GOLD COAST
HOTEL

2004 IR E BB FEERESR
2024 Wedding Buffet Lunch Package

MNEEEXREEEEERE > dJ2/\RiTEE (RRAR EART
HEBRME > BANERZ 24 IEE)

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)

€

<€

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

FIREEAER (B 10 & 2 WWAEIEEIRIERF)
10 sets of complimentary invitation cards per table
(excluding printing services)

v
v

v
v

REREMHEEEERZMIA

Embroidered guest signature book

v

v

IR EEB B AR oh 27 47
Welcome mocktails for the reception 2 Bowls 4 Bowls
FROHREREN 5 b% 8 1%
A heart-shaped fresh fruit cream cake for the reception 5 Pounds 8 Pounds

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

4

v

ZEBRERGCRER R ATBRIAZH

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

25E TR

Floral centrepieces on all dining tables

REERL
Complimentary seat covers

€ ¢ ¢

RECREGHMANEART SRE

Complimentary use of in-house audio-visual equipment

€ € € €

v

REL+EURFECTZWMRBEER (85 ~ TR

(P EEBERAEER) ZRER M REERE
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)

REAZRBERE (RHELKE) 4 6 W
Complimentary valet parking service (Private Car only) 4 Vehicles 6 Vehicles

EREFER
Privileges from Wedding Merchants

v

v

A
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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 5 E B B+ E X E (1)
2024 Wedding Buffet Lunch Menu (1)

APPETISERS & SALADS a8 Kb

Poached shrimps, cocktail dip JRIRFIEZE+

Marinated half-shelled mussels, lemon-olive oil 5 [f1ZIKRIE H

Norwegian smoked salmon, capers and horseradish cream #EIE = SR EL T M ERIRE
Smoked fillets of herring, apple-celery salad /EATERLFAR ~ A3V

Shichimi seasoning baked Shishamo fish Gk} 2E&ER

Baby squids with spicy garlic $RUKmmE SLRT

Cold roasted beef with pickles {4 PAFERESE

Italian mortadella-pistachio sausages platter = I(5E/OVRIEA G HH R

Homemade paté, cranberry sauce HEAHLASEFT

Japanese sashimi HIURIS (with chef attendance B117])

Assorted sushi and maki rolls A5 5 KkEY)

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

Japanese delicacies (sea snails, octopus, Sakura shrimp) HZUNE (BR{TIRA ~ JUTVEF ~ HETEIR)
Assorted crunchy salad leaves F557D 72 @

Sweet corn and red kidney beans salad with bell pepper 32K ~ ATfE 2 ~ EHHUDIE )
Garlic flavored broccoli salad, olive-tomato coulis nbk P &1 GV R EC /KB E

Sliced cucumber salad, mint yoghurt dip & /A/MEAER FLELE 1,

Tomato and mozzarella cheese salad with basil leaves Z7i ~ K42 /DR ESNE @
Cold noodles salad with vegetables julienne H3Z4%,% 507012

American potato salad with tomato quarters, celery and boiled eggs =X B(F/VEMNEM ~ AAAKRIEE Q
Fried bean curds salad with sesame, Korean style $¥8T{3FERIET &2 /)2 Q

Thai spicy boneless chicken feet salad Z=T\EERE S B/TDE

Seafood salad with pineapple and celery S&ZE7G FriE /)12

DRESSINGS AND CONDIMENTS il Kl it
French, Italian, vinaigrette, balsamic, Thousand Island JATUEE ~ BARVHIE ~ ShEE+ ~ BAFEE T+~ TEE
Olives, croutons, capers, toasted cashew nuts, pineapple chunks 1#1& « Z0EIM ~ BET ~ WEIER  SHEEIR

SOUPS 7

Ginger flavored pumpkin cream soup EKFE/NEE 5 e,
Braised seafood and sweet corn in supreme broth 7825 KE
Assorted bread rolls 558506

CHINESE GOURMET :{{fA

Assorted barbecued meat platter with suckling pig FL3&/EMRHES

Sliced cold beef shank and drunken chicken wings iR HfEF % &

Sliced soya cuttlefish, bean curds and peanuts in Chiu Chow style FITUR/KZEFE A ~ ZBMRIEAE
Wasabi flavored mock chicken with preserved vegetables &7 HRE S =%

CARVING STATION J%P
Roasted Australia rib eye, red wine herbs gravy JEEINARFEEADERT
Baked assorted vegetables in puff pastry, herbs-tomato coulis {B3ESERZHE LB ENE &

WMESH > FASTHSHEFIHH > EUNEEE+852 2452 8325 / 2452 8356 TEILE catering@goldcoasthotel.com.hk EAE EEFRHAS o
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\ 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 45 2 B B+ E X B (1) (#)
2024 Wedding Buffet Lunch Menu (1) (cont.)

HOT SELECTION Zif#

Smoked pork knuckle with mixed sausages on red cabbage ragout {ZE#HIE {1 3EMZ SISATHPSE
Roasted pork loin, pineapple-bell pepper-corn salsa MEFEMIFSEEE ~ EHI ~ SEOKVDVD
Glazed Chicken Steak Teriyaki H TR IEZE

Pan-fried fillets of sole on creamy spinach BIEER SHIIFL = B

Thai red curry seafood Z=TVALMIVE S EF

Stuffed tomato with forest mushrooms FFEEEE T )

Broccoli au gratin = HIEFETE

Potato gratin with gruyere and garlic & = T2 “

Deep-fried garlic shrimp spring rolls MEVFEFFIRES

Shallow-fried fish fillets with sweet corn sauce S K IR

Fried rice topped with chicken in tomato sauce #FfnZEAAIER

Wok-fried mock chicken with celery and straw mushrooms %575 b = % Q
Braised E-fu noodles with eggplants 7ifi U F4E )

Steamed rice #4E 18R ()

DESSERTS i

Bread and butter pudding with vanilla sauce ZEE# A EIEE
Tiramisu cake EAFNZ +8)f

Mandarin cheesecake 1H1%< &}

Double-layered chocolate and passion fruit mousse cake £[ZRHNNVERFAHERR
Heart-shaped mixed forest berries cream cake [O\EEF & REEERE
Chestnut cream cake ZEH XEEEE

Cinnamon flavored pumpkin tart 1% &g /IE

Cherry strudel, vanilla sauce BE[EFEEEHFEIRET

Assorted French pastries % TUMERH

Peach almond cream tart &A1&

Chocolate and pear mousse in cocotte 7k 5 JJBE LR A4
Strawberry and pineapple mousse in jar 1 ZMFELREEEZAARR
Caramel custard FEHE7RE

Heart-shaped mango pudding, Chinese style UL TR E
Red bean pudding, Chinese style FHT0AT 2 1%

Freshly sliced seasonal fruits B #EER

Ice cream cups F L

Vegetarian items 3¢ &

I HK$1,080 per person
BIFE 2 /NRF BRIGRIOA K ~ R T A dEE

Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 2 hours

IESEEE B A R 120 (5 - ALHERER 2 B Rg e
The above menu is based on a minimum of 120 persons for a consecutive 2-hour period
DU fEHE 7R 53 o — IR &

The above prices are 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 EREEREMTRERG - SRS EFEERBEIU LERRIBE ZEF -

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

PEFEREERRETEMRE  EHUEEFMARRKES S E2EFLHERERR

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

\ MENA > FEFTHNSEE DS - EUMEEE+852 2452 8325 / 2452 8356 TLEI[ZE catering@goldcoasthotel.com.hk EAE S EHALS 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.
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GOLD COAST
HOTEL

2024 E E B B F E X B (2
2024 Wedding Buffet Lunch Menu (2)

APPETISERS & SALADS S8 Kb

Poached shrimps, cocktail dip ERIRFHEIEZE

Snow crab legs #&3522 i)

Marinated half-shelled mussels, lemon-olive oil & [IFCiERIEH

Seared black peppered tuna medallions, Japanese sesame dip ZHAEZERMFLEH N Z it
Norwegian smoked salmon with capers and horseradish cream HIEIE = SR MEE S R BRIRE
Scallops and sole terrine, pineapple mayonnaise dip 751 Feffl BRI EEERE

Roasted chicken breast with pineapple JEZE (1% 28

Smoked duck breast, mango roses T SR/EHSH

Thai herbs flavored roasted pork loin, sweet chili dip Z=T0E R IEFEINFZeTUEHERE

Roasted beef rolled with baby corns MEXIAEFAE

Goose liver mousse terrine HSJT R ARHE

Italian salami with grissini bread sticks = I\/V 4% 2GR AN EEE 1%

Japanese sashimi HHZURIS (with chef attendance B1]])

Assorted sushi and maki rolls HT\E 5] k5]

Japanese soya, ginger pickle, wasabi HZSEEH ~ BAE ~ (1125

Japanese delicacies (sea snails, octopus, Sakura shrimp) HTUIVE (RTIRA ~ J\TUERTF ~ HB1EIR)
Cold soba noodles with seaweed julienne /% & Z 501 /&8 44 Q

Assorted crunchy salad leaves ¥##%7/D 232 @

Cucumber salad with carrot julienne and celery leaves & /N H&#4 A KE N2

Sliced tomato salad with bell pepper brunoises /72 FEEH UL

Herbs and olive oil marinated mushrooms salad & & 1&5H A & /)12

Grilled eggplant and zucchini salad, balsamic and pine nuts J&inT ~ BARN SNV EHEANSE T RIAT @
Potato and pineapple salad in curry mayonnaise MIVEZE &1 BT &2 )

Cauliflower and broccoli salad #SZ7E ~ FARGIE

Russian fruits cocktail with peeled shrimps & IR RIZE

Thai beef salad Z=FUARDE

Seafood and penne salad with olives and zucchini 7&F » RiE 7V EECKIEREAFI SN
Cheese, sausages and apple salad =+  HfF ~ RN

DRESSINGS AND CONDIMENTS £ KAt
French, Italian, vinaigrette, balsamic, Thousand Island ERVEE « BARIVERE hEET « BEARIEEET - TEE
Olives, croutons, capers, toasted cashew nuts, pineapple chunks 1% ~ ZHEIHT ~ FAT ~ VEIEER ~ SHEER

CHINESE GOURMET (£

Assorted barbecued meat platter with suckling pig FL3& EERR A

Drunken chicken in Hua Diao wine {EREZEFZE

Chiu Chow assorted soyed platter JEIT{EI/K 88

Chiu Chow veggie soyed platter with egg, tofu and peanut EITUEI/KEHEE ~ BB K EE Q

SOUPS 7

Italian minestrone with pasta and beans = AF|S5
Braised conpoy and seafood in supreme broth #EiF/BE2E
Assorted bread rolls 15#5E4HE)

CARVING STATION A

Roasted Australia rib eye, red wine herbs gravy JEEINARFEEEADERT
Roasted cracking pork belly with cinnamon and apple chutney (&3&fPOFCAIEFE REE

WMESH > FASTHSHEFIHH > EUNEEE+852 2452 8325 / 2452 8356 TEILE catering@goldcoasthotel.com.hk EAE EEFRHAS o
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\ For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk.

1]

]

20230904


mailto:catering@goldcoasthotel.com.hk
mailto:catering@goldcoasthotel.com.hk

o™
—

\

)]

GOLD COAST
HOTEL

2024 5 E B B F E X B (2) (@)
2024 Wedding Buffet Lunch Menu (2) (cont.)

HOT SELECTION Zif#

Pan-fried pork escalope piccata, herbs tomato coulis B ERIZ T8N HEEHNE

Boneless chicken simmered in red wine with bacon, shallot and mushroom & A&z & EiEATE Q%
Roasted rack of lamb on ratatouille and herb gravy JEF 2R ATEN R EEE)

Pan-fried fillets of sole with mussel cream sauce ZRIFEMIBUIES OREET

Deep-fried seafood cutlets, mango mayonnaise 5 5|VE/EEF TR EHT

Wok-fried assorted vegetables, Thai style Z= T\ DS

Sautéed zucchini chateaus with herbs FE B AFF /L

Roasted new potatoes with bell peppers JEHTZ M Q

Steamed pork dumplings “siu mai” 7% JEE

Wok-fried shrimps and chicken with jade marrow, lily bulbs and lotus seeds })i&E 5 & 22 A /N ZENIR
Fried rice with seafood and shredded conpoy HEITEEEIDER

Braised assorted mushrooms in veggie oyster sauce RIS =% (L4 ~ HiE ~ HE)

Braised E-fu noodles with preserved olives and mock chicken #ESZ R KA @

Steamed rice #4E HER ()

DESSERTS i

Heart-shaped fresh strawberry cream cake (O\2 T2 185 R EERE
Black forest cream cake 2R REFEEE

Mix nuts tart JER{THE

Chocolate fudge cake ¥5HAk &M

Low fat mango yogurt mousse cake {5t RAFERAAERE
Blueberry cheesecake B:%5 2 15t

German cheesecake ZE[EZ -t

Assorted French pastries % TUMERH

Pistachio white chocolate choux FR/CERHAGRHIIEZE

Strawberry tartlets 2 1551E

Chocolate and pear mousse in cocotte 2Kt JJEFLRAA SR
Traditional tiramisu = AR Z T 5R44

Créme bruleé ATUEENEFR @)

Heart-shaped mango pudding, Chinese style U0 REE)
Red bean pudding, Chinese style FHTUAT Z 1%

Baked sago and lotus paste pudding, Chinese style 5 TVER KA
Freshly sliced seasonal fruits FRF< 5

Ice cream cups FHEH

Vegetarian items 3¢ “
=1 HK$1,180 per person
B 2 /N I BRIGRRGUK ~ BT e dEE i

Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 2 hours

UESEEE I IR 120 (i E % - (HHERERS 2 e e iy

The above menu is based on a minimum of 120 persons for a consecutive 2-hour period

BB 5 o — IR £

The above prices are subject to a 10% service charge

AEANERER  NE THEMBEHEARYEBHRIE > FHE S EPHAE 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  SEESERREREERU LEIERIEZHEF o

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

PEFEAREERRETEMRE  EHEEFMARRKES S E2EFLHERERR

To support the sustainability and conservation of marine bio-diversity,

A\

MENA > FEFTHNSEE DS - EUMEEE+852 2452 8325 / 2452 8356 TLEI[ZE catering@goldcoasthotel.com.hk EAE S EHALS 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.

Sino Hotels has stopped serving shark fin in all of its outlets and banquet services.
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