GOLD COAST

HOTEL
BexBF BE

BEREBE-BRABEFTEESR
The Terrace — Western Lunch Wedding Package

SR AR WOW Privileges :
b B (E HK$6,000 - {BEL%: Z5E | set of Cruise Tour coupon (Value at HK$6,000) DIEFEE HK$36,000
UGB E3% 4 /NSRS Rolls Royce bridal pick up service (4 hours) B =A 2RI
GREEEEICT TS Fresh floral arrangement on dining table Special priced at HK$36,000 for
BT (15 4r5E/IR75) Heli sightseeing around Hong Kong Island (15 mins tour)
0 T RESIEAE Wallflower decoration

BB FBEEE —/ NF R TR ((FPREE R EREN)
Complimentary use of “The Chapel” for one hour for wedding ceremony
(subject to hotel’s availability)

REEW B AT AR AEBEER 5T IEE
(FHERFRAENE - HIRmMHE)

Special discount on room rate on wedding day for the newly weds and their families

upgrading the WOW Privileges

(subject to hotel availability & maximum for 2 room nights)

BB P ME G B R E L I

Bridal photo-shooting at the hotel Outdoor Wedding Garden
BE-TEEEEEEM (NN EER)

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

Embroidered guest signature book

BRNEGRERE G 24
Non-alcoholic fruit punch for cocktail 2 bowls
OIPEER S RERNEEZATE M 5 1%
Heart-shaped fresh fruit cream cake served during the reception 5 pounds
BIEERFINE (B )

Complimentary corkage (one bottle per table)

% B HE () S AR B U R U S IR

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

Floral arrangement on dining tables

B (RS 25

Complimentary use of LCD Projector

FHBEAEEDLRBUSER (8BS - JLEESHTT) 2 RERE
50-seater coach services from Hotel to Hong Kong Island, Kowloon or New Territories 2 Single Trips
B AFIHE 4
Complimentary valet parking spaces

{BE %645 Discount coupons includes :

*TBERE & 1T{EE % Luk Fook Jewellery & Goldsmith Company discount coupon

*-PRIMO &7k {2 # I-PRIMO Diamond Ring discount coupon

TSR SR B8 S Beauty Hera wedding photo package

*ZFHE SR \JT{EE Kee Wah Bakery Chinese bridal cake discount coupon
PR TG EL S RS G E %+ Lokanfong Chinese Wedding discount coupon
HEE R LB Simmons bedding discount coupon

*s.a. wedding G/ MEAV BT %% s.a. wedding photo package discount coupon
*lmage Concept i EE{EHE 73 Image Concept photo shooting discount coupon
FHEEISIR B S AnOath celebrant service discount coupon

*Medi FastfSH S igfa i (FH25 Medi Fast medical check discount coupon
*TuttiadFiH i B (B H % Tuttiad wedding decoration discount coupon

v

v

v

EEEFIE IS LGt SRR g ) Bish 2452 8387 /2452 8325 HiE ) catering@goldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 2452 8387 / 2452 8325 or email catering@goldcoasthotel.com
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LUNCH BUFFET MENU HBIFE3E (1)

COLD SELECTIONS A&

Poached Shrimps, Cocktail Dip JHEfEIEACNIENEZ -

Marinated Half-shelled Mussels, Lemon-Olive Oil #5751 lC e
Norwegian Smoked Salmon, Capers & Horseradish Cream /& = 7 f4
Smoked Fillets of Trout, Apple-Celery Salad JEFZUT FAINCAESE ~ o)/ D
Shichimi Seasoning Baked Shishamo Fish ks & A

Baby Squids Sautéed Baby with Spicy Garlic ¥R EL ik (FhlE

Cold Roasted Beef with Pickles 4RI TL

Italian Mortadella-Pistachio Sausages Platter &= \5H.( 558 ARG
Homemade Paté, Cranberry Sauce H BN 4 A

Assorted Sashimi,Wasabi & Soya (with chef attendance) 1§84 (BIVT)
Assorted Sushi & Rice Rolls with Pickles {{$855] - 8&

Assorted Delicacies, Japanese Style (sea snails, octopus) HT/NE (WRITERA ~ JURFALT)

FRESH AND MARINATED SALADS )£

Assorted Crunchy Salad Leaves Hffit)/DESZ (v)

Sweet Corns & Red Kidney Beans Salad with Bell Pepper FEf ~ 41T ~ FHHUDE (v)
Garlic Flavored Broccoli Salad, Olive-Tomato Coulis FibfPHEE G/ D REC/KIERTE (v)
Sliced Cucumber Salad, Mint Yoghurt Dip &)\ /MEEC T EHAEKE (v)

Tomato & Mozzarella Cheese Salad with Basil Leaves i ~ /K4~ -/ MEACZEEIEE (v)
Cold Noodles Salad with Vegetables Julienne {1324%/5%0/M{FE (v)

American Potato Salad with Tomato Quarters, Celery & Boiled Eggs ZEZT /D FE (v)
Korean Style Fried Bean Curds Salad with Sesame FEZCEHIVETIE ~ i/ E (v)
Spicy Boneless Chicken Feet’s Salad, Thai Style Z==(JElJTU/D{E

Seafood Salad with Pineapple & Celery Si7ZE ~ 7352 ~ i)/ D

DRESSINGS bt
French, Italian, Vinaigrette, Balsamic, Thousand Islands JAZ{ ~ E 2 ~ S - BEEH+ - TEE (v)

CONDIMENTS [l
Olives, Croutons, Capers, Toasted Cashew Nuts, Pineapple Chunks i ~ 206 T ~ Be T ~ IBIEE ~ SEZE (v)

CHINESE BARBECUED PLATTER Hrz{JELRAEE

Assorted BBQ Meat Platter with Suckling Pig th =0 &P

Cold Beef Shank Sliced & Drunken Chicken Wings 4~ BF ~ HEEEE

Sliced Soya Cuttlefish, Bean Curds & Peanuts in Chiu Chow Style JHIZ(EI/KEZfF ~ TJE ~ {64
Wasabi Flavored Mock Chicken with Preserved Vegetables Z7FRE B ZEE (v)

SOUPS #5
Ginger Flavored Pumpkin Cream Soup EREI/5 (V)
Seafood & Sweet Corns Broth, Chinese Style & E3EKEE
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LUNCH BUFFET MENU HBIFE3E (1)

HOT CHAFING DISHES Zui%

Smoked Meat Platter with Sausages on Cabbage Ragout {&{t AIREECETRSE
Roasted Pork Loin, Pineapple-Bell Pepper-Corn Salsa 2554/ \liSi 2 ~ S ~ SER7D0VD
Boneless Chicken Steak cooked in Mushrooms Cream Sauce SBEEEAE TI&ZEY\
Pan-fried Fillets of Sole on Creamy Spinach FiFE il FEAIIHC = 5F =52

BBQ Duck & Pineapple in Thai Red Curry Sauce Z& AT NI k7 26 E2HE

Stuffed Tomato with Forest Mushrooms EFEHEZ T (V)

Broccoli au Gratin ==/ HIEVEREG(E (V)

Deep-fried Duchess Potatoes YE/\NEGZE (V)

Deep-fried Garlic Flavored Spring Rolls YElbkif 55

Shallow-fried Fish Fillets with Sweet Corn Sauce FE>f IR

Fried Rice topped with Chicken in Tomato Sauce fifjfiZE45EK

Wok-fried Mock Chicken with Celery & Straw Mushrooms FZEFHFTIDEEE (v)
Braised E-fu Noodles with Eggplants #ii -4 (v)

Steamed Rice 44 HER (V)

CARVING ONTHE SIDE ]
Roasted US Prime Ribs of Beef, Gravy & Horseradish Cream EEH 54 A

SWEETS AND PASTRIES #Hh

Bread & Butter Pudding,Vanilla Sauce % .4 ) L 2 e+

Tiramisu Cake = AF|Z 16

Mandarin Cheese Cake FHII= -6

Double-layered Chocolate & Passion Fruit Mousse Cake g4 /] « ZVE R4 ELE
Heart Shaped Mixed Forest Berries Cream Cake [\ (1§ B A 2 BRAH
Chestnut Cream Cake FEE SERERE

Ginger Flavored Pumpkin Tart B Eg J[\1#

Cherry Strudel,Vanilla Sauce HiJE T-#&flENENIE 1

Assorted French Pastries JEZ (16

Apricot Filled with Mixed Nuts 5{" i

Chocolate & Pear Mousse in Cocotte FRL I HE4A R

Strawberry & Pineapple Mousse in Cocotte —|Z5IHAL S g Eax
Caramel Custard EEHEIEE

Heart Shaped Mango Pudding, Chinese Style 1z JF % B 4fifa)

Red Bean Pudding, Chinese Style {41 k%

Freshly Sliced Seasonal Fruits F<-fif: 5

Ice Cream Cups Z5fEFF

2019: iz HK$750 per person
2020: iz HK$780 per person

&V 120 A A minimum of 120 persons is required
Sn—fR#E Subject to 10% service charge)
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LUNCH BUFFET MENU HBFE¥E (2)

COLD SELECTIONS 5%

Poached Shrimps, Cocktail Dip JHfEIEACNILNEZ -

Snow Crab Legs ZE(LAE

Marinated Half-shelled Mussels, Lemon-Olive Oil #5 C G i

Seared Black Peppered Tuna Medallions, Japanese Sesame Dip EHIE =2 fa (00 = fiidE
Norwegian Smoked Salmon with Capers & Horseradish Cream 2% =7

Scallops & Sole Terrine, Pineapple Mayonnaise #T-HEf fa flIHHED SR 28 S B 1

Roasted Turkey Breast with Pineapple &k ZfkFigfir i 2

Smoked Duck Breast, Mango Roses -~ 5-E7 Bl [T HE Mg

Thai Herbs Flavored Roasted Pork Loin, Sweet Chili Dip ZE= & &L EE5E M 22 R vitle
Roasted Beef Rolled with Baby Corns &4 A2 ERE G

Liver Sausages, Cranberry Sauce HPHEEFHSHI £ EA+

Italian Salami with Grissini Bread Sticks = TX,)/> %% B R B4l 6015

Assorted Sashimi,Wasabi & Soya (with chef attendance) g8 4 (EITT)

Assorted Sushi & Rice Rolls with Pickles {1$7=5] ~ &

Assorted Delicacies, Japanese Style (sea snails, octopus) HZU/NE (WR{ITEEA ~ JUNEALF)
Cold Soba Noodles with Seaweed Julienne 5=04%H (v)

FRESH AND MARINATED SALADS )£

Assorted Crunchy Salad Leaves FfE/MF3E (v)

Cucumber Salad with Carrot Julienne & Celery Leaves 75 [\ 7 VDEEACH AR ~ Aot (v)
Sliced Tomato Salad with Bell Pepper Brunoises Z&Afi 7 VPEECTEHIRURL (v)

Herbs & Olive Oil Marinated Mushrooms Salad 724 EE ~ fH - HEVME (V)

Grilled Eggplant & Zucchini Salad, Balsamic & Pine Nuts §\EJ[\ ~ HiT/PEECHRES ~ 24 T71(v)
Potato & Pineapple Salad in Curry Mayonnaise ZZ {1 ~ & ZE0IVE S B 70 (v)
Cauliflower & Broccoli Salad #3215 ~ PHEA{G/ME (v)

Russian Fruits Cocktail with Peeled Shrimps {FZEETU(5 ~ fplEIkiEs

Beef Salad, Thai Style ZE=(4-A1/DE

Seafood & Penne Salad with Olives & Zucchini JEff ~ EiEks /P EERC /KIS K = A FFH L
Cheese, Sausages & Apple Salad = -I- ~ FF - SEEHL/DEE

DRESSINGS /g
French, Italian, Vinaigrette, Balsamic, Thousand Islands JAZ ~ EZ ~ S - BEEH+ - TEE (v)

CONDIMENTS [}
Olives, Croutons, Capers, Toasted Cashew Nuts, Pineapple Chunks i ~ #itl ] ~ Be T ~ IBIEE ~ JHZE (v)

CHINESE BARBECUED PLATTER ={JEnkntE

Assorted BBQ Meat Platter with Suckling Pig 1 =0H F&HHE

Drunken Chicken in Hua Diao Wine {8k

Cold Soya Platter, Chiu Chow JEiIZUEHf &

Cold Soya Veggi Platter, Chiu Chow Style J#i=tE/K#EE ~ TJ& - fE4E (v)

SOUPS #:%
Italian Minestrone with Pasta & Beans = KFI525 (V)
Seafood & Conpoy Broth, Chinese Style FZf¥ifESE




e
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LUNCH BUFFET MENU HBFE¥E (2)

HOT CHAFING DISHES Zu#

Pan-fried Pork Escalope Piccata, Herbs Tomato Coulis FiE L EHTTFEH Bl & s
Boneless Chicken Simmered in Red Wine with Bacon, Shallot & Mushroom 4T JF§ & ZE4/\
Roasted Rack of Lamb on Sautéed Zucchini EEEHEACDE L

Pan-fried Fillets of Sole AlImondiné, Meuniére Sauce &5 ZFRIFENM A M SC )+

Deep-fried Seafood Cutlets, Tartar Sauce 7551 }EEHRERD (Lt

Wok-fried Assorted Vegetables, Thai Style ZEZXID {13 (v)

Sautéed Zucchini Chateaus with Herbs HFEEINfE (v)

Sautéed New Potatoes with Bell Peppers ¥ NPT (v)

Steamed Pork Dumplings “Siu Mai” Z&J&&

Wok-fried Shrimps & Chicken with Jade Marrow, Lily Bulbs & Lotus Seeds 31~ ~ 5 & ~ BEAIKDHEND - B
Fried Rice with Seafood & Shredded Conpoy ¥#fEiEfEPER

Braised Assorted Mushrooms in Veggi Oyster Sauce ZIEHI =4h (54h ~ H4h - HE) (v)
Braised E-fu Noodles with Preserved Vegetables & Mock Chicken f&EXZZZEN(F4E (v)
Steamed Rice 44 HER (V)

CARVING ONTHE SIDE A
Roasted US Prime Ribs of Beef, Gravy & Horseradish Cream EEH 54 A

SWEETS AND PASTRIES #HH

Heart Shaped Fresh Strawberry Cream Cake [/ 1215 5L = BT
Black Forest Cream Cake,White Chocolate Shavings 2 #Hk S BedH
Plum-Apricot Tart with Ground Hazelnut &1 ~ fiff {5
Chocolate Fudge Cake #yii4eth J17EHE

Low Fat Mango Yogurt Mousse Cake {EA5T" 5 A MR S48
Blueberry Cheese Cake EL%E:= |-

Double-layered Lemon Cheese Cake /& &5 = -6

Assorted French Pastries JEZ (16

Mocha Eclair IiIHJESE4% 1 2516

Strawberry Tartlets 25 IS ALEE(F

Chocolate & Pear Mousse in Cocotte FHEIS 15455
Traditional Tiramisu in Cocotte = A2 15455

Créme Bruleé JAZ &

Heart Shaped Mango Pudding, Chinese Style =150 ¢ 57 A)
Red Bean Pudding, Chinese Style H1(41 Tf%

Baked Sago & Lotus Paste Pudding, Chinese Style Jf5jrf =X 2 /5 >f AT fa)
Freshly Sliced Seasonal Fruits FF< 5

Ice Cream Cups ZEfEFF

2019: &z HK$890 per person
2020: iz HK$930 per person

&V 120 A A minimum of 120 persons is required
HUI—Ak#E Subject to 10% service charge)
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BEVERAGE PACKAGE fXiHER

2019
Price {B§3
(L per person)

2020
Price {E#3
(&L per person)

BRI R

Items offered/ Time

PR E TR =R
12:00nn - 3:00pm

HK$210

HK$220

R E ALK 18T R
Unlimited supply of Soft Drinks, Chilled Orange Juice

and House Beer

HK$230

HK$240

FIREMEUK - ST SR
Unlimited supply of Soft Drinks, Fresh Orange Juice

and House Beer

HK$260

HK$270

IREAE K SRR - BB R B LR 2
Unlimited supply of Soft Drinks, Fresh Orange Juice,

House Beer and House Wine

Price on consumption basis & {E5E

2019 2020

Soft Drinks or Chilled Orange Juice KB

HK$70 per glass

HK$75 per glass

R BT

House Beer

HK$75 per glass

HK$80 per glass

PNBL: i

Imported Beer

HK$85 per glass

HK$90 per glass

Fresh Orange Juice IRt

HK$85 per glass

HK$90 per glass

House Wine

R EEALA/ H A

HK$1 10 per glass

HK$115 per glass

FyIE H & i — k&
*OEARAEEE _EEE A LN

All prices are subject to 10% service charge
All prices are valid until 29 February 2020




