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GOLD COAST

HOTEL

204 A IBEFEER

2024 Chinese Wedding Lunch Package

B=8E
COMPLIMENTARY PRIVILEGES

6 fES Ak
Minimum of
6 tables

10 fES A E
Minimum of
10 tables

20 fFEE M b
Minimum of
20 tables

ISR ERNTAEEERLE  JZN\LTEE (RIEAGFIEREFH

RIERME > BARERE 4 (IEE)

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

ZIXIEESER (B 10 & » WA ELEEIRIIRF)
10 sets of complimentary invitation cards per table
(excluding printing services)
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eERMHBEEZFREMOE

Embroidered guest signature book

v

v
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ERRERIER R 18 28 478
Welcome mocktails for the reception 1 Bowl 2 Bowls 4 Bowls
FEORE R EERER 35 5% 8 1%
A heart-shaped fresh fruit cream cake for the reception 3 Pounds 5 Pounds 8 Pounds

ZWEEEBNZUERME (BFEIM)
Corkage fee will be waived for self-brought wines or spirits
(one bottle per table)
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ZREBEEERGEERMNRRTGHEI 2B
Multi-tier faux wedding cake for photo shooting and cutting ceremony

25E TR
Floral centrepieces on all dining tables
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PBEBBE
Complimentary seat covers
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CEEAESSHNNERZERE

Complimentary use of in-house audio-visual equipment

€ € € ¢

v
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REL+EURECTZWMPRBEER (85 ~ NEIHER)

(FtEhkiE RO EEA) ) 7 RER e
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)

RENFTAERE RHLKE) 2 4 6 W
Complimentary valet parking service (Private Car only) 2 Vehicles 4 Vehicles 6 Vehicles

BB ESE
Privileges from Wedding Merchants

v

v

v

WMESH > TRFTHNSHEGIEM > EUNEEE+852 2452 8325 / 2452 8356 TEILE catering@goldcoasthotel.com.hk EAE & EFEHAS 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

224 P A BEFEESR
2024 Chinese Wedding Lunch Package

¥ st Menu A

BE A E R
Roasted whole suckling pig
35 2 1t v & 16 ¥
Sautéed coral mussels and sliced cuttlefish with seasonal green
BHaELEERITHE
Double-boiled silky fowl soup with conpoy and cordyceps flowers
1€ &5 0 &F 88 F
Braised sliced abalone and mushrooms
B AN B BE B
Steamed fresh Sabah garoupa
=M RE
Deep-fried crispy chicken
B B R ORI ER
Fried rice with diced seafood and vegetables
A R AE
Braised e-fu noodles with straw mushrooms
AT T a
Sweetened red bean cream with lotus seeds and lily bulbs
x 2

Chinese petits fours

FIEB¥ HK$9,388 per table

BFE 2 /N FRIGERGK ~ BT AR e A
Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 2 hours
BEHTE+ =M
Serving 10 to 12 persons per table
DB E S BN —ik#E

The above prices are subject to a 10% service charge

AEANNERER B THEMEEHEA WA BERE - BHEE S o

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

RN ERES BTG - EERSEFALRBERU LERESREZER -

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

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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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

224 P A BEFEESR
2024 Chinese Wedding Lunch Package

3} s Menu B

B E R R
Roasted whole suckling pig
TR MAE D EEF R
Deep-fried prawns coated with salted eggs served with mixed gourmet lettuces
BB LR F B BE BT AR
Double-boiled silky fowl soup with sea whelk, fresh Chinese yam and wolfberry
AN KE
Braised sliced abalone with goose webs
B & KR
Steamed fresh tiger garoupa
=
Roasted crispy chicken with garlic
EREXEWEE
Fried rice with shredded conpoy and barbecued pork
BRBARABRNFEE
Braised E-fu noodles with minced pork, garlic and chili sauce
=EEREE
Double-boiled lotus seeds, red dates and dried longan in sweetened soup
% 2 pE

Chinese petits fours

SEAY HK$10,388 per table

BFE 2 /N FRIGERGK ~ BT AR e A
Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 2 hours
BEH+E+TMI=A
Serving 10 to 12 persons per table
DB E S Wn—ik#E

The above prices are subject to a 10% service charge

AEANNERER B THEMEEHEA WA BERE - BHEE S o

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

RN ERES BTG - EERSEFALRBERU LERESREZER -

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

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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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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