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GOLD COAST
HOTEL

BEBMWBREESR

Wedding Buffet Dinner Package

RIEEERATREERESRERZHEARE REBREE RESREREERSR
One-night stay on the wedding night with breakfast for two on the | Deluxe Seaview Deluxe Seaview Room
following day Room with Balcony
MMEEEXREELEERARE  JZ/\BIREE

(AIRATERAFHEERTE » BANERS 24 I5%)

Enjoy 15% off the meal arrangement at hotel restaurants on the v v

wedding day (Advance reservation is required and subject to the
availability. The above offer is applicable to a maximum of 24 persons
only)

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

FXBEEBER (8F 10 E » LA SIFENRIRT)
10 sets of complimentary invitation cards per table
(excluding printing services)

RERMBEEREERSMIE
Embroidered guest signature book

€ € ¢

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

€< € € ¢

v

Welcome fruit punch for the reception

2%
2 Bowls

4%
4 Bowls

FROEEHRTERER
A heart-shaped fresh fruit cream cake for the reception

5 B
5 Pounds

8 B
8 Pounds

R BEHEERIVERERE (BEZMH)
Corkage fee will be waived for self-brought wines or spirits
(one bottle per table)

v

v

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

2I5E LTEFHRR
Floral centrepieces on all dining tables

RISERRE

Complimentary seat covers

¢ ¢ €

€ € ¢

REEREGSANERT S RE
Complimentary use of in-house audio-visual equipment

v

v

RHE+EURECLZENBEER (85  LLEIHR)

(FEEBERAEER) ZRERE MRERR

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)

REATRERS (RMUAKE) 6 & 10 W
Complimentary valet parking service (Private Car only) 6 Vehicles 10 Vehicles

EEmRERE

Privileges from Wedding Merchants

v

v

MAEH > FBTHSEEEIEH - PUDEE+852 2452 8325 /2452 8356 HEEZE catering@goldcoasthotel.com.hk B E & EpEHAK 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
WEB B KM EXRE(Q)
Wedding Buffet Dinner Menu (1)

SEAFOOD ON ICE gt
Fresh shrimps, snow crab legs, half-shelled scallops, mussels and Jade whelks
IR EEIRERN BB ~ BOKIERIB

APPETISERS & SALADS SRf& R b

Goose liver mousse terrine, papaya pearl #EiFR4FRILEARRL TR

Smoked duck breast, mango roses & R{EREHT

Chicken galantine, mango chutney dip RZEH T REHFLLE

Roasted Cajun beef tenderloin, pineapple-bell pepper-corn salsa $E24-1MHSREE ~ BHHY ~ TR
Air-dried meat with Swiss cheese platter REZ AR #tirL S 1

Poached red fish and salmon medallions, saffron mayonnaise kKE4If - =X AGHBAEERE
Dill marinated salmon ZJE=X#&

Smoked fish platter ##SRIEHRE

Seafood and crabmeat terrine BSEHERRM

Avocado wedges with peeled shrimps &iRf$4HR A

Baby squids with spicy garlic ¥k EERAF

Japanese sashimi BR#I&

Assorted sushi and makirolls BRSEREY

Japanese soya, ginger pickle, wasabi BZ<#E3H - FEE - L%

Japanese delicacies HX/MV&

Cold soba noodles with seaweed julienne 4B B4 )

Assorted crunchy salad leaves #ah#Ess )

Greek salad with feta cheese, cucumber and olives ZighE &

Green and white asparagus salad, vegetables vinaigrette & ~ FIB& VR hES T )

Marinated artichokes and mushrooms salad with fresh herbs FERf¢E] « B REENE
Apple, pineapple and celery with walnuts salad S « &% - 5% - apkvEd)

Grilled eggplant and zucchini salad, balsamic dressing #\#iF + BAFIF RNV EEEAFEE T
Corn kernels and red kidney beans salad F&K -~ AIES b4

Thai shrimps and sausages salad TR EFIBRILADE

Thai chicken and vermicelli salad HRIVIEHRRIPLADE

German potato salad with scallions and bacon bits ZEEZ{F)E

Tomato quarters salad with pork floss &R RERM

DRESSINGS AND CONDIMENTS x| B fickl
French, Italian, vinaigrette, balsamic, thousand Island &8 « EAFIVEE « HEE+ - BEAFEET - TEE
Olives, croutons, capers, toasted cashew nuts, pineapple chunks #i#% - SR « BT - EIER - SREER

MAREHH > FBTRSEEGIEH - PDETE+852 2452 8325 / 2452 8356 HEEZE catering@goldcoasthotel.com.hk EE & EfHk4K 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

% E H B BB X E (1) (8
Wedding Buffet Dinner Menu (1) (cont.)

SOUPS &

Cream of chestnut soup with carrot dices EFREEREHE )
Braised conpoy and seafood broth Eitig23E

Assorted bread rolls #EMEE

CHINESE GOURMET A= £

Assorted barbecued meat platter with suckling pig FL3&¥EMkH 8

Sliced cold beef shank and pork knuckle 4B R ECIER A

Drunken chicken wings &

Chiu Chow veggie soyed platter with egg, tofu and peanut #= sk # BRI EEIEE )
Cold braised black mushrooms shk&#E )

Cold honey beans with chili oil and sesame FiFZET )

HOT SELECTION Zh#g

Roasted beef tenderloin, Stroganoff sauce &ZEHEEHEFHD

Honey glazed smoked duck breast, orange sauce ZEHIEERMBHEEE T

Roasted rack of lamb Provencal, mustard seeds jus BEEBRFEIEFTRITFET
Pan-fried salmon steak, white wine bacon cream sauce FFI=X&H¥HEERNZET
Wok-fried Chinese kale &%+ )

Sautéed trio-color vegetables with olive oil #&:h¥ =% )

Italian spinach tortellini in olives-tomato coulis KiBHEHEERXERES &
Gratinated potato with carrot and turnip AR BEESEHHERES O

Crispy roasted pigeon HfERZ¥E7L585

Braised vegetable marrow stuffed with conpoy EIREIFE

Braised sea cucumber with bamboo, mushroom and shrimp roe IBFLEHLERES
Steamed halibut with scallions and soya sauce EZLEBf

Wok-fried mock chicken with fungus, asparagus and cashew nuts EEBE BRI EZH )
Fried rice with vegetables and pineapple EIHEIER )

CARVING STATION ¥E
Roasted US prime ribs of beef, gravy and horseradish cream ¥#EE4FhiEE R RIKIRE
Baked assorted vegetables in puff pastry, herbs-tomato coulis B RERRZ#H A EEHE )

MAREHH > FBTRSEEGIEH - PDETE+852 2452 8325 / 2452 8356 HEEZE catering@goldcoasthotel.com.hk EE & EfHk4K 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

% E H B BB X E (1) (8
Wedding Buffet Dinner Menu (1) (cont.)

DESSERTS #Hmm

American cheesecake EEZ 18#

Blueberry cheesecake E&EX 15

Double-layered coffee and chocolate mousse cake #EMNE - Ry HRAAERE
Raspberry mousse cake with fresh raspberry 4I&ER44EHE
Chocolate truffle cake MREBAREHERE

Charlotte aux fraises dome EEER{FETAERR

Apple and ground hazelnut tart FER&EFE

Assorted French pastries SET0EE8H

Mocha éclair MNBERAAER(E

Strawberry tartlets +%MR504E

Chocolate and pear mousse in cocotte Bk HNRLAR
Traditional tiramisu in cocotte BEAFIZ TR44E

Passion fruit mousse in cocotte FHIERFELE

Créme bruleé ERXEHERT

Bread and butter pudding with vanilla sauce S #HEFEREEH
Heart-shaped mango pudding, Chinese style 0O TER 4
Red bean pudding, Chinese style (AT S #E

Sweetened red bean cream with glutinous rice balls, Chinese style 4TI E )%
Freshly sliced seasonal fruits < &R

Ice cream cups THEIF

. HK$1,380 per person

(A 2027 £ 3 A 31 HRZRIR{TZE&BES
Valid for wedding banquet to be held on or before 31 March 2027)

3 /DEFERPRIGERISK ~ BT RIS E
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours

IEBREBARERD 120 IHE - HEREAAEERDE=12

The above menu is based on a minimum of 120 persons for a consecutive 2.5-hour period

W &SRS N —iR &
The above price is subject to a 10% service charge

@ Vegetarian items &

AEANRRENE  MEATREHMERHEARYEBHRAE » FRET S

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

AR EESBREMHERG » EEESEFEERDERULEERZEZEF o

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
ARFUREEEREEEYRE > GNEEFRERERE S SAE2AFLEREARA -

Sy MAREHH > FBTRSEEGIEH - PDETE+852 2452 8325 / 2452 8356 HEEZE catering@goldcoasthotel.com.hk EE & EfHk4K 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.

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

WEB B KBEXRE(2
Wedding Buffet Dinner Menu (2)

TO BE SERVED INDIVIDUALLY {ii £
Half Boston lobster (in plated service) &K T1EFENR ({iI L)

SEAFOOD ON ICE ;e
Fresh prawns, French brown crabs, snow crab legs, half-shelled scallops, mussels and Jade whelks
IR AEEEE - EI5EW - BH - SOKIERR

APPETISERS & SALADS ZR#& R i

Thai basil and chili marinated salmon with lemongrass RREREFREFH=XA
Salmon tartar, corn chips and arugula =X ffthfth

Smoked fish platter ##RiEE

Shichimi seasoning seared tuna medallions, sesame dip tHMEZR G T FFE
Marinated mussels with Korean spices SR FEH%EFO

Peeled shrimps platter with bell pepper, whisky cocktail sauce FHURRBHBRHEB LIRS H
Cold beef wellington FEEIES

Assorted Italian air-dried meat, grissini bread sticks B EFZAMHBREATEEE
Goose liver mousse terrine, papaya pearl #EFFR4FRILEARRL TR

Smoked duck breast, mango roses & REfEH

Stuffed egg with cornflakes KK BEE )

International cheese tray with grapes and crackers 2 +H2f12 7 KaHss )
Japanese sashimi BR#I&

Assorted sushi and maki rolls BRSEREY

Japanese soya, ginger pickle, wasabi B7<#Eih - BEE - L%

Japanese delicacies BX/ME

Cold soba noodles with seaweed julienne $ &M R4 )

Assorted crunchy salad leaves 28830125

Tomato and mozzarella cheese salad with basil leaves i « kK Z iR BEIHE )
New potato salad with dill and sour cream BREIEHENE )

Trio-color vegetables salad, vegetables vinaigrette =& RV RES T
Fusilli pasta salad with assorted mushrooms FFEE 4 )

Thai papaya salad with green mango and pomelo ZXEAK » FTER  mFHE)
Steamed eggplant salad, Japanese sesame dressing SE¥HnF# B X T RE
Char-grilled bell peppers salad ¥= &)

Seafood salad with mushrooms and olives EE#E/KiBEEE DR

Chicken salad with mango and mint &R RERAVE

Thai spicy beef salad HRXEHFADE

DRESSINGS AND CONDIMENTS £ Bficl
French, Italian, vinaigrette, balsamic, thousand island ERVE « EAFIDEE « i T - BAFEET - TEE
Olives, croutons, capers, toasted cashew nuts, pineapple chunks 1848 - Sk ~ BT « EER - SRER

MAREHH > FBTRSEEGIEH - PDETE+852 2452 8325 / 2452 8356 HEEZE catering@goldcoasthotel.com.hk EE & EfHk4K 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

% E H B BB X E (28
Wedding Buffet Dinner Menu (2) (cont.)

SOUPS &

Cream of forest mushrooms soup E#:=ER )

Braised bird’s nest soup with bamboo piths and minced chicken, Chinese style #EMEREE
Assorted bread rolls #EMEE

CHINESE GOURMET #=R {5

Assorted barbecued meat platter with suckling pig FL3&¥EMkH 88
Drunken chicken in hua diao wine TERERZH

Sliced cold beef shank and pork knuckle 4ER ~ EFH
Assorted glutinous flour rolls combination $E4EMERHEE )

Cold braised black mushrooms hx&E#E )

Cold honey beans with chili oil and sesame FFFZET )

HOT SELECTION Zh#g

Hainanese chicken served with rice SRIZERED HER

Roasted rack of lamb on lentils ¥EFZRHEET

Pan-fried pork escalope saltimbocca FRIERHEFIENREFEIN

Spinach and mushroom chicken roulade, goose liver mousse SEFREHEREATRAAZE
Pan-fried salmon fillets, creamy corns &5l = XA NMEHHEK

Wok-fried shrimps with Sambal £ E#&§z kb iR{-

Pencil asparagus and baby corns, light cheese sauce ¥Z+HEEE « B4
Sautéed zucchini chateaus with herbs and cherry tomato BERHEEHIBEAFSR
Roasted new potatoes with bell peppers JEZ 7 )

Steamed fresh green garoupa FZEASH

Chicken simmered in tea flavoured soya sauce 2

Braised straw mushrooms with bamboo pith, egg white sauce rENEEEEER+
Braised e-fu noodles with preserved olives and mock chicken &R HFME )
Fried rice with Chinese kale, wolfberry and fresh ginseng i - io FREEA BYbER &

CARVING STATION ¥E

Roasted US prime ribs of beef, gravy and horseradish cream ¥#3EE4 FhiEE R RIRIRE
Baked salmon with zucchini, dill cream sauce EEAFIEN - =X AN IESET

Baked assorted vegetables in puff pastry, herbs-tomato coulis B3R A EEHLE O

MAREHH > FBTRSEEGIEH - PDETE+852 2452 8325 / 2452 8356 HEEZE catering@goldcoasthotel.com.hk EE & EfHk4K 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

= B B &’ X E (2 (8
Wedding Buffet Dinner Menu (2) (cont.)

DESSERTS &

Heart-shaped fresh strawberry cream cake O ZIEFTEERE
Tiramisu cake EXRHZ 8%

Marble cheesecake ERY L5

Opera cake EXIEIERE

Mango cream cake, mango roses ©RIZEERE

Black and white chocolate mousse cake, marinated cherries 2 « Ak hHR4A4ATRE
Chestnut vermicelli cream cake H SEEEE

Miniature of assorted berries tartlets %l

Mini crepes Normandy, vanilla sauce ¥{R:52FMHEFHERET
Profiteroles filled with passion fruit cream BERZEER
Assorted fruit mousse in glass HERRAAIR

Chocolate and pear mousse in cocotte sk HEFIF44H

Peach yoghurt terrine ZEHkZLERHL

Créme bruleé ERXEHERE

Bread and butter pudding with vanilla sauce SESHEHZERET
Heart-shaped mango pudding, Chinese style V0T R E
Red bean pudding, Chinese style (AT S #E

Sweetened red bean cream with glutinous rice balls, Chinese style AL G A
Freshly sliced seasonal fruits FRF< &R

Ice cream cups TFEIF

Chocolate fountain kEHHER

1 HK$1,580 per person

(BRI 2027 4£ 3 A 31 BHHZaR{TZ2&BES
Valid for wedding banquet to be held on or before 31 March 2027)

3 /MEHERIRIGERS K ~ B RAEEIRE
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours

IEREBARRD 120 IHE - HEREAESERNE=12

The above menu is based on a minimum of 120 persons for a consecutive 2.5-hour period

W &S N —RR# &
The above price is subject to a 10% service charge

g Vegetarian items &3

ABRANRREES  METRIHMEZHEMBYEEHRIE > FEEG BB o

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

R ER SR BEMERRG  EBELEFBEERBESUA LB RIS Z#F

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
AXFARERRREEENRE > GREEMARERESSAEL2AFLMERIRS -

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.

MAREHH > FBTRSEEGIEH - PDETE+852 2452 8325 / 2452 8356 HEEZE catering@goldcoasthotel.com.hk EE & EfHk4K 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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