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GOLD COAST
HOTEL

2022 AN EBEE R EE B

2022 Western Wedding Dinner Package

B EuEETE SREBRER
EEEMTAIRBEATEREEEREZREANEARE R EEA
L . L Deluxe Seaview .
One night’s bridal accommodation with in-room breakfast for two R Deluxe Seaview
oom Room with Balcony
REEX  TARRERENGREZ=RENEEN "8, PXBE=HTE
A EN\RFEE (FBRNZIAES 24 UZH) ) 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)
RENBEPIMEREMNARBIEDRA v v
Bridal photo-shooting at the hotel Outdoor Wedding Garden
BETEAEEEEN (AEEARIR)
L . . . v v
10 sets of hotel invitation cards per table (printing service not included)
BEmERAM v v
Embroidered guest signature book
REMEREKNERART v v
Mahjong tables sets with Chinese tea service
BRNEZMREL 2 & 437
Non-alcoholic fruit punch for cocktail 2 bowls 4 bowls
D HERRRERRIEBENZH 5% 8 #%
Heart-shaped fresh fruit cream cake served during the reception 5 pounds 8 pounds
BEFERHEMRE (BEIM)
. v v
Complimentary corkage (one bottle per table)
ZESENMRGEEHRHIEEARBRZA v v
Multi-tier of artistic mock wedding cake for cake cutting and photo-taking
BRICFTER
.. v v
Floral arrangement on dining tables
SREHERBE v v
Complimentary seat covers
REFERRERTER v v
Complimentary use of LCD Projector
A tEUSECTREFEER (88 - JLEIHR) 1 RER 2 RER
50-seater coach service from Hotel to Hong Kong Island, Kowloon or New Territories 1 Single Trip 2 Single Trips
RENZAEEN
. . 4 6
Complimentary valet parking spaces
EEEBEES v v
Discount Coupons

ENFFEASHES S - BFREESEN:

EE5E 2452 8356 /2452 8325 S EEHS catering@goldcoasthotel.com.hk
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For enquiry or site visit, please contact Catering Department Tel 245 8356 / 2452 8325 or email catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL

2022 DINNER BUFFET MENU BEBIMZEE (1)

COLD SEAFOOD ON ICE iki#i&ff
Fresh shrimps 81k

Snow crab legs EIEEE]T

Half-shelled scallop #3258
Half-shelled mussels F 7% & [

Green sea whelk’s 57812

COLD APPETIZERS <%

Goose liver terrine mousse, papaya pearl JEEBIH#EMT RAREC AL AL

Smoked duck breast, mango roses T-5R IR & IS i

Chicken galantine, mango chutney dip RS T REHE

Roasted cajun beef tenderloin, pineapple-bell pepper-corn salsa JEZ 24 HIEC K ZE - &t - TR
Air-dried meat with Swiss cheese platter &3zt AHIn = 1k

Poached red fish & salmon medallions, saffron mayonnaise G4 + = X RHGBCALIEX B

Dill marinated salmon —JE =&

Smoked fish platter (salmon, trout, mackerel) fT#R/EREME (=R - LI BRA - KH)

Seafood & crabmeat terrine B 28 E - EHIHE

Avocado wedges with peeled shrimps ¥R A4 HRE

Baby squids sautéed with spicy garlic ¥RIKHrE Bl B 1F iR

Assorted sashimi, wasabi & soya (with chef attendance) T3R8 (BI1])

Assorted sushi & rice rolls with pickles 1855 « &

Assorted delicacies, Japanese style (sea snails, octopus, sakura shrimp) HIV/N\E (RFIRA - )RS - BIEIR)

Cold soba noodles with seaweed julienne $5TU/2%H (v)

FRESH AND MARINATED SALADS £

Assorted crunchy salad leaves FTEE/DEZL (v)

Greek’s salad with feta cheese, cucumber & olives 7 JED7E (v)

Green & white asparagus salad, vegetables vinaigrette & * HE &V E (v)
Marinated artichokes & mushrooms salad with fresh herbs BEEAf#] - EEGE/DIE (v)
Apple, pineapple & celery with walnuts salad &%k ~ 38R + &2 - FFDE (v)
Grilled eggplant & zucchini salad, balsamic dressing J\E/I\ * AFIDEECEEEE (v)
Corn kernels & red kidney beans salad F>K ~ ZLfE G /)£ (v)

Shrimps & sausages salad, Thai style Z==\ 88 « ALAIDE

Roasted chicken & vermicelli salad, Thai style Z=T0EEZE - fpaki D2

~

German potato salad with scallions & bacon bits =B Z1f /D12

N

Tomato quarters salad with pork floss ZE Al A /D2 ECFE AR

DRESSINGS AND CONDIMENTS {1+ & By
French, Italian, vinaigrette, balsamic, thousand islands JA=, ~ B30 * HEE - BT - TEBE (v)
Olives, croutons, capers, toasted cashew nuts, pineapple chunks f{1& - 3881 - B2 T ~ BRER - SKZE (v)

CHINESE BARBECUED PLATTER FI{{&IKiR
Assorted BBQ meat platter with suckling pig FLF&H{28
Sliced cold beef shank & pork knuckle SRR~ EER

Chiu Chow veggi soyed platter with egg, tofu and peanut BTN R/K#E - QfF  TEE (v)
Cold braised black mushrooms JH&E & (v)
Cold honey beans with chili oil & sesame ¥ RZET (v)

SOUPS #i5
Cream of chestnut soup with carrot dices 2 ZERZEHEML (v)
Seafood & conpoy broth, Chinese style #1885
S BASHES S - FUNEEGEL: BEE 2452 8356 / 2452 8325 SUEE] catering@goldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 245 8356 / 2452 8325 or email catering@goldcoasthotel.com.hk
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GOLD COAST

HOTEL
DINNER BUFFET MENU BHEBEIMEZXE (1)
(Cont’d)

HOT CHAFING DISHES Zi#2

Roasted beef tenderloin, Stroganoff sauce &A1 R+

Honey glazed smoked duck breast, orange sauce ZZiE G ISHIACE T

Roasted rack of lamb Provengal, mustard seeds jus [EF BFRE&RAC T+ AN EET

Pan-fried salmon steak, white wine bacon cream sauce FI=XREIERAEET

Wok-fried Chinese kale BX)7FE (v)

Sautéed trio-color vegetables with olive oil AP =B (AL - M1E - ZIRE)(v)
Italian spinach tortellini in olives-tomato coulis /KIBHIERERINEZES (v)

Gratinated potato with carrot & turnip HE - ZEREZXATEEZER (v)

Crispy roasted pigeon it 52 &% 85

Stuffed vegetable marrow with conpoy EIRIZHEE

Braised sea cucumber with bamboo, mushroom & shrimp roe BRI L EXiENIEE
Steamed halibut with scallions & soya sauce /B5#ZtE B &
Wok-fried mock chicken with fungus, asparagus & cashew nuts
Fried rice with vegetables & pineapple =3 FKZEIER (v)

Pl

HEGRROEHE (v)

CARVING ON THE SIDE 118
Roasted US prime ribs of beef, gravy & horseradish cream JEEBEBHF+H
Baked assorted vegetables in puff pastry, herbs-tomato coulis YE{T A HEECEEIME (v)

SWEETS AND PASTRIES #mm

American cheesecake 3=~ 18

Blueberry cheesecake EE% = +Bf

Double-layered coffee & chocolate mousse cake EEBEERTG T ~ MBERAEHE
Raspberry mousse cake with fresh raspberry AISRERiAEIE
Chocolate truffle cake 5 SIHEAEE S

Charlotte aux fraises dome E&EEE15EIE

Apple & ground hazelnut tart FE5RE T

Assorted French pastries JA T {1 8f

Mocha éclair MIBESR 44 ES S 15

Strawberry tartlets =X IEFET

Chocolate & pear mousse in cocotte BFEARE NR#4R
Traditional tiramisu in cocotte BAFZ TR#4HE

Passion fruit mousse in cocotte EMBRFE 4R

Créme bruleé (A&

Bread & butter pudding, vanilla sauce &7 @ACENEIES
Heart shaped mango pudding, Chinese style F IR
Red bean pudding, Chinese style &AL &%

Sweetened red bean soup with glutinous dumplings, Chinese style T IAL &5 AL
Freshly sliced seasonal fruits FF< R

Ice cream cups E &M

HK$1,188 per person HiI

&’> 120 A A minimum of 120 persons is required
BAIZASWIMN—MRFEE Subject to 10% service charge per person

SHFHENSHETGH  FNEESE: B 2452 8356 / 2452 8325 SEE catering@goldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 245 8356 / 2452 8325 or email catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL

2022 DINNER BUFFET MENU BEBIMZEE (2)

TO BE SERVED fiI t
Half Boston lobster (to be served at table) 2K 185 (fIL)

COLD SEAFOOD ON ICE ki ig i
Fresh prawns AR

French brown crab JZEI%E G5

Snow crab legs ETEEE]T

Alaska crab legs G2 H17ET 1EE
Half-shelled mussels F7R &5
Half-shelled scallops 7% E B

Green sea whelk’s 57812

COLD APPETIZERS %

Lemongrass, Thai basil & chili marinated salmon Z=ZUHE = &

Salmon tartar, corn chips & arugula =X &t it CKEISE - TR R H#iE)

Smoked fish platter (salmon, trout, mackerel) fT#2/EEMR (=3 A - KU BRA - K5)
Shichimi seasoning seared tuna medallions, sesame dip TR EERGEFH L TS
Marinated mussels with Korean spices $2T %5 O AN

Peeled shrimps platter with bell pepper, whisky cocktail sauce SRR « B T RIKES
Cold beef lord wellington &R & EEUE A1l

Assorted Italian air-dried meat, grissini bread sticks = =\ /& 82 AMRAC E215&

Goose liver terrine mousse, papaya pearl JEBIHEIT RAAEC A IAL

Smoked duck breast, mango roses -SRI IRIE 85

Stuffed egg with cornflakes FEFE KA EESE (v)

International cheese tray with grapes & crackers = 1% (18F - 1§ - Bf82) (v)

Assorted sashimi, wasabi & soya (with chef attendance) ft+#R84 (B11))

Assorted sushi & rice rolls with pickles {13855 - (1%

Assorted delicacies, Japanese style (sea snails, octopus, sakura shrimp) HIU/NE (RTIER - J\TEF - EBIEIR)
Cold soba noodles with seaweed julienne $5ZU/2%H (v)

FRESH AND MARINATED SALADS 1 i#

Assorted crunchy salad leaves F&F/DEZE (v)

Tomato & mozzarella cheese salad with basil leaves &l * KEZ LIVMERELZEIE (v)
New potato salad with dill & sour cream B ZERJEMZINE (v)

Trio-color vegetables salad, vegetables vinaigrette — BHRIZNE GRES - BHKE ~ HEK) (v)
Fusilli pasta salad with assorted mushrooms EFEIRZAKIDE (v)

Green mango & papaya salad with pomelo, Thai style ZRIL BN/ * =R ~ MFDE (v)
Steamed eggplant salad, Japanese sesame dressing BRffiE Al FIEIDE (v)

Char-grilled bell peppers salad }& =@BEHIDE (v)

Seafood salad with mushrooms & olives BE#iE K18 G &0 12

Chicken salad with mango & mint SEfT T RZ AV

S

Spicy beef salad, Thai style SR AFRIDE

DRESSINGS bt
French, Italian, vinaigrette, balsamic, thousand islands JAT{ ~ BT * JAfE - BEET - TEE

CONDIMENTS Frifd}
Olives, croutons, capers, toasted cashew nuts, pineapple chunks 118 - 3861 ] - BT - BER - KZE

SHFHENSHETGH  FNEESE: B 2452 8356 / 2452 8325 SEE catering@goldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 245 8356 / 2452 8325 or email catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL

2022 DINNER BUFFET MENU BBIMZEE (2)
(Cont’d)

CHINESE BARBECUED PLATTER HI{{ZIKHR
Assorted BBQ meat platter with suckling pig FLF& {58
Drunken chicken in hua diao wine {GR&&RERZE

Sliced cold beef shank & pork knuckle dHRR - EER
Assorted glutinous flour rolls combination #B#EEIRIF R (v)
Cold braised black mushrooms SHELE (v)

Cold honey beans with chili oil & sesame [iRZEZ (v)

SOUPS %%
Forest mushrooms cream soup E#ETERS (v)
Bird’s nest with bamboo piths & minced chicken, Chinese style PRI EHEHEE

HOT CHAFING DISHES #i%2

Hainanese chicken served with rice /8EZ# R

Roasted rack of lamb on lentils YE=FHACREEE T

Pan-fried pork escalope saltimbocca 1R TR 1% K BEFE A

Spinach & mushroom chicken roulade, goose liver mousse & 3% 25

Pan-fried salmon fillets, creamy corns Rl =X FHIAC = B 32 Z KM

Wok-fried shrimps with Sambal £EEEZ IR

Pencil asparagus & young corns, light cheese sauce XZ T TIRES - BIKE (v)
Sautéed zucchini chateaus with herbs & cherry tomato HE * BEMPETE (v)
Roasted new potatoes with bell peppers FZHUPHTE (v)

Steamed fresh green garoupa B2 AS

Chicken simmered in tea flavoured soya sauce %<2 %

Braised straw mushrooms with bamboo pith, egg white sauce &F * 774 - BIEY\EBFEE (v)
Braised e-fu noodles with preserved vegetables & mock chicken B3R FEE (v)
Fried rice with Chinese kale, wolfberry & fresh ginseng BiE * f2F + BEA SR (v)

CARVING ON THE SIDE t]1&8

Roasted US prime ribs of beef, gravy & horseradish cream JEEBBHFHA

Baked salmon with zucchini, dill cream sauce ¥R/ ~ =X B J&E ST

Baked assorted vegetables in puff pastry, herbs-tomato coulis YE{TZEEAHEECEEINE (v)

SHFHENSHETGH  FNEESE: B 2452 8356 / 2452 8325 SEE catering@goldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 245 8356 / 2452 8325 or email catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL

2022 DINNER BUFFET MENU BEBIMZEE (2)
(Cont’d)

SWEETS AND PASTRIES #Hm

Heart shaped fresh strawberry cream cake T+ 1RH TEREH
Tiramisu cake B AR -8F

Marbled cheesecake == 18}

Opera cake ;ATUIRBIERE

Mango cream cake, mango roses T-5R &BR & ik

Black & white chocolate mousse cake, marinated cherries - BT ARMER
Chestnut vermicelli cream cake FEE TEREE

Miniature of assorted berries tartlets T i#RE &S

Mini crepes Normandy, vanilla sauce tﬂ\u%;%iﬂﬁt%@aaéﬂ)ﬁﬂéi
Profiteroles filled with passion fruit cream ZERTEE X
Assorted fruit mousse in glass {1 #3557 ﬁ"%

Chocolate & pear mousse in cocotte BHHAE NRA#AR

Traditional tiramisu in cocotte BAFZ T R#AE

Peach yoghurt terrine ZHtZLESHE

Créme bruleé AT &E

Bread & butter pudding, vanilla sauce &7 @ACENEIES

Heart shaped mango pudding, Chinese style F IR

Red bean pudding, Chinese style &AL & i

Sweetened red bean soup with glutinous dumplings, Chinese style T4 2705
Freshly sliced seasonal fruits FF< R

Ice cream cups EHiEM

Chocolate fountain K5 JER

HK$1,388 per person HiI

=&’ 120 A A minimum of 120 persons is required
BAIESUWIN—ARFEE Subject to 10% service charge per person

SHFHENSHETGH  FNEESE: B 2452 8356 / 2452 8325 SEE catering@goldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 245 8356 / 2452 8325 or email catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL

2022 BEVERAGE PACKAGE SAmEZ

2022 ERmiERIR M FE
(B1iI per person) Items offered/ Time
3NEBAERSEMBIAK - BT RIFEEE
HK$240 Unlimited supply of soft drinks, chilled orange juice
and house beer for 3 hours
3NFAREREHERK - BT RFEEE
HK$260 Unlimited supply of soft drinks, fresh orange juice
and house beer for 3 hours
3INBAEREHRBSK - BT HERE
FEEATS ;
Unlimited supply of soft drinks, chilled orange juice,
house beer and house wine for 3 hours
3NEAEREMRBISK - ST - FEERE
FEEAT )
HK$320 KA EADEIBE
Unlimited supply of soft drinks, fresh orange juice,
house beer and house wine for 3 hours
Price on consumption basis S B : 2022
Soft Drinks or Chilled Orange Juice RIKEE T HK$85 per glass S#Hf
House Beer 1SN HK$90 per glass B#f
Imported Beer A EHE HK$100 per glass &1
Fresh Orange Juice BEAES HK$100 per glass =#f
House Wine FEADR/IER HK$125 per glass Z#f

* FRAIBEASM—RIZE Al

prices are subject to 10% service charge

* EAMEIBEZE 2022 & 12 B 31 H Al prices are valid until 31 December 2022

EMFIRASEHES ST

For enquiry or site visit, please contact Catering Department Tel 245 8356 / 2452 8325 or email catering@goldcoasthotel.com.hk
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