
S E P TP A V I L L I O N C O N

P I E R & P O O L 2 0 2 5



D I S C O V E R T H E P  A R A D I S E



LVI VILLA’S Hotel Bodrum aims to ensure that its guests receive personalized   

VIP service that will make them feel comfortable in every aspect throughout their holiday,

to create and maintain service standards, and to ensure that they are 

happy and have fun while hosting their guests.

Mission

Responsibility
Implementation and enforcement of the concept within the facility;

F&B Department Managers and employees





Location of Pavilions
The pavilions are located on the 
beach, on the pier and around the 
pool,
and are individually numbered.

• 6 + 2 Pavilions on the pier

• 24 Pavilions by the beach

• 1 Presidential pavilion





Pavilion
Interior Details

• All pavilions have a capacity of 4 adults + 2 children pax

•Mini bar

• Sunbeds inside pavilions

• Towel

• Table

• Trash can

• Safe box





Pavilion Service

Service will start at 09꞉00 in the morning and will end at 18꞉00 in the evening.

• Food and beverages will be served to our guests within the pavilion concept at the specified time intervals.

• Our guests will be served free of charge from the pavilion snack menu at the specified time intervals.

• Fruit; fresh seasonal fruits will be preferred.

• Cold towel service will be provided in the mini bar twice a day.



Pavilion
Beverage Concept
A special presentation concept beverage service will be 

provided to all pavilions between 09.00 and 18.00.

• 4 small waters

• 2 bottles of cola

• 2 zero cola

• 2 diet cola

• 2 fanta

• 2 sprite

• 2 ice tea lemon

• 2 ice tea peach

• 2 bottles of soda

• 2 energy drinks

• 2 beers



Pavilion Food Service
Free Of Charge

All pavilions will be open between 09꞉00 and 18꞉00 as stated below and refreshments will be served free of charge.

Our guests will be served with QR service at the Pavillion.

Saat꞉ 09.00 - 10.00 Welcome drink & mini detox set/up “Croissant and mini sandwich basket with freshly squeezed orange juice”

Saat꞉ 10.00 - 1.00 Sliced seasonal fruits

Saat꞉ 1.00 - 12.00 Ice cream service & Cold towel service

Saat꞉ 12.00 - 13.00 Vogue Signature cocktail service

Saat꞉ 12.00 - 15.00 Food service from the Pavilion menu (Snack menu)

Saat꞉ 15.00 - 16.00 Pineapple with chocolate sauce and strawberry service with 1 bottle of prosecco

Saat꞉ 16.00 – 17.00 Watermelon Cube Service

Saat꞉ 17.00 – 17.30 High tea time “Carrot cake, mini cheese cake, brownie”



Pavilion Menu
Extra

Izgara Tiger Karides / Grill Tiger Shrimp 

Тигровые Креветки На Гриле

Asia Soslu Yeşil Salata İle 

Asian Sauce With Green Salad

С Азиатским Соусом И Зеленым Салатом

Kral Yengeç / King Crab 

Королевский Краб

Bernez Sos İle

With Bearnaise Sauce 

С Бернез Cоусом

İstakoz Thermıdor / Baked Lobster Thermidor 

Запеченный Омар Термидор

Taze Baharatla Yarı Haşlanmış İstakoz Eti Quantre Likör Ve Hollandez Sos İle 

Fırında Gretine Edilmiş Ve Taze Kuşkonmaz Sotesi İle

Fresh Spices,Medium Boiled Lobster Meat,Quantre Ligueur, 

With Hollandez Sauce Baked Gratineted Sauted Asparagus 

Свежие Специи,Отварное Мясо Омара,Quantro Ликер,

С Голландским Соусом Запеченный С Обжаренной Спаржей

Our guests will be served with QR service at the Pavillion.

Tavada Kızarmış Kalkan Fileto / Fried Roast Turbot Fish Fillet 

Жаркое Из Филе Палтуса

Avakadolu Roka Salatası Ve Taze Kuşkonmaz Sotesi İle 

Alligator Pear Aragula Salad With Sauted Asparagus 

Салат Из Авокадо И Свежей Обжаренной Спаржи

Izgara Grida Fileto / Grilled Grida Fillet 

Рыбное Филе "Грида"

Kremalı Taze Patates Sote Közlenmiş Kırmızı Biber Sotesi İle 

Potatoes With Cream And Sauted Grilled Red Pepper

Свежий Обжаренный Картофель В Сливочном Соусе И Жареный Красный Перец

Mercan Fileto / Koralle Filet 

Коралловый Филе

Taze Fasulye Sotesi Ve Limon Tereyağ Sos İle 

Sauted Green Peas,Lemon And Butter Sauce 

Зеленное Фасоль Соте И Лимонный Соус Масла

Sushı Mix



Pavilion Price

Pavilion price is for 4+2 (child) pax

• Pool €300

• Pier €400

• Additional Adult Pax €50

• Additional Child Pax €25



Sales and Reservations

Pavilion Reservations are made one day in advance by FB Managers and hotel GR desk.

*When the reservation is taken, a bill is opened and signed by the guest.

*The amount in the opened bill is entered into the guest's room account by the Front Office.

CLEANING & PREPARATION OF PAVILLIONS

Housekeeping department is responsible for the cleaning and order of the pavilions.

** Housekeeping employees will spread towels, change towels and perform 

pavilion maintenance and cleaning for the next day or during the day.





M A G N I F I C E N C E  I S  S E R V E D W I T H  E L E G A N C E
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