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GOLD COAST
HOTEL

2023 I = B By if =

£ 5

2023 Wedding Buffet Dinner Package

REEERATREXTEFSHEZHEAENER
One-night stay on the wedding night with buffet breakfast for two on the
following day

=t sErs
S TR
Deluxe Seaview Room

RESERREESES
Deluxe Seaview Room
with Balcony

MREEEXRTASERALE 2 \LITESE (FIRRIFTERMRT
HEBERME » BRERES 24 UEE)

Enjoy 15% off the meal arrangement at hotel restaurants on the wedding
day (Advance reservation is required and subject to the availability. The

above offer is applicable to a maximum of 24 persons only)

v

v

EEERAIOBESE A IMEBENIIRE TR

Bridal photo-shooting at the hotel Outdoor Garden on the wedding day

FRBR AR (BE 10 E > WA EHEERIERTS)
10 sets of complimentary invitation cards per table
(excluding printing services)

eERERMHBEEFREMOE

Embroidered guest signature book

€ € ¢

€ € ¢

fieE BHER R EZHTEE R
Mahjong tables setup and complimentary Chinese tea service throughout
the wedding reception

v

v

A TEBIRER G 28 47
Welcome mocktails for the reception 2 Bowls 4 Bowls
TR REERER 5 B 8 %
A heart-shaped fresh fruit cream cake for the reception 5 Pounds 8 Pounds

ZWBREANZUEFERE (BF M)
Corkage fee will be waived for self-brought wines or spirits
(one bottle per table)

v

v

ZEBRERGRER R ATBRIAZH

Multi-tier faux wedding cake for photo shooting and cutting ceremony

2I5E TR
Floral centrepieces on all dining tables

2pEERL
Complimentary seat covers

€ € €

€ € ¢

RECREGHMANEAR SRE

Complimentary use of in-house audio-visual equipment

v

v

RELHEUREC T Z@WRBEER (EEE « LEETURR)

(NEIEREE ROREE ) ZREERE mRET2
A 50-seater coach service from Hotel to Hong Kong Island, Kowloon or 1 Single Trip 2 Single Trips
New Territories (excluding tunnel toll and parking fees)

ZERFTAERE (RHELRE) 4 & 6 &
Complimentary valet parking service (Private Car only) 4 Vehicles 6 Vehicles

FREPER
Privileges from Wedding Merchants

v

v

MBENA) » FEITHSEEDIEM » BUMEIEE+852 2452 8325 / 2452 8356 TLEI[ZE catering@goldcoasthotel.com.hk EAE EEREALS o
\ For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL

2023 4§ B B B) B & X B (1)
2023 Wedding Buffet Dinner Menu (1)

SEAFOOD ON ICE i P i
Fresh shrimps, snow crab legs, half-shelled scallops, mussels and Jade whelks

R EHEN - BE - BOKBRRE

APPETISERS & SALADS SR Kb

Goose liver mousse terrine, papaya pearl #SJTRAMRILEANEZ IR

Smoked duck breast, mango roses T SRJEHRH

Chicken galantine, mango chutney dip REEE (¥ T REHELE

Roasted Cajun beef tenderloin, pineapple-bell pepper-corn salsa E=/ZA- MK EE ~ BHIN ~ SEoRIDVD
Air-dried meat with Swiss cheese platter BEzZA A Him L2 18

Poached red fish and salmon medallions, saffron mayonnaise IKBAL B~ =X BB HBMIEEEE
Dill marinated salmon “J&E =3

Smoked fish platter (salmon, trout, mackerel) HERIEMLE (=R ~ FATHEA « iRA)

Seafood and crabmeat terrine B SY7EHF 2R AR

Avocado wedges with peeled shrimps EFIR{¥4- MR B

Baby squids with spicy garlic ¥R E AT

Japanese sashimi HZURIS (with chef attendance B11]])

Assorted sushi and maki rolls HI{E A &EY)

Japanese soya, ginger pickle, wasabi HZSEEH ~ BAEE ~ 1113&

Japanese delicacies (sea snails, octopus, Sakura shrimp) HZUNE (BR{TIRA ~ UTVETF ~ FETEIR)
Cold soba noodles with seaweed julienne /%5 Z 50115 %44 Q

Assorted crunchy salad leaves 88707235 ()

Greek salad with feta cheese, cucumber and olives Z5 & /D7E @

Green and white asparagus salad, vegetables vinaigrette & ~ F B &7/ R AR @

Marinated artichokes and mushrooms salad with fresh herbs FEEREEE] « EELE éﬁﬂ‘@g
Apple, pineapple and celery with walnuts salad $E5R ~ SE#E ~ 732 ’3‘*%5’)‘&@

Grilled eggplant and zucchini salad, balsamic dressing #\JiF + BEAF &SN R EEAF ERET )
Corn kernels and red kidney beans salad 32K « ATfES /)1 ()

Thai shrimps and sausages salad Z=TUEFIE ~ ILAVDE

Thai chicken and vermicelli salad ZeTUMEZE ~ MpAko 012

German potato salad with scallions and bacon bits EEZ{F/)12

Tomato quarters salad with pork floss #5718/ ELFEAR

DRESSINGS AND CONDIMENTS il Kfickt
French, Italian, vinaigrette, balsamic, Thousand Island JATVE ~ BEAFIVEE « JhEE T+ ~ BEANERT « TS
Olives, croutons, capers, toasted cashew nuts, pineapple chunks 1818 « SN ~ BET ~ WEIBR « SHEEIR

MEnA » FETHNDEE DI - EUNETE+852 2452 8325 / 2452 8356 TEILE catering@goldcoasthotel.com.hk EAE G ERFALR o B
\ For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk.
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GOLD COAST
HOTEL

2023 45 = B B B & X B (1) (B
2023 Wedding Buffet Dinner Menu (1) (cont.)

SOUPS 7

Cream of chestnut soup with carrot dices 25 ZF&/& 1L H B M @
Braised conpoy and seafood broth Eit/BEE

Assorted bread rolls #5EE5HE]

CHINESE GOURMET {355

Assorted barbecued meat platter with suckling pig FL3& JELR AR

Sliced cold beef shank and pork knuckle -5 ~ J&EF A

Drunken chicken wings BFE5%E

Chiu Chow veggie soyed platter with egg, tofu and peanut BITUEI/KHEE « TJE ~ 764 ()
Cold braised black mushrooms SH & ()

Cold honey beans with chili oil and sesame [iRE 2 Q

HOT SELECTION ##

Roasted beef tenderloin, Stroganoff sauce 5 2& TEEYHA-10

Honey glazed smoked duck breast, orange sauce Z 1 J&/ERMHEET

Roasted rack of lamb Provengal, mustard seeds jus 2 EFRFZLETTARNTIET
Pan-fried salmon steak, white wine bacon cream sauce &RI= A ABERNSEFET
Wok-fried Chinese kale ;&¥)77H )

Sautéed trio-color vegetables with olive oil 1E3@i) =3 (FHTE « H5IE « BHE) I
Italian spinach tortellini in olives-tomato coulis KIBFIEFEERHRES )
Gratinated potato with carrot and turnip JEZUYHIBEHE « HERZEE
Crispy roasted pigeon KE7JEZLER

Braised vegetable marrow stuffed with conpoy EIRIEZITE

Steamed halibut with scallions and soya sauce ;&Z%EEE &
Wok-fried mock chicken with fungus, asparagus and cashew nuts = H & fZR I FH )
Fried rice with vegetables and pineapple ZHIZEZE IV ER @

CARVING STATION %[
Roasted US prime ribs of beef, gravy and horseradish cream JES=EIAIHEEFEAT R ERIBE
Baked assorted vegetables in puff pastry, herbs-tomato coulis ¥E3ESFRSZ B RS Q

MEnA » FETHNDEE DI - EUNETE+852 2452 8325 / 2452 8356 TEILE catering@goldcoasthotel.com.hk EAE G ERFALR o B
\ For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk.
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GOLD COAST
HOTEL

2023 45 2 B B B 8| X B (1) (#)
2023 Wedding Buffet Dinner Menu (1) (cont.)

DESSERTS i

American cheesecake 3<[2 &

Blueberry cheesecake B5% ¥ 1R}

Double-layered coffee and chocolate mousse cake /B ~ kb I RAAERE
Raspberry mousse cake with fresh raspberry 41 & RAAERE

Chocolate truffle cake TABESRTT /ISR

Charlotte aux fraises dome E&E &IFEIEEE

Apple and ground hazelnut tart 5852 iEFHE

Assorted French pastries 74 TUMEEH

Mocha éclair PNIFRARE S5

Strawberry tartlets 2155}

Chocolate and pear mousse in cocotte BZLA th JIRART

Traditional tiramisu in cocotte R AR T TRARH

Passion fruit mousse in cocotte ZVFERFA4THR

Créme bruleé SETEEET A

Bread and butter pudding with vanilla sauce $EE7EHEEIEE

Heart-shaped mango pudding, Chinese style 0O RBE

Red bean pudding, Chinese style FRTUAT S i%

Sweetened red bean cream with glutinous rice balls, Chinese style FFZLATZ7)Z A
Freshly sliced seasonal fruits B2 &5

Ice cream cups EFHEM

Vegetarian items 2232 @
= HK$1,280 per person

BE 3 /NRFEFRGZRRK ~ BT BAa e

Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 3 hours

I3 e A > 120 (IE% - (AR SRR/ R =+
The above menu is based on a minimum of 120 persons for a consecutive 2.5-hour period
DB T 5 W — AR B &

The above prices are subject to a 10% service charge

HEANNERER > NE TREMESHEEAEYEBERE > EREDEME o

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.

BN EREEREMERRG  SEESEFEERBEIIU LERRZBE ZEF -

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.

PEFARERRRETEMRE  EHNEEFARRKESSAE2EFLHEREER -

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.

MEnA » FETHNDEE DI - EUNETE+852 2452 8325 / 2452 8356 TEILE catering@goldcoasthotel.com.hk EAE G ERFALR o

For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk.
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HOTEL

2023 45 =2 H B) Bt B X B (2
2023 Wedding Buffet Dinner Menu (2)

TO BE SERVED INDIVIDUALLY fif |-
Half Boston lobster (in plated service) K TT852R (i t)

SEAFOOD ON ICE 5 i
Fresh prawns, French brown crabs, snow crab legs, half-shelled scallops, mussels and Jade whelks

R EBEEEEE  EREN C R - BOKBRE

APPETISERS & SALADS FHA& K74

Thai basil and chili marinated salmon with lemongrass ZZXEREMABFH=XA

Salmon tartar, corn chips and arugula =X il (NETEE ~ KA HE)

Smoked fish platter (salmon, trout, mackerel) JERIESLE (= XA ~ FIEBRA - iKA)
Shichimi seasoning seared tuna medallions, sesame dip BRI EE B2 Rt

Marinated mussels with Korean spices ¥2T{F#5 [

Peeled shrimps platter with bell pepper, whisky cocktail sauce FZHURAPHEEEE T I8
Cold beef wellington & EIEA1])

Assorted Italian air-dried meat, grissini bread sticks = TU/REZ AP RRC 2 AFEAEE

Goose liver mousse terrine, papaya pearl #EFTRARRILAARNIZ TR

Smoked duck breast, mango roses T SRIEFEHT

Stuffed egg with cornflakes HESEK R BEE ()

International cheese tray with grapes and crackers = +Ht82F2IE 7 KA1z ()

Japanese sashimi HIURIE (with chef attendance B11]])

Assorted sushi and maki rolls HI{E A &EY)

Japanese soya, ginger pickle, wasabi HZSEE5M ~ BEE ~ (112X

Japanese delicacies (sea snails, octopus, Sakura shrimp) HIUNE (BRITIREA ~ J\JTURT ~ HBTEIR)
Cold soba noodles with seaweed julienne /2B Z 80 /F%4% @

Assorted crunchy salad leaves F557D 72 @

Tomato and mozzarella cheese salad with basil leaves Z7i ~ K42 /DR AHESNE @
New potato salad with dill and sour cream =B EmEINE @

Trio-color vegetables salad, vegetables vinaigrette = BB RIZV R MBS T (RES ~ ZHE ~ HEK) Q
Fusilli pasta salad with assorted mushrooms EFE1R4%H7 7D E @

Thai papaya salad with green mango and pomelo ZRABEAMN » BT R ~ ilF/0E @
Steamed eggplant salad, Japanese sesame dressing JREFANI T H L Z ML= Q

Char-grilled bell peppers salad &= 7)1 @

Seafood salad with mushrooms and olives EEg&E/KAE /)12

Chicken salad with mango and mint & e RHER/DE

Thai spicy beef salad ZEBRFRIVE

DRESSINGS AND CONDIMENTS £ Kfickt
French, Italian, vinaigrette, balsamic, Thousand Island JATUEE ~ BARMDEE « JHlE T ~ BANSE T« TBE
Olives, croutons, capers, toasted cashew nuts, pineapple chunks 1% ~ ZHEIK ~ FAT ~ JEFEER « SHEELR

MEnA » FETHNDEE DI - EUNETE+852 2452 8325 / 2452 8356 TEILE catering@goldcoasthotel.com.hk EAE G ERFALR o B
\ For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk.
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HOTEL

2023 5 = H B) B & X B (2) (B
2023 Wedding Buffet Dinner Menu (2) (cont.)

SOUPS %

Cream of forest mushrooms soup EE&% =55 Q

Braised bird’s nest soup with bamboo piths and minced chicken, Chinese style ZERTTEREZE
Assorted bread rolls 555506

CHINESE GOURMET i ={{F§5

Assorted barbecued meat platter with suckling pig ZL3&JELRI A8
Drunken chicken in hua diao wine {ER/EFZE

Sliced cold beef shank and pork knuckle Z-fgH ~ V& A
Assorted glutinous flour rolls combination #R4EZHEAH AR Q
Cold braised black mushrooms SH}Y &

Cold honey beans with chili oil and sesame [i¥RE & @

HOT SELECTION #i#&

Hainanese chicken served with rice &%t ERACHER

Roasted rack of lamb on lentils ¥EFZLFREE D

Pan-fried pork escalope saltimbocca ZHIE TUIAF 35N AREFEIN

Spinach and mushroom chicken roulade, goose liver mousse SEEEIEIEIT RAAK S
Pan-fried salmon fillets, creamy corns & RI = SCEMIHRFK

Wok-fried shrimps with Sambal £ #871R{—

Pencil asparagus and baby corns, light cheese sauce =+ HBEE « L& )
Sautéed zucchini chateaus with herbs and cherry tomato &HE ~ BB BEAFIF/N Q
Roasted new potatoes with bell peppers J&HTZEFM Q

Steamed fresh green garoupa /B2 ASHT

Chicken simmered in tea flavoured soya sauce %2 %

Braised straw mushrooms with bamboo pith, egg white sauce TT2EH\EEEEE MR+ )
Braised E-fu noodles with preserved olives and mock chicken BRI @
Fried rice with Chinese kale, wolfberry and fresh ginseng B ~ 127 ~ 8 AR @

CARVING STATION %P

Roasted US prime ribs of beef, gravy and horseradish cream (&3=E4-ABE LA R IRIBE
Baked salmon with zucchini, dill cream sauce JARAFIE /N » =X AMFIESET
Baked assorted vegetables in puff pastry, herbs-tomato coulis X3 SKERS L EEENE Q

MEnA » FETHNDEE DI - EUNETE+852 2452 8325 / 2452 8356 TEILE catering@goldcoasthotel.com.hk EAE G ERFALR o
For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk.
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HOTEL

2023 4§ = H B) B B X B (2) (@)
2023 Wedding Buffet Dinner Menu (2) (cont.)

DESSERTS #fnn

Heart-shaped fresh strawberry cream cake O\ T2 18T R EEERE
Tiramisu cake EAF]Z f

Marble cheesecake =47 5}

Opera cake 7=TVIEIERR

Mango cream cake, mango roses - 5o = BEEE L

I

Black and white chocolate mousse cake, marinated cherries s BARRSIRMER
Chestnut vermicelli cream cake Z2E ZEEEI

Miniature of assorted berries tartlets FE%1E

Mini crepes Normandy, vanilla sauce #RfREE EIEEHEIEET

Profiteroles filled with passion fruit cream ZVER REEESR

Assorted fruit mousse in glass HEERRAA

Chocolate and pear mousse in cocotte 2Ky JJEZLRAA R

Peach yoghurt terrine ZHKFLESHL

Créme bruleé ATV FEIET &

Bread and butter pudding with vanilla sauce ZHE A ENEE

Heart-shaped mango pudding, Chinese style 0O TR A

Red bean pudding, Chinese style VAT S i%

Sweetened red bean cream with glutinous rice balls, Chinese style FITVAL S /)75
Freshly sliced seasonal fruits B #E5R

Ice cream cups EFHEM

Chocolate fountain <5 /JMER

Vegetarian items 25 Q
511 HK$1,480 per person
B 3 /NRHRIRIGRGIK ~ BT Rt e

Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 3 hours

I3 e E A > 120 (IE% - (AR SRR/ N =+
The above menu is based on a minimum of 120 persons for a consecutive 2.5-hour period
DB T 5 W — AR B &

The above prices are subject to a 10% service charge

REANREER  WETHEMEERTARYEBEURIE » FHE T L o

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.

BN ERESREMERRG SEESERAERBEIU LESRRE R -

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
PEFARERRRETEMRE  EHNEEFARRKESSAE2EFLHEREER -

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.

For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk.
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