GOLD COAST

HOTEL

2025 E & £ & Celebration Package

TN EFEESFHHBE 9,380 ot (F/F 10 £ 12 AsH /

HBhESEESNHAY 888 jTit -

Celebration Package in Chinese Menu from HK$9,380 per table of 10-12 persons /
Buffet Menu from HK$888 plus 10% service charge per person.

> RIFNEEER
Usage of private function room
> 3/ NRFERBRUAK ~ BT A dEEgA
Free-flow of soft drinks, chilled orange juice and house beer for 3 hours
> RN PEZRATEE R (RFHEEIERMNE)
Mahjong tables setup and complimentary Chinese tea service throughout the event
(subject to availability)
> W BEEALZUERLE (B/FE M)
Corkage fee will be waived for self-brought wines or spirits (one bottle per table / 12 persons)
> RENZRERG W (RHELRE)

Complimentary one valet parking service (Private Car only)

NBEATE 1 60 (gL | » o] ZLUTREIMSEE !

Additional privileges with a minimum of 5 tables / 60 persons:

> hiEEREREHERIE (BANSE) il SFFEREARE (BRANAHENRA)
A 5-pound fresh cream birthday cake (for birthday party) OR
Complimentary red eggs and ginger pickles for every table (for full moon or baby shower party)

> RERXEEBBLATOHEEERENES (ANEGEXE=ERNIBIEERERA)
Complimentary Dining Voucher valued at HK$500 net at hotel restaurants within three months from

the event date

{6 X Bz 4l A1 Terms and Conditions :
o FREERESWI—ARFSE All prices are subject to a 10% service charge
o RARIEEEHE Minimum food & beverage charge applies

mMerA » FBEIHNSEEGISH - EUNETE+852 2452 8325 / 2452 8356 SE I E catering@goldcoasthotel.com.hk FAE & ZREH4E 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

ERRSBREE SEFLUAR—MR

www.goldcoasthotel.com.hk

Member of Sino Hotels {EFEE LR 20240613



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

GOLD COAST

HOTEL

2025 E & £ & Celebration Package

3 B Menu (1)
BEeS mAHE

Gold Coast specialty platter
EEmMEERL®S
Sautéed fresh scallop with Yunnan ham, fungus and asparagus
BRABHMERERDER
Deep-fried prawn with salad
BERERZSBERIER
Stuffed vegetable marrow with seafood and sea cucumber
MmMEBEEHES
Braised bird’s nest with seafood and bamboo piths
g 2 )\ 585 i
Braised abalone with seasonal vegetables
BRVEBEEH
Steamed fresh garoupa
& ME 2 VF B
Fried crispy chicken with garlic
BEAERRY R
Fried rice with minced pork and conpoy
LEESE R HIMFER
E-fu noodles with mushrooms in supreme soup OR Braised E-fu noodles with enoki mushrooms
NEABE NEOEERFTE
Longevity buns OR Doubled-boiled egg white, lotus seeds, red dates and longan with crystal sugar
FRAGE

Fresh fruit platter

SE A HK$9,380 per table
EI4E 3 /\EER RIS AR ~ BT A 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
D8 7 55 W — AR5 &

The above prices are subject to a 10% service charge

AEANERER  NE TREMBEHEARYEBHRIE > FHEET S 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 SEESERRERBENU LEIELIE R -

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

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
EEAERBFEE S8FLAR—R

www.goldcoasthotel.com.hk

Member of Sino Hotels {Ef0iEEK B 20240613



GOLD COAST

HOTEL

2025 E & £ & Celebration Package

3 B Menu (2)
BERTAERBIE

Boston lobster lo-hei
X0 & & & &
Sauteed twin clams with XO sauce
TFFERAETREI
Deep-fried puff pastry with scallop and crab meat
HHEBEREIR
Braised vegetable marrow stuffed with abalone and seafood
EHEBRERS
Braised bird’s nest with conpoy and dried seafood
Exib ks s 2
Braised sea cucumber and mushrooms with vegetables
B & KRN
Steamed fresh tiger garoupa
=E MR
Deep-fried crispy chicken
i AL i 45 1D BR
Fried rice with shredded chicken in tomato sauce
FSESHE R B RNFE
E-fu noodles with mushrooms in supreme soup OR Braised E-fu noodles with enoki mushrooms in abalone sauce
FEREN I BRBRRDE
Longevity buns OR Sweetened cream of cashew nuts with barley
RO

Fresh fruit platter

FE AR HK$11,380 per table
45 3 /NEHEFRISROSK « B RIS R0

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
DA E 1% 78 55 o — PR &

The above prices are subject to a 10% service charge

AEANERER  NE TREMBEHEARYEBHRIE > FHEET S 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 SEESERRERBENU LEIELIE R -

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

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
HERAEREFEE SAFLAQR—R

www.goldcoasthotel.com.hk

Member of Sino Hotels {E#EER R 20240613
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GOLD COAST

HOTEL

2025 E & £ & Celebration Package

3% B Menu (3)
&5 KA

Roasted suckling pig served with pancakes
BA XM
Sautéed scallops and coral clams with asparagus
WIEREREMLB
Braised whole conpoy stuffed in vegetable marrow and broccoli
R E-$
Deep-fried stuffed crab claws
FHEHEAIEE XK
Braised bird’s nest with shredded chicken and morel mushroom
Braised sliced abalone in oyster sauce
BAERKEN
Steamed fresh spotted garoupa
M 7L A B2
Deep-fried crispy chicken served with preserved taro sauce
T BB X JE I ER
Fried rice with Yunnan ham and barbecued pork
_t/ﬁ _—f@:z_t/ﬁ7j<5@
E-fu noodles with mushrooms in supreme soup OR Noodles with shrimp dumplings in supreme soup
ESFEBM N BFTBEELCK
Longevity buns OR Sweetened almond soup
B RAB

Fresh fruit platter

FFEAR HK$13,380 per table
B 3 /N PRIGEAK ~ BB Rda 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 — AR ¥ 8

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.
AXFTARERERRETEMRE GREEMEREAESSSELEFLEESIEER 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

EFEEERBFEE S5 UAR—R

www.goldcoasthotel.com.hk

Member of Sino Hotels {EHBEERE 20240613



GOLD COAST

HOTEL

2025 HEIE &35 Celebration Buffet Menu (1)

SEAFOOD ON ICE jfgfff &
Fresh shrimps, snow crab legs, mussels and scallops 15 ~ #£152&H ~ SO KRS T

APPETISERS & SALADS 8% &2 /b £
Smoked fish platter (salmon, herring, mackerel) #5RIEAHHE (XA~ HEHA  KA)
Steamed garoupa medallions, saffron mayo Z& A BT HFECAT TESC/E
Tuna tartare with chopped chives & 2§82 1R
Peeled shrimps platter, spicy cocktail sauce /R ¥RECFRZE 2 H1
Sambal flavored baby squids platter with coriander 7t 373 B EHL AT
Goose liver mousse terrine #5HT =A% EHE
Italian cured meats platter = ={E 52 A HHEE
Medium-roasted beef platter /&4 AHAE
Roasted chicken breast with pineapple 3& % 52 %6
Egg whites and vegetables terrine, avocado mayo Z37%& (B ~ 4R ET )
International cheese tray with crackers and vegetable crudités = +HEEC RIS K 3515 ()
Japanese sashimi U & (with chef attendance B11]])
Assorted sushi and maki rolls A5 5] k5]
Japanese soya, ginger pickle, wasabi HZNEEH ~ BAE ~ (1125
Japanese delicacies (sea snails, octopus) HTUNVE (BRTIRA ~ J\TUER(F)
Silken tofu with crabmeat in bouillon and bonito flakes /&7 22 A48 2 B AL AFRIE
Cobb salad SETUBZEA ~ MRV
Seafood and mango salad /& T R /D {2
Penne pasta and ltalian mortadella sausages salad = T\ E M A Z7 )
Potato, carrot and peas salad 53 EHEE 2 /)2 7
Greek salad with feta cheese, tomato, olive, cucumber and onion 75 i/ g
Thai pomelo salad Ze T\l F7/D7E g
Bean sprouts salad, Korean chili paste 8 T{EREE T L)1 Q
Tomato and cucumber sliced salad, chick-peas dressing /i1 ~ B/ ERLH LT E
Green asparagus salad, chopped eggs and bell peppers P& EHINER &1 7) 12 Q
Waldorf salad (celery, apple, walnuts) ZEiE K702 (FAFA ~ JAR ~ 1Zbk) Q
Mixed gourmet lettuces 3571232 Q

DRESSINGS AND CONDIMENTS £} K2 fic i}
French, Italian, vinaigrette, balsamic, Thousand Island ETVEE « BARIVEEE S Rl s EAFIEET  TEE
Olives, croutons, nuts, pineapple chunks, cherry tomato, cheese powder 7K18 ~ I ~ 1~ ~ SR#EIE ~ EHEA ~ 2+

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

HEESBFAE BT LULR S

www.goldcoasthotel.com.hk

Member of Sino Hotels {Ef7EE K& 20240613



GOLD COAST

HOTEL

2025 BEIE & 3258 Celebration Buffet Menu (1) (4 cont.)

SOUPS %
Cream of chicken and mushrooms soup &% =5 5
Minestrone with pasta and beans = AF$S5
Assorted bread rolls {51550

CHINESE GOURMET {365
Assorted barbecued meat platter U EERRH AR
Cucumber with garlic and Chinese vinegar sauce, preserved egg and peanut 7niH 5 /ABCN & K (B4 Q
Cold braised black mushrooms SH &% Q
Chilled honey beans with spicy and hot oil i ERZE S ()

HOT SELECTION ##%
Roasted rack of lamb on bell peppers, red wine sauce J&FHFACAL T
Slow-roasted pork loin, tomato-basil compote & E Al ZZIEEFEHD
Seared duck breast, goose liver mousse gravy FIBSRIFCHEAT RARIET
Pan-fried almond breaded chicken fillets, herbs cream sauce EEFIHELEE RET
Fried sesame coated shrimp cutlets, green curry tartar sauce VEZ i &5 5!/ 4RAC = MIPEfAh A+
Stuffed tomato with forest mushrooms FFEIEEE T ()
Sautéed trio-coloured vegetables (broccoli, cauliflower and red bell pepper) b =532 (FEEITE ~ AHTE « ALEHHY) ()
Roasted potatoes cubes with herbs HE EE )
Wok-fried fillets of beef, Chinese style FHTUAF 14
Steamed halibut with ginger and soya 7 tb B &
Wok-fired chicken and shrimps with vegetable marrows ffz A /A k) ZEH4ER{—
Braised twin mushrooms with seasonal greens £ 4%3/\ Bt
Braised E-fu noodles with assorted vegetables 35244 (EEE ()
Vegetables biryani, Indian style EJT0Z 32456k

CARVING STATION &
Roasted rib eye of beef, gravy and horseradish cream (E4-RIRBHECET ~ HIER
Baked fillets of salmon with herbs FE {5 =&

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

EERSBRFEE S5 LUAR—®

www.goldcoasthotel.com.hk

Member of Sino Hotels (&I ERER 20240613



GOLD COAST

HOTEL

2025 BEIEE 35 Celebration Buffet Menu (1) (4 cont.)

DESSERTS &t
Blueberry cheesecake 855 = 1t
Green tea cheesecake FRZS 2 18}

Chestnut vermicelli cake Z2FEH R EERH
Chocolate and raspberry mogador, French style JATUAR H DAL R E &R
Fresh berries tart 5651
Black forest cream cake BFRMENE
Miniature of lemon tartlets #R{RIE5HE
Baked mango in filo parcel {5t 5 ffzfik
Fruit agar 3SR ASZIRENL
Peach almond cream pie A Ht
Classic créme brilée JATUENEITSS
English trifle in glass 22T\ &+ X BEMF
Mango pudding T ER#5EFF
Fruit jelly in glass, carnation milk ¥ESR0EVEMECTELD
Red bean pudding, Chinese style FTUAL Z 1%

Fresh fruit platter ¥ S2H A2
Bowl of strawberries H7ff 1% 185U
Ice cream cups HHEMR
Baked cherry pudding, vanilla sauce Y5 Hk/E @ECENEE;

LIVE COOKING RIiZH1F
Waffle station with toppings and condiments &>k (B)

Vegetarian items 3% ()
51\ HK$888 per person

BFE 3 NRFERIRIGRGK ~ BT Kt EnRE

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

B Q@A & 50 (UEHE - AR AEER N =12
The above menu is based on a minimum of 50 persons for a consecutive 2.5-hour period
DB T 55 Wi — AR ¥ 8

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.
ARFAREERIOETEMRE  GNESERRKEGSSELEFLEHESERR

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

ERETERFEE FAFLUAR—M®R

www.goldcoasthotel.com.hk

Member of Sino Hotels {EfIEERE 20240613




GOLD COAST

HOTEL

2025 BEIE &35 Celebration Buffet Menu (2)

SEAFOOD ON ICE i &
Fresh shrimps, snow crab legs, mussels, fresh clams and scallops /#1438 ~ #&352& R « 50 - #FENRETF

APPETISERS & SALADS 85 K 7/)
Goose liver mousse terrine #5HT R ARERHE
Smoked duck breast with mango T SRIEEE[]
Cold beef wellington /5 & ZE1EA-1
Parma ham with melon PR35 X BRFEZ TN
Roasted veal loin with tuna fish sauce ¥E4-{FHIEC A B+
Peeled shrimps platter, spicy cocktail sauce /& URECFRZE 2 H1
Truffle marinated salmon #1 58 &/ = S0
Steamed garoupa medallions, saffron mayo & A BT HFECATEXXE
Pan-seared tuna medallions with Japanese shichimi seasoning Tk ERIGE A M
Smoked fish platter (salmon, herring, mackerel) 3£8R/E AR (=R~ HEHE - RA)
Truffle and mushrooms terrine, chives-sour créme dip MRS ERIFLE RS ERE
Stuffed baby cucumber with lentils EE SRS /1
International cheese tray with crackers and vegetable crudités = THRFCEHEZ  FESLK Q
Japanese sashimi H RIS (with chef attendance Bl1])
Assorted sushi and maki rolls HT\55 5] k5]
Japanese soya, ginger pickle, wasabi HZANEEH ~ BAEE ~ 1L12&
Japanese delicacies (sea snails, octopus) HTVNE (R{TIRA ~ J\TVAT)
Silk tofu with crabmeat in bouillon and bonito flakes ;& /% 2& A4S 2 BECARIE
Gold coast chef salad =B ETEN/D1E
Thai spicy beef salad Z= U A7)
Roasted fillets of lamb on ratatouille salad Y& EC A TN HESE /D12
Shredded chicken and celery salad, plum sauce #8-FEE 447G 7012
Seafood salad with zucchini and lemon-parsley dressing /& = /I /)12
Green asparagus and lentils salad B T 5B & /)12 7,
Palm heart and orange salad Z&/0\E18/01E @
Potato, carrot and peas salad B4 E HE ST 0E &)
Marinated button mushrooms salad with garlic and herbs %%é%)@ﬁ%i&‘%@
Cherry tomato and mozzarella salad E2[Efi/KF 2 1 7D7E @
Roasted pumpkins and apple salad {75 I 5E R0 ()
Mixed gourmet lettuces 3571232 Q

DRESSINGS AND CONDIMENTS £} K2 fic i}
French, Italian, vinaigrette, balsamic, Thousand Island ETVEE « BARIVEE BT s BEARIEET  TEE
Olives, croutons, nuts, pineapple chunks, cherry tomato, cheese powder K18 ~ I ~ SR1- ~ SEEEMR ~ EHEM ~ 2+

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

EERFBFEE SEFLUAR—R

www.goldcoasthotel.com.hk

Member of Sino Hotels {EF;BEEEE 20240613
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GOLD COAST

HOTEL

2025 BEIEE 38 Celebration Buffet Menu (2) (4 cont.)

SOUPS 7
Lobster bisque BEIR %

Forest mushrooms cream soup ¥ & =55 @
Assorted bread rolls {55450

CHINESE GOURMET il {Ef%
Assorted barbecued meat platter FTUEBRBIR
Cold vegetables platter, Chiu chow style FiTURZHA g
Cucumber with garlic and Chinese vinegar sauce, preserved egg and peanut %%%E%)Z\EE&E‘E&ZE&Q
Chilled honey beans with spicy and hot oil FT&E S ()
Cold braised black mushrooms SH/f§ &% ()

HOT SELECTION ##&
Hainanese chicken served with rice ;&5 ZF HER
Pan-fried pork escalope piccata BI= TLEEFFTFEMD
Slow-roasted chicken breast in Cajun style S=TUIE /EZE
Pan-fried salmon fillets on creamed spinach Bl = X I = EETHSE
Shrimp and pineapple in Thai red curry sauce Z=TUAL MINES 2218
Wok-fried scallop meats with Sambal 2E £ )5 B
Sautéed trio-coloured vegetables (asparagus, young corn, cherry tomato) ¥ =537 (/& ~ L ¥E ~ BEH)
Steamed fresh garoupa /524 A B
Braised vegetable marrow stuffed with conpoy EIRIEITFE
Wok-fried broccoli with clams and shrimps FEESE) IR SicHE
Braised E-fu noodles with lobster FEI N FEMH
Braised straw mushrooms with egg white-enoki sauce s&4%2s [AH/\fFiE Q
Baked assorted vegetables with Portuguese sauce %7 T/EHET g
Gratinated potato with carrot and turnip AT HIEERE - HEMEE
Fried rice with mushroom and pineapple &% & 2 VD &R @

CARVING STATION K
Roasted US prime ribs of beef, gravy and horseradish cream (& =EFFIBH AR R BRIEE
Herbs-roasted rack of lamb & & JEF#F
Baked assorted vegetables in puff pastry, tomato coulis {FFRS 3G R E M= Q

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

ERRREFEE EEFLUAR—®

www.goldcoasthotel.com.hk

Member of Sino Hotels {E#IiEE 2 20240613
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GOLD COAST

HOTEL

2025 BEIE &35 Celebration Buffet Menu (2) (4 cont.)

DESSERTS #H i
Chocolate and raspberry cheesecake 25 JJAL 25 2 8
Tiramisu cake ETVESEEZ T8
Lime cheese mousse cake 5182 1§}
Black and white chocolate cake 2Kt /J& %
Cassis mousse cake ENfEF5RAREH
Classic French Opéra cake (coffee flavored chocolate and butter cream cake) 7% =0 IR KPR ik
Strawberry mille-feuille sliced T2 IS =14
Mango cream cake T SRR EEEH
Mango and coconut pancake rolls T SEABAAE P Y
White chocolate creme with berries compote ARt /71 = BRI E &=
Portuguese serradura pudding in glass AHE#H @
Fruit jelly in glass, carnation milk 3SR IE B BCIEL)
Coconut-osmanthus pudding, Chinese style FRTUHSHIETERE
Fresh fruit platter £fRHH2
Bowl of strawberries T 1 2 1% 5
Ice cream cups 3R HEM
Chocolate fountain k5 /ITER

LIVE COOKING STATOIN Bz 84
Waffle station with toppings and condiments &=k (B11)

Vegetarian items Z 3 Q

=1 HK$988 per person
BIE 3 /NREERIGRUSK ~ B A5 E A

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

B Q@A & 50 (UEHE - AR AEER N =12
The above menu is based on a minimum of 50 persons for a consecutive 2.5-hour period
DB T 55 Wi — AR ¥ 8

The above prices are subject to a 10% service charge

AEANNERER B THEMEEHER WA BERE - BHEEGEHAE -

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

BN EREEREMERERG SRS EFEERBEIU LERRZBE ZEF -

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
AEFEAREERRETEMRE  EHEEFMARRKESSAE2EFLHERERM

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

HEEEFERFEE SEFLUAR—R

www.goldcoasthotel.com.hk

Member of Sino Hotels {E#1;HEEME 20240613



