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GOLD COAST
HOTEL

2024-2025 F E B B EE &
2024-2025 Wedding Buffet Dinner Package

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

SEBREFEED

= Ve B =
SREE R gbz? .
Deluxe Seaview Room

Deluxe Seaview Room

MRNEEEXRTEEEERAE AIZN\LNEER (RIZAIR] ERAEF
HEBERME, BANEKRS 24 UEE)

Enjoy 15% off the meal arrangement at hotel restaurants on the wedding v v
day (Advance reservation is required and subject to the availability. The
above offer is applicable to a maximum of 24 persons only)

IEEERANEEFACERNEEEDR L

Bridal photo-shooting at the hotel Outdoor Garden on the wedding day
FRBEFER (BE10E, WASEERIRE)

10 sets of complimentary invitation cards per table

(excluding printing services)

RERMBEERAERGMIAE

Embroidered guest signature book

MEBZERGEZAHEER

€ ¢ ¢
€ € ¢

Mahjong tables setup and complimentary Chinese tea service v v
throughout the wedding reception

ZXEBEDE R 22 42
Welcome fruit punch for the reception 2 Bowls 4 Bowls
FRLERTERER 5 %% 8 1%
A heart-shaped fresh fruit cream cake for the reception 5 Pounds 8 Pounds
RWBEBBXIIEFRE (BF 2H)

Corkage fee will be waived for self-brought wines or spirits v v

(one bottle per table)

% BRI R EER R R R UsHE <A

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

Floral centrepieces on all dining tables

€ € €
€ € €

ERERRE
Complimentary seat covers
REFEREGHHANERTZERIE v »

Complimentary use of in-house audio-visual equipment

REATEURECLCWMNEEER (S, WEDER)

(FefEBRERREER) ZRER MR ERR
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)

RENTAERE (RHILRE) 6 T 10 %W
Complimentary valet parking service (Private Car only) 6 Vehicles 10 Vehicles
sETE PR v v

Privileges from Wedding Merchants

WMAER » B 2EE GG » B2 E+852 2452 8325 /2452 8356 sEERE catering@goldcoasthotel.com.hk Bl E & ZRHELR 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

2024-2025 & B B B Bk & X E (1)
2024-2025 Wedding Buffet Dinner Menu (1)

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

R ESER. BA. SORERR

APPETISERS & SALADS B Kb #

Goose liver mousse terrine, papaya pearl #EFFEFhERIL AN R

Smoked duck breast, mango roses ©=R/E A

Chicken galantine, mango chutney dip RSt REHHRE

Roasted Cajun beef tenderloin, pineapple-bell pepper-corn salsa e 24U, EHIN. SERDW
Air-dried meat with Swiss cheese platter JEEZ/F Hfin 12 %

Poached red fish and salmon medallions, saffron mayonnaise KEAL R, =X EFAFILILERE
Dill marinated salmon “JE =3

Smoked fish platter (salmon, trout, mackerel) #ERIERME (=3 A, BILIBA, KRA)

Seafood and crabmeat terrine B & EHF A PYEHL

Avocado wedges with peeled shrimps FFIR{F4HEA

Baby squids with spicy garlic ¥ERRTREfERIT

Japanese sashimi HZH/ & (with chef attendance E[t7))

Assorted sushi and maki rolls H =58 X&)

Japanese soya, ginger pickle, wasabi HAE H, BLE. L%

Japanese delicacies (sea snails, octopus, Sakura shrimp) B IU/NE (BR{FIRPY, JUTVEF. ETEIR)
Cold soba noodles with seaweed julienne /5% ZS 4B Hh @

Assorted crunchy salad leaves F85/ME @

Greek salad with feta cheese, cucumber and olives #5072 @

Green and white asparagus salad, vegetables vinaigrette 5. H A /J‘@-TffffEE@%ﬁ @

Marinated artichokes and mushrooms salad with fresh herbs EEZAfE&], i, BHEDE Q
Apple, pineapple and celery with walnuts salad 38R, SE#E. F3. AkDE Q

Grilled eggplant and zucchini salad, balsamic dressing J\FiF. EAF &I EEEAHEFET O
Corn kernels and red kidney beans salad 2K, #LIE= )2 @

Thai shrimps and sausages salad Z==UEFHR, FLEOAE

Thai chicken and vermicelli salad ZEZUEZE, MfRIDE

German potato salad with scallions and bacon bits E[EZE{F )2

Tomato quarters salad with pork floss 5 il A /AR L FE AR

DRESSINGS AND CONDIMENTS #E# & Ack}
French, Italian, vinaigrette, balsamic, Thousand Island ATV, EAMDEE, HET. BEAMNEET. T58
Olives, croutons, capers, toasted cashew nuts, pineapple chunks &, S, BRE., BER, EFER

MENEH » BB ET GG » BUEE+852 2452 8325/ 2452 8356 SLEBEE catering@goldcoasthotel.com.hk EAE & ZRHHAR 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

2024-2025 & B B By B B X B (1) (@)
2024-2025 Wedding Buffet Dinner Menu (1) (cont.)

SOUPS %

Cream of chestnut soup with carrot dices 27 2B S H AL ()
Braised conpoy and seafood broth 1T /B2
Assorted bread rolls 1&55524H )

CHINESE GOURMET #={{EeF

Assorted barbecued meat platter with suckling pig L35Gk HH 22

Sliced cold beef shank and pork knuckle 4HEf. /REFF

Drunken chicken wings FE#EE

Chiu Chow veggie soyed platter with egg, tofu and peanut =Bk &, T, £ ¢
Cold braised black mushrooms SHILE#E ()

Cold honey beans with chili oil and sesame MH#RZE = @

HOT SELECTION #\i#

Roasted beef tenderloin, Stroganoff sauce % ATELHH 410

Honey glazed smoked duck breast, orange sauce Z& T /EEMRMHFEE T

Roasted rack of lamb Provengal, mustard seeds jus B = FRFZHET AR ATIET

Pan-fried salmon steak, white wine bacon cream sauce &1 =B HBEANET
Wok-fried Chinese kale 5773 )

Sautéed trio-color vegetables with olive oil #EHM =% (FETE. MEE. LHE)
Italian spinach tortellini in olives-tomato coulis KEFIEBE N HRLES I

Gratinated potato with carrot and turnip KW ENEEHE. HEREE &)

Crispy roasted pigeon B EFLAE

Braised vegetable marrow stuffed with conpoy EIRIEIEE

Braised sea cucumber with bamboo, mushroom and shrimp roe 17 L& L EELUES
Steamed halibut with scallions and soya sauce ;&Z<tt B %

Wok-fried mock chicken with fungus, asparagus and cashew nuts EE BB RN HEH )
Fried rice with vegetables and pineapple 3= 3Z5% & /)8R @

CARVING STATION Py
Roasted US prime ribs of beef, gravy and horseradish cream &350 4 PhFEFE T R ERIRE
Baked assorted vegetables in puff pastry, herbs-tomato coulis JF#EERZ I HE i Q
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2024-2025 & B B B Bt B/ X E (1) (8)
2024-2025 Wedding Buffet Dinner Menu (1) (cont.)

DESSERTS &

American cheesecake £ ¢

Blueberry cheesecake Bi%::Z +8f

Double-layered coffee and chocolate mousse cake £E/EMIFE, 4 N RAELE
Raspberry mousse cake with fresh raspberry #IZ2EFHhERE

Chocolate truffle cake A2 4t HEHE

Charlotte aux fraises dome BE#&E & FFETEERE

Apple and ground hazelnut tart #8321 FiE

Assorted French pastries ;& ZUHEEf

Mocha éclair MIMEGHAE S5

Strawberry tartlets 1% 1555

Chocolate and pear mousse in cocotte HILKH NFEME

Traditional tiramisu in cocotte B AFZ TR kHE

Passion fruit mousse in cocotte Z\ERRHhE

Créme bruleé &V EEHEA &

Bread and butter pudding with vanilla sauce 87 @ FERET
Heart-shaped mango pudding, Chinese style F = LR

Red bean pudding, Chinese style UL 2 1%

Sweetened red bean cream with glutinous rice balls, Chinese style AL E 5L
Freshly sliced seasonal fruits FF5 R

Ice cream cups FFEFF

Vegetarian items &3 ()

#I HK$1,380 per person

GERR 2025 £ 12 A 31 BRZARTZEEEE
Valid for wedding banquet to be held on or before 31 December 2025)

SUIE 3 MRHERIGERS K, BT RIEEE

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

HREEARRS 120 BT, HERRSEERNK=15
The above menu is based on a minimum of 120 persons for a consecutive 2.5-hour period
K EERESBIN—RIBE

The above price is subject to a 10% service charge

RHEANEREZR, METIEGEEHEIAEYBEOMRE FREGIMHE,

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
HRERES R BV HERR, FEZLBRBEERBEBRULERRIEZET,

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

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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GOLD COAST
HOTEL

2024-2025 & E B B ik B X E (2
2024-2025 Wedding Buffet Dinner Menu (2)

TO BE SERVED INDIVIDUALLY {if £
Half Boston lobster (in plated service) 32X THEFEWR (i1 L)

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

IR, EEHASE, 52N, BR. FOKBERE

APPETISERS & SALADS B Kb

Thai basil and chili marinated salmon with lemongrass ZZHXEHENAETFH= XA

Salmon tartar, corn chips and arugula =3Cffhfth (KFTSEE. FERAHE)

Smoked fish platter (salmon, trout, mackerel) FSR(ERHE (=X A, FIBRA, KH)
Shichimi seasoning seared tuna medallions, sesame dip TR EFE B Z MKE

Marinated mussels with Korean spices &3\ =#E

Peeled shrimps platter with bell pepper, whisky cocktail sauce FZHUIRPIHFHEE BV RAEZ
Cold beef wellington ER & Z=1E 410

Assorted Italian air-dried meat, grissini bread sticks = =U/E 8z AP A 2 AR F S 15

Goose liver mousse terrine, papaya pearl #EFFEHhERIL AT R

Smoked duck breast, mango roses T SJEFSHA

Stuffed egg with cornflakes AEZEHX % ()

International cheese tray with grapes and crackers = - #H 2 ERIR 7 R 812 ()

Japanese sashimi HZRI & (with chef attendance E17))

Assorted sushi and maki rolls H =58 X&)

Japanese soya, ginger pickle, wasabi B ANEH, BRE. L3

Japanese delicacies (sea snails, octopus, Sakura shrimp) HZ/NE (BRTIREY, /\UTVEF. EITIR)
Cold soba noodles with seaweed julienne /45 & Z8 50 {75 %k @

Assorted crunchy salad leaves SRR Q

Tomato and mozzarella cheese salad with basil leaves H . K42 A EFEEHE @
New potato salad with dill and sour cream B22BEIEHHE & &)

Trio-color vegetables salad, vegetables vinaigrette = B8 R RGO R MHMEDT (REH. BHE. HHH) )
Fusilli pasta salad with assorted mushrooms £ EiR#h#) 412 @

Thai papaya salad with green mango and pomelo ZHXEAM. FE. MFPE &)
Steamed eggplant salad, Japanese sesame dressing SRIFH0F 1 B 2 fEE @

Char-grilled bell peppers salad & =& /)& @

Seafood salad with mushrooms and olives EE#E&7K18 L D2

Chicken salad with mango and mint &= RPN

Thai spicy beef salad =X FHRFRDE

DRESSINGS AND CONDIMENTS ##1} RE
French, Italian, vinaigrette, balsamic, Thousand Island ATV, EAMADEE, HET. EAMNEET. T58

Olives, croutons, capers, toasted cashew nuts, pineapple chunks #iE, ZESH, M=, EER, FHE
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GOLD COAST
HOTEL

2024-2025 & B B By B B X B (2) (@)
2024-2025 Wedding Buffet Dinner Menu (2) (cont.)

SOUPS %

Cream of forest mushrooms soup L% =55 @

Braised bird’s nest soup with bamboo piths and minced chicken, Chinese style ZFZTTEE kS 2
Assorted bread rolls #5324l 21

CHINESE GOURMET #={{EeF

Assorted barbecued meat platter with suckling pig L35Gk HH22
Drunken chicken in hua diao wine {ERZEEZ

Sliced cold beef shank and pork knuckle 4HEf. /REFF
Assorted glutinous flour rolls combination #&AEHHHE ()
Cold braised black mushrooms SHIXZE# ()

Cold honey beans with chili oil and sesame FRFRZE = @

HOT SELECTION #hi&

Hainanese chicken served with rice & 2fERECHER

Roasted rack of lamb on lentils EEFZFHES

Pan-fried pork escalope saltimbocca 7 Rl ZUIAFIIH A ARSEFEN

Spinach and mushroom chicken roulade, goose liver mousse 3% 32 45 ST S 25
Pan-fried salmon fillets, creamy corns & F1= 3@ HITHK

Wok-fried shrimps with Sambal £ E#&E iz iR

Pencil asparagus and baby corns, light cheese sauce %%+ B . BH%4E )
Sautéed zucchini chateaus with herbs and cherry tomato &%, BEHMEAFNEM
Roasted new potatoes with bell peppers EHTZ M ()

Steamed fresh green garoupa ;575K 55

Chicken simmered in tea flavoured soya sauce #<2 %ff

Braised straw mushrooms with bamboo pith, egg white sauce TTEI\EEFEE B+ (&)
Braised E-fu noodles with preserved olives and mock chicken 183Z3= 24T &

Fried rice with Chinese kale, wolfberry and fresh ginseng HIEE. 12F. #AZWER

CARVING STATION /K

Roasted US prime ribs of beef, gravy and horseradish cream &350 4F PhFEFE T R ERIRE
Baked salmon with zucchini, dill cream sauce ¥FEAFM ST, =X BT EZRET
Baked assorted vegetables in puff pastry, herbs-tomato coulis ¥F¥EER R LB EIE @
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GOLD COAST
HOTEL

2024-2025 & B B B) B B X E (2) ()
2024-2025 Wedding Buffet Dinner Menu (2) (cont.)

DESSERTS #&

Heart-shaped fresh strawberry cream cake /L% B R S ERERE
Tiramisu cake B AF]Z L8t

Marble cheesecake =472 1T 8f

Opera cake LT INEIE LR

Mango cream cake, mango roses =R TBEELE

Black and white chocolate mousse cake, marinated cherries 2. HAH NIRMER
Chestnut vermicelli cream cake SEE R fE

Miniature of assorted berries tartlets & 5E

Mini crepes Normandy, vanilla sauce K{R:5SHEIEHEHFERET
Profiteroles filled with passion fruit cream Z\VER TEEE X
Assorted fruit mousse in glass FEERFE AT

Chocolate and pear mousse in cocotte 2K &7 I EFLIF R

Peach yoghurt terrine ZEHKFLEIL

Créme bruleé & TUEEFEA &

Bread and butter pudding with vanilla sauce 2087 AHFERET
Heart-shaped mango pudding, Chinese style F = L E =R

Red bean pudding, Chinese style AT 2 1%

Sweetened red bean cream with glutinous rice balls, Chinese style AL = 5L
Freshly sliced seasonal fruits P8R

Ice cream cups FFEFF

Chocolate fountain 4t JJ"ER

Vegetarian items &3 ()

#I HK$1,580 per person

GERR 2025 5F 12 A 31 B ARTZHIEES
Valid for wedding banquet to be held on or before 31 December 2025)

SHE 3 NRHERIES K, it RIEEEE

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

IREFRARRD 120 UEE, HEREHEERNF=15
The above menu is based on a minimum of 120 persons for a consecutive 2.5-hour period
K EERESKIN—RBE

The above price is subject to a 10% service charge

BHEANERER, METIEGESHEIAERYBEOMRE FREGIMHE,

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
HRERES R BV HERR, FEZLBRBEERBERULERRIEZET,

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

RIFFAFHAZERBEFEVRE, ENBEMEEELAESHAELHELHESERR,

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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