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Hotel Four Points by Sheraton (Mons),  
Ljubljana, Pot za Brdom 4
Conference room PleËnik 5

Nutrition in gastro-intestinal disease

15.30 - 16.00: Registration of participants / Lunch

16.00 - 16.10:  Opening: prof B. Štabuc

16.10 - 16.15: The concept of LLL: dr N. Rotovnik- Kozjek

LLL Moduls:

16.15 - 16.45:  Compromised Gut: prof P. B. Soeters

16.45 - 17.15: Challenges in treating short bowel syndrome: dr N. Rotovnik - Kozjek

17.15 - 17.45: Nutrition and Gastrointestinal Fistulas: dr E. Brecelj

17.45 - 18.15: Nutrition in inflammatory bowel disease: prof Ž. KrznariÊ

18.15 - 18.20: Break

LLL Case reports:

18.20 - 18.35: Crohn: prim C. Pernat - Drobež

18.35 - 18.50: Fistulas: prim M. Rems

18.50 - 19.30: Exam

19.30: Dinner

P H OTO :  M I R A N  K A M B I Č ,  G U I D O  E R B R I N G ,  J U R E  P L E Š E C ,  N AC E  Š KO D A ;  D E S I G N :  B E T I  J A Z B E C

EXCELLENCE OF LIVING

A special feature of the Mons 

Hotel is its close connection with 

the countryside. The hotel is 

surrounded by mature trees and 

green lawns. The 114 modernly 

equipped rooms provide guests 

with ultimate comfort. The hotel 

has large glass surfaces and is 

architecturally designed in such 

a way that daylight enters deeply 

into the interior. Wherever you 

may be – in the conference hall, 

on a hotel corridor or in your 

room – sunlight will follow you 

everywhere.

EMBRACED BY NATURE

In addition to excellent 

accommodation facilities, a state-

of-the-art congress offer, easy 

accessibility and top-level cuisine, 

the first design hotel in Slovenia 

boasts a special privilege: it stands 

on a small hill amidst abundant 

greenery, embraced by a forest 

and lawns, while being within 

easy reach of the urban heart of 

Ljubljana.

The menu of the Atrium à la carte 
restaurant exclusively features 
original gourmet creations from the 
ladles of our master cooks. This is an 
ideal venue for protocol and business 
dinners.

Following the model of French 
‘marché’ restaurants, the Polna skleda 
self-service restaurant is reminiscent 
of a market with stalls. Guests move 
from stall to stall and select dishes 
that are then prepared by our master 
chefs on the spot from only 
the freshest ingredients.
The desserts and home-made pastries 
that are daily baked in our own 
patisserie and may be taken away 
upon request are also exquisitely 
tempting.

PAMPERING ALL YOUR SENSES

Our chefs create masterpieces under the watchful eye of world-

renowned master chefs, who hand down their knowledge to the 

local cuisine team of the Mons Hotel. We will do our utmost to 

pamper all your senses.

TOP-END CONGRESS 
SERVICES

The congress centre is a multi-purpose 

event space, intended for the organisation 

of conferences, seminars, business 

meetings and gala events. You may select 

from our 9 conference halls which can 

accommodate a total of 800 delegates 

and may be physically and technically 

adapted to the wishes of the individual 

client. Our highly-trained hotel team, the 

state-of-the-art technical equipment and a 

network of reliable outside partners ensure 

the all-round organisation of events. The 

extremely easy access from the main ring 

road and the airport, daylight in every hall 

and guaranteed parking are some of the 

important advantages of our congress 

centre.

EXCELLENCE OF LIVING

A special feature of the Mons 

Hotel is its close connection with 

the countryside. The hotel is 

surrounded by mature trees and 

green lawns. The 114 modernly 

equipped rooms provide guests 

with ultimate comfort. The hotel 

has large glass surfaces and is 

architecturally designed in such 

a way that daylight enters deeply 

into the interior. Wherever you 

may be – in the conference hall, 

on a hotel corridor or in your 

room – sunlight will follow you 

everywhere.

EMBRACED BY NATURE

In addition to excellent 

accommodation facilities, a state-

of-the-art congress offer, easy 

accessibility and top-level cuisine, 

the first design hotel in Slovenia 

boasts a special privilege: it stands 

on a small hill amidst abundant 

greenery, embraced by a forest 

and lawns, while being within 

easy reach of the urban heart of 

Ljubljana.

The menu of the Atrium à la carte 
restaurant exclusively features 
original gourmet creations from the 
ladles of our master cooks. This is an 
ideal venue for protocol and business 
dinners.

Following the model of French 
‘marché’ restaurants, the Polna skleda 
self-service restaurant is reminiscent 
of a market with stalls. Guests move 
from stall to stall and select dishes 
that are then prepared by our master 
chefs on the spot from only 
the freshest ingredients.
The desserts and home-made pastries 
that are daily baked in our own 
patisserie and may be taken away 
upon request are also exquisitely 
tempting.

PAMPERING ALL YOUR SENSES

Our chefs create masterpieces under the watchful eye of world-

renowned master chefs, who hand down their knowledge to the 

local cuisine team of the Mons Hotel. We will do our utmost to 

pamper all your senses.

TOP-END CONGRESS 
SERVICES

The congress centre is a multi-purpose 

event space, intended for the organisation 

of conferences, seminars, business 

meetings and gala events. You may select 

from our 9 conference halls which can 

accommodate a total of 800 delegates 

and may be physically and technically 

adapted to the wishes of the individual 

client. Our highly-trained hotel team, the 

state-of-the-art technical equipment and a 

network of reliable outside partners ensure 

the all-round organisation of events. The 

extremely easy access from the main ring 

road and the airport, daylight in every hall 

and guaranteed parking are some of the 

important advantages of our congress 

centre.

Hotel Four Points by Sheraton (Mons), Pot za Brdom 4, 1000 Ljubljana 


