GOLD COAST
HOTEL

=EB8F -8B

BREE-FABEBREER
The Terrace - Chinese Dinner Wedding Package

HEEE BV 10
COMPLIMENTARY PRIVILEGES Minimum 10 tables
ARG WOW Privileges : A
T R R (E{E HK$6,000 2 B /7 | set of Cruise Tour coupon (Value at HK$6,000) DIfER {E HK$36,000 -
ZEHIRHTICEE 22 4 /NI Rolls Royce bridal pick up service (4 hours) BRI 2R
FREEEEICTTEEE%  Fresh floral arrangement on dining table Special priced at HK$36,000 for
HAEIEEA (15 4385007%) Heli sightseeing around Hong Kong Island (15 mins tour)
S0 F REISIE A E Wallflower decoration

SR ENH A AT B AR E A E FEREE RSN A RE EHEFRER
One night accommodation with in-room set breakfast for two Deluxe Seaview Room
SR N R TR (BPRISAEEE )
Complimentary use of “The Chapel” for one hour for wedding ceremony v
(subject to hotel’s availability)

REE AR EARAFEEEE TR (FRigEi FREmE - HFRAH)
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 - EAFRICRIYES I E B FE T8 hRES TR

AT (RFGIZH RS 24 (L= H) X

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 MECGEMRRREOIRA

Bridal photo-shooting at the hotel Outdoor Wedding Garden

SR HEREEZEN (FEENEEIR)

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

Embroidered guest signature book

T A R TR AR

Mahjong tables sets with Chinese tea service

BHIEEMERE G 2%
Non-alcoholic fruit punch for cocktail 2 bowls
OISR S RREREN I RIS H 5155

H eart-shaped fresh fruit cream cake served during the reception 5 pounds
BT RFHRE (B IHH)

Complimentary corkage (one bottle per table)

% Jog 5 () LS SR R R AR U R U R R

Multi-tier of artistic mock wedding cake for cake cutting and photo-taking
[STRR{SAE

Floral arrangement on dining tables

B RS e

Complimentary use of LCD Projector

AR SEEED R EUR R (&S - TLRESET ) 2 KERE
50-seater coach services from Hotel to Hong Kong Island, Kowloon or New Territories 2 Single Trips
FENEOET \
Complimentary valet parking spaces

B 155 Discount coupons includes:

FIEERE & 1T{E % Luk Fook Jewellery & Goldsmith Company discount coupon
*|-PRIMO #5751 {E5% |-PRIMO Diamond Ring discount coupon

TR AR A R S E B % Beauty Hera wedding photo package

*ZyEch G\ JT{EE Kee Wah Bakery Chinese bridal cake discount coupon

*ER BT T EEEE HEE NSRS B % Lokanfong Chinese Wedding discount coupon
gl PR LB %5 Simmons bedding discount coupon

*s.a. wedding/ G MBI RSB E % s.a. wedding photo package discount coupon
*lmage Concept i EE{EHE 7 Image Concept photo shooting discount coupon
SIS TGE 4 AnOath celebrant service discount coupon

*Medi Fast/SHI 5 faia & (B # % Medi Fast medical check discount coupon
*TuttiadI G i & (8 2% Tuttiad wedding decoration discount coupon

BHFERSEEGEN > FREEEY: E5E 2452 8387 /2452 8325 SEHS catering@goldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 2452 8387 / 2452 8325 or email catering@goldcoasthotel.com.hk

upgrading the WOW Privileges
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BREE-TABEZBKEER

The Terrace - Chinese Dinner Wedding Package

B H K = Menu |
CEAREE—Z20 0 2N - 0 - SR B ESHRTSERIN
(Applicable on Monday to Friday, except Saturday, Sunday, Public Holiday and its eve)

BIHAEZE 2019410 H 31 H
From now — 31 Oct 2019
Roasted Whole Suckling Pig
ExHHEHMEDELC

Sautéed Shrimps in Chanterelle Mushrooms Paste with

Vegetables
%k 8 35
Braised Conpoy with Vegetables
EREMXEBEHHNDRERDER
Deep-fried Mashed Shrimps and Mixed Gourmet
Lettuces Rolls with Japanese Dressing

B MmE & &g &KE

Braised Bird’s Nest with Fish Maw, Bamboo Pith and

Minced Chicken
KB {EHEEHEHEEREH#

Braised Sliced Abalone with Mushrooms
=R S N i
Steamed Fresh Tiger Garoupa
M OA M KO
Deep-fried Crispy Chicken with
Red Bean Curd Sauce
BB E® Y K
Fried Rice with Scallops and Shredded
Yunnan Ham
& &R OF O M
Braised E-fu Noodles with Enoki Mushrooms
and Bean Sprouts
-l
Sweetened Pumpkin Cream and Sago

Chinese Petits Fours

20194F 11 H 1 HE 202044 H 30 H
| Nov 2019 — 30 Apr 2020
Roasted Whole Suckling Pig
B2&ftZEHAR
Sautéed Cuttlefish and Clam with Vegetables
S S RS
Braised Conpoy with Vegetables
EHRE N XEREMFENDRDEX
Deep-fried Mashed Shrimps and Mixed Gourmet
Lettuces Rolls with Japanese Dressing
fe BT EBEKE KE
Braised Bird’s Nest with Fish Maw, Bamboo Pith and
Minced Chicken
H & & & 1 H 5 i
Braised Whole Abalone in Oyster Sauce
=i N
Steamed Fresh Tiger Garoupa
MR e KB
Deep-fried Crispy Chicken with
Red Bean Curd Sauce
=3 e AU
Fried Rice with Diced Seafood and Vegetables
& & R OF M
Braised E-fu Noodles with Enoki Mushrooms
and Bean Sprouts
H e B KEE
Sweetened Pumpkin Cream and Sago

Chinese Petits Fours

EIH#EZ 2019410 H 31 H
From now — 31 Oct 2019

2019F 11 H1H£202044 530 H

| Nov 2019 — 30 Apr 2020

HK$11,088

HK$13,388

TR ZR IR =/ NI PR BEIEIUK ~ R SRRy
Inclusive of unlimited supply of soft drinks, chilled orange juice and house beer during dinner for 3 hours

{37 pE N T4

Each table of 10 -

12 persons

FrA B LUEESTRE RS — Ik E
All prices in HK dollars and subject to 10% service charge
* Ry SR AT SR FORREEYIRE - BRI A R SIS G e R L AtE ARG

*To support the sustainability and conservation of marine bio-diversity, Sino Hotels has stopped serving shark fin in all of its outlets and banquet services.




BTREREE-FABEZBREER
The Terrace - Chinese Dinner Wedding Package

B B S 5 Menu ll

BIH#E2 2019 4E 10 A 31
From now — 31 Oct 2019
Roasted Whole Suckling Pig
HERBXRXEHR
Sautéed Prawns and Sea Whelk with Asparagus
Wit xXEREREB
Braised Whole Conpoy stuffed in Marrow Vegetables
and Broccoli
' FFBE M
Deep-fried Crab Claws with Almond Jacket
hEBEREE &K
Braised Bird’s Nest with Bamboo Pith & Seafood
H & & E 7 BH 5 M
Braised Whole Abalone in Oyster Sauce
B A KRR
Steamed Fresh Tiger Garoupa
& W M K B
Deep-fried Crispy Chicken with Garlic
EXLEKRRAEDH®
Fried Rice with Minced Meat, Ginger and Vegetables
& % OFE R KM
Braised E-fu Noodles with Shredded Conpoy
and Enoki Mushrooms
M+ RKESZA
Sweetened Purple Glutinous Coconut Cream with
Glutinous Dumpling

x & F XK

Chinese Petits Fours

20194F 11 H I HE 202044 H 30 H
| Nov 2019 — 30 Apr 2020
Roasted Whole Suckling Pig
7B R R YW T
Sautéed Prawns and Scallops with
Black Truffle Sauce
Mt XEREHREH
Braised Whole Conpoy stuffed in Marrow Vegetables
and Broccoli

T EHFBRE M
Deep-fried Crab Claws with Almond Jacket

ZEEBETLEE &
Braised Bird’s Nest with Crab Roe
& Cordyceps Flowers
H & & & 1 H 5 i
Braised Whole Abalone in Oyster Sauce
B A KR EHR
Steamed Fresh Spotted Garoupa
£ W M K B
Deep-fried Crispy Chicken with Garlic
ERXLEBEARAEREY &
Fried Rice with Minced Meat, Ginger and Vegetables
& %X NG HE
Braised E-fu Noodles with Shredded Conpoy
and Enoki Mushrooms
Wt R Ok BB A
Sweetened Purple Glutinous Coconut Cream with
Glutinous Dumpling

x B FXE

Chinese Petits Fours

HIH#EZ 20194 10 A 31 H
From now — 31 Oct 2019

201911 H1 H£202044 530H

| Nov 2019 — 30 Apr 2020

HK$12,388

HK$ 14,688

TR 2RIk =/ NI PR BEIEIUK ~ R SRR
Inclusive of unlimited supply of soft drinks, chilled orange juice and house beer during dinner for 3 hours
(ST iy AL
Each table of 10 - 12 persons
FTA (A% LUE T R Sl — k5

All prices in HK dollars and subject to 10% service charge

* Ry SR AT R SR FORPEEYIRE - BRI A R g5 G e R L AtE ARG

*To support the sustainability and conservation of marine bio-diversity, Sino Hotels has stopped serving shark fin in all of its outlets and banquet services.




BTREREE-FABEZBREER
The Terrace - Chinese Dinner Wedding Package

& HE 3 52 Menulll

BIH#E2 2019 4E 10 A 31
From now — 31 Oct 2019
& ¥ K &4 H
Roasted Whole Suckling Pig
Served with Pancakes
E A XO & & 1t & iR X
Sautéed Prawns with Sliced Cuttle Fish
and Asparagus in XO Sauce
B EE2RB IR
Assorted Seafood and Sea Cucumber
Stuffed in Marrow Vegetables
ERwT T8 2
Deep-fried Puff with Conpoy and Crab Meat
hEBKEE &K
Braised Bird’s Nest with
Dried Seafood & Bamboo Pith
H & & E 7 BH 5 Ml
Braised Whole Abalone in Oyster Sauce
B A K ER
Steamed Fresh Spotted Garoupa
Deep-fried Crispy Chicken with Garlic
BEHEEBENFEBENDESE
Fried rice with Shredded Conpoy, Crab Roe
and Egg White
E & R K&
Shrimp Dumplings in Supreme Soup
Double-boiled Milk Topped with Bird's Nest
X8 & X

Chinese Petits Fours

20194F 11 H I HE 202044 H 30 H
| Nov 2019 — 30 Apr 2020
& F OK 44 W
Roasted Whole Suckling Pig
Served with Pancakes
it E A XO & Bt K IERXR
Sautéed Prawns with Sliced Cuttle Fish
and Asparagus in XO Sauce
B EE 2B R
Assorted Seafood and Sea Cucumber
Stuffed in Marrow Vegetables
S LtE AR EREZE
Baked Crab Shell stuffed with Crab Meat
& Cheese
T E B % EE &K
Braised Bird’s Nest with
Dried Seafood & Bamboo Pith
H & & & 7 H 5 i
Braised Whole Abalone in Oyster Sauce
B AR E R
Steamed Fresh Spotted Garoupa
Deep-fried Crispy Chicken with Garlic
BEMEEBENFEODEE
Fried rice with Shredded Conpoy, Crab Roe
And Egg White
E 5 B R K&K
Shrimp Dumplings in Supreme Soup
Double-boiled Milk Topped with Bird's Nest

x B F X

Chinese Petits Fours

HIH#EZ 20194 10 A 31 H
From now — 31 Oct 2019

201911 H1 H£202044 530 H

| Nov 2019 — 30 Apr 2020

HK$13,688

HK$15,888

TR ZR IR =/ NI PR BEIEIUK ~ R SRR
Inclusive of unlimited supply of soft drinks, chilled orange juice and house beer during dinner for 3 hours
(ST iy AL
Each table of 10 - 12 persons
FTA (A% LUE T R Sl — k5

All prices in HK dollars and subject to 10% service charge

* Ry SRR SR FORPE RIS - (BRIEIS TE R SIS G DR T L e Al E b

*To support the sustainability and conservation of marine bio-diversity, Sino Hotels has stopped serving shark fin in all of its outlets and banquet services.




