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GOLD COAST

HOTEL

02X BEEFEE SR
2022 Western Wedding Lunch Package

RERBEFPINEEEMARRIEYLRA

Bridal photo-shooting at the hotel Outdoor Wedding Garden v M
BETEOEERSEMN (AE2EAEER)
L o . . v v
10 sets of hotel invitation cards per table (printing service not included)
BEEREERAM v v
Embroidered guest signature book
BRNEEHRE R 2R 473
Non-alcoholic fruit punch for cocktail 2 bowls 4 bowls
DEEHRRRERRIEBENZ 55 8 &%
Heart-shaped fresh fruit cream cake served during the reception 5 pounds 8 pounds
BEFARERE (BREILM)
. v v
Complimentary corkage (one bottle per table)
ZESENREBEERETEEIABRZH v v
Multi-tier of artistic mock wedding cake for cake cutting and photo-taking
BEEMER
. v v
Floral arrangement on dining tables
EREEERBE v v
Complimentary seat covers
SEEARREE Y Y
Complimentary use of LCD Projector
A TEUSECEIREFEER (88 - /LEIR) —— o e8 70
. 1 RER 2 RERE
50-seater coach service from Hotel to Hong Kong Island, Kowloon or New . ) } i
Territori 1 Single Trip 2 Single Trips
erritories
RENEZREN
. . 4 6
Complimentary valet parking spaces
EEEES
v v

Discount Coupons

SHHENSEEZIGH - BHNEE S0 E5F 2452 8356 /2452 8325 SLEH 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 LUNCH BUFFET MENU BHBEIF&XE (1)

COLD SELECTIONS %%

Poached shrimps, cocktail dip R & IRECIE 25T

Marinated half-shelled mussels, lemon-olive oil 77 [BCEZE)
Norwegian smoked salmon, capers & horseradish cream #EIE =8
Smoked fillets of trout, apple-celery salad fEX I BMIECHER - AV
Shichimi seasoning baked shishamo fish 5t ZER

Baby squids sautéed baby with spicy garlic ¥R EKrE 8 (iR

Cold roasted beef with pickles E4FRACEE S /I

Italian mortadella-pistachio sausages platter =5 /0K 54 A G
Homemade paté, cranberry sauce B2 AALEEEFH

Assorted sashimi, wasabi & soya (with chef attendance) ft+#Rf4 (B11))
Assorted sushi & rice rolls with pickles T35 « BRE

Assorted delicacies, Japanese style (sea snails, octopus) HIU/NE (IR{TIEA ~ J\TELT)

FRESH AND MARINATED SALADS ){#

Assorted crunchy salad leaves HT&f/DEZE (v)

Sweet corns & red kidney beans salad with bell pepper 3K * £IJE 2 - EHIDE (v)
Garlic flavored broccoli salad, olive-tomato coulis 7K 78 B 1E/V R EC/KIBIE (v)
Sliced cucumber salad, mint yoghurt dip S/ EELIEIREE (v)

Tomato & mozzarella cheese salad with basil leaves &7l * KEZ LIV ERECEHE (v)
Cold noodles salad with vegetables julienne 344,240/ (v)

American potato salad with tomato quarters, celery & boiled eggs EINZ(FIVE (v)
Korean style fried bean curds salad with sesame I FHIESGE « ZiiDE (v)

Spicy boneless chicken feet’s salad, Thai style Z=x=( /BT
Seafood salad with pineapple & celery &Z& ~ Fr3% ~ B8/

DRESSINGS V{#E+
French, Italian, vinaigrette, balsamic, thousand islands JA=, ~ B30  HEE - FEET - TEE (v)

CONDIMENTS i}
Olives, croutons, capers, toasted cashew nuts, pineapple chunks #1& « 88T - BT - EER - RZE (v)

CHINESE BARBECUED PLATTER Pz{JEIXHR

Assorted BBQ meat platter with suckling pig & T{ 54 Hf 8%

Cold beef shank sliced & drunken chicken wings 48 F - HREFZEE

Sliced soya cuttlefish, bean curds & peanuts in Chiu Chow style HTIR/KER A ~ G ~ 164

4+

Wasabi flavored mock chicken with preserved vegetables S/t REXIHFRZH (v)

SOUPS #i5
Ginger flavored pumpkin cream soup EIRFE/IUG (V)

2=

Seafood & sweet corns broth, Chinese style ;82K

BHFHIBASEES S - FREETEN: S5 2452 8356 /2452 8325 HET 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 LUNCH BUFFET MENU BHBEIFE&XE (1)
(Cont’d)

HOT CHAFING DISHES #i#

Smoked meat platter with sausages on cabbage ragout (&1t PARRACIGHRZE
Roasted pork loin, pineapple-bell pepper-corn salsa & #\BC 28 ~ &4 « AR
Boneless chicken steak cooked in mushrooms cream sauce & BREE#H T /& ZEH\
Pan-fried fillets of sole on creamy spinach FIFEMIE AL ZERE

BBQ duck & pineapple in Thai red curry sauce Z=T{ALMIME & 28 08

Stuffed tomato with forest mushrooms EFEFEEAT (v)

Broccoli au gratin 23R (v)

Potato gratin with gruyere and garlic & = TEZE (V)

Deep-fried garlic flavored spring rolls YEirlKiRES

Shallow-fried fish fillets with sweet corn sauce KRR

Fried rice topped with chicken in tomato sauce #¥7i 244 8R

Wok-fried mock chicken with celery & straw mushrooms EZEF VR (v)
Braised e-fu noodles with eggplants 7l FX{F4E (v)

Steamed rice #AEEER (V)

CARVING ON THE SIDE R
Roasted sirloin of beef, red wine herbs gravsy BEJEM SELALBEET

SWEETS AND PASTRIES &

Bread & butter pudding, vanilla sauce % 517 @E AL ENEIES

Tiramisu cake B ANZ T8f

Mandarin cheese cake HIZ 1-&f

Double-layered chocolate & passion fruit mousse cake EEERE ] - MBERFHAEE
Heart shaped mixed forest berries cream cake /D2 AT IR E & 8 T BR B}
Chestnut cream cake FEETEREIE

Ginger flavored pumpkin tart EFKE/I#E

Cherry strudel, vanilla sauce EEEF&AENEIES

Assorted French pastries JAT({T 8

Apricot filled with mixed nuts R{_EE=18

Chocolate & pear mousse in cocotte HELKRH NIR44HR

Strawberry & pineapple mousse in cocotte TZMHF! « SHFER4E
Caramel custard SRS

Heart shaped mango pudding, Chinese style /0 ZtE R @

Red bean pudding, Chinese style T{AL T #%

Freshly sliced seasonal fruits = RFEF5R

Ice cream cups EEH

HK$860 per person il

&’ 120 A A minimum of 120 persons is required
ﬁﬁi?ﬁ%uﬂlﬂﬂ fR#%E Subject to 10% service charge per person

BHFHIBASEES S - FREETEN: S5 2452 8356 /2452 8325 HET 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 LUNCH BUFFET MENU BHEIF&XE (2)

COLD SELECTIONS 5%

Poached shrimps, cocktail dip JREFIRECIE 25T

Snow crab legs SFILEEM

Marinated half-shelled mussels, lemon-olive oil 7%= [ECIERIE)

Seared black peppered tuna medallions, Japanese sesame dip &l EZERHECZ il S
Norwegian smoked salmon with capers & horseradish cream #BEIE = &

Scallops & sole terrine, pineapple mayonnaise 7+ BE M 2 M HEBC K 28 SC
Roasted turkey breast with pineapple & X ZE ) fic & 2&

Smoked duck breast, mango roses -SRI IE B A

Thai herbs flavored roasted pork loin, sweet chili dip Z=T\ HEEFE MBS VA BRE
Roasted beef rolled with baby corns JE4RNEZKEE

Liver sausages, cranberry sauce JFEEGREERH

Italian salami with grissini bread sticks = 07/ % 2 5 itk Bc 28 S215%

Assorted sashimi, wasabi & soya (with chef attendance) #8884 (BN1))

Assorted sushi & rice rolls with pickles {T#$55] * &

Assorted delicacies, Japanese style (sea snails, octopus) HIV/)\E (KA - J\TA)
Cold soba noodles with seaweed julienne FFT\ /240 (v)

FRESH AND MARINATED SALADS i

Assorted crunchy salad leaves FTEF/DEZZ (v)

Cucumber salad with carrot julienne & celery leaves S/I\ /R HE#% - AFXE (v)
Sliced tomato salad with bell pepper brunoises Z i1 5 /DR ECTEHHUNL (v)

Herbs & olive oil marinated mushrooms salad 5HHEE - 18H - HEVE (v)

Grilled eggplant & zucchini salad, balsamic & pine nuts J\VR/I ~ A FIDRECEREE ~ B F12(v)
Potato & pineapple salad in curry mayonnaise Z1F * SZZEMIEXETDE (v)

Cauliflower & broccoli salad #Hf321E ~ FHRETEIDE (v)

Russian fruits cocktail with peeled shrimps HZEHTT((TR - SHIRIKE

Beef salad, Thai style ZRTVFA/D1E

Seafood & penne salad with olives & zucchini 8 - REN DRI KIEREARFNEN

N

Cheese, sausages & apple salad 2+ ~ &5 - FEBRHDE

DRESSINGS b
French, Italian, vinaigrette, balsamic, thousand islands A3 B HES - &t TEE w)

CONDIMENTS #cildl _ e
Olives, croutons, capers, toasted cashew nuts, pineapple chunks H1& - 88T « 8T « EER « KE (v)

CHINESE BARBECUED PLATTER HI{JEIKER

Assorted BBQ meat platter with suckling pig & =0 EL5& Bt &

Drunken chicken in hua diao wine {E///HREFZ

Chiu Chow assorted soyed platter FITURIFR

Chiu Chow veggi soyed platter with egg, tofu and peanut BATVKI/KZESE - SfF - 14 (v)

SOUPS #i%
Italian minestrone with pasta & beans BAAZS W)
Seafood & conpoy broth, Chinese style 2418 &5

BHFHIBASEES S - FREETEN: S5 2452 8356 /2452 8325 HET 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 LUNCH BUFFET MENU BBIF&XE (2)
(Contd)

HOT CHAFING DISHES &

Pan-fried pork escalope piccata, herbs tomato coulis FIR LS EREEEME
Boneless chicken simmered in red wine with bacon, shallot & mushroom 4T E{& %3\
Roasted rack of lamb on sautéed zucchini EFHFECIPET

Pan-fried fillets of sole almondiné, meuniére sauce 7252 RIFEMI BMIECSZ 5T

Deep-fried seafood cutlets, tartar sauce 551 YE 3 & B fih 5+

Wok-fried assorted vegetables, Thai style Z=TU X013 (v)

Sautéed zucchini chateaus with herbs HEXEINE (v)

Roasted new potatoes with bell peppers ZHIXVFTZE (v)

Steamed pork dumplings “siu mai” ZEIEE

Wok-fried shrimps & chicken with jade marrow, lily bulbs & lotus seeds =T * ffE & - MR HM 181
Fried rice with seafood & shredded conpoy I&1E/8 80 &R

Braised assorted mushrooms in veggi oyster sauce RE RN =4 (£iE - B - HE) (v)
Braised e-fu noodles with preserved vegetables & mock chicken B ZZENFL (v)
Steamed rice #AE0 EHER (V)

CARVING ON THE SIDE 1J”

Roasted sirloin of beef, black pepper sauce 78,2 BT

Baked salmon with zucchini, dill cream sauce YRR/ ~ =X AME JE T

Baked assorted vegetables in puff pastry, herbs-tomato coulis YBT3 EZHEEEEME (v)

SWEETS AND PASTRIES #Hmm

Heart shaped fresh strawberry cream cake /N2 T2 183 R BREH
Black forest cream cake, white chocolate shavings 7= FR = BRET
Plum-apricot tart with ground hazelnut =18 - Th AR #
Chocolate fudge cake WA NEHE

Low fat mango yogurt mousse cake 1EAET: RE|EE S 4485
Blueberry cheese cake EE&= T8

Double-layered lemon cheese cake ZEEEZ -8

Assorted French pastries JAT({T 8

Mocha éclair MIBESR 44 ES S 15

Strawberry tartlets T IEFEE(T

Chocolate & pear mousse in cocotte HELKRH IR44HR
Traditional tiramisu in cocotte RARNZ TR4#AHE

Créme brule¢ AT &

Heart shaped mango pudding, Chinese style /0T R &
Red bean pudding, Chinese style FI041 2 #%

Baked sago & lotus paste pudding, Chinese style 5T E 2 PR @
Freshly sliced seasonal fruits F55< 5%

Ice cream cups EEH

HK$980 per person il

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

BHFHIBASEES S - FREETEN: S5 2452 8356 /2452 8325 HET 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 EimES

2022

(81 per person)

ERmiER R KE

Items offered/ Time

HK$180

2/NBAEREHRBSK - BT RIGERE
Unlimited supply of soft drinks, chilled orange juice
and house beer for 3 hours

HK$200

2/NEBAERSHEBISK - BT RIFEEER
Unlimited supply of soft drinks, fresh orange juice
and house beer for 3 hours

HK$220

2/NBREREHRBSK - Bt HFERE
PSS TANENI=]
Unlimited supply of soft drinks, chilled orange juice,
house beer and house wine for 3 hours

HK$240

2/NRARREMESIK - G  FEIE
KREADE/IEB
Unlimited supply of soft drinks, fresh orange juice,
house beer and house wine for 3 hours

Price on consumption basis B & : 2022

Soft Drinks or Chilled Orange Juice SHRIKEAE T

HK$85 per glass &=#f

House Beer

FEEIRH HK$90 per glass &=#f

Imported Beer

AL HK$100 per glass &#F

Fresh Orange Juice

i HK$100 per glass &#f

House Wine

HFEADR/BB HK$125 per glass E#F

* PISEBESNM—BRFEE Al prices are subject to 10% service charge
* EAREIHEEZ 2022 £ 12 A 31 H All prices are valid until 31 December 2022

BEWNFIFALHEDS

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

i, -

BNEZEZEL: EB5E 2452 8356 / 2452 8325 L EEH] catering@goldcoasthotel.com.hk
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