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GOLD COAST
HOTEL

2025 B E BB FEE R
2025 Wedding Buffet Lunch Package

ANEREZFEHEZAEARSE
One-night accommodation with breakfast for two on the following day

REBRERE
Deluxe Seaview Room

with Balcony

N 2 == g
REBREEERER
Deluxe Seaview Room

INEEERTEEEREMAE, AI=/\0DiEER (RIEAEIERET
HEERME, BANKS 24 LEE)

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

FEERANEEFNEERBREYRA

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

FXEERFBR (BFE10E, WASIEEIRIRTE)
10 sets of complimentary invitation cards per table
(excluding printing services)

v

RERHBEERERLMIE
Embroidered guest signature book

v

X BRI E B R 2R 42
Welcome fruit punch for the reception 2 Bowls 4 Bowls
FROEHERTERER 5% 8 1%
A heart-shaped fresh fruit cream cake for the reception 5 Pounds 8 Pounds

W BEBERZVERIRE (BFE M)
Corkage fee will be waived for self-brought in wines or spirits
(one bottle per table)

v

% BRI ER AR R RSB A

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

2I5E LR
Floral centrepieces on all dining tables

SR ERRE
Complimentary seat covers

€ € ¢

REEAESHHANEARZRE

Complimentary use of in-house audio-visual equipment

v

v
v
v
v

RELTEURECTZMNBEER (5SS, NEDETR)

(refEREXRAEER) ZRER MR E 12
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)

HRERZRHERE (RAEFLKE) 6 10 &f
Complimentary valet parking service (Private Car only) 6 Vehicles 10 Vehicles

sETE R R
Privileges from Wedding Merchants

v

v

WNEEH > FEIRSEE DG » 5BFE+852 2452 8325 / 2452 8356 &
EHAEIE catering@goldcoasthotel.com.hk B E & ZREfAK o

For enquiries, reservations or site visit, please contact our Catering Department at +852 2452 8325 / 2452 8356 or

via email at catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL

2005 EE B B FEXE ()
2025 Wedding Buffet Lunch Menu (1)

APPETISERS & SALADS FA# Kb #

Poached shrimps, cocktail dip HIRHFIEE

Marinated half-shelled mussels, lemon-olive oil & [{*12IR1EH

Norwegian smoked salmon, capers and horserad|sh cream MEVE = BEHRE RARRE
Smoked fillets of trout, apple-celery salad [EFAT BWIHFFER, FIDE

Shichimi seasoning baked Shishamo fish ﬁﬁﬂﬂi*ﬁ%ﬁﬁ\

Baby squids with spicy garlic #RERTRE B FRT

Cold roasted beef with pickles E£4-PI{HEE 3L

Italian mortadella-pistachio sausages platter ==\ 5/ 0 R 5 PGHHEE

Homemade paté, cranberry sauce B PHL S B

Japanese sashimi H =& (with chef attendance B11]))

Assorted sushi and maki rolls B X Z 7R k&Y

Japanese soya, ginger pickle, wasabi HZA#H, BRE. L%

Japanese delicacies (sea snails, octopus, Sakura shrimp) H=/NE (BR{TEREN. JUTUERF. E1EIR)
Assorted crunchy salad leaves F&R /23 e,

Sweet corn and red kidney beans salad with bell pepper Sk, #IfET. #HibE
Garlic flavored broccoli salad, olive-tomato coulis 7r%kPa AL DR KIB AN E

Sliced cucumber salad, mint yoghurt dip & TV RS ILEEE @

Tomato and mozzarella cheese salad with basil leaves ZE#i. K42 LD EERME O
Cold noodles salad with vegetables julienne F3ff /54004 )

American potato salad with tomato quarters, celery and boiled eggs EXEFDEMFEEN. AAFAISGE @
Fried bean curds salad with sesame, Korean style Bz E5FEEZ R E &

Thai spicy boneless chicken feet salad Z&=\ &R B B /TUNME

Seafood salad with pineapple and celery & #& 79 /- /B & /2

DRESSINGS AND CONDIMENTS &8I &E
French, Italian, vinaigrette, balsamic, Thousand Island A=, BEAFAHIE, HMEE+T. BEAMERET. TEE
Olives, croutons, capers, toasted cashew nuts, pineapple chunks WiE, MoK, Ba., BER. KER

SOUPS 5
Ginger flavored pumpkin cream soup ELENREES
Braised seafood and sweet corn in supreme broth /E%ﬁ* 2

Assorted bread rolls 15:&%0 2

CHINESE GOURMET H{{£E5

Assorted barbecued meat platter with suckling pig FLF¥& 2Rk PR

Sliced cold beef shank and drunken chicken wings “Fi& F PHEEZEE

Sliced soya cuttlefish, bean curds and peanuts in Chiu Chow style BT\ K/KEB . ZERIEE
Wasabi flavored mock chicken with preserved vegetables &M E HHHH#

CARVING STATION &Py
Roasted sirloin of beef, red wine herbs gravy EEF8 /S EHEFLERNT
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GOLD COAST
HOTEL

2025 35 £ BH B F B X E (1) (1§
2025 Wedding Buffet Lunch Menu (1) (cont.)

HOT SELECTION #hii&

Smoked meat platter with sausages on cabbage ragout (ERBHEEHEH G K IGHE L
Roasted pork loin, pineapple-bell pepper-corn salsa JEEFEMI R E. EHIM. TR
Boneless chicken steak cooked in mushrooms cream sauce = BEEEZE TG ZEH\
Pan-fried fillets of sole on creamy spinach e[| &N ic =B & 32

Roasted duck and pineapple in Thai red curry sauce Z==tHTFNIEE: 725205
Stuffed tomato with forest mushrooms BFEEEZE N ()

Broccoli au gratin 2 T}FFEFITE

Potato gratin with gruyere and garlic 778 < LiEE Q

Deep-fried garlic shrimp spring rolls fEXEE FriIRES

Shallow-fried fish fillets with sweet corn sauce K Faf

Fried rice topped with chicken in tomato sauce #¥ 0%k ER

Wok-fried mock chicken with celery and straw mushrooms #¥% /4 10 2 2 @
Braised E-fu noodles with eggplants 7l FXUF4E ()

Steamed rice #hEd HER )

DESSERTS #ifm
Bread and butter pudding with vanilla sauce B2 AEERE T
Tiramisu cake = AF)Z 6
Mandarin cheesecake #H#%Z -8
Double-layered chocolate and passion fruit mousse cake £ /& %kt N EVE R B ERE
Heart-shaped mixed forest berries cream cake /L EF & = BEEAS
Chestnut cream cake EE SERENS
Ginger flavored pumpkin tart 2k IEE
Cherry strudel, vanilla sauce BHEFEZEHFERZET
Assorted French pastries %=V H e
Apricot filled with mixed nuts {_EE=1F
Chocolate and pear mousse in cocotte K& N F IR
Strawberry and pineapple mousse in cocotte =% MEEFEERLLE
Caramel custard £EHE7H )
Heart-shaped mango pudding, Chinese style 1 =/0E R A
Red bean pudding, Chinese style Ui 2%
Freshly sliced seasonal fruits FRF#FR
Ice cream cups FHEFF
Vegetarian items & 32 Q

B AN HK$1,080 per person

GEFRL 2025 £F 12 A 31| ARZABTHASIEE S
Valid for wedding banquet to be held on or before 31 December 2025)

B4F 2 DEFRIRIZERISK « BT RISERE
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
IEREBFRARERLD 120 (IEE > (HERRSESEWR/)E
The above menu is based on a minimum of 120 persons for a consecutive 2-hour period
WU EERISARR B RASM—RBEE

The above price is in Hong Kong dollars and subject to a 10% service charge

AEANNERES  MEATRHMERHEIFRYBRRRE  FRE G IRHHSE

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

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

AXFAREERIEFENRE  EHAEFERERESHAEREFLHERERR -

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

2005 R E BB FEXE\(2
2025 Wedding Buffet Lunch Menu (2)

APPETISERS & SALADS AR

Poached shrimps, cocktail dip HRARFMHIEZE

Snow crab legs #E352% i)

Marinated half-shelled mussels, lemon-olive oil & [ ECIZER1E A

Seared black peppered tuna medallions, Japanese sesame dip BINEZE ARG H L ME
Norwegian smoked salmon with capers and horseradish cream #J/EUE = S 15 2 R FRIRE
Scallops and sole terrine, pineapple mayonnaise dip 75 T BRI G MR REEZE

Roasted chicken breast with pineapple EE% (5% 7

Smoked duck breast, mango roses /&R

Thai herbs flavored roasted pork loin, sweet chili dip Z& 3\ & E £ A HRE

Roasted beef rolled with baby corns B2 HREI 4 WA

Liver sausages, cranberry sauce fTEFGEE B+

Italian salami with grissini bread sticks 2P EBECE AL A E

Japanese sashimi H =& (with chef attendance B1Y7)

Assorted sushi and maki rolls B =57 &&EY)

Japanese soya, ginger pickle, wasabi HA#H, BKE, L%

Japanese delicacies (sea snails, octopus, Sakura shrimp) HZU/INE (BRFIRA. JUTNRF. BIEIR)
Cold soba noodles with seaweed julienne /& £4EH B EH ()

Assorted crunchy salad leaves H3842% ()

Cucumber salad with carrot julienne and celery leaves & I\ H &k A3z 0 2

Sliced tomato salad with bell pepper brunoises & il /) 2 £ UL

Herbs and olive oil marinated mushrooms salad & E1&H H E 2 #

Grilled eggplant and zucchini salad, balsamic and pine nuts BE5iF. BAHEMDREBAFERIEMT &
Potato and pineapple salad in curry mayonnaise MBS =4 &7 K ig P2

Cauliflower and broccoli salad #3216, FAEAAE D2

Russian fruits cocktail with peeled shrimps 5% i R 82

Thai beef salad Z= =4 P90

Seafood and penne salad with olives and zucchini /&, KiBMDEREKIEREAFF I

Cheese, sausages and apple salad = 1. Ff5. AR DE

H

DRESSINGS AND CONDIMENTS E# %Ak}
French, Italian, vinaigrette, balsamic, Thousand Island A0, BAFAEE, W+, BEAFNEET. T8E
Ollives, croutons, capers, toasted cashew nuts, pineapple chunks 118, 3B, B2, EER. EHEHR

CHINESE GOURMET Hx{ {85

Assorted barbecued meat platter with suckling pig FLF& EERkH %

Drunken chicken in Hua Diao wine TCRZERZE

Chiu Chow assorted soyed platter ;&= 5 7K # A&

Chiu Chow veggie soyed platter with egg, tofu and peanut FFN KK EEE, TERILE )

SOUPS &

Italian minestrone with pasta and beans = AF] 35 2
Braised conpoy and seafood in supreme broth MEiF/E 2%
Assorted bread rolls #&:&%0 ¢

CARVING STATION %Py

Roasted sirloin of beef, black pepper sauce EEFa 52U+

Baked salmon with zucchini, dill cream sauce JFEAF T, =XEUHFTE B
Baked assorted vegetables in puff pastry, herbs-tomato coulis NSRBI HEFEME )
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GOLD COAST
HOTEL

2025 35 £ BH Bl F B ¥ E (2) (1§
2025 Wedding Buffet Lunch Menu (2) (cont.)

HOT SELECTION #hii&

Pan-fried pork escalope piccata, herbs tomato coulis XA M Z TEENF BB HEME

Boneless chicken simmered in red wine with bacon, shallot and mushroom 2 P98z & B2 2% KB /g 4
Roasted rack of lamb on sautéed zucchini BEFZ2H = AFIE M

Pan-fried fillets of sole almondiné, meuniére sauce 737 FIEERF WIS+

Deep-fried seafood cutlets, tartar sauce & 7! VE/BEE( b+

Wok-fried assorted vegetables, Thai style Z=3{#) 55

Sautéed zucchini chateaus with herbs T E W EAF]F I Q

Roasted new potatoes with bell peppers JE#HTE 7ML @

Steamed pork dumplings “siu mai” ZXEEE

Wok-fried shrimps and chicken with jade marrow, lily bulbs and lotus seeds X)3& ¥ &5 & 22 Y N ZE 4R {—
Fried rice with seafood and shredded conpoy HEiT /B &I ER

Braised assorted mushrooms in veggie oyster sauce RIFHIN=%F (X5, Eis. AHE) g
Braised E-fu noodles with preserved olives and mock chicken 183232 %/ F4E @

Steamed rice #REHER

DESSERTS &

Heart-shaped fresh strawberry cream cake [0\ =% B FI TERERE
Black forest cream cake BRI TERERE

Plum-apricot tart with ground hazelnut =15, HRiEFiE
Chocolate fudge cake ¥hH% T &R

Low fat mango yogurt mousse cake {EAET= RIALEERIMELE
Blueberry cheesecake E:ZF & -8

Double-layered lemon cheesecake £ /E1E1RE 18

Assorted French pastries %=V H e

Mocha éclair MIBEFHRES EE

Strawberry tartlets 1-% " 5fE

Chocolate and pear mousse in cocotte K I H LR B
Traditional tiramisu in cocotte B AFZ TR KhH

Créme bruleé A ENET A

Heart-shaped mango pudding, Chinese style =00 R A
Red bean pudding, Chinese style =0 4%

Baked sago and lotus paste pudding, Chinese style ¥g =\i&E & 8K @
Freshly sliced seasonal fruits FF5#F

Ice cream cups FHEFF

Vegetarian items 323 ()
S| AE HKS1,180 per person

(BN 2025 £ 12 B 31 B ZAiRTHEEES
Valid for wedding banquet to be held on or before 31 December 2025)

B4 2 DEERIBESK « BT RIGERE

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours

IEREBBRARRLD 120 (IEE > (HERRSESEWR/E
The above menu is based on a minimum of 120 persons for a consecutive 2-hour period
R EENISRBREASM—REHE

The above price is in Hong Kong dollars and subject to a 10% service charge

AREANEEER > ETHEMETHIARYEBRRRE » FRE G -
Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.

RN ERESREMHERG SRR EFBEERBERU LERRAE LT -

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

AEFRAREERIEFEVRE  EHBEMARERESSAEREFLHERERR

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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