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Dear newlyweds,

Every perfect moment begins with a dream –
of tenderness, of sharing, of a day
when time stops and love shines

with its brightest light.

Casa dell’ Eleganza Event Hall & Hotel 4*
invites you to live this dream

where the sea meets elegance,
and every detail tells a story of style,

taste and romance.

Introduction

Your Love Story 
by the Sea
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A place
that inspires

Located in the heart of the Kranevo resort complex,
just a few steps from the seashore, our second
hotel combines elegant architecture, artistic

design, and the gentle caress of the sea breeze.

As an integral part of the five-star
Casa di Fiore SPA & Medical Hotel and located

in its immediate vicinity, Casa dell' Eleganza
combines impeccable service, elegance in every

detail, and a perfect atmosphere of style
and comfort.

Here, you'll be immersed in a world of
sophistication, greenery, and harmony, while

culinary delights prepared with produce from
our own farm will turn your wedding day into

a true treat for the senses of all your guests.
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Our event hall was designed
to make every wedding day
the most memorable event.

Capacity from 60 to 400 guests - comfortably seated at round tables
for 10 people, surrounded by light and elegance.
An impressive design environment with clean lines, soft tones and
crystal accents. 

Perfect acoustics, technical equipment, stage, dance floor and
spectacular lighting to make the celebration unique. 

A hall
where dreams come to life
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Among the rich greenery of our garden, 
where flowers and aromas intertwine in a carpet of beauty,

 under an arch of natural flowers.

An outdoor ritual
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On the beach, where the soft sandy path leads you to the
horizon, and the waves whisper their blessing to be your
witnesses.

After the ceremony, indulge in exquisite pleasures under
the open sky, with carefully selected drinks and gourmet
bites that will enhance your celebratory moment.

Say the cherished long-awaited “Yes”
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A Compliment 
to the Newlyweds

 
We have prepared a special wedding package for you, with attention to
every detail:

 

Accommodation in a Deluxe Room for the
evening of the event.
Romantic decor.
A complimentary gift in the room and peace and
quiet that will remain in your memories forever.
A special customized gift.
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Your guests will be accommodated at preferential prices, in
comfortable and stylishly furnished rooms, offering a
magical view of the sea.

in a comfortable 4- or 5-star atmosphere
Accommodation
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Our chefs will create a wedding menu inspired by love and the seasons,
prepared with carefully selected ingredients from our own farms.

A complimentary tasting for two awaits you, so you can choose 
the flavors that will tell your story - from the first toast to the last sweet
bite.

A Culinary 
Symphony
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The “Bulgarian Fairy Tale” wedding menu is a journey through the flavors, 
aromas, and traditions of our homeland.

Inspired by the richness of Bulgarian cuisine, this menu combines
authentic recipes, homemade taste and a pinch of holiday magic.

Wedding Menu
“Bulgarian Fairy Tale”

Salad:
Folk song - 350 g.
A combination of fresh vegetables and traditional appetizers – tomato, cucumber, roasted
pepper and cheese spread, eggplant and mayonnaise spread, snezhanka, served with a
cheese plate.

Or

Summer Garden - 350 g. 
Fresh tomatoes and cucumbers, roasted red pepper, red onion and diced aged Bulgarian
white cheese, seasoned with fresh herbs and olive oil.

 
Appetizer:

Sunny Morning - 200 g
Salty pancake filled with tender chicken and cream cheese, topped with Béchamel sauce and
baked with artisan Bulgarian yellow cheese. 

Or
 
Flame of the heart - 200 g
Ripe Bulgarian yellow cheese with crispy breading, mix of fresh salads and homemade jam.

 
Main course:

Dobrudja legend - 450 g.                       
Farmer's duo of chicken and pork fillet from our farm with roasted seasonal vegetables,
served with Hollandaise sauce.

Or

Golden Harmony - 450 g.
Tender pork tenderloin garnished with millefeuille potatoes, fresh herbs, parmesan
cheese and roast sauce

Sides:
Wedding wreath – 50 g
A selection of “Mesoni’s” most irresistible meat delicacies arranged in a circular platter—
Savory pork neck, homemade sudjuk, and Balkan meze.
*Served on sharing platters for the table.

 
The menu also includes:

Homemade oven-baked bread
Mineral water – 330 ml

Soft drink – 250 ml Price: 69.00 EUR
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 Salad:
Sea Breeze - 350 g
Freshly picked tomatoes and cucumbers, combined with red onion and fresh red pepper,
sprinkled with Kalamata olives and cubed feta cheese, garnished with cold-pressed olive oil
with oregano.

Or

Sun in the Bay - 350 g
A mix of green salads topped with crispy baby squid, sprinkled with grated
Parmesan, fresh lime dressing, and balsamic reduction.

 
Appetizer:

Love roll - 200 g
Zucchini roll with salmon, arugula, and Philadelphia cream cheese, served with a mix of
fresh salads and a light citrus dressing.

Or
 
A Taste of the Mediterranean - 150 g. 
Sautéed prawns served on a velvety green pea cream with fresh mint and lemon,
accompanied by freshly oven-baked bruschetta.

 
Main course:

Sea Harmony - 400 g
Sea bass fillet served with root vegetable puree.

Or

Golden Sunrise - 400 g
Tender chicken fillet baked with mozzarella and sun-dried tomatoes, enhanced with aromatic
basil and balsamic reduction, served with delicately lemon-infused rice.

Sides:

Mediterranean harmony - 50 g.
A selection of fine cheeses paired with premium cured meats by “Mesoni”
*Served on sharing platters for the table.

The menu also includes:

Homemade oven-baked bread

Mineral water – 330 ml
Soft drink – 250 ml

The “Sea Kiss” wedding menu is a combination of delicate flavors,
freshness and elegance.

Each dish is a culinary tale of love for the sea, created to be
shared.

Wedding Menu
“Sea Kiss”

Price: 76.00 EUR
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The “Bohemian Inspiration” wedding menu blends exquisite flavors and is
designed for couples who appreciate unique gourmet experiences. Each

dish is prepared with carefully selected farm-fresh ingredients, grown with
love on our farm, and paired with aromatic spices.

Wedding Menu
“Bohemian Inspiration”

Salad:
A Delicate Whim - 350 g
A selection of fresh, seasonal green salads, cherry tomatoes, and avocado slices, garnished
with Italian buffalo mozzarella, finished with basil pesto, balsamic reduction, and freshly
baked oven-roasted bruschetta.

Or

Rhythm of the Heart - 350 g
Crisp iceberg lettuce leaves served with Caesar dressing, garnished with tender chicken
fillet, sprinkled with Parmesan and croutons, and finished with homemade baked bacon
chips.

 
Appetizer:

Bohemian Roll - 200 g
A delicate handmade filo pastry filled with French goat cheese and homemade sweet chilli
jam.

Or
 
Harmony of Colours - 150 g
Grilled asparagus wrapped in crispy bacon, finished with Parmesan and a delicate lemon-
butter sauce..

 
Main Course:

A Whisper of the Evening - 450 g
Veal  ossobuco, served over velvety, butter-enriched mashed potatoes with herbs

Or

A Bohemian Fairy Tale - 450 g
Farm-raised roast lamb with roasted root vegetable

 Sides: 
A Taste of Freedom – 100 g
A mix of “Mesoni’s” most popular meat delicacies – Elena Fillet, Veal Pastrami, and Pork Neck
with Savory.
*Served on sharing platters for the table.

 
The menu also includes:

 Homemade oven-baked bread

Mineral water – 330 ml
Soft drink – 250 ml

Price: 84.00 EUR
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Salad:
The Taste of Happiness - 250 g
A traditional salad of tomatoes, cucumbers, olives, and cheese slices.
 
Or

The salad selected as part of the main set menu.

Main Course:

An Adventure for Dreamers - 250 g
Crispy chicken fillets, served with French fries and a creamy yoghurt sauce.

Or
 
Knight’s Portion - 250 g
Mini meatballs with French fries and homemade lyutenitsa.

 

The menu also includes:

 ДHomemade oven-baked bread

Mineral water – 330 ml
Natural juice – 250 ml

Kids’ Wedding Menu
“Life is Beautiful “

Price: 32.00 EUR

Created especially for our youngest guests, the kids’ menu
“Life Is Beautiful” combines favorite flavors, served with care and a smile.
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A light and fresh wedding menu, “Life in Notes,” presented as a musical
composition of colors and textures. Every bite sounds like a little chord

of happiness.

Vegan Wedding Menu
“Life in Notes”

Salad:
A Melody of Freshness - 350 g
Seasonal tomatoes with crisp cucumbers, red onion, and fresh red bell pepper, sprinkled with
Kalamata olives and garnished with cold-pressed olive oil with oregano.

Or

Colorful Symphony - 300 g
Fresh cucumber combined with tri-color quinoa, edamame, cherry tomatoes, and avocado,
topped with a fragrant Asian dressing.

 
Appetizer:

Taste Prelude - 200 g
Asian vegetarian noodles with soft tofu and vegetables.

Or
 
Trio of Happy Chords – 200 g
Trio of Exquisite Bruschetta – creamy hummus and lemon, tomatoes with basil and olive oil,
avocado with lemon and arugula

 
Main Course:

Musical Harmony - 400 g
Vegan Eggplant with a Vegetable extravaganza – a whole roasted eggplant, stuffed with a
selection of vegetables and baked with vegan mozzarella.

Or

Duet Under the Stars - 350 g
Golden-Roasted Cauliflower Steak served on a velvety tahini sauce, accompanied by fresh
mixed greens and crispy beetroot chips.

 
The menu also includes:

Homemade oven-baked bread

Mineral water – 330 ml
Soft drink – 250 ml

Price: 69.00 EUR
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Suggestions:
 

Bottle of Prosecco –  20.00 euro
Homemade lemonade (jar - 7 l) – 35.00 euro
Mineral water – 2.50 euro

Catering:

On a stick:
• Baby mozzarella, cherry tomato, basil – 2.00 euro
• Grapes, Gouda and raw-dried pork leg from our farm – 2.50 euro
• Crust with a candy of aromatic cheeses with walnuts - 2.00 euro

Bruschetta:
• With smoked salmon and cream cheese –2.00 euro
• With avocado and shrimp mousse - 2.00 euro
• With aromatic cheeses and raw-dried pork leg from our farm - 2.00 euro

Sweet miniatures:

• Homemade profiteroles - 2.00 euro
• Chocolate brownie - 2.00 euro
• Snickers dessert in a bite - 2.00 euro
• Traditional baklava with pistachios - 2.00 euro

• Seasonal Fruit Platter (500 g) - 10.00 euro
 

Cocktail Menu
“Vow for a Sweet Life”

Inspired by the magic of the wedding vow, this cocktail brings delicate
sweetness and elegant freshness. Every sip is a small celebration of

love that captivates and touches.
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Perfection
is in the details:

You can count on us to help you organize:

Exquisite decorations and elegant chair covers that complementthe style
of your event
Professional lighting and equipment for the perfect atmosphere and
stunning photos
Options for a photo shoot, DJ party, entertainment shows, fireworks, and
musical performers 

Time
Your wedding can last until midnight, and if you don't want the magic to
end - we offer an overtime option to celebrate your love until dawn.

to Celebrate
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Minimum number of guests: 100 people for the summer season.

Minimum number of guests: 60 people for the winter season.

For weddings held during July and August, a minimum number of

hotel room reservations is required.

Non-refundable deposit of 2 100.00 euro to save the date.

Alcohol: possibility of bringing in hard alcohol and wine with a

banderol without restriction with a fee of 8.00 euro (charged for each

requested fixed-price menu per adult).

Possibility of ordering from a price list with preferential alcoholic

beverages.

Menu and details: confirmed up to 15 days before the event. For all

guests, one option per fixed-price menu is chosen.

Cake: Cake service fee 1.00 euro.

Parking: Covered underground parking for a fee.

Outdoor Wedding Ceremony: 200.00 euro for a garden ceremony

with a decorative arch with natural flowers, or 300.00 euro for a

beach ceremony (the price includes the preparation and setup of the

ceremony area and 20 white chairs). If a welcome cocktail is held as

part of the ceremony, the necessary standard equipment will be

provided according to the selected setup and format.

Option to extend the use of the event hall after midnight (overtime) -

from 00:00 to 02:00 - 180.00 euro for each started hour; after 02:00 -  

350.00 euro for each started hour.

Request for the use of special effects lighting in the hall (with

operator) until 00:00 - 500.00 euro.

Overtime for a special effects lighting operator – 100.00 euro for each

hour started after 00:00.

Rental of elegant chair covers – 2.00 euro per piece.

Rental of elegant chair covers with ribbon – 3.00 euro per piece.

Conditionsand organization
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inspired by love,
created with elegance.

www.casadelleleganza.comwww.casadelleleganza.comwww.casadelleleganza.com

We believe that every wedding is more than just an event—
it is an emotion, a memory, and a promise.

At Casa dell’Eleganza  we create not just a celebration, but
a fairy tale in which you are the main characters.

events@casadelleleganza.comevents@casadelleleganza.comevents@casadelleleganza.com

Casa dell’Eleganza -

  +359 889 067575+359 889 067575 +359 889 067575

Kranevo - Bulgaria
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