
 
гр.Велико Търново 5000, ул. “Стефан Стамболов” 63 

тел.: 062 / 602 600; 0889/12 66 12; факс: 062 / 650 434 

   e-mail: panorama.vt@abv.bg; www.panorama-vt.bg 
 

       

 

 

     NEW YEAR’S OFFER !!!                                                              NEW !!!    NEW!!!    NEW!!! 
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Final price 

2 nights per 

person+New year’s 

cover 

* 

 

 

Final price 

3 nights per person+New 

Year’s cover 

* 

 

 

Final price 

4 nights per 

person+New Year’s 

cover 

* 

Final price 

2 nights per person 

includes:  nights, 

breakfasts, 1 dinner on a 

set menu and new year’s 

cover 

*** 

Final price 

3 nights per person includes:  

nights, breakfasts, 2 dinners on 

a set menu and new year’s 

cover 

*** 

Final price 

4 nights per person includes:  

nights, breakfasts, 3 dinners 

on a set menu and new 

year’s cover 

*** 

Double room 330.00 410.00 490.00 370.00 490.00 610.00 

Studio  360.00 455.00 550.00 400.00 535.00 670.00 

Apartment  390.00 500.00 610.00 430.00 580.00 730.00 

Adult on extra bed 270.00 320.00 370.00 310.00                      400.00 490.00 

Children from 5 till 12 

years on extra bed 

185.00 235.00 285.00 205.00 275.00 345.00 

Children till 5 years free of charge free of charge free of charge free of charge free of charge free of charge 
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*/***  THE PACKAGE PRICE IS PER PERSON  IN EURO, INCLUDING VAT, NIGHTS, BREAKFAST, SWIMMING 

POOL, JACUZZI, SAUNA, STEAM BATH,  HOTEL  INSURANCE , TOURIST FEE, DINNERS (ACCORDING TO THE 

PACKAGE), NEW YEAR FESTIVE DINNER.  

 

THERE WILL BE A LOT OF SURPRISES FOR OUR GUESTS.  
 

 

Please, send your reservations, changes and cancellations to e-mail: panorama.vt@abv.bg! 
 

 

50 % pre-payment till 20.11.2026  

50 % final payment till 10.12.2026 

 

 

 

 

 

 

 

 

 

 

 

 



NEW YEAR’S MENU 2027 г. 

 
ORIGINAL SALAD 

PEELED PINK TOMATO, GREEN SALADS, SHRIMPS, CUCUMBERS, ZUCCHINI DIP, BRUSCHETTAS 
 

APPETIZER 
SEA BASS FILLET WITH ASPARAGUS AND HOLLANDAISE SAUCE 

 
MAIN DISH 

MEAT “TOWER”: PORK TENDERLOIN, CHICKEN FILLET, CARAMELIZED APPLE, DRIED TOMATO AND DUCK LIVER WITH 
HONEY – MUSTARD SAUCE 

 
DRY SAUSSAGES MIX 

 
DESSERT 

“SURPRISE”CAKE 
 

CIABATTA 
 

BANITSA 
FRUITS 

 
DRINKS 

BG rakia – 100 ml. 
Red Wine – ½ bottle 

Mineral water 500 ml. 
Soft drink 250 ml. 

Glass of champagne 


