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GOLD COAST
HOTEL

AABEBREESR
Western Wedding Dinner Package

== =S Y o L
EEERHAT R EACEAERSRERREAY A DS SEBRER | MEEREREES
One night’s bridal accommodation with in-room breakfast for two Deluxe Seaview Deluxe. Seaview Room

Room with Balcony

REER > MAREARATBEZEIEINNESR (FREFERHEREME > JRMME)
Special discount on room rate on wedding day for the newly weds and their families v v
(subject to hotel availability & maximum for 2 room nights)
REEX > TAKRENSIEZHAE)FREN 8 PRBZRTE
AENEREE (BEOZHIRES 24 (I1ZH) ‘ v v
15% discount on buffet breakfast at Cafe Lagoon or Chinese lunch at YUE Restaurant
on the wedding day (advance reservation is required & maximum for 24 persons)
REEEFIMEREMRREEDRA
Bridal photo-shooting at the hotel Outdoor Wedding Garden M M
BETEBEBEEN (FEERNBER) v v
10 sets of hotel invitation cards per table (printing service not included)
BERRREN . .
Embroidered guest signature book
SRS BRRE R . .
Mahjong tables sets with Chinese tea service
BATEEMRER 27 47
Non-alcoholic fruit punch for cocktail 2 bowls 4 bowls
DR S RERIIEERZ A 5 B 8 g
H eart-shaped fresh fruit cream cake served during the reception 5 pounds 8 pounds
BT ERRNE (BRI . .
Complimentary corkage (one bottle per table)
ZRREGREREFRMHBCERANBRZA R v
Multi-tier of artistic mock wedding cake for cake cutting and photo-taking
BRI R . .
Floral arrangement on dining tables
FEEHENBE . .
Complimentary seat covers
REERR@IIE v v
Complimentary use of LCD Projector
HE 76 B SEE LR BERR (LES A5 | B ——
CITYBUS 76-seater double decker bus from Hotel to Hong Kong Island, Kowloon or . i . E
New Territories | Single Trips 2 Single Trips
SRERZFAE RS 4 6
Complimentary valet parking spaces
NEBEETHE 76 B LEE TR HEER
(ST2EBE HK$2,000 » /LBE HK$1,600 SHHTFR HK$1,600 B BEARTS)
Special rate to reserve point to point CITYBUS 76-seater double decker bus from Hotel to Hong M M
Kong Island at HK$2,000, Kowloon at HK$1,600 or New Territories at HK$1,600
B35 83E Discount Coupons Include:
FRBEHREEITIEES Luk Fook Jewellery & Goldsmith Company discount coupon
*-PRIMO JEAL{BEEZ5 I-PRIMO Diamond Ring discount coupon
T L HIEAMER EE S Beauty Hera wedding photo package
RS PERSBREE KGIRFEES Lokanfong Chinese Wedding discount coupon
*E2 BR EAMEES Simmons bedding discount coupon v v
*s.a. weddingiBIMBAMEFBESS s.a. wedding photo package discount coupon
* FREE Concept fEFE&{BEZ FREE Concept photo shooting discount coupon
*FZEHIEARFSBERS AnOath celebrant service discount coupon
*Medi FastiERT S ESIREBES Medi Fast medical check discount coupon
*TuttiadZHFE(BEZF Tuttiad wedding decoration discount coupon

For enquiry or site visit, please contact Catering Department Tel 2452 8673 / 2452 8325 or email

B ER2EEGEH > ARNEETE: B55 2452 8673 /2452 8325 TEES catering@goldcoasthotel.com.hk

oldcoasthotel.com.hk
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GOLD COAST
HOTEL

DINNER BUFFET MENU HBIBE&ERE (1)

COLD SEAFOOD ON ICE &
Fresh shrimps &4R

Snow crab legs EIEEE/M
Half-shelled scallop #5%/ B
Half-shelled mussels F &5 [

Green sea whelk’s & /G1%

COLD APPETIZERS 5%

Goose liver terrine mousse, papaya pearl % BE#S I RAAECA AL

Smoked duck breast, mango roses TSR ER(ERSHT

Chicken galantine, mango chutney dip RZ&EE D = RETFIE

Roasted cajun beef tenderloin, pineapple-bell pepper-corn salsa JEZF 24 HWIECKREE ~ FHHR ~ KDY
Air-dried meat with Swiss cheese platter Bzt R InLT 2 TiF

Poached red fish & salmon medallions, saffron mayonnaise Y41 ~ =X ARHGECALTEX B+

Dill marinated salmon ZJEE=XfA

Smoked fish platter (salmon, trout, mackerel) {TERERIE (=X ~ FALIEA - IRA)

Seafood & crabmeat terrine B S/GEE ~ ZENNHL

Avocado wedges with peeled shrimps EIRAFFHER

Baby squids sautéed with spicy garlic FRIGKkTRE S RITFIE

Assorted sashimi, wasabi & soya (with chef attendance) +#8&4 (EM))

Assorted sushi & rice rolls with pickles {185 5]  (RE

Assorted delicacies, Japanese style (sea snails, octopus, sakura shrimp) HIU/IVE (BR{THERA ~ J\TETF - #BTEIR)

Cold soba noodles with seaweed julienne $FT0/REH (v)

FRESH AND MARINATED SALADS 7

Assorted crunchy salad leaves FT#F/DEZE (v)

Greek’s salad with feta cheese, cucumber & olives 5 DE (v)

Green & white asparagus salad, vegetables vinaigrette &5 ~ BE&VE (v)
Marinated artichokes & mushrooms salad with fresh herbs BERAEFE] « EIEDE (v)
Apple, pineapple & celery with walnuts salad &1k ~ AR ~ JHEE ~ FRDE (v)
Grilled eggplant & zucchini salad, balsamic dressing I\E/I ~ #ii F/VERECRREE (v)
Corn kernels & red kidney beans salad 52K ~ ATFES /DE (v)

Shrimps & sausages salad, Thai style ZeTCEFIR ~ ALAA7DE

Roasted chicken & vermicelli salad, Thai style Z=TU/EZE ~ #pak0E

German potato salad with scallions & bacon bits ZBEIZ{F 7)1

Tomato quarters salad with pork floss ZHnfA /) EECFE IR

DRESSINGS AND CONDIMENTS b+ KEcH
French, Italian, vinaigrette, balsamic, thousand islands A3 ~ B * JHEE - 2T~ TEE (v)
Olives, croutons, capers, toasted cashew nuts, pineapple chunks H#1& « 3G T ~ BT ~ JEIER  SRE (v)
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GOLD COAST
HOTEL

DINNER BUFFET MENU BBIESIE (1)

CHINESE BARBECUED PLATTER Hx{{ELkER

Assorted BBQ meat platter with suckling pig ZL3&1#58

Sliced cold beef shank & pork knuckle FfEF ~ J&Hi

Drunken chicken wings FfeSE:

Cold soya veggi platter, Chiu Chow style BATLRIZKE#E ~ & ~ 184 (v)
Cold braised black mushrooms JHYNEHE (v)

Cold honey beans with chili oil & sesame FFFRZESD (v)

SOUPS #i5
Cream of chestnut soup with carrot dices EFIREHAC &R (v)
Seafood & conpoy broth, Chinese style HEit/GHE

HOT CHAFING DISHES &

Roasted beef tenderloin, Stroganoff sauce ¥EF MR

Honey glazed smoked duck breast, orange sauce ZEiEIRIEISHMIACEE 1

Roasted rack of lamb Provencal, mustard seeds jus (&EFHEHRE#RAC T RITES

Pan-fried salmon steak, white wine bacon cream sauce 1= EERN AT
Wok-fried Chinese kale ;&XITTE (v)

Sautéed trio-color vegetables with olive oil f& =& (FAHTE ~ IBHETE ~ EIRE)(v)
Italian spinach tortellini in olives-tomato coulis KIBMEREILEHEESR (v)
Gratinated potato with carrot & turnip HE] ~ BEIREZXZEEZR (v)

Crispy roasted pigeon RfEfZ %5

Stuffed vegetable marrow with conpoy EIRIEIEFE

Braised sea cucumber with bamboo, mushroom & shrimp roe #RIFELELEHENGES
Steamed halibut with scallions & soya sauce ;BZLEE R

Wok-fried mock chicken with fungus, asparagus & cashew nuts ZEEZEEERIVEH (v)

Fried rice with vegetables & pineapple ZRILHEEIER (v)

CARVING ON THE SIDE tJJ&
Roasted US prime ribs of beef, gravy & horseradish cream ¥EEBAE4RA
Baked assorted vegetables in puff pastry, herbs-tomato coulis ¥F3EARILECEEME (v)
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GOLD COAST
HOTEL

DINNER BUFFET MENU BBIESIE (1)

SWEETS AND PASTRIES

American cheesecake Z=E=Z 18}

Blueberry cheesecake BEE 2 T8}

Double-layered coffee & chocolate mousse cake EFEER G ~ MBFRA4AERE
Raspberry mousse cake with fresh raspberry AlZRERAAEIE

Chocolate truffle cake K5 /J1EABERE

Charlotte aux fraises dome B & EE1FEITE

Apple & ground hazelnut tart 35 R1&EF1E

Assorted French pastries JATU{TEH

Mocha éclair MIMER AR E SR

Strawberry tartlets =% IBFUE(F

Chocolate & pear mousse in cocotte BZIRE T RAMAE

Traditional tiramisu in cocotte BEAFIZ TRAAR

Passion fruit mousse in cocotte FERRAAER

Créme bruleé JETUIHE

Bread & butter pudding, vanilla sauce FE 7@ EEIRIZH

Heart shaped mango pudding, Chinese style FI{ts R4

Red bean pudding, Chinese style FHTLAL S %

Sweetened red bean soup with glutinous dumplings, Chinese style FRTVALZ 7B AL
Freshly sliced seasonal fruits RF< fFR

Ice cream cups ETHEFF

2021: =i HK$1,060 per person
2022: &{ii HK$1,140 per person

(&> 120 A A minimum of 120 persons is required
S IN—HRTFZE Subject to 10% service charge)
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GOLD COAST
HOTEL

DINNER BUFFET MENU BBIESE (2)

TO BE SERVED fi[ b
Half Boston lobster (to be served at table) ¥ i=FTUEFEIR (i L)

COLD SEAFOOD ON ICE &5
Fresh prawns A7S1R

French brown crab 7£EI%E &5
Snow crab legs BEIEZET

Alaska crab legs 247 #7028 fjl
Half-shelled mussels F7&& O
Half-shelled scallops ¥3%55 B

Green sea whelk’s & 7G1%

COLD APPETIZERS %%

Lemongrass, Thai basil & chili marinated salmon ZTUEE =

Salmon tartar, corn chips & arugula =X St (KETE ~ FTARRA#E)

Smoked fish platter (salmon, trout, mackerel) {TERERIE (=X ~ FALIEA - M)
Shichimi seasoning seared tuna medallions, sesame dip tEKEE RGN Z ME
Marinated mussels with Korean spices $2T0F 5 ORE

Peeled shrimps platter with bell pepper, whisky cocktail sauce F2HURIIRPAIRE « Bl SIKE T
Cold beef lord wellington 73R &L ZEHEL- 1D

Assorted Italian air-dried meat, grissini bread sticks =T\ /E ¥z IRAD B 15

Goose liver terrine mousse, papaya pearl ;% BI#E T RAARCAIAL

Smoked duck breast, mango roses T SRIIRIEFSH

Stuffed egg with cornflakes FESEK A BEE (v)

International cheese tray with grapes & crackers Z it (feF 3% - Bt8z) (v)

Assorted sashimi, wasabi & soya (with chef attendance) +#8&4 (M)

Assorted sushi & rice rolls with pickles {185 5]  (RE

Assorted delicacies, Japanese style (sea snails, octopus, sakura shrimp) HIU/VE (BR{THERA ~ J\TETF - #2TEIR)

Cold soba noodles with seaweed julienne $FT0/SEH (v)

FRESH AND MARINATED SALADS 7

Assorted crunchy salad leaves FTfF/DETE (v)

Tomato & mozzarella cheese salad with basil leaves &l ~ KEZ T IVEEEEHE (v)
New potato salad with dill & sour cream B SEIEIHEINDE (v)

Trio-color vegetables salad, vegetables vinaigrette =& HRIFNE (REE « BHE ~ BEF) (v
Fusilli pasta salad with assorted mushrooms EFEIRAAR VAR (v)

Green mango & papaya salad with pomelo, Thai style TRILEA/ ~ TR ~ FDE (v)
Steamed eggplant salad, Japanese sesame dressing HARRER N FIEDE (v)

Char-grilled bell peppers salad J&=@EFHIIDE (v)

Seafood salad with mushrooms & olives BE#HE/KIE SR

Chicken salad with mango & mint et RE A7) 1E

Spicy beef salad, Thai style ZeT4AA7V1E
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GOLD COAST
HOTEL

DINNER BUFFET MENU BBIESE (2)

DRESSINGS Wit
French, Italian, vinaigrette, balsamic, thousand islands JET{ ~ BT\ ~ JHEE ~ BEET+ ~ TBE

CONDIMENTS #oi}
Olives, croutons, capers, toasted cashew nuts, pineapple chunks 1% ~ SE T ~ S ~ EER - K#E

CHINESE BARBECUED PLATTER = {&LkHk
Assorted BBQ meat platter with suckling pig ZL3&1#58
Drunken chicken in hua diao wine TERZ/REFZE

Sliced cold beef shank & pork knuckle FfBFR ~ @A
Assorted glutinous flour rolls combination FRAREERIFZE (v)
Cold braised black mushrooms SHYNEZE (v)

Cold honey beans with chili oil & sesame FFFRZESD (v)

SOUPS #i5
Forest mushrooms cream soup E#E S5 (V)
Bird’s nest with bamboo piths & minced chicken, Chinese style FTVITERB HEE

HOT CHAFING DISHES &

Hainanese chicken served with rice 7SR ZEER

Roasted rack of lamb on lentils ¥EFHEREES

Pan-fried pork escalope saltimbocca FIETVIHE IS A RRFE A

Spinach & mushroom chicken roulade, goose liver mousse SE3E T %5

Pan-fried salmon fillets, creamy corns Bl = X S MIHC = B RS AR M

Wok-fried shrimps with Sambal 2 B&E&Z}MR{—

Pencil asparagus & young corns, light cheese sauce 32 T HIFEE ~ EHE (v)
Sautéed zucchini chateaus with herbs & cherry tomato &FE ~ BEAIMWE/IE (v)
Roasted new potatoes with bell peppers FHUVHTE (v)

Steamed fresh green garoupa ;BZ& AF B

Chicken simmered in tea flavoured soya sauce 2%

Braised straw mushrooms with bamboo pith, egg white sauce ZH ~ 772 ~ SEEINBEEE (v)
Braised e-fu noodles with preserved vegetables & mock chicken ¥&ESZEZEIFELE (v)
Fried rice with Chinese kale, wolfberry & fresh ginseng BIE ~ 12F ~ HAZIER (v)

CARVING ON THE SIDE tJJ&

Roasted US prime ribs of beef, gravy & horseradish cream {EEBB 4R

Baked salmon with zucchini, dill cream sauce YRE/I » =X AWK I EZET

Baked assorted vegetables in puff pastry, herbs-tomato coulis ¥FfT3BARHEEEEME (v)
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GOLD COAST
HOTEL

DINNER BUFFET MENU BBIESE (2)

SWEETS AND PASTRIES &

Heart shaped fresh strawberry cream cake %185 3 EERH
Tiramisu cake EAFIZ T8}

Marbled cheesecake TR T8}

Opera cake ATUHREIPT

Mango cream cake, mango roses T-SRZEEEIE

Black & white chocolate mousse cake, marinated cherries 2 ~ B2kt JIR4ABH
Chestnut vermicelli cream cake BH RFEEE

Miniature of assorted berries tartlets iR ESHE(T

Mini crepes Normandy, vanilla sauce #K{REES E B ERIZT
Profiteroles filled with passion fruit cream FUERZEEER
Assorted fruit mousse in glass {+ERRARFF

Chocolate & pear mousse in cocotte HFEFRGHRAAHR

Traditional tiramisu in cocotte BAFZ TRA4HE

Peach yoghurt terrine BEHEZLESHE

Créme bruleé JETVHE

Bread & butter pudding, vanilla sauce $0E A ENEIZ]

Heart shaped mango pudding, Chinese style FT{t= Rt

Red bean pudding, Chinese style ATVAT Si%

Sweetened red bean soup with glutinous dumplings, Chinese style FATVALE )5
Freshly sliced seasonal fruits FRr < #R

Ice cream cups T/HEIF

Chocolate fountain Ry JIIER

2021: i HK$1,280 per person
2022: il HK$1,360 per person

(&2 120 A A minimum of 120 persons is required
SWIN—ARFBZE Subject to 10% service charge)
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GOLD COAST

HOTEL

BEVERAGE PACKAGE #imEZ®

2021 {Z££ Price
(=1 per person)

2022 {E%£ Price
(=1L per person)

AR YRR

Items offered/ Time

HK$230

HK$240

=NEAEREHESK - BT RATEERE
Unlimited supply of soft drinks, chilled orange juice
and house beer for 3 hours
g Or
/R ERE MK R AT EEE

Unlimited supply of soft drinks and house beer for 5 hours

HK$250

HK$260

=/NEREREHESK  fET
prkededion]

Unlimited supply of soft drinks, fresh orange juice

and house beer for 3 hours

g Or
HNEREREMHESK » BT RIFEEE

Unlimited supply of soft drinks, chilled orange juice

and house beer for 5 hours

HK$280

HK$290

ZNERRERREMESK 88T FEIEE
RS EAUE/IRE
Unlimited supply of soft drinks, fresh orange juice,
house beer and house wine for 3 hours
¥ Or
FNRFREREMESK » ST RAFEIRE
Unlimited supply of soft drinks, fresh orange juice
and house beer for 5 hours

HK$320

HK$330

FNFREREEESK ST FEIRE
AT EADRE/BE
Unlimited supply of soft drinks, fresh orange juice,
house beer and house wine for 5 hours

Price on consumption basis S EEE : 2021 2022
Soft Drinks or Chilled Orange Juice KRS HK$80 per glass HK$85 per glass
House Beer LS I HK$85 per glass HK$90 per glass
Imported Beer A HK$95 per glass HK$100 per glass
Fresh Orange Juice Rt HK$95 per glass HK$100 per glass
House Wine BT S/ EH HK$120 per glass HK$125 per glass

* RSB BEE R IN—IRFE
* BRREEERE_SE__F#-/A_-+/\H

All prices are subject to 10% service charge
All prices are valid until 28 February 2022
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