GOLD COAST

HOTEL

2026 h = 1B FE I

EEE

2026 Chinese Wedding Dinner Package

= 6EZUE | 10FEHULE | 20 FEsUE
%gﬁ%MENTARY PRIVILEGES Minimum of | Minimum of | Minimum of
6 tables 10 tables 20 tables
\ I - _ | REBRERE
NEEERAEEEEETRERE YA RS SEBRER | gBA
One-night stay on the wedding night with breakfast for two on the following - Deluxe Seaview Deluxe Seaview
day Room Room with
Balcony

NS EEREBEERERE, A=/ \RTEE

(AlRATF] R RFHEERME, BRREKRS 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

EEERAINEEFATCERNBREYRE

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

FXIEEBER (BF 105, WAIIEEIRIRTE)
10 sets of complimentary invitation cards per table
(excluding printing services)

RERMBEERBERGMIA

Embroidered guest signature book

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

ZXREBEDE

Welcome fruit punch for the reception | Bowl 2 Bowls 4 Bowls
RO R TERERE 3 %5 5 &% 8 15
A heart-shaped fresh fruit cream cake for the reception 3 Pounds 5 Pounds 8 Pounds

R BEEENIUERRE (BFEZH)
Corkage fee will be waived for self-brought in wines or spirits
(one bottle per table)

v

v

% BRI IEERMRRB RSHER 2B

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

ESX )R (L
Floral centrepieces on all dining tables

EIGEERE
Complimentary seat covers

€ € <

REFERAEGHHANERTZZRE

Complimentary use of in-house audio-visual equipment

v

v

RHUATEURECT CWMNEEER (EES. NERHR)

(RAERER HEEM) ) ZRER EPELe
A 50-seater coach service from Hotel to Hong Kong Island, Kowloon | Single Trip 2 Single Trips
or New Territories (excluding tunnel toll and parking fees)

RERZHERE (RHELRE) 4 &0 6l 10 &R
Complimentary valet parking service (Private Car only) 4 Vehicles 6 Vehicles 10 Vehicles

wEIE R PR
Privileges from Wedding Merchants

v

v

v

mEEH, BIRSRETHE

SHEEE+852 2452 8325 / 2452 8356 Ik #HAEESE catering@goldcoasthotel.com.hk Fi = & HRHHHE,

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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2026 Chinese Wedding Dinner Package

X 2 MenuA
B E D & %%

Roasted whole suckling pig
® it £ M W OB
Sautéed coral mussels and sliced cuttlefish with vegetables
mMEBFERBEHREAE
Braised vegetable marrow stuffed with whole conpoy, garlic cloves and broccoli
ERE MK #MAE D REX
Deep-fried prawn toasts with Yunnan ham, mixed gourmet lettuces with Japanese dressing
TBMTEH#ETR KB
Braised bird’s nest broth with fish maw, bamboo pith and minced chicken
R €& E A B 5 i
Braised whole abalone in oyster sauce
B KR H
Steamed fresh tiger garoupa
MoK #
Deep-fried crispy chicken with fermented beancurd sauce
WAL HE R K M E
Fried rice with shredded chicken in tomato sauce
B E R F N MFEE
Braised E-fu noodles with straw mushrooms and bean sprouts
fLE % &R
Sweetened red bean cream with glutinous rice balls
x M ¢ iE

Chinese petits fours

B 2026 £1 8 1 BE 2026 £ 9 A 10 AHAARTHHETE
Valid for wedding banquet to be held FEB% HK$16,388 per table
between 1 January 2026 and 10 September 2026

TFE 3 NRHERIGES K, BT RIEEEE
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
BRE#TE+TMUER
Serving 10 to 12 persons per table
L EERSEBERASIN—REE

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

BEANEREESR, METIEGEEHEARYEBBRE FREGIEE,

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

HRERES X BV HERR, FEFLBRBEERBERULERRIE ZET,

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

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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2026 Chinese Wedding Dinner Package

e

3 i MenuB

& O W
Roasted whole suckling pig
mhEEHRRIXXDFETF
Sautéed prawns, scallops and mushrooms with black truffle sauce
WmitERBEHE®R
Braised vegetable marrow stuffed with whole conpoy and brocolli

EF R ZEH
Deep-fried crab claws with almond flakes
TE R EfEEBEE &K
Braised bird’s nest broth with seafood, bamboo pith and cordyceps flowers
R &€ ik 22 A 3§ 5 &
Braised whole abalone in oyster sauce
mERKEH
Steamed fresh spotted garoupa
WKk R #
Deep-fried crispy chicken with garlic flakes
EXLOXEN RS
Fried rice with barbecued pork and vegetables
EEREXNGFE
Braised E-fu noodles with shredded conpoy, enoki mushrooms and vegetables
Mt % KXKES R
Sweetened purple glutinous rice with coconut cream and glutinous rice balls
E - =S

Chinese petits fours

B 2026 £1 8 1 BE 2026 £ 9 A 10 AHAARTHHETE
Valid for wedding banquet to be held BEEY HK$17,388 per table
between 1 January 2026 and 10 September 2026

SHE 3 NRERIGENS K, BT RIEEEE

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
BRE#TE+TZMNER
Serving 10 to 12 persons per table
K BRI REERASN—REE

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

BEANEREESR, METIEGEEHEARYEBBRE FREGIEE,

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

HRERES X BV HERR, FEFLBRBEERBERULERRIE ZET,

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

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.

20250109




GOLD COAST
HOTEL

2026 F NIEEHREE R
2026 Chinese Wedding Dinner Package

e

3 B Menu C
£ ¥ K L 8

Roasted whole suckling pig served with pancakes
B EH XO 8B BRIt &I\ K
Sautéed prawns and sliced cuttlefish with asparagus in xo sauce
K FEHER
Braised whole conpoy with garlic cloves and sea moss
T RERERE
Baked crab shell stuffed with crab meat and cheese
TEBKIEE &
Braised bird’s nest broth with dried seafood and bamboo pith
R &€ ik 2 f 3§ 5 &
Braised whole abalone in oyster sauce
R E N
Steamed fresh spotted garoupa
EE R R B #
Roasted crispy chicken
TEEFTFTHLEE
Fried rice with scallop and shredded Yunnan ham
ZHIEREEE
Shrimps and pork dumplings in supreme soup
wE R E RN
Double-boiled milk topped with bird's nest
E - S
Chinese petits fours

BAAM 2026 &£ 1 A 1 HE 2026 £ 9 A 10 BAARSETHEEES
Valid for wedding banquet to be held FEEY HK$19,388 per table
between 1 January 2026 and 10 September 2026

SHE 3 MRFERIBENS K, it RIEEEE
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
BRE#TE+TMER
Serving 10 to 12 persons per table
K BRI REERASIN—REE

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

BEANEREESR, METIEGEEHEARYEBBRE FREGIEE,

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

HRERES X BV HERR, FEFLBRBEERBERULERRIE ZET,

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

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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