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GOLD COAST
HOTEL

BRINFHEEBEEESR
Cocktail Reception Package at Gold Coast Prime Rib

i 69 iz F it 1(?0 fii=H SEIN T
Maximum of Maximum of

Additional person

60 persons 100 persons

Mitn#ER Supplement Charge ¥ HKS$20,000 A% HK$30,000 SFAIAR HKS120

M/NREEIRIGEGS K ~ BT RIEEIRE
Unlimited serving of soft drinks, chilled orange juice and A X4 A X4 0:*
house beer for 2 hours

ZESMTINE Additional Supplement Charges ~
HRE AR ERRGEREEAREAEE B HKS3,600 B HKS6,000 A HKS60
Unlimited serving of house red and white wine for 2 hours

ZHEgNE #3047 #5047 FiER
Canapes to be served 30 dozen in total 50 dozen in total Not applicable

BZ{EHE Complimentary Privileges:
< ERAKIEEEN NERINE] 2 NEEEY (RESEBIESIBRENRRE)
Use of the Gold Coast Prime Rib, Lobby Level for 2-hour after the wedding ceremony.
o ARHBEBEERE (TF2RE4R | TFSRETH)
Available time slots for Cocktail Reception (2:00 p.m. to 4:00 p.m. / 5:00 p.m. to 7:00 p.m.)

o U HEMIIABERASIN—RHEE
The above prices are in Hong Kong dollars and subject to a 10% service charge
o Y LN BEEREANRETBES BRAEANSITHRIERE
The above Supplement packages are applicable to any wedding ceremony at Hong Kong Gold Coast Hotel
o N FEGERIEMN 6 EARNZTET
The above wedding cocktail reservation can be made not more than 6 months in advance
o HIERE « FHEMIVERINEGIRE (BBEABEBE 300 7T /| B - FTERIIBEAFEBE 800 5T » GHEAE 750 =H)
Corkage fee will be charged at HK$300 per bottle for any self-brought wines and HK$800 per bottle of self-brought Champagnes, cognacs and
hard liquors

U E5 0 FEs Il 2B E s 51 t5E0E+852 2452 8325/ 2452 8356 o #5475 E[ % catering@goldcoasthotel.com.hk B2 = HfHA © /

A1

For enquiries, reservations or site visit, please contact our Catering Department at +852 2452 8325 / 2452 8356 or via email at caterin, oldcoasthotel.com.hk.
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GOLD COAST

HOTEL

BERINEHEESER
Cocktail Reception Package at Gold Coast Prime Rib

BE/NEBIEE CANAPES MENU

COLD SELECTION #BESE/NB
Goose liver terrine mouse on toasted brioche, yuzu compote BFRER T HZS T EMTE
Crabmeat and avocado with black caviar on French baguette B4 HR 2R T84

King prawn with Japanese yuzu salad BZRMEMFAEDE
Scottish organic salmon rolls with shrimp and mango salad ESHAL= X AEAFIRTRDVE

HOT SELECTION #5iE#E
Pan-fried scallop with avocado-mango salsa FHISFEFHRTRDWD
Australian Wagyu beef with asparagus rolls NI EEE
Baked crab meat vol-au-vent with wild mushroom and caviar \RERBTHRREERTF

Pan-fried foie gras with spinach bread and fresh figs EFI#EFEEE G RHEIER

SWEETS &
Napoleon slices with mixed berries and lemon custard #EBES T EW S
Tiramisu in chocolate cup ERXZ +E#AL I
Yuzu and strawberry cheesecake HF 1+ ZEBEZ 5}
Assorted macaroon #iREFHE

i 60 i = f# 100 ii=F3
Maximum of 60 persons Maximum of 100 persons
H 30 TE (BRR30H4) $# 50 /B (87K 50 %)
Total 30 dozen of canapes (30 pieces per item) Total 50 dozen of canapes (50 pieces per item)

o U HERIIABERASIN—REE
The above prices are in Hong Kong dollars and subject to a 10% service charge
o Y EIiMKBEEREANEIIEES SRAENRTHRERmE
The above Supplement packages are applicable to any wedding ceremony at Hong Kong Gold Coast Hotel
o Y EEEEBRREMAN 6 BRRZE
The above wedding cocktail reservation can be made not more than 6 months in advance
°* AERANBEREN  METIHMBRZHEMNEYHEHRE > FRE G
Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern

UNEEE 0 B2 EE 51 » 55575+852 2452 8325 / 2452 8356 o, “5iAE % catering@goldcoasthotel.com.hk 1= & Z(HH4% o

\ For enquiries, reservations or site visit, please contact our Catering Department at +852 2452 8325 / 2452 8356 or via email at caterin, oldcoasthotel.com.h|
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