GOLD COAST

HOTEL

2024-2025 Annual & Spring Buffet Dlnner Package
2024-2025  F R EEEHYWBEESR

(Valid for Annual and Spring buffet dinner to be held on or before 31 March 2025
AR 2025 F 3 A 31 HHZARTHEEREEKRE)

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 from HK$888 per person.

AERBE—FHNSWEIEREBMERE > EARSBFBER AL EFE
REEBRE > SHHhAY 888 it -

You can enjoy the following privileges with a booking of 50 persons or above:
FUEEE 50 (s k> AIETFIIEE !
@ One (1) glass of welcome fruit punch per person
AHSMREBEBERDERMmIM
@ Free-flow of soft drinks, chilled orange juice and house beer for 3 hours
3/NEFERIRIGEOSIK ~ BT R AEE IR E
@ Party favors for all guests on dining tables
ISR EIRE/ MR
@ Valet parking service (Private Car only) (one vehicle for every 50 guaranteed persons)

REFAERS (RMAKE) (F 50 UIREREHIE)

Additional privileges for 100 persons or above:

HEE 100 UL L > B/ BRI TEE :

@ One single trip of a 50-seater coach service from Hotel to Hong Kong Island, Kowloon or New
Territories (excluding tunnel toll and parking fees)

& EHATEUSECTZWRBEER (86 « NEIHR) FEREBERBEER)

@ A complimentary dinner buffet coupon for two as lucky draw prize

BIEE A BB E S CRIFHHIER

Extra privileges for 150 persons or above:

HEE 150 s k> BFEUTRESE :

@ One set of getaway room voucher with breakfast and dinner buffet for two as lucky draw prize (Terms &
Conditions apply)

BIETEEREE AN BPRERRBBEFIRFMEH (RIFRRMRIAIR)

&R K 4HA Terms and Conditions :
o FREEREZWI—ARFEE All prices are subject to a 10% service charge.
o RARMERUHE Minimum food & beverage charge applies

MEH » FETNBEE TG > BB E+852 2452 8325 / 2452 8356 HEEZE catering@goldcoasthotel.com.hk 1= & EREHAL 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

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong

EEREBRFEE FEFUAR—R

www.goldcoasthotel.com.hk 20240527

Member of Sino Hotels {5F1EES B
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GOLD COAST

HOTEL
2024-2025 Annual & Spring Buffet Dinner Menu (1)
2024-2025 B FREZFEBMBEERE (1)

SEAFOOD ON ICE it
Fresh shrimps, snow crab legs, mussels and scallops

R~ EBREN - BOKRETF

APPETISERS & SALADS ZH& K70
Smoked fish platter (salmon, herring, mackerel) FIRIERIE (=R~ HER - KHA)
Steamed garoupa medallions, saffron mayo Z&ABIFECATTESC/EH
Tuna tartare with chopped chives R SE$BEZ1R
Peeled shrimps platter, spicy cocktail sauce JRIRECYREZEZ BT
Sambal flavored baby squids platter with coriander 37 BEHLAT

Goose liver mousse terrine FEATRANERL
Italian cured meats platter = IR FZAHHES
Medium-roasted beef platter (&4 AHAE

Roasted chicken breast with pineapple & Z# E%

Egg whites and vegetables terrine, avocado mayo ZEI& R « FHEES Q
International cheese tray with crackers and vegetable crudités = TRERPAIE R 515 ()
Japanese sashimi HTZUR| S (with chef attendance B11]])
Assorted sushi and maki rolls H\E A &EY)
Japanese soya, ginger pickle, wasabi HZNEEJH ~ BAE - 11125
Japanese delicacies (sea snails, octopus) HTIVNE (RTIRA ~ J\TVET)
Silken tofu with crabmeat in bouillon and bonito flakes ;& /72E 48 2 BECARTE
Cobb salad EFVEZER ~ 4HRVE
Seafood and mango salad &R /D 2
Penne pasta and Italian mortadella sausages salad BT\ RBIHAGDE
Potato, carrot and peas salad EHEHEBF T E &

Greek salad with feta cheese, tomato, olive, cucumber and onion Z i) 12 Q

Thai pomelo salad Z=TUIHF/)1E &
Bean sprouts salad, Korean chili paste S8T(ERET L) Q
Tomato and cucumber sliced salad, chick-peas dressing i1 ~ & /N RECH 0T E
Green asparagus salad, chopped eggs and bell peppers FREEHEER /D2 2
Waldorf salad (celery, apple, walnuts) ZEEX /DR (FAF ~ FASR ~ 1Zbk) Q
Mixed gourmet lettuces FEER/DEZE Q

DRESSINGS AND CONDIMENTS # i KAt
French, Italian, vinaigrette, balsamic, Thousand Island ERNEE « BARIVERE hEEt s BEARIEEET - TEE
Olives, croutons, nuts, pineapple chunks, cherry tomato, cheese powder 7Ki& ~ SHEIH ~ SR{” ~ SREEIE ~ BB[Efn ~ 1M

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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GOLD COAST

HOTEL
2024-2025 Annual & Spring Buffet Dinner Menu (1) (cont.)
2024-2025 B F K EEXRFEIBERE (1) @)

SOUPS 5
Cream of chicken and mushrooms soup E4EZEA =B 5
Minestrone with pasta and beans = A5
Assorted bread rolls 15550 E]

CHINESE GOURMET il {fA
Assorted barbecued meat platter FTUEBRBIR
Cucumber with garlic and Chinese vinegar sauce, preserved egg and peanut mniH 5 /AL & & AEAE Q
Cold braised black mushrooms SESE%E (&)
Chilled honey beans with spicy and hot oil i¥RZE = Q

HOT SELECTION #i#
Roasted rack of lamb on bell peppers, red wine sauce EFHFRCATE T
Slow-roasted pork loin, tomato-basil compote & ENEZIEWEFE
Seared duck breast, goose liver mousse gravy RIUBSHIFECHSIT RARNET
Pan-fried almond breaded chicken fillets, herbs cream sauce BEFHINELEE SE T
Fried sesame coated shrimp cutlets, green curry tartar sauce }EZ i & 5!/ 4&RFC & MINEM
Stuffed tomato with forest mushrooms EFE EEZE i Q
Sautéed trio-coloured vegetables (broccoli, cauliflower and red bell pepper) ¥b =32 (FAEITE ~ HSZIE ~ ATEHIN) g
Roasted potatoes cubes with herbs B EJEZ K g
Wok-fried fillets of beef, Chinese style FHT{A-1I01F
Steamed halibut with ginger and soya ZZLEH &
Wok-fired chicken and shrimps with vegetable marrows [ /A D ZEHIIIR
Braised twin mushrooms with seasonal greens ££%%3/\ B 7
Braised E-fu noodles with assorted vegetables ¥fSZAAKY AR Q
Vegetables biryani, Indian style ENTXZ=32158R

CARVING STATION ¥
Roasted rib eye of beef, gravy and horseradish cream {EFAREIECIET ~ HIER
Baked fillets of salmon with herbs & E{F =&

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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GOLD COAST

HOTEL

2024-2025 Annual & Spring Buffet Dinner Menu (1) (cont.)
2024-2025 EF R EEFEMMERE 1) @)

DESSERTS iHdh
Blueberry cheesecake B:% 2 1t
Green tea cheesecake #HZSZ 1TE#

Chestnut vermicelli cake B2+ 5 ZEEEH
Chocolate and raspberry mogador, French style JATVAR & JTAL R E & HE
Fresh berries tart fF3EEHE
Black forest cream cake EBRRMEIE
Miniature of lemon tartlets ¥K/RIZEIRIE
Baked mango in filo parcel {FT- SR fafik
Fruit agar S5 R AR
Peach almond cream pie & HE
Classic créme brilée JATUENEIES
English trifle in glass 22705+ KB
Mango pudding T ER#E @M
Fruit jelly in glass, carnation milk %%U%”EWEETE%
Red bean pudding, Chinese style FTUAT Z 1%

Fresh fruit platter #FERFFEE
Bowl of strawberries 37&f %085
Ice cream cups THEFR
Baked cherry pudding, vanilla sauce {FENTRBECEIER]

LIVE COOKING ENiZ#fF
Waffle station with toppings and condiments &7k (BH)

Vegetarian items 32 )
=i HK$888 per person
B4E 3 /NRFIR FRIZER K ~ BT Bt e A

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

38 A iR 50 (I EH% - HHERRE A &SRR =12
The above menu is based on a minimum of 50 persons for a consecutive 2.5-hour period
M HE#R& B 5 Win—iRBE

The above price is subject to a 10% service charge

AEANEREER > ME TRAMBEHEMNEYEBERIE » FREE GRS o

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

BN EREEREMTRRG  EEELEFESRBEN LERBREBZER

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

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.

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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GOLD COAST

HOTEL
2024-2025 Annual & Spring Buffet Dinner Menu (2)
2024-2025 R F R EEFEHYBERE (2)

SEAFOOD ON ICE it %
Fresh shrimps, snow crab legs, mussels, fresh clams and scallops

IR EBHEN B0~ BIRKET

APPETISERS & SALADS ZH& K70
Goose liver mousse terrine ¥ET54ARHL
Smoked duck breast with mango T SRIEHEf
Cold beef wellington 5 & ZEEA-1
Parma ham with melon MR H5 A BRI
Roasted veal loin with tuna fish sauce JEFFHIECEAET
Peeled shrimps platter, spicy cocktail sauce ZRIRECTRZEZ H1
Truffle marinated salmon AFEERE =0
Steamed garoupa medallions, saffron mayo XA BIHFECATIESCE T
Pan-seared tuna medallions with Japanese shichimi seasoning IR ERIEEHM
Smoked fish platter (salmon, herring, mackerel) $ERIZRDE (=CFA ~ HER ~ A)
Truffle and mushrooms terrine, chives-sour créme dip MBS R R EEARTEE g
Stuffed baby cucumber with lentils EIE T EEAZ= 5L ()
International cheese tray with crackers and vegetable crudités = THEFACEHEZ  FESLIR g
Japanese sashimi HTURIS (with chef attendance Bl1])
Assorted sushi and maki rolls HI\E 5 kB
Japanese soya, ginger pickle, wasabi HZNEEH ~ BAE - 11125
Japanese delicacies (sea snails, octopus) HTZUVNE (R{TIEA ~ \JTVET)
Silk tofu with crabmeat in bouillon and bonito flakes & /#2& A4 BAARTE
Gold coast chef salad EHEETAN/NER
Thai spicy beef salad Z=FUFADE
Roasted fillets of lamb on ratatouille salad J&E=FIAC/ATU @M DE
Shredded chicken and celery salad, plum sauce 1§ FEEZA4FR /)R
Seafood salad with zucchini and lemon-parsley dressing /& = /I /)12
Green asparagus and lentils salad BIE S 5 E&/)E Q
Palm heart and orange salad Z&LEE VDR 2
Potato, carrot and peas salad E#HZEHES oW ()
Marinated button mushrooms salad with garlic and herbs TR B GE D12 g
Cherry tomato and mozzarella salad & [EFfiK4 2 17012 ()
Roasted pumpkins and apple salad 175 I 5E R )1 ()
Mixed gourmet lettuces FEER/DEZE Q

DRESSINGS AND CONDIMENTS #il Kfickt
French, Italian, vinaigrette, balsamic, Thousand Island JATUEE ~ BAFIDEE  JhEE+ ~ EAN SR » TBE
Olives, croutons, nuts, pineapple chunks, cherry tomato, cheese powder 7Ki& ~ ZHEIHT ~ SR{” ~ SREEIE ~ BB[Efn ~ 21T

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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GOLD COAST

HOTEL
2024-2025 Annual & Spring Buffet Dinner Menu (2) (cont.)
2024-2025 EFEREZFHBBERE (2) @)

SOUPS %
Lobster bisque BEIR%
Forest mushrooms cream soup & =B 5% Q
Assorted bread rolls f5EE5HE]

CHINESE GOURMET {365
Assorted barbecued meat platter HTUERRBIR
Cold vegetables platter, Chiu chow style EITURZH 2 Q
Cucumber with garlic and Chinese vinegar sauce, preserved egg and peanut mniH 5 /AL & & IEAE Q
Chilled honey beans with spicy and hot oil [ii¥RZE =2 Q
Cold braised black mushrooms SH{F & ()

HOT SELECTION #A#&
Hainanese chicken served with rice 7&F3 %D HER
Pan-fried pork escalope piccata Fl= UL 1T HEMD
Slow-roasted chicken breast in Cajun style SETUIES/EZE
Pan-fried salmon fillets on creamed spinach FlIl = X AN S EER
Shrimp and pineapple in Thai red curry sauce Z=TUCALMINESHEER
Wok-fried scallop meats with Sambal 2B &£ EE
Sautéed trio-coloured vegetables (asparagus, young corn, cherry tomato) b= (BE ~ B4E ~ HEM) )
Steamed fresh garoupa /B2 A5
Braised vegetable marrow stuffed with conpoy KIRIEHFH
Wok-fried broccoli with clams and shrimps FEES{EXVIR{— EChF
Braised E-fu noodles with lobster BEIRI AL
Braised straw mushrooms with egg white-enoki sauce E£%H& A3/\ &5
Baked assorted vegetables with Portuguese sauce %)+ {RIUiER Q
Gratinated potato with carrot and turnip SEZUIHIBEIRE ~ HEKEE
Fried rice with mushroom and pineapple B4 ZEE D ER g

CARVING STATION ¥£H
Roasted US prime ribs of beef, gravy and horseradish cream (&EEFAIBH R RERIBE
Herbs-roasted rack of lamb HEEFHF
Baked assorted vegetables in puff pastry, tomato coulis VFERRZ FESERLEMNE

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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GOLD COAST

HOTEL

2024-2025 Annual & Spring Buffet Dinner Menu (2) (cont.)
2024-2025 B F R EEFEMMERE (2) (@)

DESSERTS iHdh
Chocolate and raspberry cheesecake K5 /7415 E 2 16}
Tiramisu cake B ZEEZ T8
Lime cheese mousse cake S1%Z 1Tf
Black and white chocolate cake AR JI&ERK
Cassis mousse cake == /1@ T RAAEH
Classic French Opéra cake (coffee flavored chocolate and butter cream cake) U EREIFE &%
Strawberry mille-feuille sliced T2 FI= 1+
Mango cream cake t-5RZEERT
Mango and coconut pancake rolls © SEAAAE PR,
White chocolate creme with berries compote F2k /] R EEACIEEE
Portuguese serradura pudding in glass AHE7R @
Fruit jelly in glass, carnation milk 3&RMEEMECIELS
Coconut-osmanthus pudding, Chinese style FHTUHBHAETERE
Fresh fruit platter £fERPHER
Bowl of strawberries 37&f %085
Ice cream cups EREFEM
Chocolate fountain 2kt5 /ITER

LIVE COOKING STATOIN EliZ8/E
Waffle station with toppings and condiments & (BMH)

Vegetarian items =3 ()
=1 HK$988 per person
BE 3 /NRFEEFRZEK ~ BT B e

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

I3 B QLA D 50 (I EH % - HHERRE A E AR R =12
The above menu is based on a minimum of 50 persons for a consecutive 2.5-hour period
DU B R 7 o — Bk &

The above price is subject to a 10% service charge

AEANNERER B THEMEEHEA WA BERE - BHEE S -

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

BN EREEREMTERG - SRS EFEERBEIU LERRFBE ZEF -

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
PEFEAREERRETEMRE  EHEEMARREESSAE2EFLHEREEM

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.

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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