GOLD COAST

HOTEL

22 F A BEFEESE
2025 Chinese Wedding Lunch Package

= 6 FEllE | 10 &=L | 20 BEILE
?:MﬁéﬁMENTARY PRIVILEGES Minimum of | Minimum of | Minimum of
6 tables 10 tables 20 tables
_ SEERER
ANESEEEEREBALASHDE FEEEEE | pEe
One-night accommodation with buffet breakfast for two on the following - Deluxe Seaview Deluxe Seaview
day Room Room with
Balcony

WREEERTEEERRE  JZ/\ARER
(RIRAF]ERRFHREBERME - BARRS 24 UEE)

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)

v

v

v

EEERORBEEFIMIEABREDR A

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

FIEBEBR (BE 10 E - T AEEHRIR)
10 sets of complimentary invitation cards per table
(excluding printing services)

REREBEZFERBMIAE

Embroidered guest signature book

€< € <€

REZRHPEER

Complimentary Chinese tea service throughout the wedding reception

v
v
v
v

v

€| €| €| €

FRRERIE 18 28 47
Welcome fruit punch for the reception 1 Bowl 2 Bowls 4 Bowls
FROEERTRER 35 5 5% 8 1%
A heart-shaped fresh fruit cream cake for the reception 3 Pounds 5 Pounds 8 Pounds

W BEEBEENZVERME (BEIM)
Corkage fee will be waived for self-brought wines or spirits
(one bottle per table)

v

v

v

ZEBEEREEER{RBATIHEN ZH
Multi-tier faux wedding cake for photo shooting and cutting ceremony

<€

<€

E5E LI ER
Floral centrepieces on all dining tables

<€

<€

=i

EREBRRBE
Complimentary seat covers

v

v

REFERESSHANEATLETRE

Complimentary use of in-house audio-visual equipment

€ € ¢ <

v

v

REATEUSEC T IWRAFEER (88 - NEIHF)

(FEERERAEER) B CRERR MRERE
A 50-seater coach service from Hotel to Hong Kong Island, Kowloon 1 Single Trip 2 Single Trips
or New Territories (excluding tunnel toll and parking fees)

RERNERSERE (RHALKE) 4 W 6 W 10 ¥
Complimentary valet parking service (Private Car only) 4 Vehicles 6 Vehicles 10 Vehicles
EREBFEE

Privileges from Wedding Merchants
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v

v

AR, FEETSkSERE G, HulEE+852 2452 8325 / 2452 8356 S EEE catering@goldcoasthotel.com.hk i

= E R,

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

205 XN IEEFEE R
2025 Chinese Wedding Lunch Package

¥ i Menu A

B E I E = R
Roasted whole suckling pig
FEXTERETCE
Sautéed coral mussels and sliced cuttlefish with seasonal green
LR - (TR /N
Double-boiled silky fowl soup with conpoy and cordyceps flowers
16 &% 1 & 88 k
Braised sliced abalone and mushrooms

B R D E B E
Steamed fresh Sabah garoupa
== M 2 #
Deep-fried crispy chicken
BB KL W ER
Fried rice with diced seafood and vegetables
B 4E W P AR
Braised e-fu noodles with straw mushrooms
BFEHa
Sweetened red bean cream with lotus seeds and lily bulbs
= Fh g E

Chinese petits fours

AT 2025 £ 9 A 21 B ZATRTHHBIEREE
Valid for wedding banquet to be held
on or before 21 September 2025

fEE8% HK$9,388 per table

@

WA 2025 £ 9 A 22 BE 12 A 31 AAMETHRERS
Valid for wedding banquet to be held

between 22 September 2025 and 31 December 2025

@

fEE8% HK$9,888 per table

BiE 2 NEERIBESK ~ BT RISERE
Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 2 hours
BEH+E+_U=R
Serving 10 to 12 persons per table
M EEERESWIN—REE

The above prices are subject to a 10% service charge
BEANEEREER IR THNEtESHTOENBEBERE  FHEEI AR -

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

BERERZSREMUERG FEELEFRAEREEN LEBRREEZER -

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

BXFUSBERRREFENRE  GNLEMARBAEESSCEAFLHESYEMR -

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.
WARAE ), FETSLREHEEHM, BUNEE 1852 2452 8325 / 2452 8356 s EEE catering@goldcoasthotel.com.hk BiE & EREALE,

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

2005 XN IBEBEFEER
2025 Chinese Wedding Lunch Package

B E I B =R
Roasted whole suckling pig
0B XHEDERIR
Deep-fried prawns coated with salted eggs served with mixed gourmet lettuces
g FE WL A F BB OBR BL 1T Ak 2
Double-boiled silky fowl soup with sea whelk, fresh Chinese yam and wolfberry
B 8 R WM =2
Braised sliced abalone with goose webs
B E KR M
Steamed fresh tiger garoupa
& M RO
Roasted crispy chicken with garlic
EHEXELESR
Fried rice with shredded conpoy and barbecued pork
BB RNBR NP
Braised E-fu noodles with minced pork, garlic and chili sauce
EEREE
Double-boiled lotus seeds, red dates and dried longan in sweetened soup
= B g E

Chinese petits fours

ERRR 2025 £ 9 A 21 HRZATRTHHEES
Valid for wedding banquet to be held BfFEE HK$10,388 per table
on or before 21 September 2025

WA 2025 £9 A 22 HE 2025 £ 12 A 31 BRI THEEBEES

Valid for wedding banquet to be held BfFEE HK$10,888 per table
between 22 September 2025 and 3|1 December 2025

3

B 2 /WHERISESK « BT RIEERE
Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 2 hours
BEH+E+_U=R
Serving 10 to 12 persons per table
M EEERESWIN—REE

The above prices are subject to a 10% service charge
BEANEEREER IR THNEtESHTOENBEBERE  FHEEI AR -

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

BERERZSREMUERG FEELEFRAEREEN LEBRREEZER -

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

BXFUSBERRREFENRE  GNLEMARBAEESSCEAFLHESYEMR -

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.
WARAE ), FETSLREHEEHM, BUNEE 1852 2452 8325 / 2452 8356 s EEE catering@goldcoasthotel.com.hk BiE & EREALE,

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

205 XN IEEFEE R
2025 Chinese Wedding Lunch Package

wE B xR

Roasted whole suckling pig served with pancakes

BB NFEEH

Deep-fried crab claws with almond flakes

I NSRS - ST O

Double-boiled sea whelk with chicken and agaricus

RELBESZHLITDEE

Braised whole abalone with goose webs

B EARNBEHN
Steamed fresh spotted garoupa
= A M & %
Roasted crispy chicken
RN
Fried rice with assorted seafood
FEEHERBRESR

Shrimps and pork dumplings in supreme soup

A EE XY

Double-boiled milk topped with bird's nest

= ®h & E

Chinese petits fours

BRI 2025 £ 9 A 21 B ZATRTHBIEREE
Valid for wedding banquet to be held
on or before 21 September 2025

SEEE HK$12,388 per table

WA 2025 £ 9 A 22 BE 2025 5 12 A 31 BAAMSETHREES
Valid for wedding banquet to be held

between 22 September 2025 and 31 December 2025

SEEE HK$12,888 per table

B 2 /WHERISESK « BT RIEERE

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

BEH+E+"U=RA
Serving 10 to 12 persons per table

M EERESWIN—R%EE

The above prices are subject to a 10% service charge

SBEANEEREZS VB TIEMESHEUENEBHRE  FHRES IS -

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

BERERZSREMUERG FEELEFRAEREEN LEBRREEZER -

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

BXFUSBERRREFENRE  GNLEMARBAEESSCEAFLHESYEMR -

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.

WARAE ), FETSLREHEEHM, BUNEE 1852 2452 8325 / 2452 8356 s EEE catering@goldcoasthotel.com.hk BiE & EREALE,

[=]

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

20250109



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

