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♥  ♥  

15% discount for lunch at Voyager's or Tai Pan on wedding day, except  

on wine and hard liquor consumption (Only for wedding dinner party) 

2 5

Complimentary parking space at Gold Coast Piazza Car Park 

(From 9:00am to 6:00pm) / (From 3:00pm to12:00 mid-night)                                                                             
2 cars 5 cars 

10 20

Complimentary parking space at Gold Coast Piazza Car Park for 3 hours  

(2 car park spaces per table ) 
10 cars 20 cars 

♥  ♥  
A complimentary bottle of champagne for toasting 

/ 
6

Light snacks for pre-lunch / pre-dinner cocktail  6 dozen 

/ 
1

Non-alcoholic fruit punch for pre-lunch / pre-dinner cocktail 1 bowl 

/ 
4 

Fresh fruit cream cake for pre-lunch / pre-dinner cocktail 4 lbs 

/ 
1

Complimentary 50-seater coach transfer service 1 single trip 

2404 3288 / 2404 3280 / 2404 3201  

For reservations and inquiries, please contact banquet team at 2404 3288 / 2404 3280 / 2404 3201 



   

 

♥   ♥  10 sets of invitation cards with envelopes per table  

(Printing service not included)  

♥  ♥  
Complimentary use of LCD projector 

♥  ♥  
A 5-tier mock wedding cake for the cutting ceremony 

♥  ♥  Corkage waived for self-brought wine or spirits  

(1 bottle per table) 

[Susan Decoration]  
♥ ♥ 

[Susan Decoration] Decoration Company discount coupon  

$1,000 

♥  ♥  Hong Kong  M.C Association Wedding Planner & M.C discount coupon at 

HK$1,000 

Musee Platinum Tokyo  
♥  ♥  

Discount on “Hair Removal Treatment” by MUSEE PLATINUM TOKYO  

$4,888 
♥ ♥ 

Mona Lisa Bridal Wedding photo package & coupon at HK$4,888 

♥ ♥ 
20% discount on purchasing Kee Wah wedding cakes or vouchers 

I-PRIMO  
♥   ♥   

I-PRIMO diamond ring discount coupon 

♥  ♥  
Luk Fook Jewellery discount coupon 

♥  ♥ 
AnOath celebrant service discount coupon 

Haagen-Dazs  
♥  ♥    

Offer for purchase Haagen-Dazs Wedding Vouchers 

: 
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Date 

2022

4 1 12 31  

01 April 2022 -  

31 December 2022 

2023

1 1 3 31  

01 January 2023 -  

31 March 2023 

2023

4 1 9 30  

01 April 2023 -  

30 September 2023 

Buffet Style 
HK$928 per person HK$1,088 per person HK$1,188 per person 

Minimum Charge 
HK$50,000 HK$60,000 HK$68,000 

   

(

 

2404 3288 / 2404 3280 / 2404 3201

For reservations and inquiries, please contact banquet team at 2404 3288 / 2404 3280 / 2404 3201 

 

  

Date 

2022

4 1 12 31  

01 April 2022 -  

31 December 2022 

2023

1 1 3 31  

01 January 2023 -  

31 March 2023 

2023

4 1 9 30  

01 April 2023 -  

30 September 2023 

Buffet Style 
HK$968 per person HK$1,288 per person HK$1,388 per person 

Minimum Charge 
HK$55,000 HK$70,000 HK$80,000 



 

 

             

Prosciutto with melon           

Salami sausage                            

Air-dried beef             

Assorted cold cuts                                   

Duck terrine                                             

Goose liver pate            

Smoked salmon             

Tuna tataki with black pepper and fennel salsa                            

White anchovies            

Oil sardine                                      
 

                                                                                                       

Courgetti cherry tomato and grilled corn salad       

Celery, apple and gorgonzola salad                

Tuna nicoise salad            

Korean beef salad            

Prawn and fennel salad           
 

                      

Bell pepper, green bean, carrot, beetroot,        

okra, mushroom, sweet corn, cucumber,               

cherry tomato, assorted lettuces,         

olives, sundried tomato, grilled mushroom,        

grilled pineapple, preserved artichokes, bacon bits,              

nuts, pickles, crouton           
 

              

Thousand island, Italian vinaigrette,                 

honey truffle dressing, caesar dressing        
 

                       

Assorted sushi                          

Assorted sashimi                                                                          

<salmon, tuna, snapper, hamachi >                                                                  



 

              

Lobster bisque                                                  
 

              

Roast rib eye of beef                 

Garlic sauce, honey mustard sauce                               
 

              

Roast suckling pig and BBQ meat combinations      

Poached chicken in supreme soup        

Sautéed vegetables with garlic           

Curry beef brisket            

Grilled sea bass with tomato, caper butter sauce      

Grilled lamb chop chimichurri                 

Pan fried fillets of sole with almond butter sauce               

Pasta with ham, bell pepper and tomato sauce        

Fried rice with preserved shrimp paste and mince pork             

Potato au gratin              
 

             

Foie gras               
 

              

Cheese platter                          

American cheese cake                                             

Chocolate crème brulee                                            

Salty caramel chocolate tart                                     

Raspberry cake                                                       

Chocolate hazelnut cake                                        

Vanilla dried fruits cake                                            

Caramelized apple tatin tarte                                        

Mango pomelo sago                                                                    

Fresh fruit plate                                                    

Assorted ice cream cup           

 

Subject to 10% service charge per person  

included unlimited supply of orange juice, soft drink, house beer for 3 hours
 

Due to the seasonality of ingredient, menu items are subject to change without prior notice 



 

             

Prosciutto with melon           

Chorizo sausage and roasted beef           

Buendenr beef             

German sausage platter                                  

Smoked salmon                                   

Greek salad              

Sicilian fish carpaccio salad          

Crispy duck, celeriac and cranberry relish salad      

Roasted chicken and red pepper with panzanella      

Prawn soba noodle salad with grapefruit, mint and yuzu dressing          

 

              

Crab claw, edible crab, prawn, blue mussel       

Thai chili sauce, cocktail, red wine vinegar              

    

                     

Bell pepper, green bean, carrot, beetroot,        

okra, mushroom, sweet corn, cucumber,               

cherry tomato, assorted lettuces,         

olives, sundried tomato, grilled mushroom,        

grilled pineapple, preserved artichokes, bacon bits,              

nuts, pickles, crouton          
 

              

Thousand island, Italian vinaigrette,                 

honey truffle dressing, caesar dressing        
 

                       

Assorted sushi                         

Assorted sashimi                 

<salmon, tuna, snapper, hamachi>                                                       



 

              

Lobster bisque                                                

              

Roast rib eye of beef                

Garlic sauce, honey mustard sauce                              
 

              

Sautéed calf ribs with spiced salt         

Stewed chicken in scallion and black bean sauce      

Sautéed mushrooms with sweetened beans       

Fred rice with shrimps and maggie sauce               

Baked snails              

Teriyaki salmon fillets with shiitake mushroom             

Roasted chicken, black truffle           

Pork piccatta             

Roasted lamb chop with garlic sauce        

Pan-fried duck breast with truffle sauce        
 

             

Foie gras               
 

              

Cheese platter                    

American cheese cake                                             

Chocolate crème brulee                                           

Tiramisu                                                         

Chocolate truffle mousse cake                                

Nougat mousse cake                                      

Dark chocolate passion fruit éclair                             

Caramel - vanilla mille feuille                                   

Fresh fruit plate                                                    

Assorted ice cream cup           

 
 

Subject to 10% service charge per person  

included unlimited supply of orange juice, soft drink, house beer for 3 hours 
 

Due to the seasonality of ingredient, menu items are subject to change without prior notice 


