| o
-

A\

N

GOLD COAST

HOTEL

BREBH-AABEBREER
The Terrace —Western Dinner Wedding Package

HEEE
COMPLIMENTARY PRIVILEGES

&= 120 A

Minimum 120 persons

AR IRTS WOW Privileges:

G EEGE FRE E HK$6,000 7 {BE 2 2.5k | set of cruise tour coupon (Value at HK$6,000)
B AT CEL$34% 4 /NIF S Rolls-Royce bridal pick up service (4 hours)
FEREREIEIEFFHERL Fresh floral arrangement on dining table

EIHE&IEEAE (15 5r5EARTS) Heli sightseeing around Hong Kong Island (15 mins tour)

Rt RIS i Wallflower decoration

DUEFE(E HK$36,000
BIVeT S R A
Special priced at HK$36,000
for upgrading the WOW Privileges

AR A\ A e A EH K E SR EE R AN R

One night’s bridal accommodation with in-room breakfast for two

[ ———
S BEHE
Deluxe Seaview Room

SR/ NP TR (RIS AEEE )

Complimentary use of “The Chapel” for one hour for wedding ceremony (subject to hotel’s availability)

v

SR EIR o AR EARAEEEE S iR (R BREMEDE - HRRIE)
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 > EAFNIORIYEES A EB R ER "8 ) PR AT AT EE
(AL K% 24 L5 H) X

I5% discount on breakfast buffet at Cafe Lagoon or Chinese lunch at YUE Chinese Restaurant on the
wedding day (advance reservation is required & maximum for 24 persons)

TN P MEE B AR RS I A

Bridal photo-shooting at the hotel’s Outdoor Wedding Garden

B+ ENEEEEN (NS ETR])

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

eSS =t

Embroidered guest signature book

v

e ([ e O &R S el
Mahjong tables sets with Chinese tea service

v

BATEGHRE G
Non-alcoholic fruit punch for cocktail

2%
2 bowls

OIPEER B RREREN S AT

Heart-shaped fresh fruit cream cake served during the reception

5 %%
5 pounds

BT HErNE (B2

Complimentary corkage (one bottle per table)

v

B IESE R RS R ER IR A IR H

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

v

AL AR
Floral arrangement on dining tables

v

P (EIENIE e P

Complimentary use of LCD Projector

v

T SEEE LR ER (EBS > TUESHTT)

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

2 K
2 single trips

e QWIS K

Complimentary valet parking spaces

4

Discount Coupons Include {5 FE:

FPIERET S 1TEE % Luk Fook Jewellery & Goldsmith Company discount coupon
*-PRIMO #7% (&% 1-PRIMO Diamond Ring discount coupon

TR SR B8 4% Beauty Hera wedding photo package

* 2y EE =G \JT{EEE Kee Wah Bakery Chinese bridal cake discount coupon
IR BT P E 2 RSB % Lokanfong Chinese Wedding discount coupon
i 22 IR _E LB % Simmons bedding discount coupon

*s.a. wedding/FYME4 R (B EE % s.a. wedding photo package discount coupon
*Image Concept fiZEE{EHF Image Concept photo shooting discount coupon
*SREISAR (B % An Oath celebrant service discount coupon

*Medi Fast/{iSHi S & 1a & (B Medi Fast medical check discount coupon
*Tuttiad5iH i 5 (8 2855 Tuttiad wedding decoration discount coupon

T Ea g SRR E ) BEsh 2452 8387 / 2452 8325 nlEH [ catering@goldcoasthotel.com.hk

u
i

For enquiry or site visit, please contact Catering Department Tel 2452 8387 / 2452 8325 or email catering@goldcoasthotel.com.hk /
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GOLD COAST

HOTEL

DINNER BUFFET MENU [ BHGE3EE (1)

COLD SEAFOOD ON ICE J5ff
Fresh shrimps Jifif;

Snow crab legs ZHIEHE /T
Half-shelled scallop %%/ H
Half-shelled mussels #7511

Green sea whelks &= E12

COLD APPETIZERS 4%

Goose liver terrine mousse with papaya pearl ;£ BIHEFTF4RHC AL

Smoked duck breast with mango roses = SLE B IEIERT

Chicken galantine with mango chutney dip JZEG AL C- SR EIZLE

Roasted Cajun beef tenderloin with pineapple-bell pepper-corn salsa B2 4B ZE ~ B > SERVDVD
Air-dried meat with Swiss cheese platter JEFEZ 3 AHHRG 1= 1-hE

Poached red fish and salmon medallions with saffron mayonnaise J&41 & ~ = A FHCALE S E

Dill marinated salmon —J&ifift =7 £

Smoked fish platter (salmon, trout, mackerel) FESFIEFE (=506 ~ FUELAEE - fH)

Seafood and crabmeat terrine [ ®LEEE « BEMIHE

Avocado wedges with peeled shrimps il A 1240 S

Baby squids sautéed with spicy garlic ¥Rk R E L A

Assorted sashimi with wasabi and soya sauce (with chef attendance) 87 a4 (E1Y))

Assorted sushi and rice rolls with pickles #5555 ~ G

Assorted delicacies in Japanese style (sea snails, octopus, sakura shrimp) H=ZU/NE (BR{TIER ~ JUNAT ~ BECHR)
Cold soba noodles with seaweed julienne £Fz=05%0 (v)

FRESH AND MARINATED SALADS /)%

Assorted crunchy salad leaves Ffif/MFESZ (v)

Greel(s salad with feta cheese with cucumber and olives /DT (V)

Green and white asparagus salad with vegetables vinaigrette & ~ HEa & /ME (v)
Marinated artichokes and mushrooms salad with fresh herbs F#EHfEE#] ~ EEGE/DIE (v)
Apple, Pineapple and Celery with Walnuts Salad &bk ~ B85 ~ SHEE ~ g/ ME (v)
Grilled eggplant and zucchini salad with balsamic dressing JUEJI\ ~ #iiT/MEECEREE (v)
Corn kernels and red kidney beans salad B ~ &[HEE/MFE (v)

Thai style shrimps and sausages salad Z=THFE ~ fL AV E

Thai style roasted chicken and vermicelli salad ZEz0EEEE - #7450 DR

German potato salad with scallions and bacon bits S {21/ {H

Tomato quarters salad with pork floss 257 /5 MEACFE AFZ

DRESSINGS AND CONDIMENTS &+ KESRH
French, Italian,Vinaigrette, Balsamic, Thousand Islands JA=(, ~ &= ~ Sl ~ BES+ ~ T2 (v)
Olives, Croutons, Capers, Toasted Cashew Nuts, Pineapple Chunks i ~ 2l T ~ BT ~ JEREE ~ SEEE (v)
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GOLD COAST

HOTEL

DINNER BUFFET MENU [ BHGE3EE (1)

CHINESE BARBECUED PLATTER HZBELLAE

Assorted BBQ meat platter with suckling pig 54 H1E

Sliced cold beef shank and pork knuckle 4~fg 5 ~ {ZE A

Drunken chicken wings [FfE &S

Chiu Chow style cold soya veggie platter JEi=CE/KEEE ~ T ~ 1645 (v)
Cold braised black mushrooms JHIELE (V)

Cold honey beans with chili oil and sesame i BRZE T (V)

SOUPS #5:
Cream of chestnut soup with carrot dices TETZESICHE L (V)
Chinese style seafood and conpoy broth H#f1/EfEEE

HOT CHAFING DISHES Zu%

Roasted beef tenderloin with stroganoff sauce JEAIIFEHRER 1

Honey glazed smoked duck breast with orange sauce 2K ZEHEHglC 18+
Roasted rack of lamb Provencal with mustard seeds jus JE=EHHEEGRAC T AN E T
Pan-fried salmon steak with white wine bacon cream sauce Fii =~ & i {2 pA [ 5 1
Wok-fried Chinese kale JEVITFEE (V)

Sautéed trio-color vegetables with olive oil )l =3 (FEREAIG ~ FRSEAE ~ ZERE)) (V)
Italian spinach tortellini in olives-tomato coulis /KIETHEFEZCH ZER (v)
Gratinated potato with carrot and turnip H&] ~ 2EEF A S EEER (V)

Crispy roasted pigeon Fiffi 7 /#H 45

Stuffed vegetable marrow with conpoy IR

N

Braised sea cucumber with bamboo, mushroom and shrimp roe WEf1-2&6] G50 R
Steamed halibut with scallions and soya sauce JE5Z&[LH f4

HIHEFRIOZREE (v)

Wok-fried mock chicken with fungus, asparagus and cashew nuts ZEH

Fried rice with vegetables and pineapple ZZJZEZENDER (V)

CARVING ON THE SIDE 1]
Roasted US Prime Ribs of Beef with Gravy and Horseradish Cream J&ZE 755 4-Al
Baked assorted vegetables in puff pastry with herbs-tomato coulis FFZEZER S HLACE EHTE (v)
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GOLD COAST

HOTEL

DINNER BUFFET MENU [ BHGE3EE (1)

SWEETS AND PASTRIES &

American cheesecake ZE[EZ -6/

Blueberry cheesecake B:%&( -

Double-layered coffee and chocolate mousse cake B fZ#g ] ~ MIHERARERE
Raspberry mousse cake with fresh raspberry 4 SEEiR4REE

Chocolate truffle cake i AR EHE

Charlotte aux fraises dome & 2 &5 EH

Apple and ground hazelnut tart #8555 15

Assorted French pastries JEZCHEEF

Mocha Eclair IHERE44EJE(

Strawberry tartlets %15 ELEE (T

Chocolate and pear mousse in cocotte FEAI4 T 154550

Traditional tiramisu in cocotte & AFI= 5544

Passion fruit mousse in cocotte ZV|ESRH44 2

Créme Bruleé Z:=UH7%E

Bread and butter pudding with vanilla sauce %/ 1fi &) fit E0E &+

Chinese style heart-shaped mango pudding 1= B Ar )

Chinese style red bean pudding F1=(41 k£

Chinese style sweetened red bean soup with glutinous dumplings H1=041 & /05K,
Freshly sliced seasonal fruits FF<#fEE

Ice cream cups THHERR

2019: &z HK$1,100 per person
2020: iz HK$1,180 per person

&V 120 A\ A minimum of 120 persons is required
BU—Ak#E Subject to 10% service charge)
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GOLD COAST

HOTEL

DINNER BUFFET MENU HG&XE (2)

TO BE SERVED fi7 |
Half Boston lobster (to be served at table) i - {EFEH (L)

COLD SEAFOOD ON ICE Fftf
Fresh prawns KRR

French brown crab &[4 £15%
Snow crab legs ZFE(EAE

Alaska crab legs S il
Half-shelled mussels 354511
Half-shelled scallops 7%k H

Green sea whelks & 12

COLD APPETIZERS 4%

Lemongrass, Thai basil and chili marinated salmon ZEZJif§ =7 f&

Salmon tartar with corn chips and arugula = ZEfiftl CKFTZEHE ~ FEKA )

Smoked fish platter (salmon, trout, mackerel) FESFIEFE (=506 ~ FUELAEE - fGH)

Shichimi seasoning seared tuna medallions with sesame dip T EZ A AR e
Marinated mussels with Korean spices #5355 1 AR

Peeled shrimps platter with bell pepper with whisky cocktail sauce FZHUIER ARE ~ B SI&E 1
Cold beef lord wellington )5z 88 HE 4]

Assorted ltalian air-dried meat with grissini bread sticks == JE 57 [ATRE AL EL 5

Goose liver terrine mousse with papaya pearl ;£ B#EFTF4RHC AL

Smoked duck breast with mango roses = SLE B IEIEHT

Stuffed egg with cornflakes AGEE K BEE (V)

International cheese tray with grapes and crackers =+ (F2T ~ SZ{6& ~ 8HZ) (V)

Assorted sashimi with wasabi and soya sauce (with chef attendance) $#7 4= (E1Y))

Assorted sushi and rice rolls with pickles #5555 ~ G

Assorted delicacies in Japanese style (sea snails, octopus, sakura shrimp) H=Z/NE (BR{TIER ~ JUNAT ~ BEEHR)
Cold soba noodles with seaweed julienne FFz05%0 (v)

FRESH AND MARINATED SALADS j/#

Assorted crunchy salad leaves Ffif/MFESE (v)

Tomato and mozzarella cheese salad with basil leaves FHHii ~ /K42 -/ MEACZEFIEE (v)

New potato salad with dill and sour cream [ S5 —J EH 2/ D{E (v)

Trio-color vegetables salad with vegetables vinaigrette —{OFF 5/ ME (Z2EEE ~ BERE ~ HETKR) (v)
Fusilli pasta salad with assorted mushrooms EFEEIE4ZHIV/DEE (V)

Thai style green mango and papaya salad with pomelo ZEXEARJN ~ T8 ~ /M FE (v)

Steamed eggplant salad with Japanese sesame dressing S i -5/ D (v)

Char-grilled bell peppers salad J&={CFZH/ME (v)

Seafood salad with mushrooms and olives [JZE%E /K& i)/ M3

Chicken salad with mango and mint SHifajc= SRR DR
Thai style spicy beef salad ZEF A4 AR
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GOLD COAST

HOTEL

DINNER BUFFET MENU H&ZE (2)
DRESSINGS b3+
French, Italian,Vinaigrette, Balsamic, Thousand Islands JE={ ~ Z = ~ JHfE - HEET - TEE

CONDIMENTS Fgf}

Olives, Croutons, Capers, Toasted Cashew Nuts, Pineapple Chunks 1% ~ %t | ~ B8 - FEREER - F2E

CHINESE BARBECUED PLATTER HZBELRhE

Assorted BBQ meat platter with suckling pig FL5&HE
Drunken chicken in Hua Diao wine fCJ&BEZE

Sliced cold beef shank and pork knuckle 4~flg H ~ {ZE: A
Assorted Glutinous Flour Rolls Combination §f4HZFEHER (V)
Cold braised black mushrooms JHIELE (V)

Cold honey beans with chili oil and sesame i BRZ T (V)

SOUPS 5
Forest mushrooms cream soup EEZETEES (V)
Chinese style bird’s nest with bamboo piths and minced chicken T /T2 #7552

HOT CHAFING DISHES Zu%

Hainanese chicken served with rice &g ZEEN

Roasted rack of lamb on lentils JEE=EHE R E &

Pan-fried pork escalope saltimbocca Fi{E T IHEEE KHEFE H

Spinach and mushroom chicken roulade with goose liver mousse i S2E4E 25
Pan-fried salmon fillets with creamy corns Fii = S S B AREE KT

Wok-fried shrimps with sambal £ P~

Pencil asparagus and young corns with light cheese sauce %= 1JFFa 4] ~ BERE] (v)
Sautéed zucchini chateaus with herbs and cherry tomato FEL ~ HE[EIIEME (v)
Sautéed new potatoes with bell peppers FZHUDHE (v)

Steamed fresh green garoupa 5725 KEBE

Chicken simmered in tea flavoured soya sauce %% E#f

Braised straw mushrooms with bamboo pith and egg white sauce #5H ~ 774 ~ G4EYERLE (V)
Braised E-fu noodles with preserved vegetables and mock chicken MESZZHEL A (v)
Fried rice with Chinese kale, wolfberry and fresh ginseng F[E ~ {27 ~ il A2IPER (v)

CARVING ON THE SIDE {]J[&
Roasted US Prime Ribs of Beef with Gravy and Horseradish Cream JE&ZE 755 4-Al
Baked salmon with zucchini with dill cream sauce Y= ~ = X fAffEl =2 EET
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GOLD COAST

HOTEL

DINNER BUFFET MENU HBhlifg&sE s (2)
SWEETS AND PASTRIES #HH
Heart-shaped fresh strawberry cream cake -2 1% %L FEE
Tiramisu cake F=KFI[Z+-#
Marbled cheesecake ZEf7¥ {-ff
Opera cake JEF AT
Mango cream cake with mango roses -9 2 EREEFE
Black and white chocolate mousse cake with marinated cherries 2 ~ (445 15456
Chestnut vermicelli cream cake ZEE SEEERE
Mini assorted berries tartlets ¥i$5 S & T
Mini crepes Normandy with vanilla sauce #R{REE S SEPIECGACENTIE T
Profiteroles filled with passion fruit cream ZU[E 5 S BRI 2
Assorted fruit mousse in glass JfEHFFE4AFR
Chocolate and pear mousse in cocotte FHHLp T JJFHAAE
Traditional tiramisu in cocotte B AFI| = 1584454
Peach yoghurt terrine Z&EHkFLESHL
Créme Bruleé JEz (&
Bread and butter pudding with vanilla sauce %i&11f & it =0T 1+
Chinese style heart-shaped mango pudding =" 575 fa)
Chinese style red bean pudding F1=(41 k£
Chinese style sweetened red bean soup with glutinous dumplings 1041 & /05K,
Freshly sliced seasonal fruits AR
Ice cream cups FTHHERR
Chocolate fountain 2 JJIE

2019: iz HK$1,220 per person
2020: iz HK$1,300 per person

&V 120 A\ A minimum of 120 persons is required
BU—Ak#E Subject to 10% service charge)
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GOLD COAST

HOTEL

BEVERAGE PACKAGE EXmER

2019
Price {H§Z
(i per person)

2020
Price {H§Z
(i per person)

BRI AL | BT

Items offered / Time

HK$210

=/NEF R B BEEUK - 18 R R R
Unlimited supply of soft drinks, chilled orange juice
and house beer for 3 hours
= Or
T/ NI PSR B (S R e R

Unlimited supply of soft drinks and house beer for 5 hours

HK$220

HK$230

=/ N PR B LUK o SRR R R R
Unlimited supply of soft drinks, fresh orange juice
and house beer for 3 hours
g Or
BN ASEIR B ALEAUK - f8 R R

Unlimited supply of soft drinks, chilled orange juice

HK$240

and house beer for 5 hours

HK$260

=/NRF PR B LUK > RS T  RR RN R RS O
Unlimited supply of soft drinks, fresh orange juice,
house beer and house wine for 3 hours
g Or
F/NFFFR PR R ALK - SRR R R R

Unlimited supply of soft drinks, fresh orange juice

HK$270

and house beer for 5 hours

HK$300

/N IR E UK SRS - R R R R AR/ B
HK$310 Unlimited supply of soft drinks, fresh orange juice,

house beer and house wine for 5 hours

Price on consumption basis & {EHFE 2019 2020
Soft drinks or chilled orange juice AKERE HK$70 per glass HKS$75 per glass
House beer TR HK$75 per glass HK$80 per glass
Imported beer PN i HK$85 per glass HK$90 per glass
Fresh orange juice SR+ HK$85 per glass HK$90 per glass
House wine L AN A= N HK$ 110 per glass HK$ 115 per glass

*

By 8 B S in—ksg

BERARIHEE - ZE=ZE+ZH=1+—H

All prices are subject to 10% service charge
All prices are valid until 31 December 2020
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