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Minimum
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(PR B B HULETTE - HIRmIRD)

Special discount on room rate on wedding day for newly weds and their families
(subject to hotel availability & maximum for 2 room nights)

B SR AR S B AR R A IR

Bridal photo-shooting within the hotel European wedding garden area

B+ EREEEEN (NSNS

10 sets of hotel invitation cards per table (printing service not included)
B

Embroidered guest signature book

BRNHSHEREE

Non-alcoholic fruit punch for cocktail

OIP R S RRERN IS EATS

Heart-shaped fresh fruit cream cake served during the reception
BFEErmE (B 25

Complimentary corkage (one bottle per table)

TSRS R R R U R 2 A

Five-tier of artistic mock wedding cake for cake cutting and photo-taking
HEREEE

Customized banner for your themed decoration

REAC THRERR R B RS AT Tt

Floral arrangement on dining table and reception table

FELSEEGE

Complimentary seat covers

BRI ES

Complimentary use of LCD Projector

AR SEEED LS (8E » JUBEEHT

50-seater coach services from Hotel to Hong Kong Island, Kowloon or 2 Single Trips
New Territories

REAEIHHEAL

Complimentary valet parking spaces

BESERE

Discount coupons includes :

. INHEERE S1TEE Y+ Luk Fook Jewellery & Goldsmith Company discount coupon
[-PRIMO & B [-PRIMO Diamond Ring discount coupon
SRSB4 i, &% 55 Mona Lisa Bridal Salon wedding photo package
RITAE RIS ESHEE Y Tung Fong Hung Food Ltd discount food coupon
FFHEEPHIEHE ) JT{EE Kee Wah Bakery Chinese bridal cake discount coupon
S RS EE LIRS EE Lokanfong Chinese Wedding discount coupon v
iIMAC HEE#EE S iMac Wedding MC discount coupon

28 R EH B S Simmons bedding discount coupon
KITHES R it BB B HE % Asgard Studio photo shooting discount coupon
s.a. wedding/BYMEAREFEE S s.a. wedding photo package discount coupon
SEBEIRFEE Y AnOath celebrant service discount coupon

Medi Fast{&Hi 545 (B E % Medi Fast medical check discount coupon
Tuttiad 5 i E{EE S+ Tuttiad wedding decoration discount coupon

v

2 bowls

5 pounds

v
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Hong Kong Gold Coast Hotel, 1 Castle Peak Road, Gold Coast, Hong Kong F s # & & i LA Bk — 98 & W W& 5 )5
Tel ®fk: (852) 2452 8888 Fax f# EL: (852) 2440 7368 www.goldcoasthotel.com.hk
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i Western Lunch Wedding Package
2016-2017 WESTERN WEDDING LUNCH BUFFET MENU (A)

COLD SELECTIONS

Norwegian Smoked Salmon with Capers and Horseradish Cream #fJaf& =7 #
Smoked Fillets of Trout with Apple-Celery Salad JEF AT FMIECHEE ~ g/ D
Baked Shishamo Fish with Shichimi Seasoning W& 2%

Sautéed Baby Squids with Spicy Garlic Dip fif f -5 Fo Bk im £

Poached Shrimps with Cocktail Dip R I& 1%+

Half-shelled Mussels Marinated with Lemon-Olive Oil Dressing {*#%75 [l &5 &
Cold Roasted Beef with Pickles fE4-FEACHE S I\

Italian Mortadella-Pistachio Sausages Platter =25/ E58 ARG HE

Homemade Paté with Cranberry Sauce B % AL EEF]H

Assorted Sashimi with Wasabi and Soya (with chef attendance) {1-§ffaE (BIY))
Assorted Sushi and Rice Rolls with Pickles {1§#55] ~ s

Cold Sea Snails and Baby Octopus BR{SFIEA ~ /U AT

FRESH AND MARINATED SALADS

Assorted Crunchy Salad Leaves g/ DM#ESE

Sweet Corns and Red Kidney Beans Salad with Bell Pepper K ~ 4THEE. ~ EHU/ME
Garlic Flavoured Broccoli Salad topped with Shredded Crab Sticks ZEf{]l ~ FRERPERETL DR
Sliced Cucumber Salad with Mint Yoghurt Dip /) F /DEEC ) & ALISE

Tomato and Mozzarella Cheese Salad with Basil Leaves F#fi ~ /K42 £V MERC SR
Cold Noodles Salad with Ham Julienne X454 %0/ M

Spicy Boneless Chicken Feet’s Salad Thai Style Z=Z(JETU/DE

Seafood Salad with Pineapple and Celery J&2E ~ /732 ~ B/ ME

American Potato Salad with Tomato Quarters, Celery and Boiled Eggs S ZE{T/D{E
Korean Style Fried Bean Curds Salad with Sesame FEFERUEZRE « Zhi/bE

DRESSINGS
French, Italian, Vinaigrette, Balsamic and Thousand Islands &0/

CONDIMENTS
Olives, Croutons, Capers, Bacon Bits, Toasted Cashew Nuts, Pineapple Chunks &z AT

CHINESE BARBECUED PLATTER

Assorted BBQ Meat Platter with Suckling Pig H1=(FF&HH%

Cold Beef Shank Sliced and Drunken Chicken Wings FiEH - IR

Sliced Soya Cuttlefish, Bean Curds & Peanuts in Chiu Chow Style J#i=XE/KE&E#EFH ~ TE ~ 164
Wasabi Flavoured Mock Chicken with Preserved Vegetables FH/FRKE EHFZ %

SOUPS
Cream of Pumpkin Soup with Ginger Dices and Rice Fd/IVHHACHR ~ B
Seafood and Sweet Corns Broth in Chinese Style &£ 5KEE

Hong Kong Gold Coast Hotel, 1 Castle Peak Road, Gold Coast, Hong Kong F s & /7 # LA B — 9% Bl E &7 H/E
Tel T (852) 2452 8888 Fax f#1L: (852) 2440 7368 www.goldcoasthotel.com.hk
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i Western Lunch Wedding Package

2016-2017 WESTERN WEDDING LUNCH BUFFET MENU (A)

HOT CHAFING DISHES

Smoked Meat Platter with Sausages on Cabbage Ragout f&{1AREAC IS

Roasted Pork Loin topped with Pineapple, Bell Pepper, Corn Salsa W54\ BsE 2E ~ BHHRL ~ SEKIDVD
Boneless Chicken Steak cooked in Mushrooms Cream Sauce = BEEEZE & ZEP\

Wok-fried Baby Squids with Onion and Bell Pepper in Sambal Chili J£E - #bSE 8k A
Pan-fried Fillets of Sole on Creamy Spinach Fi#E H | £ Ifc = 5E 535

Baked Mussels Provencal &7 [1{RE &

BBQ Duck and Pineapple in Thai Red Curry Sauce Z=zUAL IR R 2 E2HE

Broccoli au Gratin =+ HEVEHIHE

Deep-fried Duchess Potatoes JF/\EGE

Deep-fried Garlic Flavoured Spring Rolls JErrbk&E

Wok-fried Shrimps and Squids with Celery, Dried Chili and Peanuts 7= {#fif & ~ #{_FrE T
Shallow-fried Fish Fillets with Sweet Corn Sauce ¥ b

Braised E-fu Noodles with Minced Pork and Eggplants & Al Tk F4E

Fried Rice topped with Chicken in Tomato Sauce f/iiZE4RER

Steamed Rice %4Es 8K

CARVING ON THE SIDE
Roasted Sirloin of Beef with Red Wine Herbs Gravy & &J&EFG SHCALEE 1

SWEETS AND PASTRIES

Bread and Butter Pudding with Vanilla Sauce %14 fa) i ZENE 181
Tiramisu Cake ZFAF|Z 16

Mandarin Cheese Cake {1

Double-layered Chocolate and Passion Fruit Mousse Cake gy 7 ~ 20FE R4 ERE
Heart Shaped Mixed Forest Berries Cream Cake (M A(T#FEE fE S BEEF
Chestnut Cream Cake ZEH S EE&EE:

Ginger Flavoured Pumpkin Tart E¥ERS[\FE

Cherry Strudel with Vanilla Sauce ¥ [E-F-&HCENEIE T

Assorted French Pastries jEZU{16/f

Apricot Filled with Mixed Nuts #{_[#sf

Chocolate and Pear Mousse in Cocotte FFIAe T JE44 T

Caramel Custard EEfESEE

Heart Shaped Chinese Style Mango Pudding =00 =414
Chinese Style Red Bean Pudding H1=(4L &%

Freshly Sliced Seasonal Fruits iR

Ice Cream Cups ZHFEFR

2016: HK$560.00 plus 10% service charge per person
2017: HK$590.00 plus 10% service charge per person
(A minimum of 120 persons is required)

Hong Kong Gold Coast Hotel, 1 Castle Peak Road, Gold Coast, Hong Kong F s & /7 # LA B — 9% Bl E &7 H/E
Tel T (852) 2452 8888 Fax f#1L: (852) 2440 7368 www.goldcoasthotel.com.hk
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i Western Lunch Wedding Package

2016-2017 WESTERN WEDDING LUNCH BUFFET MENU (B)

COLD SELECTIONS

Roasted Turkey Breast with Pineapple Boat &k HERaii i ZE

Smoked Duck Breast with Mango Roses =R E B IEISHg

Thai Herbs Flavoured Roasted Pork Loin with Sweet Chilli Dip Z=2(& EEFENINC 2= EH B
Roasted Beef Roll with Baby Corns JEFREERE &

Liver Sausages with Cranberry Sauce FFE&GHC4EF]

Italian Salami with Grissini Bread Sticks ==/ H5ht Fr 4 (5

Seared Black Peppered Tuna Medallions with Japanese Sesame Dip FEAi7 &= A 4-A0 Z fif &
Norwegian Smoked Salmon with Capers and Horseradish Cream #fJaf& =7 &

Scallops and Sole Terrine with Pineapple Mayonnaise 757 ~ #& F Fll famith i i 28 52 B+
Poached Shrimps with Cocktail Dip %51

Poached Vietnamese Fresh Prawns with Cocktail Dip il A BHERAC 12|

Half-shelled Mussels Marinated with Lemon-Olive Oil Dressing F#% 7 [ e &5 18 H
Assorted Sashimi with Wasabi and Soya (with chef attendance) {1-$ffaE (BIY))

Assorted Sushi and Rice Rolls with Pickles {1$3&5] ~ &

Cold Sea Snails and Baby Octopus BR{SFERA ~ /U FALT

Cold Soba Noodles with Seaweed Julienne 453,440

FRESH AND MARINATED SALADS

Assorted Crunchy Salad Leaves i) bESz

Thai Style Beef Salad ZE={4= A7/ D{EE

Seafood and Penne Salad with Olives, Zucchini JEfEET k57 DEERC /KIS K 2R F 3 L

Cheese, Sausages and Apple Cubes Salad =+ ~ FiG ~ BEFM M

Russian Style Fruits Cocktail topped with Peeled Shrimps g5 - gz

Marinated Mushrooms Salad with Herbs and Olive Oil #53UFE ~ f&H « QE/DE

Grilled Eggplant and Zucchini Salad with Balsamic and Pine Nuts §\EJK ~ #fi FV/MEREECEHES ~ #4712
Potato and Pineapple Salad in Curry Mayonnaise AT ~ S ZE M0 S /D

Cauliflower and Corned Beef Salad #3Z{E ~ B4 A D

Sliced Cucumber Salad with Red Carrot Julienne and Celery Leaves /L5 /MEACH 4R ~ FraciE
Sliced Tomato Salad topped with Chopped Bell Peppers i /D {EEC (- EHHURL

DRESSINGS
French, Italian, Vinaigrette, Balsamic and Thousand Islands & Z(/D{E+

CONDIMENTS
Olives, Croutons, Capers, Bacon Bits, Toasted Cashew Nuts, Pineapple Chunks 20 #2 figfst

CHINESE BARBECUED PLATTER

Assorted BBQ Meat Platter with Suckling Pig 1 =(FF&H{%

Chiu Chow Style Cold Platter = H %

Drunken Chicken in Hua Diao Wine {Ef&72H %

Chiu Chow Style Soya Cuttlefish Sliced, Bean Curds & Peanuts #izUX/KsE A ~

-
W
~
i

SOUPS
Italian Minestrone with Pasta and Beans = A FI3%5
Seafood and Conpoy Broth FfE/EHFESE

Hong Kong Gold Coast Hotel, 1 Castle Peak Road, Gold Coast, Hong Kong F s & /7 # LA B — 9% Bl E &7 H/E
Tel T (852) 2452 8888 Fax f#1L: (852) 2440 7368 www.goldcoasthotel.com.hk
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2016-2017 WESTERN WEDDING LUNCH BUFFET MENU (B)

HOT CHAFING DISHES

Pan-fried Pork Escalope Piccata on Herbs Tomato Coulis FIERILEFI5EH il & & A5

Veal and Spinach Porjeski on Mushrooms Cream Sauce Bl RS2 (R AL ELE 25T

Roasted Dutch Chicken Stuffed with Pumpkin and Apple FJI ~ 58 52 5

Pan-fried Fillets of Sole Almondiné with Meuniére Sauce ZEFRIFE H FFMIE S+

Roasted Rack of Lamb on Sautéed Zucchini EEEHEEME L

Deep-fried Seafood Cutlets with Tartar Sauce =5 5I}E/EEERC )1

Thai Style Wok-fried Vegetables Z&z{Ih {1352

Steamed Pork Dumplings “Siu Mai” Z&J&E

Wok-fried Shrimps with Vegetable Marrow, Lily Bulbs and Lotus Seeds ##1- ~ fif & ~ W PHE AN
Baked Chicken with Sesame and Lemon Sauce &4 & = i &t

Steamed Black Mushrooms Stuffed with Shrimp Patties topped with Egg White Sauce E{E2&MEA 4E
Braised E-fu Noodles with BBQ Pork and Enoki Y& - 44k (P4l

Fried Rice with Chicken and Shredded Conpoy i+ ZEaHIPER

Steamed Rice %47 8K

CARVING ON THE SIDE
Roasted Sirloin of Beef with Black Pepper Sauce BErH 5 2450+
Baked Salmon with Zucchini Scales and Dill Cream Sauce g5/ - = Al JE 25T

SWEETS AND PASTRIES

Heart Shaped Fresh Strawberry Cream Cake /(i1 %L 2 BeEH
Black Forest Cream Cake with White Chocolate Shavings & S B
Baked Blueberry Cheese Cake JFEE%R: = 1-6f

Low Fat Mango Yogurt Mousse Cake &5t B A BSR4
Plum-Apricot Tart with Ground Hazelnut = - fifKSR(_
Chocolate Fudge Cake 454 JIERE

Double-layered Lemon Cheese Cake @ fgif5 = {-fjf

Assorted French Pastries JEZU{ 16}

Mocha Eclair BIBEFE4AEIE G

Strawberry Shortcake +-Z5IHALE(T

Chocolate and Pear Mousse in Cocotte FHIA T JI 544
Traditional Tiramisu in Cocotte FAF|Z +-H4LE

Creéme Bruleé A&

Heart Shaped Mango Pudding in Chinese Style 10 = BAfi 1)
Chinese Petits Fours F5BLEEfE

Chinese Style Red Bean Pudding (4L &k

Baked Sago and Lotus Paste Pudding }Fi#%E78 K4 fa)

Freshly Sliced Seasonal Fruits & HFEESE:

Ice Cream Cups HFEF

2016: HK$670.00 plus 10% service charge per person
2017: HK$710.00 plus 10% service charge per person
(A minimum of 120 persons is required)

Hong Kong Gold Coast Hotel, 1 Castle Peak Road, Gold Coast, Hong Kong F s & /7 # LA B — 9% Bl E &7 H/E
Tel T (852) 2452 8888 Fax f#1L: (852) 2440 7368 www.goldcoasthotel.com.hk
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2016-2017 WESTERN WEDDING LUNCH BEVERAGE PACKAGE

2016 2017
Price {B$8 | Price {H$%

Items offered/ Time

Ko BEEREME/ FE

HK$180.00 | HK$190.00
Per person | Per person

Unlimited consumption of Soft Drinks, Chilled Orange Juice

and House Beer for 3 hours

=/ FREIR E LUK - R R R

HK$200.00 | HK$210.00
Per person | Per person

Unlimited consumption of Soft Drinks, Fresh Orange Juice

and House Beer for 3 hours

=/INER PR B BRI SUK o SRR R R BRI

HK$230.00 | HK$240.00
Per person | Per person

Unlimited consumption of Soft Drinks, Fresh Orange Juice,

House Beer and House Wine for 3 hours

=/ R E LUK - SR o BRI B

Price on consumption basis : &FFMEFE :

Soft Drinks or Chilled Orange Juice J57KE{f&7 1

House Beer BRI
Imported Beer PN
Fresh Orange Juice Rt
House Wine FREELT/

*All prices are subject to 10% service charge

ATy IE H & S — k5%
*All 2017 prices are valid until 31 December 2017

i —E—tHFEEAEVHE —E—tFE A =1—H

EHFEERSEE SN, FREE Y EaE 2452 8341/ 2452 8673

BERE] catering@goldcoasthotel.com.hk

For enquiry or site visit, please contact Catering Department Tel 2452 8341 / 2452 8673

Or email catering@goldcoasthotel.com.hk

Hong Kong Gold Coast Hotel, 1 Castle Peak Road, Gold Coast, Hong Kong

2016 2017
HK$55 per glass HK$60 per glass
HK$60 per glass HK$65 per glass
HK$70 per glass HK$75 per glass
HK$70 per glass HK$75 per glass
HK$95 per glass HK$100 per glass
FEEEEE FILAK 5% FEESERN)

Tel T (852) 2452 8888 Fax f#1L: (852) 2440 7368 www.goldcoasthotel.com.hk
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