GOLD COAST

HOTEL
EeBE B
Chinese New Year’s Celebrations 2019

FEER 2019
(Package valid until 31 March 2019 ZEH¥IHZE 2019 4 3 A 31 H)

Celebrate the end of a successful year, impress your guests and welcome the Chinese New Year - simply by
booking a banquet at the Hong Kong Gold Coast Hotel at HK$6,980.00 plus 10% service charge per table only.

AR Z—ERNFERZDEBR IFEXIR, FEESERBEERFIANEZHENEREEES
FRER BT 6,980 T2 (BI—RE %),

You can enjoy the following privileges with a booking of 3 tables or above:
JUE 3 FEER DA E, ATE T A&k
€ One () glass of welcome fruit punch per person
(VIR Sl
@  Festive party favors on each table
AT HIRN NI s
@  One (l) car parking space per 3 tables guaranteed (for private car only)

BERUBT 3 %, SRR TR (RIRRHE)
ﬁﬁ!’l)‘l 8 B A B A DL EEE AT ZRE DL AR —TH One of the extra following privileges for 8 tables or above:

One single trip of 50-seater coach service from Hotel to Hong Kong Island, Kowloon or the New Territories per
every 50 guests guaranteed
& 50 Ni& | 72 50 fef S0 - THUR A (T 5y, Juesih it

< One (I) bottle of house red wine per table of 12 persons

BRI 12 AR HRAFIELLIN |
EE 10 & LA A 3RE LA R B —Ti One of the extra following privileges for 10 tables or above:

<> Enjoy Haagen-Dazs Ice-cream as dessert (12 persons per table)
A] 42 = ] Haagen-Dazs FHFEAE&E Jafih i (B 12 47)
<> Photo Booth Service (180 pieces )
[BISZRIEN | BEAHARSS (180 5K)

E B 20 & LA LB A 3R LA R B —TH One of the extra following privileges for 20 tables or above:
Photo Booth Service (280 pieces )
[EIJ CRIED ] HRAHARSS (280 5K)
%c show for 30 minutes

o 30 73
Gobo Light effect

1 F Gobo T AR
EE 30 JE LA LTI LA TP —IU One of the extra following privileges for 30 tables or above:

LED wall usage for animation

fii i} LED 2 it b % ik

Tattoo Design for 2 hours

e g and UN)

Rainbow Calligraphy for 2 hours

ML AL /NS

God of Wealth for photo shooting for 30 minutes

WA R A 4TI 30 4 ol

For enquiries, please contact Catering Department at 2452 8341 / 2452 8325 or fax 2377-3700
N4 EEh, GEC 2452-8341 / 2452-8325 m L EL A 2377 3700, 5 B4 LK

Prices are subject to change W|thout Prior Notice

WS A S8 AN A AT IE SN
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HOTEL

BExBF-BIE

Special Beverage Offers 2019
KB 2019

(A) HK$1,250.00 per table of 12 persons for unlimited consumption of soft drinks,
chilled orange juice and house beer during dinner for 3 hours.

B 12 NAFE #T1,250 76, RIATF/1E] 3 /NFASBR CECE FHVAUK, B B2Rr A g

(B) HK$1,650.00 per table of 12 persons for unlimited consumption of soft drinks,
chilled orange juice, house beer and house red/white wine during dinner for 3 hours.

B 12 NATE HT1,650 76, RIATT/1E] 3 /NRFASBRCECE FVAUK . BT AR iz iy
A& B ARTIISRIL

Drink by the glass:
BEM AL AL

Soft drinks or chilled orange juice BEAE T HK$48.00 per glass
VKBV

House beer BT HK$55.00 per glass
IR 126 PP

Freshly squeezed orange juice BEAE T HK$65.00 per glass
e PR

Imported beer BEAE T HK$65.00 per glass
PNE R

House Wine BT HK$88.00 per glass
CRuARTLTIS ]

All prices are subject to 10% service charge

LB H & n— ik 55 %%

S E GG SR EE G B 2452 8387 / 2452 8325 (& %] 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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GOLD COAST

HOTEL
EemE B

FEBERE (A)
Spring Dinner Menu (A)
(REMTEM 2200, 2HN, B, 2B ka4 kb
Applicable on Monday to Thursday only, except Sat, Sun & PH & its eve)

TR A (BE R OK B )
Barbecued Meat Platter
g BE B (5 A A A MR K )
Sautéed Scallop with Courgette, Lily Bulb and Fennel
2L ky & S FF (F A 16 B EK)
Deep - fried Squid Balls
AR IR R (2L Z IR K3
Assorted Sefood and Sea Cucmber Sstuffed in Marrow Vegetables
W e 73 B (B B R W IR AT 42 08)
Double-Boiled Maitaka with Mushrooms and Silk Fowl
& KR (o R E A R)
Braised Seasonal Vegetables Stuffed with Minced Shrimp and Yunnan Ham
AR A R (F 2 KR )
Steamed Fresh Garoupa
EUE I =l E AN o)LL)
Roasted Crispy Chicken
AN S/ e S Pl B e R W o U 1Y)
Fried Rice with Fresh Prawns, Barbecued Pork and Yunnan Ham
AR I KR (& 9580 B )
Braised E-fu Noodles with Enoki Mushrooms
A RE % BE (B k)
Sweetened Walnut Cream
R AR 4n (R 35 I )

Chinese Petits Fours

£47% HK$6,980 GEHT 10 & 121, BEm—k%E%H)
HK$6,980 per table (for 10 to 12 persons, subject to 10% service charge)

* R SRR R R OB AR o BI0NIE A RE R EE S S D e FE L ERE GRS

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.
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FEMEE (B)
Spring Dinner Menu (B)

& K A (FLE K P )
Barbecued Meat with Suckling Pig platter
BRI E R (2 EE 0
Sautéed Duck Fillet with Honey Bean in XO Sauce
KR XM 5 (0 BB M KN A A R A SR)
Deep Fried Mashed Shrimps and Mixed Gourmet Lettuces Rolls with Japanese Dressing
&L T OE (T A e & R)
Steamed Vegetables with Mashed Shrimps with Lotus Leaves
KOG Je W (B KE 5 2 i Bk 3E)

Fish Maw Broth with Dried Conpoy and Sliced Abalone
& B R A (TR I R 2)

Braised Sea Cucumber with Mushrooms
B IR A R GF 78 KB
Steamed Fresh Green Garoupa
05T IR H (B A E T )
Deep-fried Crispy Chicken
BB PR 3 Wi (g 510 & )

Fried Rice with Assorted Seafood
AR KR (B s 4E 00 B 1)
Braised E-fu Noodles with Mushrooms
JA AR 08 OF 1 40 5 1)
Sweetened Red Bean Cream with Lotus Seeds
iR A 4 (R 3% i A
Chinese Petits Fours

£ HK$8,380 (EH T 10 & 1242, BEI—RE%H)
HK$8,380 per table (for 10 to 12 persons, subject to 10% service charge)

* Ry SR AT RHES RTINS o (SAENE A R E S CEE S R Al A

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.
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FEBENE (C)
Spring Dinner Menu (C)

e S G T o N
Barbecued Whole Suckling Pig
IR NN N I (=055 3 (1N )
Braised Pig’'s Tongue with Dried Oysters
= 2 W Bk (E 48 B B M XO ¥ IF BR)
Sautéed Shrimps in XO Sauce and Deep-fried Squid with Shrimp Paste
g5 W Rz Il (% 30 A 4 A W) k)
Sautéed Sliced Squid and Coral Clams with Walnuts
WG e 73 B (R AR R Sk R TE)
Doubled-boiled Dendrobium, Cordyceps Flowers and Sea Whelk with Chicken
AR R W OAE (BF B0 2R K ¥
Braised Fresh Abalone Stuffed in Marrow Vegetable with Assorted Seafood
FIR A AR (F 78 R B
Steamed Fresh Tiger Garoupa
&0 5F Ik B O R B2 N)
Simmered Chicken with Chinese Tea Leaves
INE I & & (B R K& )
Fried Rice with Preserved Meat
R s OB (B FE 8 9K A O 1)
Braised E-fu Noodles with Conpoy and Enoki Mushrooms
J A s (B kB A
Sweetened Walnut Cream with Dumplings
iR A 4 (R 3% i A

Chinese Petits Fours

4% HK$9,680 GEHT 10 & 121, BEm—K%E%H)
HK$9,680 per table (for 10 to 12 persons, subject to 10% service charge)

* Ry SR RHES R OB YIRS ERUEE A R EE S CEE S EHER T AL

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.
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HOTEL
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FE M EE (D)
Spring Dinner Menu (D)

Mg 5E RRSE (i SR OK IR D )
Fresh Fruit Salad with Shrimps
BIE T (3L & 1)
Barbecued Whole Suckling Pig
AR AR R W OFE (K BE AL HY)
Braised Whole Conpoy Stuffed in Marrow Vegetables
W4 H W B (&YW ® & W] ER)
Deep-fried Prawns Coated with Salted Egg Yolk and Sautéed Prawns with Asparagus
WG e o B (1T 2 g 2 A E )
Braised Bird’s Nest with Bamboo Pith and Assorted Seafood
B EAAHCEREE S R
Braised Sliced Abalone with Sea Cucumber and Seasonal Vegetables
IR A R GF 7 K E )
Steamed Fresh Spotted Garoupa
LI SN AN G DC))
Baked Chicken with Rock Salt and Sesame
N E E @R E )
Fried Rice with Assorted Meat Wrapped in Lotus Leaf
— L3RR (7 ARy SR
Deep-fried Shrimp Dumplings Served with Supreme Broth

A AR S ds (20 & T A e B R )
Double-boiled Red Dates & Longan with Yellow Fungus

B4R 45 R 35 i )
Chinese Petits Fours
& W A (R P

Fresh Fruit Platter

7 HK$11,280 (& T 10 £ 1241, BEn—R%E%H)
HK$11,280 per table (for 10 to 12 persons, subject to 10% service charge)

* R SRR R R OB AR o SIS A RE R EE S S D e F L tERE GRS

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.




