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i 3% K %8 RICE & NOODLES
= 5 A D A e i
$428 Whole Boston Lobster in Superior Broth served with E-fu
Noodles
$238 BT e fr i
Stewed E-fu Noodles with Crab Meat
D A IS 0O 0 A o 1 0 0 = - 43 )
$238 Baked Fried Rice with Assorted Seafood and Taro in Whole
Pumpkin (preparation time: 30 minutes)
$238 Al f0 5 S A i
Inaniwa Udon with Fish Paste in Fish Soup
$238 SSOR v e v
Assorted Seafood Noodles in Soup
$228 ST BRI M R A
Pan-fried Crispy Vermicelli with Prawns in Black Bean Sauce
$228 KIS 1 iR
Fried Rice with Conpoy and Spring Onion in Casserole
$198 S f A B i ASOR
Braised Noodles with Conpoy and Mushrooms in Abalone Sauce
$198 A 0 TR R K AR
Fried Glutinous Rice with Preserved Meat
$198 ¥ 5L HE PR KR
Fried Vermicelli with Assorted Seafood
§188 T 00 48 A o]
Fried Rice Noodles with Beef in Black Bean Chilli Sauce
$188 PEACSEUIK A 7300 B
Fried Rice with Pork and Sergestid Shrimps
¥ U ST A T
$188 Assorted Mushrooms and Bean Curd Sheet with Noodles in
Vegetable Broth
$168 HEHEAEDR
Fried Rice with Egg White and Assorted Mushrooms
fifi G IR FE 4538 (Br)
$158 Congee with Shredded Abalone, Fish Maw and Chicken
(per person)
118 FEREGEDE 3 (Br)
Congee with Sliced Garoupa and Conpoy (per person)
$108 HA B R U R ()
Soup Rice Spaghetti with Roasted Goose (per person)
$98 5 i ¥ NG ()
Congee with Chicken and Mushrooms (per person)

VLA i S0 T e 2 W A IR i

The above items are served after 11am on Sunday and Public Holidays

& 5 i HE A Chef’s Recommendation
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§45

® g45

i B fE7K DESSERTS

® $58
$52
$52
$48
® 548
$48
® 548
® 548
$48

$45

® 3538
® 533
$38

$38

& BE STEAMED BUNS

AR A G0
Pan-fried Wagyu Beef Buns (three pieces)

AT )
Steamed Lotus Seed Paste Buns with Egg Yolk (two pieces)

H:"IEI%%@ (314)

etarian Steamed Buns with Assorted Mushrooms and
%)bage (three pieces)

HREXBEE 3F)
Steamed Barbecued Pork Buns (three pieces)

ARSI G
Steamed Chinese Sponge Cake with Indian Almond
(three pieces)

BERR B 3HF)

Steamed Pandan Custard Buns with Egg Yolk (three picces)

& SWEET SOUPS

AR AR E (31
Baked Mini Egg Tarts with Bird's Nest (three picces)

A oA ) (fir)

Mango Pudding (per person)

AR Mo ) ()

Baked Sago Pudding with Mashed Chestnut (per person)

vk H s (fr)

Nectar of Mango, Pomelo and Sago (per person)

AR (L)

Sweetened Almond Cream (per person)

A ek E (1)

Sweetened Walnut Cream (per person)

— R (4fF)
Baked Winter Melon Pastries (four pieces)

BB Je AL

Deep-fried Chinese Fritters with Shredded Coconut

ARk G BIF)

Mango Flavoured Glutinous Rice Rolls (three pieces)

BbAR 1L SRAE (44F)

Marshmallow Bunnies topped with Shredded Coconut
(four pieces)

B4 L K AR (fr) (AR R 1143 8)
Hot Sweetened Bean Curd (per person) (preparation time: 15 minutes)

HERERE G
Steamed Cake with Red Dates and Coconut Milk (three pieces)

o7 B R AEAERE (34F)
Osmanthus Nectar Puddings with Medlar and Longan (three pieces)

=@ALERE B
Tricolor Red Bean Puddings (three pieces)

FIEAT TR L 32 LA W L 3 i — e s

All priees are in HK dollars and subject to 10% service charge

s
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DIM SUM MENU

4

GOLD COASTHOTEL

HONG KONG
il B @ 0 R E
OS-no Hoels

P BB Chinese Tea & Others

A~ B H~ VETE S ~ SR S AAE AL $23 perperson
Water, Jasmine, Pu-erh, Shoumei, Teh Kuan Yin,
LoongCheng,Chrysanthemum

NZ LGl Ginseng Oolong H5:2.842 per person
/NHEZRATL Tea Charge for Children (aged 3-115%) #4813 per child
X.0.## X.0. Chilli Sauce FFRES40 each
B3 Pre-meal Snacks 4514520 each
37 KM Chopped Chilli HERS30 each
1 it Steamed Rice iS22 each
5155 Congee 157822 each
AL PR Corkage (red and white wine) HI$300 per bottle
T A PR Corkage (champagne/hardliquor) 8800 per bottle
Y13t Cake Cutting Fee (HiBHE min. 2 pounds) #5875 per pound

Deeeeeeeul
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$60

$60

$60
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$55

$50
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$40

$40

$40

Zx 3 STEAMED DIM SUM

R B R Q)

Steamed Pork Dumplings with Abalone (two pieces)

AR 2 ()
Double-boiled Seafood Dumpling in Superior Broth

(per person)

A 4 SEUELAR (41F)

Steamed Shrimp Dumplings (four pieces)

Jit £ fifl SEORR K Hfe

Steamed Glutinous Rice with Whole Abalone and Chicken

WATBETT S (4F)

Steamed Pork Dumplings with Crab Roe (four pieces)

KW T (31F)

Steamed Scallop Dumplings with Pea Shoots (three pieces)

TERERS 775 7
Steamed Chicken and Medlar with Chinese Yellow Wine

S 3H)
Bean Curd Sheet Rolls with Shrimp in Supreme Soup
(three pieces)

e L AR PR

Steamed Spare Ribs with Fresh Yam

YR/ (40F)

Steamed Pork Dumplings in Shanghainese Style (four pieces)

WS L ASHEE (34F)

Steamed Dumplings with Vermicelli and Spicy Minced Pork
(three pieces)

WE R AT AL LR G
Vegetarian Steamed Dumplings with Bamboo Pith and

Mushroom (three pieces)

HNMET (58F)
Steamed Dumplings with Pork and Chives (five pieces)

A5 4 A RR (34F)

Steamed Beef Balls with Bean Curd Sheet (three pieces)

B ZE UK
Steamed Chicken Feet with Black Bean Chilli Sauce

WA R R G)
Steamed Pork Dumplings with Dried Shrimps and Peanuts
(three pieces)

L J

$82

$65

$65

® s60

$55

$55

® s55

$55

§55

855

® 552

$45

56 % Gold Coast Starlight

B SN o M5 2 0 A e W) 5L G RERR
Fresh Shrimp Dumpling with Bamboo Shoot ®
Deep-fried Taro Dumpling Stuffed with Cheese and Seafood ®
Baked Pastry with Egg Custard Filling

2011 R Z R W - [ B85 3]

2011 Best of the Best Culinary Awards -
[Gold Award in Dim Sum Category]

7 RICE ROLLS
=APHER (B - XK

Steamed Rice Rolls with Shrimps, Barbecued Pork and Beef

Ji A2 S 0255

Steamed Rice Rolls with Shrimps

Mfe 52 A i o o

Crispy Rice Rolls with Shredded Turnip

F IR X BEG R
Steamed Rice Rolls with Barbecued Pork

ﬁﬁ%ﬁﬁ%ﬁ%
Steamed Rice Rolls with Soy Sauce, Hoisin Sauce and
Sesame Paste

Ve BE DEEP FRIED DIM SUM

AT A RBEDF 1)
Baked Minced Pork and Foie Gras Puff Pastries (three pieces)

TR X BERE (31F)
Baked Barbecued Pork and Apple Puff (three pieces)

T RUBR IR K28 (34F)
Pan-fried Bean Curd sheet Rolls with Shrimp Roe (three pieces)

A RS 3

Deep-fried Spring Rolls with Shrimps and Garlic (three pieces)

KNG hK A (30F)
Deep-fried Glutinous Rice Dumplings with Roasted Duck
(three pieces)

A IR SEET RS (31F)

Pan-fried Turnip Cakes with Preserved Meat (three pieces)

& 55 i e 1 Chef’s Recommendation

® 3218
$188
$188
$168

® 5168

$128
® $128
$98

$98

$88
$78
$68
$68

$68

$48

JaR/ VB SNACKS

I e S5 5t

Honey Glazed Barbecued Pork

e Bz M 1

Crispy Roasted Pork Belly

vk SR IR E AR (248)

A e i

Fried Angus Beef Cubes with Garlic Chips

YA g AL

Jelly Fish with Spring Onion and Sesame Oil

8 R Y A R
Deep-fried Wontons served with Assorted Seafood in

Sweet and Sour Sauce

RIS AR AE
Poached Fish Head with Gastrodia and Chuanxiong

XA R B

Pan-fried Lotus Roots with Minced Pork Patties

T 7K R 4 3
Marinated Goose Webs and Wings

KA AT

Marinated Pork Kunckles

BN 1 R

Deep-fried Whitebait with Spicy Salt

D) 1 1L 2 i

Sliced Marinated Pork Knuckles with Chinese Wine

S Wit o

Spicy Deep-fried Squids

W TF i fa 2k (644)
Deep-fried Dace Balls with Clam Sauce (six pieces)

ﬁ%ﬂm@ﬁﬁg&-awrﬁi%

Poached Seasonal Vegetables

X.0. &1k
Stir-fried Rice Rolls with X.0. Sauce

i FE I RE A B i T

Chilled Roasted Eggplants with Sesame Sauce

Bifrid £ H

Poached Fungus and Medlars with Vinegar

e B 386

Crispy Marinated Bean Curds

PLE e S S T R 2 T AR L e i

The above items are served after 11am on Sunday and Public Holidays

Chilled Fresh Abalone with Japanese Spicy Sauce (two pieces)

choi sum. cabbage. Chinese lettuce)
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