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Graduation Dinner Package 2018

Enjoy the following privileges for booking of 50 guests or above:
Western dinner buffet
A glass of fruit punch per guest
Beverage package at special price of HK$55 per guest for unlimited serving of soft
drinks for two hours
Floral decoration at reception and centerpieces on dining tables
A complimentary voucher of dinner buffet for two as event prize
Complimentary valet parking services for two private cars
One single trip of 50-seater coach service for every 50 guests guaranteed (to or from
the Hotel, Hong Kong Island, Kowloon or the New Territories)
Complimentary use of AV equipment and LCD projector with screen (subject to
availability)

Additional privileges for booking of 150 guests or above:

- A complimentary event banner or photo-booth service (180 photos)

- A complimentary voucher of lunch buffet for two as event prize

- Pre-dinner snacks for the organising committee (maximum of 10 persons)

Sunday to Thursday Friday, Saturday, Public Holidays and Their Eves

HK$448 HK$498

(A minimum of 50 persons is required)

Deposit made on or before 31 January 2018 to receive:
- Unlimited serving of soft drinks for two hours
- Themed photo corner

** Chinese dinner menu is also available on request **

Subject to 10% service charge

Valid until 31 August 2018

Prices are subject to change without prior notice

All hotel services and offers are subject to availability and the hotel’s confirmation

For enquiry or site visit, please contact Catering Department at 2452 8341 / 2452 8673,
or email catering@goldcoasthotel.com.hk
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Dinner Buffet Menu H Bhlfp&sEsE

COLD SELECTIONS
Smoked Fish Platter (salmon, trout, mackerel)

Seafood Combination (sesame tuna, mussel, shrimp,
squid)

Japanese Crab Stick, Carrot & Egg White Terrine
Assorted Dried Meats Platter

Roasted Beef & Pork Loin with Swiss Cheese
Roasted Satay Flavoured Duck Breast

Italian Vegetables Antipasto Platter (v)

Selections of Sushi & Rice Rolls

Nade Tsubu Gai & Chuka Idako

Shredded Crab Sticks Salad with Cucumber

FRESH & MARINATED SALADS

Seafood & Penne Pasta Salad with Celery

Thai Sausage & Green Beans Salad

Roasted Chicken Salad with Pumpkin

Tomato & Cucumber Sliced with Pineapple (v)
Potato & Chick-peas Salad with Boiled Eggs (v)
Russian Style Fruit Cocktail (v)

Pepper - Red Kidney Bean & Corn Kernels Salad (v)
Bowl of Assorted Crunchy Salad Leaves (v)

DRESSINGS & CONDIMENTS

French, Italian, Vinaigrette, Honey Yoghurt,
Thousand Islands (v)

Olives, Croutons, Capers, Nuts, Pineapple (v)

CHINESE BARBECUED PLATTER
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Marinated Beef Shank, Pork Knuckle & Drunken Chicken Wings ~ Fi/K4RfE ~ i H - BrfEeE

Cold Chinese Vegetables Combination (v)

SOuUrs

Sweet Corn & Snow Fungus Broth Laced with Egg White (v)

Forest Mushrooms Cream Soup with Truffle (v)
Assorted Bread Rolls & Butter (v)

HOT DISHES
Pan-fried Enoki-Young Corn Beef Rolls

Dijon Mustard Roasted Rack of Lamb Chop, Navarin Sauce

Baked Chicken Steak, Lobster-Dill Sauce
Slow-roasted Pork Loin, Creamed Spinach

Baked Cumin Chicken Wings with Black Sesame
Pan-fried Sole Fillets, Cherry Tomato Cream Sauce
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Deep-fried Potato Rolled Shrimps & Smiley Potatoes, Tartar Sauce }FZ44IHEHHISIAE - )+

Gratinated Tortellini with Mushroom, Olive & Tomato Coulis (v)

Broccoli topped with Light Cheese Sauce (v)
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Sautéed Green Beans with Onion & Red Capsicum Julienne (v)

Braised E-fu Noodles with Assorted Mushrooms (v)
Fried Rice with Pineapple, Medlar & Egg White (v)
Wok-fried Chicken & Shrimps with Celery & Cashew Nuts

CARVING
Roasted Sirloin of Beef, Herbs Gravy

SWEETS AND PASTRIES
Blueberry Cheese Cake
Tiramisu Cake

Raspberry Cream Cake

3-flavoured Chocolate Cake

Double-decker of Passion Fruit & Strawberry Mousse Cake
Lemon & Cheese Swiss Rolls

Red Beans & Green Tea Mousse Crepe Rolls
Assorted French Pastries

Mango & Chocolate Terrine

Fruit Jelly Terrine

Cream Caramel Custard

Assorted Macarons & Cookies

Fresh Fruits Platter

Haagen-Dazs Ice Cream Cups

Bread & Butter Pudding, Vanilla Sauce

(v) vegetarian dish ZX &3
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Chinese Dinner Menu F = it & (1)
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Jiangnam Combination Platter
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Sautéed Shrimps and Sliced Squids with Vegetables

B 1 % BE RLAE 46
Double-boiled Black Mushroom Soup with Joint of Pork and Brassica

=R NI
Steamed Fresh Green Garoupa

Ty % Jt B 5 R OB
Seasonal Vegetables and Bamboo Pith in Supreme Soup

s 4L e K7 A
Deep-fried Crispy Chicken

BA AR E
Fried Rice with Minced Pork and Pineapple

FE 2 OB A
Braised E-fu Noodles with Assorted Vegetables

& 2K IR

Braised Cubes of Yam and Sweet Potato in Coconut Milk

SEHKS$4,480 per table (10 persons fizfH)

Subject to 10% service charge SULI—%E
A minimum of 5 tables is required &%/V'5%
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Chinese Dinner Menu H = i & (2)

SN AVNE T
BBQ Combination with Suckling Pig

XO #& )& € 0f (g - R
Wok-fried Twin Clams with XO Sauce

B o fb #E K
Crispy-fried Mashed Squids Balls

B EE L E
Braised Winter Melon with Assorted Seafood

Braised Mushrooms with Seasonal Vegetables
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Steamed Fresh Green Garoupa

SRV | BECR S A N
Fried Rice with Minced Pork and Preserved Vegetables
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Braised E-fu Noodles with Mushrooms

BTN Ok &

Sweetened Sago Cream with Taro

REHK$4,480 per table (10 persons {irFH)

Subject to 10% service charge HUII—REE
A minimum of 5 tables is required #%/V'5F




