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GOLD COAST

HOTEL

BEBMBFEESR
Wedding Buffet Lunch Package

LES: 1
COMPLIMENTARY PRIVILEGES

50 =4 E

Minimum of 50 persons

MR EXRTTBERREME > AIZ/\AFEE

(RRAG]ERAFHEERME » BARERS 24 IEF)

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)

L 4

EEEXRAIRERE R IMEENRRIEL R A
Bridal photo-shooting at the hotel Outdoor Garden on the wedding day

FXBEEFR (B8F 10 E » LR SIEENRIART)

10 sets of complimentary invitation cards per table (excluding printing services)

v
v

GEREHEEXRERSMIE

Embroidered guest signature book

v

EREERIDERS 1%
Welcome fruit punch for the reception 1 Bowl
EROEHRBESER 38

3 Pounds

A heart-shaped fresh fruit cream cake for the reception

RWEHEENIVERMRE (BFEZMH)
Corkage fee will be waived for self-brought wines or spirits (one bottle per table)

v

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

v

25 ETEA R
Floral centrepieces on all dining tables

v

RISERERE

Complimentary seat covers

v

RECERAEFISANERTERE
Complimentary use of in-house audio-visual equipment

v

RERTRERS (RHMAKE) 4

Complimentary valet parking service (Private Car only) 4 Vehicles
Be &

JEtSE PR v

Privileges from Wedding Merchants

MEREH > FETRSEE IS » PUDHE+852 2452 8325 /2452 8356 HEHZE catering@goldcoasthotel.com.hk BE & EpHHAS 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
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GOLD COAST
HOTEL

BEBMMFEXE
Wedding Buffet Lunch Menu

APPETISERS & SALADS ZH R viE

Norwegian smoked salmon, capers and horseradish cream $fEIE= XA S RIFIRE
Baby squids with spicy garlic bk E AT

Poached shrimps, cocktail dip HRIREERE T

Marinated half-shelled mussels, lemon-olive oil & O#1E51EH

Cold roasted beef with pickles ¥E4-PIfEESE

Japanese sashimi BRRI&

Assorted sushi and makirolls BXSERkEY

Japanese soya, ginger pickle, wasabi B7<#EH - BEE - L%

Japanese delicacies HR/V&

Assorted crunchy salad leaves 8015

Sweet corn and red kidney beans salad with bell pepper FEKECALRES REHDE )
Garlic flavored broccoli salad, olive-tomato coulis TEkFERITED RECKIBATE

Sliced cucumber salad, mint yoghurt dip SR EEHHILELE

Cold noodles salad with vegetables julienne 5444501

Fried bean curds salad with sesame, Korean style 88X FHETEZ RMDE )

Thai spicy boneless chicken feet salad ZXEHREFEDE

DRESSINGS AND CONDIMENTS £ Bl
French, Italian, vinaigrette, balsamic, thousand island JERE « EAFIDRIEE  THEEH « EAFEEET - TEE
Olives, croutons, capers, toasted cashew nuts, pineapple chunks #i& - SEHI « BT - EIER - SREER

SOUP &
Ginger flavored pumpkin cream soup EMkiE/RRES
Assorted bread rolls #HiEEEE

HOT SELECTION i

Roasted pork loin, pineapple-bell pepper-corn salsa YEF&HIN R 2E (£ EHHREC T K 30
Boneless chicken steak cooked in mushrooms cream sauce SEEREEZEHEZHEIN
Pan-fried fillets of sole on creamy spinach FiREM AHIEC = EERSE

Roasted duck and pineapple in Thai red curry sauce ZRIVALMIVER 22 &S
Broccoli au gratin Z+¥EFHTE )

Potato gratin with gruyere and garlic &2 Hi5% )

Shallow-fried fish fillets with sweet corn sauce KRR

Fried rice topped with chicken in tomato sauce #¥HnZt4akbaR

Wok-fried mock chicken with celery and straw mushrooms ##EFEREI £
Braised e-fu noodles with eggplants #iFFiE )

Steamed rice #EER )

MAEH > FBTHSEEEIHH - PUDEE+852 2452 8325 /2452 8356 HEEHZE catering@goldcoasthotel.com.hk BIE & EpEHA 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
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GOLD COAST
HOTEL

B EEH BT E XE (B
Wedding Buffet Lunch Menu (cont.)

CARVING STATION ¥p
Roasted sirloin of beef, red wine herbs gravy Y& /¢ EEALERT

DESSERTS &

Bread and butter pudding with vanilla sauce EE&HARERET
Tiramisu cake EXFIZ 8%

Double-layered chocolate and passion fruit mousse cake #ERhHABERRMERE
Chestnut cream cake EH SEELE

Ginger flavored pumpkin tart ZEKEg/RHE

Cherry strudel, vanilla sauce EEFHEEMERET

Assorted French pastries SEzUiE8H#

Chocolate and pear mousse in cocotte kE I EFIR44 R
Heart-shaped mango pudding, Chinese style RO EREE
Red bean pudding, Chinese style (4TS #E

Freshly sliced seasonal fruits FRF<#R

Ice cream cups EFEIF

il HK$1,080 per person

(A 2027 £ 3 A 31 HRZRIR{TZE&BES
Valid for wedding banquet to be held on or before 31 March 2027)

B 2 DEERRGESK ~ B Bds el

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

IEREBAR R 50 (IH%E > HEERRESESRNE

The above menu is based on a minimum of 50 persons for a consecutive 2-hour period

W EEBES Wi —RHE

The above price is subject to a 10% service charge

@ Vegetarian items &

AEANRRESE  METREHMERHEARYEBHRAE » FRET S

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

AR ERSBREMHERG  SEESEFEERDERULEERZEZEF o

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
ARFUREEEREEEYRE > GNEEFRERERE S SAE2AFLEREARS -

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.

MAEH > FBTHSEEEIHH - PUDEE+852 2452 8325 /2452 8356 HEEHZE catering@goldcoasthotel.com.hk BIE & EpEHA 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
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