GOLD COAST HOTEL

HONG KONG
W AW RN
OSinoHotels

HAEEGREEER
Western Dinner Wedding Package

IR EW AR B AEEA TR RN E TR

One night bridal accommodation with in-room breakfast for two

FEEFRER
Deluxe Seaview Room

EENRE UGG
Deluxe Seaview
Room with Balcony

ACEE B AR E AR A &R E

(R EREHEAEME > HIRRIH)

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

REER > EAFRRBNDEEZ A 8K "8 | fREEATE
TR (RFRLILPER R 24 I FH)

15% discount on buffet breakfast at Cafe Lagoon or Chinese lunch

at YUE Restaurant on the wedding day

(advance reservation is required & maximum for 24 persons)

REFOHIE P MEG BRSO IR
Bridal photo-shooting at the hotel Outdoor Wedding Garden

BE-TEEEEEEM (FERENEER)

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

FFFEE A
Embroidered guest signature book

B L R AR
Mahjong tables sets with Chinese tea service

v

v

ERNEERERES
Non-alcoholic fruit punch for cocktail

2%
2 bowls

4%
4 bowls

OIPEER B RRERE S AT =

Heart-shaped fresh fruit cream cake served during the reception

5 %5
5 pounds

8 1%
8 pounds

B RFmE (B I

Complimentary corkage (one bottle per table)

v

v

EQEE S Vv WG s L e

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

BREICT R
Floral arrangement on dining tables

B ELERAE
Complimentary seat covers

ik N R

Complimentary use of LCD Projector

v

v

FHEEAr SEE LU (S - SRS
50-seater coach services from Hotel to Hong Kong Island, Kowloon or
New Territories

2 RER
2 Single Trips

3 KEHE
3 Single Trips

B RE N

Complimentary valet parking spaces

4

6

Discount Coupons Include {EEZHHE
INIEEREE & TEE % Luk Fook Jewellery & Goldsmith Company discount coupon
I-PRIMO #F# {8 I-PRIMO Diamond Ring discount coupon
Tl 2 iS4k 8% Beauty Hera wedding photo package
HOTABAEEAEEE % Tung Fong Hung Food Ltd discount food coupon
FEEP 18\ JT{EE Kee Wah Bakery Chinese bridal cake discount coupon
RS PG EE NG EES Lokanfong Chinese Wedding discount coupon
jEE R E L EE % Simmons bedding discount coupon
KIS Rk B 8B+ Asgard Studio photo shooting discount coupon
s.a. wedding/BIMEAIEF(EE > s.a. wedding photo package discount coupon
SEIEREES AnOath celebrant service discount coupon
Medi Fast{&7i 544 5 (B H % Medi Fast medical check discount coupon
Tuttiad 3G (i B (B % Tuttiad wedding decoration discount coupon
HESEMGE EE Y% Custom Made Balloon Workshop discount coupon
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DINNER BUFFET MENU H Bl &3258E (1)

COLD SEAFOOD ON ICE g
Fresh Shrimps &

Snow Crab Legs LR
Half-shelled Scallop 7% H
Half-shelled Mussels (#%7 11
Green Sea Whelk's & /&1

COLD APPETIZERS A%

Goose Liver Terrine Mousse, Papaya Pearl ;% ERRERT 544580 AT,

Smoked Duck Breast, Mango Roses = FEH &Sy

Chicken Galantine, Mango Chutney Dip JH#E& T - R EALE

Roasted Cajun Beef Tenderloin, Pineapple-Bell Pepper-Corn Salsa JEZF AL 28 ~ AL~ FERIDID
Air-dried Meat with Swiss Cheese Platter [E&Z {1 AHERf 125 1-HE

Poached Red Fish & Salmon Medallions, Saffron Mayonnaise f&4Lf ~ =S fa{FRCALfESCE

Dill Marinated Salmon —JHififi = £

Smoked Fish Platter (salmon, trout, mackerel) {{#8/E AR (=30 - PITIEEA - i0FA)

Seafood & Crabmeat Terrine [5HLEE - BEHHTE

Avocado Wedges with Peeled Shrimps 5 A4 5

Baby Squids Sautéed with Spicy Garlic Bk E i ATRE

Assorted Sashimi, Wasabi & Soya (with chef attendance) {#f#&4 (BIt])

Assorted Sushi & Rice Rolls with Pickles (1§55 ~ 85

Assorted Delicacies, Japanese Style (sea snails, octopus, sakura shrimp) HZV/INE GRAHER ~ JUTEAT ~ L)
Cold Soba Noodles with Seaweed Julienne £5z04%H (v)

FRESH AND MARINATED SALADS b

Assorted Crunchy Salad Leaves #ff/MERE (v)

Greek’s Salad with Feta Cheese, Cucumber & Olives g /MFE (v)

Green & White Asparagus Salad, Vegetables Vinaigrette & - HE &/ (V)
Marinated Artichokes & Mushrooms Salad with Fresh Herbs FgAfEA] ~ 4L /DFE (v)
Apple, Pineapple & Celery with Walnuts Salad &8k ~ #8538 ~ 52 ~ F2/0# (v)
Grilled Eggplant & Zucchini Salad, Balsamic Dressing #\EJI\ ~ fiF/MERECERES (v)
Corn Kernels & Red Kidney Beans Salad 5K ~ &LfEEDE (V)

Shrimps & Sausages Salad, Thai Style ZEFEFE « #L A DEE

Roasted Chicken & Vermicelli Salad, Thai Style Z==(EE%E - ¥r4%)/ D

German Potato Salad with Scallions & Bacon Bits {2 22 {7/ #

Tomato Quarters Salad with Pork Floss i 8/ MEACFE AR

DRESSINGS AND CONDIMENTS b+ KBk
French, Italian, Vinaigrette, Balsamic, Thousand Islands /A= ~ Bz  JHES « 2E1 - TEE (v)
Olives, Croutons, Capers, Toasted Cashew Nuts, Pineapple Chunks & ~ %t | ~ f& 5. - JEHEE « JEE (v)
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DINNER BUFFET MENU HEI&ERZE (1)

CHINESE BARBECUED PLATTER H3 JELkAE

Assorted BBQ Meat Platter with Suckling Pig FLF&H{#%

Sliced Cold Beef Shank & Pork Knuckle =g ~ JEEr H

Drunken Chicken Wings [iigies

Cold Soya Veggi Platter, Chiu Chow Style #iZURI/KEEE ~ TIE ~ fE4 (v)
Cold Braised Black Mushrooms SHE4E (v)

Cold Honey Beans with Chili Oil & Sesame [fifi#Z 5. (v)

SOUPS #&
Cream of Chestnut Soup with Carrot Dices SRS HE L (v)
Seafood & Conpoy Broth, Chinese Style F&f1/E#ESE

HOT CHAFING DISHES &

Roasted Beef Tenderloin, Stroganoff Sauce B4R ED

Honey Glazed Smoked Duck Breast, Orange Sauce % {F/ZEHE ffic & 18+

Roasted Rack of Lamb Provencal, Mustard Seeds Jus - FHERE G/ TR A EE T
Pan-fried Salmon Steak, White Wine Bacon Cream Sauce Fi — 3 & & A =81
Wok-fried Chinese Kale JEPIrET (v)

Sautéed Trio-color Vegetables with Olive Oil b= (FEHITE ~ FISEIE ~ BERE) (V)
Italian Spinach Tortellini in Olives-Tomato Coulis /KI&E R EFEHZEE (v)
Gratinated Potato with Carrot & Turnip H#j * #EFEXNEZHEZH (v)

Crispy Roasted Pigeon g f7 52758

Stuffed Vegetable Marrow with Conpoy EIRFEFHT

Braised Sea Cucumber with Bamboo, Mushroom & Shrimp Roe #if44&j & 4500 ES:
Steamed Halibut with Scallions & Soya Sauce JEZ&ILH

Wok-fried Mock Chicken with Fungus, Asparagus & Cashew Nuts EHFZAFEEIIZHE (v)
Fried Rice with Vegetables & Pineapple ZIEHZENEL (v)

CARVING ON THE SIDE {JA
Roasted US Prime Ribs of Beef, Gravy & Horseradish Cream JE35[E(H &4
Baked Assorted Vegetables in Puff Pastry, Herbs-Tomato Coulis a{T ik 7 #tHC & FiidE (v)
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DINNER BUFFET MENU HEI&ERZE (1)

SWEETS AND PASTRIES &t

American Cheesecake ZE[E] ¥ 1-fif

Blueberry Cheesecake #5%; = 1-fjf

Double-layered Coffee & Chocolate Mousse Cake £[g@#i/g4 /) ~ MWERE4REERE
Raspberry Mousse Cake with Fresh Raspberry 4[S%&f 5458 E

Chocolate Truffle Cake 415 JJHEfE&EKE

Charlotte aux Fraises Dome 5% 5 & 45 B TE

Apple & Ground Hazelnut Tart #E5#11#

Assorted French Pastries AT

Mocha Eclair BimE5e44 i 915

Strawberry Tartlets - Z51EFLEE(T

Chocolate & Pear Mousse in Cocotte HFELT JJE44 L
Traditional Tiramisu in Cocotte = AF|= 5445

Passion Fruit Mousse in Cocotte ZVE 55445

Créme Bruleé A

Bread & Butter Pudding, Vanilla Sauce i f17f @ g E e |
Heart-shaped Mango Pudding, Chinese Style == 454
Red Bean Pudding, Chinese Style #1341 5k

Sweetened Red Bean Soup with Glutinous Dumplings, Chinese Style F1=(4L &/05 A
Freshly Sliced Seasonal Fruits H#< ¢

Ice Cream Cups TR

2017: £z HK$820 per person
2018: £¢fir HK$860 per person

(&%) 120 A A minimum of 120 persons is required
SHI—AR#E Subject to 10% service charge)
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DINNER BUFFET MENU HBji&32E (2)

TO BE SERVED fi7_E
Half Boston Lobster (to be served at table) {37 -lEFEE (fI_L)

COLD SEAFOOD ON ICE /gf#
Fresh Prawns A&

French Brown Crab 7|4 5%
Snow Crab Legs ZEFLEE T
Alaska Crab Legs gri H7/j1& il
Half-shelled Mussels (#7511
Half-shelled Scallops F#5H
Green Sea Whelk’s &GI8

COLD APPETIZERS %A%

Lemongrass, Thai Basil & Chili Marinated Salmon Z=#( =

Salmon Tartar, Corn Chips & Arugula = ZFffiftr OKFiSE ~ 5OKF HE8)

Smoked Fish Platter (salmon, trout, mackerel) {F#fEARE (=3~ FIL ~ £ FH)

Shichimi Seasoning Seared Tuna Medallions, Sesame Dip )75 (HHC R =2 i

Marinated Mussels with Korean Spices §& 7357 [ ARE

Peeled Shrimps Platter with Bell Pepper, Whisky Cocktail Sauce FHURLER AR &+ S8 1E -

Cold Beef Lord Wellington iz @2 {E4-]

Assorted Italian Air-dried Meat, Grissini Bread Sticks = =UJalEZ AR AL {5

Goose Liver Terrine Mousse, Papaya Pearl JAEIHEFTF4REC AL AL

Smoked Duck Breast, Mango Roses = SEH &Y

Stuffed Egg with Cornflakes HESEK ) BEE (v)

International Cheese Tray with Grapes, Vegetable Sticks & Crackers =14 (2T - Bl ~ 852) (v)
Assorted Sashimi, Wasabi & Soya (with chef attendance) 1-#ff4: (EI])

Assorted Sushi & Rice Rolls with Pickles {1$f5%] ~ &

Assorted Delicacies, Japanese Style (sea snails, octopus, sakura shrimp) HZ/N& @RAFIERA ~ JURELT ~ BEIEIR)
Cold Soba Noodles with Seaweed Julienne F5z04%H (v)

FRESH AND MARINATED SALADS /bfE

Assorted Crunchy Salad Leaves JHr&E/MESE (v)

Tomato & Mozzarella Cheese Salad with Basil Leaves i ~ /K4~ L/ MEACEEENEE (v)
New Potato Salad with Dill & Sour Cream [ 55— 5Hr 2/ M (v)

Trio-color Vegetables Salad, Vinaigrette =g fii/iF (28545 ~ BERA - HETR) (v)
Fusilli Pasta Salad with Assorted Mushrooms HFEIE45K7/DEE (v)

Green Mango & Papaya Salad with Pomelo, Thai Style ZZHEARJN ~ 258 ~ /0 (v)
Steamed Eggplant Salad, Japanese Sesame Dressing &Hi % i 15D (v)

Char-grilled Bell Peppers Salad =G0 (v)

Seafood Salad with Mushrooms & Olives B4k /K FE Rl M

Chicken Salad with Mango & Mint J#ifa = S #E A/ b

Spicy Beef Salad, Thai Style Z=#(4F /D1




GOLD COAST HOTEL

HONG KONG

W AW RN
OSino Hotels

DINNER BUFFET MENU HBji&32E (2)

DRESSINGS yhf
French, Italian, Vinaigrette, Balsamic, Thousand Islands ;= « B ~ il - BEST - TEE

CONDIMENTS foit
Olives, Croutons, Capers, Toasted Cashew Nuts, Pineapple Chunks fiff# « %0t ] ~ B5 & - JEREE - Jh 5

CHINESE BARBECUED PLATTER 5 fEkiE

Assorted BBQ Meat Platter with Suckling Pig F 5
Drunken Chicken in Hua Diao Wine {GfE7 5k

Sliced Cold Beef Shank & Smoked Pork Knuckle Z[-fgH ~ T H
Assorted Glutinous Flour Rolls Combination $4EZFHHER (V)
Cold Braised Black Mushrooms JEf{&E%E (V)

Cold Honey Beans with Chili Oil & Sesame [ifi#iZEE. (v)

SOUPS 5
Wild Mushrooms Cream Soup 4L ZEES (V)
Bird’s Nest with Bamboo Piths & Minced Chicken, Chinese Style H (A g7 =52

HOT CHAFING DISHES Zui%

Hainanese Chicken served with Rice ;& EdZERN

Roasted Rack of Lamb on Lentils EEFHFCEE S

Pan-fried Pork Escalope Saltimbocca R ZUIH B HE K HEAE H

Spinach & Mushroom Chicken Roulade, Goose Liver Mousse 3 5248 2 5 il fE A2
Pan-fried Salmon Fillets, Creamy Corns Fi =2 fa NIfiC S BER MK AL

Wok-fried Shrimps with Sambal £:[7$&i7 kb~

Pencil Asparagus & Young Corns, Light Cheese Sauce 3=+ 115E4] - BEAE] (v)
Sautéed Zucchini Chateaus with Herbs & Cherry Tomato H& ~ BH[EIEINE (v)
Sautéed New Potatoes with Bell Peppers I HTE (v)

Steamed Fresh Green Garoupa ;57 A5 BT

Chicken Simmered in Tea Flavoured Soya Sauce %552 %

Braised Straw Mushrooms with Bamboo Pith, Egg White Sauce f5H ~ 174 ~ 4P \EE4E (v)
Braised E-fu Noodles with Preserved Vegetables & Mock Chicken fES2ZFEFEN (v)
Fried Rice with Chinese Kale, Wolfberry & Fresh Ginseng B[ - fiF ~ S AP (v)

CARVING ON THE SIDE /A

Roasted US Prime Ribs of Beef, Gravy & Horseradish Cream J&3E[EH &4

Baked Salmon with Zucchini, Dill Cream Sauce WFE /I « = EMllic T 5 251

Baked Assorted Vegetables in Puff Pastry, Herbs-Tomato Coulis Ja{T &0k 7 fLHC & FaidE (v)
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DINNER BUFFET MENU HBji&32E (2)

SWEETS AND PASTRIES #Hh

Heart-shaped Fresh Strawberry Cream Cake 21551 2 Bejf
Tiramisu Cake ZAF|Z L

Marbled Cheesecake ZEAf7 =+

Opera Cake ;ZE=CEEIE

Mango Cream Cake, Mango Roses t° 5 ZERE S

Black & White Chocolate Mousse Cake, Marinated Cherries B « H 4 I 5448+
Chestnut Vermicelli Cream Cake TEE SBEEFE

Assorted Berries Tartlets {1$f%&5E (7

Mini Crepes Normandy, Vanilla Sauce ZK{/R&# S 55 HEsk G HCE IR -
Profiteroles filled with Passion Fruit Cream Z\[E 5 B
Assorted Fruit Mousse in Glass {+§552455F

Chocolate & Pear Mousse in Cocotte FHHU T J15HE44 5

Traditional Tiramisu in Cocotte B AF= 5435

Peach Yoghurt Terrine ZEHkFLE&IL

Créme Bruleé JAE={UEE

Bread & Butter Pudding, Vanilla Sauce %1 g EE R+
Heart-shaped Mango Pudding, Chinese Style == 54 )

Red Bean Pudding, Chinese Style {4l 5f¥

Sweetened Red Bean Soup with Glutinous Dumplings, Chinese Style H =4 &/05 A
Freshly Sliced Seasonal Fruits F#<- 5

Ice Cream Cups ZEFF

Chocolate Fountain 2y /71 7

2017: 4&fiz HK$1,020 per person
2018: iz HK$1,070 per person

(F/)> 120 A A minimum of 120 persons is required
S—HE & Subject to 10% service charge)
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BEVERAGE PACKAGE gXmER

2017 2018 BReEn R L B
Price {E$3 Price {E$3 Items offered/ Time

(BfiL per (@i per

person) person)

/N EIR B LUK - R R R
Unlimited supply of Soft Drinks, Chilled Orange Juice
and House Beer for 3 hours
Or =
Fi/INRF PR B (R K R R R
Unlimited supply of Soft Drinks and House Beer for 5 hours
=/NRF PR (S OK - SRR R R
Unlimited supply of Soft Drinks, Fresh Orange Juice
and House Beer for 3 hours

HK$210 Or =
/N SRR E UK - R R R
Unlimited supply of Soft Drinks, Chilled Orange Juice
and House Beer for 5 hours
=/ SRR E LUK > SRR o RIS R R R
Unlimited supply of Soft Drinks, Fresh Orange Juice,
House Beer and House Wine for 3 hours
HK$240 HK$250 5 Or
Fi/INEE P FRERR ALK SR R R e
Unlimited supply of Soft Drinks, Fresh Orange Juice
and House beer for 5 hours
TN R E LUK - SRR - RIS R B AL 1
HK$280 HK$290 Unlimited supply of Soft Drinks, Fresh Orange Juice,
House Beer and House Wine for 5 hours

HK$190 HK$200

Price on consumption basis : &MEFE :

2017 2018
Soft Drinks or Chilled Orange Juice 57/KEf&E 1 HK$60 per glass  HK$65 per glass
House Beer Ry RN HKS$65 per glass  HK$70 per glass
Imported Beer A IS HKS$75 per glass  HK$80 per glass
Fresh Orange Juice g1 HK$75 per glass  HK$80 per glass
House Wine A/ A HK$100 per glass HK$105 per glass

* FFIE B B S —k % E All prices are subject to 10% service charge
* EAREIHEE -~ E+-H=+—H All prices are valid until December 31, 2018




