GOLD COAST

HOTEL

2024-2025 Annual & Spring Dinner Package
20242025 F R FEEBREE R

(Valid for Annual and Spring 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$9,388 per table of 10-12 persons.
ABMBE—FENEWRDZERENEREE BB BFBEEFNATLHEERE
ZHEE - SERBNE 9,388 7T (i 10-12 1) #Eo

You can enjoy the following privileges with a booking of 3 tables or above:
NBEE 3 FE k> AIZETFIIEE !
@ One (1) glass of welcome fruit punch per person
AHSMREBEBERUERmMmIM
@ 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 3 guaranteed tables)

REAERS (RMAKE) (& 3 FREREHRIE)

Additional privileges for 10 tables or above:
B 10 FEA L o B ERLTEE -
@ 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)
REDTEURFETWMNBEER (F8E -~ IR (FTEEEE R aEER)
@ A complimentary dinner buffet coupon for two as lucky draw prize

BB B &S R IFHEE M

Extra privileges for 15 tables or above:

HEE 15 ERU L BFEUUTRE !

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

BIEEEEREE AN BPRERBBERLFIREMER (RIFRRMRAAIR)

& K4l Terms and Conditions :
o FAEERASZWIN—ARFEE All prices are subject to a 10% service charge.
o RARMBEBUHE Minimum food & beverage charge applies

MMEH > FBITRBEE G5 - EUDEITE+852 2452 8325 / 2452 8356 S{EEFZE catering@goldcoasthotel.com.hk FAE EEREH4E

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 Dinner Menu (1)
2024-2025F F R HF E B E X 55 (1)

EEWMEE (EXK KB B
Barbecued meat platter
IR wm M OHDO(ER MR AL T iR C O M 5
Sautéed shrimps with coral clams, pine nuts and seasonal vegetables

iR EEEBE@E &KX

Deep-fried cuttlefish balls with almond flakes

BHRASHEBEERZEIR

Braised vegetable marrow stuffed with seafood and sea cucumber
MERFZ EREMTEBE B
Braised seafood broth with conpoy and bamboo piths
TEWEZEERATRR
Braised seasonal vegetables stuffed with minced shrimp and Yunnan ham
FTEEEBRGBEARADEREDB
Steamed fresh Sabah garoupa
TEHEBERE (B ARRZH
Roasted crispy chicken
BEAET X @ &R B T # YR
Fried rice with diced chicken and dried octopus in abalone sauce

2N R ¥ (& & N F

Braised E-fu noodles with enoki mushrooms
S EBEREE & B S KR

Sweetened walnut cream
HER MM |E E MR

Chinese petits fours

SE A HK$9,388 per table

B 3 /N RIGRGIK ~ BT Rt e

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

SEMTE+ A=A
Serving 10 to 12 persons per table
M B 7 55 Won—RR#Es &

The above price is subject to a 10% service charge

AEANEREES > ME TRAMBEHEABYE BRI & FREE GRS o
Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
AR EREE R EMHERG SERSERRERBENU LEIERAIE R -
Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
AXFAREERIOETEMRE GNESERRKERSSELEFLHEREER -
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
EEREBRFEE FEFUAR—R
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GOLD COAST

HOTEL

2024-2025 Annual & Spring Dinner Menu (2)
2024-2025 @ £ K HF E B E X 55 (2

TEowEE FI ¥ KR
Barbecued meat with suckling pig platter
ZxUMERBRGEHRNE
Sautéed sliced chicken with scallops and mushrooms
BEEELEEE EREHERBHMNADER
Deep-fried prawn toasts with Yunnan ham, mixed gourmet lettuces with Japanese dressing
THMERE BHESEERXEIR
Braised vegetable marrow stuffed with fresh abalone and seafood
ABEESROEGELEITTREIMT & Z
Double-boiled silky fowl soup with fish maw and Blaze mushrooms
T EowmEZE (L8R 2B
Braised sea cucumber with mushrooms
FTEEEBRGBEARADEREDB
Steamed fresh Sabah garoupa
THEBERE (E QDI FH
Deep-fried crispy chicken
Rk B S W (B K K R
Fried glutinous rice with preserved meat
&k 22 A B ¥ (@ & E £ KF @
Braised E-fu noodles with straw mushrooms and chives
BEEREETFLID
Sweetened red bean cream with lotus seeds
HOE R MR (B =M R

Chinese petits fours

FE A% HK$11,388 per table

B3 3 /N RIGRGIK ~ BT Rt e

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

SEMTE+ A=A
Serving 10 to 12 persons per table
M B 7 55 Won—RRE &

The above prices are subject to a 10% service charge

AEANEREES > ME TRAMBEHEABYE BRI & FREE GRS o

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

AR EREE R EMHERG SERSERRERBENU LEIERAIE R -

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

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

EEREBRFEE FEFUAR—R
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GOLD COAST

HOTEL

2024-2025 Annual & Spring Dinner Menu (3)
2024-2025F F K F B B E ¥ 55 3)

TREFFFEALREEB
Barbecued whole suckling pig
HEETHEBREIERREMRBH
Braised dried oyster and vegetable marrow stuffed with whole conpoy
0 B O BB OBk (B 4y R D = IR IN)
Deep-fried milk curd and prawns with mayonnaise
8R4 oW BE B (E I/t & W5
Sautéed sliced cuttlefish and coral clams with caramelized walnuts
THREEREBRE KB E H
Braised bird’s nest broth with seafood and shredded Yunnan ham
BHRETHBERBBED
Braised sliced abalone with goose feet in oyster sauce
FTEEBBEBRGARBRIY
Steamed fresh tiger garoupa
TEHE®RE FEFREDH
Simmered chicken with Chinese tea leaves
NEAE T @EXRWDSEGH
Fried rice with preserved meat
AN R ¥ (EEEHEKFE
Braised E-fu noodles with conpoy and enoki mushrooms
BEEEE@EKES AN
Sweetened walnut cream with glutinous rice balls
HOE R MR (B =M R

Chinese petits fours

T AT HK$12,888 per table

B 3 /N RIGRIGIK ~ BT Rt e

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

SREMTE+ =R
Serving 10 to 12 persons per table
DB T 55 Wi — AR5 8

The above prices are subject to a 10% service charge

AEANERER > NE TREMBEHEARYEBHRIE > FHT S o

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

BN EREEREMTRRG  EEESEFEERBEN LERREBZER

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

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

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 Dinner Menu (4)
2024-2025 @ F K HF & B E X & 9)

B RBBHE @ FRARANEDZR
Prawns with gourmet lettuces in pomelo dressing
TRERF(BEILEZBE
Barbecued whole suckling pig
FEMETEREBEZ FETBH
Braised whole conpoy with garlic cloves and dried oysters
TREBEE2ELHEES
Baked crab shell stuffed with crab meat and cheese
AEsEI G A RRETEERE
Double-boiled chicken soup with sea whelk, Dendrobium and cordyceps flowers
BREREEEE&EBZ2)BE R
Braised sliced abalone with sea cucumber and seasonal vegetables
FEEBREBKBEBREAKRNBEN
Steamed fresh spotted garoupa
THEREEMERH
Baked chicken with sesame in rock salt
NEEMWEFEETER
Fried rice with assorted meat wrapped in lotus leaf
— WM X A B (L% Al R)

Deep-fried shrimp dumplings served with supreme broth
BEEFEGRRTABEEREH)
Double-boiled red dates, dried longan, elm and yellow fungus in sweetened soup
HEEMS NS = HE
Chinese petits fours
TEE WA B R BB

Fresh fruit platter

S A% HK$14,888 per table

B3 3 /N RIGRGIK ~ BT Rt e

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

SEHTE+I=H
Serving 10 to 12 persons per table
DB T 5 W —AR B &
The above prices are subject to a 10% service charge
AEANEREES > ME TRAMBEHEABYE BRI & 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  EEESEFEERBEN LERREBZER
Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
AXFARERERRETEMRE  GRNEEMERREERSSELAFLEESIRER o
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
EEREBRFEE FEFUAR—R
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