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2025 Cocktail Reception Package at Gold Coast Prime Rib 

( 2025 12 31  Applicable for wedding ceremony to be confirmed on or before 31 December 2025) 

 

 

 

 

 

 

 

 

 

 
60  

Maximum of 

60 persons 

100  

Maximum of 

100 persons 

 

Additional person 

 Supplement Charge HK$20,000  HK$30,000  HK$120  

 

Complimentary unlimited serving of soft drinks, 

chilled orange juice and house beer 

 

2 hours 
 

2 hours 

 

2 hours 

 

Complimentary canapés to be served 
30  

30 dozen in total 

50  

50 dozen in total 

 

Not applicable 

 

Upgrade to unlimited serving of house red and white 

wine for 2 hours 

HK$3,600  HK$6,000  HK$60  

 

 

 

 Complimentary Privileges: 

❖  

Exclusive use of the Gold Coast Prime Rib on Lobby Level for a consecutive 2-hour cocktail reception immediately 

after the wedding ceremony. 

❖ Available Time Slots for Cocktail Reception ~ 

from 2:00 p.m. to 4:00 p.m.  /  from 5:00 p.m. to 7:00 p.m. 

❖ 300 800 750  

A corkage fee of HK$300 net per bottle for wines and HK$800 net per bottle for Champagne, cognac and hard 

liquors applies.  The corkage fee is charged per 750ml bottle. 

 

 

 

 

The above prices are in Hong Kong dollars and subject to a 10% service charge. 
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 CANAPÉS MENU 

 

COLD SELECTION  

Goose liver terrine mouse on toasted brioche, yuzu compote  

Crabmeat and avocado with black caviar on French baguette  

King prawn with Japanese yuzu salad  

Scottish organic salmon rolls with shrimp and mango salad  

 

HOT SELECTION  

Pan-fried scallop with avocado-mango salsa  

Australian Wagyu beef with asparagus rolls  

Baked crab meat vol-au-vent with wild mushroom and caviar  

Pan-fried foie gras with spinach bread and fresh figs  

 

SWEETS  

Napoleon slices with mixed berries and lemon custard  

Tiramisu in chocolate cup  

Yuzu and strawberry cheesecake  

Assorted macaroon  

 

 

60  

Maximum of 60 persons 

100  

Maximum of 100 persons 

30  ( 30 ) 

Total 30 dozen of canapes (30 pieces per item) 

50  ( 50 ) 

Total 50 dozen of canapes (50 pieces per item) 

 

 

 

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

 

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