise Cake
Walnut wafers, milk chocolate cream, peanut croquette, caramel. Lubricated
completely or partially with chocolate cream, cream, butter cream

4. White fruit cake
RS _ White vanilla marshmallows, vanilla cream, peach fruit filling or fresh fruit
-+ . t"“"‘““;"'?‘ o, depending on the season. Lubricated completely or partially with chocolate

. % '! cream, creaimm, butter cream
RIS Sk W .
v‘ Pty 5 b
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5. Caramel cake

Brown chocolate marshmallows, brown chocolate cream with hazelnuts,
caramel cream. Lubricated completely or partially with chocolate cream,
cream, butter cream

Price per piece:
120 gr 10 BGN

* The price is per piece and the price may vary according to the design of the
selected cake

* possibility for a wedding cake to be imported from an outside company with a
supplement of 3 BGN per piece (service fee)




Details regarding alcoholic and non-alcoholic beverages can be obtained
by contacting the Food and Beverage Department. For your information,
the offer is accompanied by a sample list of drinks

* Fee for importing alcohol: 10 BGN per person based on all guests
present (import of unlimited quantity of wine and spirit drinks,
calculated on the basis of all adult guests)
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Our team will gladly direct you to the most romantic and beautiful spots in
the complex to make a magnificent photo session to keep the memory of
Your special day.

Fee for outside guests: 150 BGN

* For newlyweds who organize their wedding with us: compliment







Preliminary tasting of one selected from you set menu with dishes
confirmed (you have to announce the date for tasting at least seven
days before the tasting and a minimum of 14 days before the
wedding)

If the duration of the event continues after 12:00 there is a service
fee applied: overtime of the restaurant after 12:00 to 02:00 am -
200 BGN per hour and 300 BGN per hour after 2:00 am. The
dinner and the event can last maximum until 04:00 am.

Fee for importing alcohol in the restaurant - 10 BGN per person
based on all present adults

The minimum required turnover of food and drinks on the days
from Friday to Sunday inclusive is 5,000 BGN for the months of May
and October, 8,000 BGN for June and September, 10,000 BGN for
July and 12,000 BGN for August.

For weekdays from Monday to Thursday inclusive, the minimum
required turnover of food and beverages is 3,000 BGN for the
months of May and October, 5,000BGN for June and September;
7,000 BGN for July and 9,000 BGN for August.

Arch for the outdoor wedding ceremony - complement from the
resort

Additional white chairs for the outdoor wedding ceremony except
20 included as a compliment - 3 BGN per chair

Stork cocktail table with a white stretch cover - 15 BGN per table
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l 5 *Lighthouse Golf & Spa Hotel

| Elegantly situated on the edge of the rocks, the hotel offers 5 *

» accommodation for your guests. There is also a 3000 m? spa and

ﬁ wellness center, indoor and outdoor swimming pool, beauty salon and
hairdresser

Please note depending on season and occupancy there are minimum
stays required ranging from 2 to 7 nights, with the standard for the
months of May, June and September being 2 or 3 nights for weekend
bookings. For the high season of July and August, the minimum stay
request starts from 4 nights.

If you are interested in shorter stays on the territory of the complex,
many private apartments and villas are available for accommodation.




Wedding Agencies:

Element - www.vdigamsvatba.com

Pertito- www.pertito.com

Natalina Wedding House- www.weddingsvarna.com
Art Deco Weddings Studio - www.artdecosvatba.com

Makeup and Hairstyle:
The beauty studio is conveniently located in the hotel, and you can save time
for yourself and your guests for hairdressing, make-up, manicure and pedicure

Photographer:

Milen Lesemann- http://www.myartwedding.com/
Krasimir Andreev - http://artwedding.net/

Smailka Photography- www.smailka.com
Enis Uzunov- www.enisuzunov.eu

Fireworks:
Victoria- www.victoriafireworks.bg

DJs:
Party Time Bg- https://www.partydjs-org.com/

Ritual home Balchik - www.balchik.bg



http://www.vdigamsvatba.com/
http://www.pertito.com/
http://www.weddingsvarna.com/
http://www.artdecosvatba.com/
http://www.myartwedding.com/
http://artwedding.net/
http://www.smailka.com/
http://www.enisuzunov.eu/
http://www.victoriafireworks.bg/
https://www.partydjs-org.com/
http://www.balchik.bg/
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