
W E D D I N G  C AT E R I N G 
O F F E R  P R I C E  L I S T 

W E D D I N G  
M E N U  I

S O U P
(served in soup bowls)
Beef soup  1, 3, 7, 9

Mushroom soup 1, 3

A P P E T I Z E R 
Salmon rolls with hollandaise sauce  
and potato wedges 1, 3, 4

S E L F S E RV I C E  B U F F E T  
Marinated sardines 4
Beef tongue with shallots
Herb spreads on bean biscuit 1, 3, 7

Veal roll stuffed with bacon and vegetables 1
Pulled pork roast 1, 10
Chicken strips in own juice with vegetables 7
Grouper in cornmeal with almonds 1, 3, 8

Baked potato
Rolled dumplings with cottage  
cheese and herbs 1, 3, 7

Leek pie 1, 3, 7

Salad bar 1, 3, 7

Bajadera and fruit pastries 1, 3, 7, 8

Morning veal stew 1, 3

Price: 48 €/person

W E D D I N G 
M E N U  I I

S O U P
(served in soup bowls)
Beef soup with noodles and soup vegetables 1, 3, 7, 9

Vegetable cream soup with toasted bread cubes 1, 7

A P P E T I Z E R 
Trout roll stuffed with vegetables on parsnip puree 
1, 4, 7

S E L F S E RV I C E  B U F F E T 
Turkey roulade with kale 1
Buckwheat porridge with seafood 1, 2, 4, 14

Cold cut, made of high-class pork and  
bacon with shallots on a bed of salad 1, 7

Veal shoulder in its own juice
Pork medallion with sauce 1
Turkey steak with cornflakes 1, 3
Semolina dumplings on stewed leeks 1, 3, 7

Baked potato halves with red pepper 
Spinach wide noodles with walnuts 1, 3, 7, 8

Vegetable tris 7
Salad bar 1, 3, 7 

Desserts 1, 3, 7, 8

Morning sour soup 1, 3

Price: 45 €/person



W E D D I N G  
M E N U  I I I

W E D D I N G  M E N U  F O R  K I D S  

Appertizer 
Soup 1, 3, 7, 9

Warm appertizer 1, 7
Fried turkey steak 1, 3

Cacao 1, 8
Dessert 1, 3, 7

Price 28 €/person

C O L D  B U F F E T  
O F F E R
As an addition to the wedding menu.

M E N U  I
Prosciutto with melon and olives
Salami and dried neck with mushrooms 1
Cheese plate with fruit and nuts 7, 8

Fuji in a salad with sour cream  
and colorful peppers 1, 3, 7

French salad 3, 7

Price: 15,50 €/person

                                                                                         
M E N U  I I
Prosciutto with melon and olives	
Mushroom spread 1, 7
Salmon with dill sauce 4
Cheese plate with fruit and nuts 7, 8

French salad 3, 7

Price: 17 €/person

The food can be served in a classic way, 
as a buffet or a combination of both. 
After choosing the wedding menu, 
you are also invited to a tasting of the menu. 
We offer you a 30% discount on the tasting menu.

For the reception after the civil 
ceremony, we recommend a selection 
of tasty snacks.

F I N G E R  F O O D  O F F E R 
Canapé with mozzarella and prosciutto 
1, 7 1,80 €

Stuffed pillows with bacon and  
herbal cottage cheese 1, 3, 7

1,50 €

Grissin with prosciutto 1, 3, 7 1,20 €
Cheese skewer 7 1,70 €
Canapés (delicate, fish, cheese, 
vegetable) 1, 3, 4, 7

1,70 €

Canapés with tomatoes and mozzarella  
1, 7 1,70 €

Stuffed egg 3 0,60 €
Mini chicken roll 1, 7 2,00 €
Salad in a jar (Shobian, Mexican, Greek, 
Mediterranean, seafood) 1, 2, 4, 7, 14

2,30 €

Sausage in a batter (like canapés) 1, 3, 7 1,20 €
Stuffed Frenchbread with sausages and 
vegetables and cottage cheese 1, 7 1,20 €

Pate with smoked trout on millet bread 
1, 4, 7 2,90 €

Fruit skewer 1,20 €
Tortilla rolls with different fillings 
1, 3, 7 1,40 €

Fried snacks with cottage cheese 1, 3, 7 1,30 €
Homemade chicken pate on millet 
bread 1, 7 1,70 €

Sweet cup 1, 7, 8 1,60 €

W E D D I N G  C A K E S 
3-tier wedding cake 1, 3, 7, 8

(60 persons) 
 242,00 €

4-tier wedding cake 1, 3, 7, 8

(80 persons) 
 264,00 €

5-tier wedding cake 1, 3, 7, 8

(100 persons) 
 286,00 € 

6-tier wedding cake 1, 3, 7, 8

(120 persons) 
 308,00 € 

S PA R K L I N G  W I N E 
Sparkling wine Desiree Istenič  
semi dry

0,75 l 27,00 €

Sparkling wine   
Radgonske gorice
semi dry

0,75 l 24,00 €

Sparkling wine Frangež  
Radgonske gorice
semi dry

0,75 l 33,00 €



Booking a wedding date 
The reservation of the wedding date is confirmed 
upon advance payment in the amount of
€700.00. You can pay the advance payment at the 
reception of Terme Snovik or transfer it to our TRR 
account opened at GB d.d., Kranj on SI56 0700 
0000 1052 152.	When paying enter the first and 
last name of the bride and groom and the wedding 
date.	  
The balance of the wedding payment is required to 
be settled no later than 2 days after the service has 
been performed.

Important
The number of people, the menu and the protocol 
must be in writing form no later than 7 days before 
the event.

Cancellation of reservation
100 % of the advance payment is returned up to 
100 days before the wedding or in the event of 
the death of the closest members, , 50% of the 
advance payment shall be returned up to 80 days 
before the wedding, 10 % of the advance payment 
is returned up to 30 days before the wedding, 0 % 
of the advance payment is non-refundable, if the 
cancellation notice is shorter than 30 days.  		
			 
Information and reservations
T: + 386 1 83 44 100
E: gostinstvo@terme-snovik.si

Terme Snovik - Kamnik d.o.o., | Sedež: Molkova pot 6a, 1241 Kamnik | Lokacija Term Snovik: Snovik 7, 1219 Laze v Tuhinju Tel: 
+386 1 83 44 100 | info@terme-snovik.si | www.terme-snovik.si			 

E XC LU S I V E LY  Y O U R S  AT  A  W E D D I N G
•	 wine (a service fee is charged)
•	 pastries (arrangement of pastries is charged)
•	 arranging the space for a civil ceremony
•	 arranging the space for a wedding celebration

S E RV I C E  C H A R G E  F E E
Wine - liter       6,00 € 
Wine - bottled      9,00 € 

A D D I T I O NA L LY
Turkish coffee 1 pcs 1,60 €
Turkish coffee with milk 1 pcs 1,90 €
Small sweet pastry - 1 kg 1, 3, 7, 8 17,90 €
Savory pastry - 1 kg 1, 3, 7, 8 17,90 €
Fruit - 2,8 kg stand 29,40 €

Prices are valid from 1 May 2023 
and include VAT.


