GOLD COAST

YACHT & COUNTRY CLUB

2002203 {EtEEARNBEF/  MEESR

Western Wedding Lunch / Dinner Package at Garden Room 2022 - 2023

= 5T 50 A FzT 120 A
SERE
C i cary Privil Minimum Minimum
mplimentary Privi
ompiimentary Triviieges of 50 pax of 120 pax
TREEAN BB ANEERTE > A=/\aifEE
CEERER M BRI (/\Bﬁﬂ%xﬁa;—@/\ﬁﬂﬂ)
A 4 A 4
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)
e ST tese LA Pt s < 20
N — = — 7R R
(BEFARETFAE) /(A TF=RHETRTH)
Complimentary parking space at Gold Coast Piazza Car Park
2 cars 5 cars
(From 9:00am to 6:00pm) / (From 3:00pm to12:00 mid-night)
= BFEBERSRE =/ KRB (SR M) 10 2RE8 20 288
Complimentary parking space at Gold Coast Piazza Car Park for 3 hours
10 cars 20 cars
(2 car park spaces per table )
BEBEEIM
A 4 A 4
A complimentary bottle of champagne for toasting
Kiagah\R y 6%
Light snacks for pre-lunch / pre-dinner cocktail 6 dozen
WEMRRER y 18
Non-alcoholic fruit punch for pre-lunch / pre-dinner cocktalil 1 bowl
ﬁ%/p\ EE*/ \\7]_/\ Al ?ﬁﬁ / 4 E%
Fresh fruit cream cake for pre-lunch / pre-dinner cocktail 4 |bs
BT EAISREC T RERE ; 1872
Complimentary 50-seater coach transfer service 1 single trip

UNANE BT » 5520 2404 3288 / 2404 3280 / 2404 3201

P & ERBGHAR o

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




GOLD COAST

YACHT & COUNTRY CLUB

2002203 {EtEEARNBEF/  MEESR

Western Wedding Lunch / Dinner Package at Garden Room 2022 - 2023

= 5T 50 A 5T 120 A
SEEE
C I cary Privil Minimum Minimum
omplimentary Privileges
P y rrivies of 50 pax of 120 pax

BETEFREFRREHE (FEIEHNRIRTS)
10 sets of invitation cards with envelopes per table \ 4 A 4
(Printing service not included)
ZREERARRRES v v
Complimentary use of LCD projector
I B RaERERETBHRRCS v v
A 5-tier mock wedding cake for the cutting ceremony
e BIFEMNE (BIEREIM)
Corkage waived for self-brought wine or spirits A 4 L 4
(1 bottle per table)
[Susan Decoration] i EAEEE S v v
[Susan Decoration] Decoration Company discount coupon
BB EREZGEERRERARERSFEEEES.000
Hong Kong M.C Association Wedding Planner & M.C discount coupon at A 4 L 4
HK$1,000
Musee Platinum Tokyo BREEIZEE v v
Discount on “Hair Removal Treatment” by MUSEE PLATINUM TOKYO
[RIMRESD 1B REEBR IR BESFBESLET4888 v v
Mona Lisa Bridal VWedding photo package & coupon at HK$4,888
[BFEERHR] BB R VIR MBS \ITEE v v
20% discount on purchasing Kee Wah wedding cakes or vouchers
-PRIMO S IERESE

A 4 4
I-PRIMO diamond ring discount coupon
NERERTEERS

A 4 4
Luk Fookjevvellery discount coupon
SEEERGER

4 \ 4
AnQOath celebrant service discount coupon
Haagen-Dazs #HIEE S B E v v

Offer for purchase Haagen-Dazs Wedding Vouchers

f&5E Remarks:

o U EEEMEEAEN > BASITEH The above privileges are subject to change without prior notice

o MBEFEAHEE > EREEMITELEES - BRIMERILRERE In case of any disputes, the decision of The Gold Coast Yacht & Country Club shall be final




GOLD COAST

YACHT & COUNTRY CLUB

Garden Room {EEIEE

(Maximum capacity 70 persons)

(RZBH 70 A)

i512 42 Lunch
Time of Serving 10:30am — 2:30pm

2022 F 2023 4 2023 4
HHA 4B 1HE 2B 3H 1B 1HE3A8 31H 483 1HE 98 30H
Date 01 April 2022 - 01 January 2023 - 01 April 2023 -

31 December 2022 31 March 2023 30 September 2023
HBE N N N

T HK$928 per person &I HK$1,088 per person =i HK$1,188 per person
Buffet Style
RIHER

HK$50,000 HK$60,000 HK$68,000
Minimum Charge
i572 BEE Dinner
Time of Serving 5:00pm — 10:30pm

2022 £F 2023 £F 2023
HHA 48 1HZE 128 318 1B 1HZ 38 31H 48 1HZ 98 30H
Date 01 April 2022 - 01 January 2023 - 01 April 2023 -

31 December 2022 31 March 2023 30 September 2023
HEI#E =4 =AY =AY

=1 HK$968 per person B HK$1,288 per person =il HK$1,388 per person
Buffet Style
RIHET

HK$55,000 HK$70,000 HK$80,000
Minimum Charge
WU ERERE5S m—REH
All above prices are subject to 10% service charge

YNBREFASNETE » 55ENEE 2404 3288/ 2404 3280 / 2404 3201 B ERERAR o

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



GOLD COAST

YACHT & COUNTRY CLUB

Wedding Lunch Buffet Menu at Garden Room

tEEEE BT &ERE
Appetizer AR
Prosciutto with melon BBz PN BRAEE I
Salami sausage =S
Air-dried beef REz4RN
Assorted cold cuts HER R PR
Duck terrine RS
Goose liver pate WS AT
Smoked salmon &=
Tuna tataki with black pepper and fennel salsa BRIBRPNEZAHEIE DD
White anchovies ===t
Qil sardine HRWDT A
Salad PUZES

Courgetti cherry tomato and grilled corn salad
Celery, apple and gorgonzola salad

Tuna nicoise salad

Korean beef salad

Prawn and fennel salad

Salad bar

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

Dressing
Thousand island, Italian vinaigrette,
honey truffle dressing, caesar dressing

Japanese

Assorted sushi

Assorted sashimi

<salmon, tuna, snapper, hamachi >

BARIE MBI RIERH
FRARES TR
B

BB

BRE B

R EHE

B~ B2~ HAERE ~ B3~
PAEE ~ BBEE ~ BHER ~ |/~
ke ~ MERDERAER
1B ~ FWh0EC ~ IEES
Uk & ~ BEZAT ~ SRR

EXIR B~ HEELAL

e

TET > BRHA
ENEAEEE ~ SV
BRXBm

MR ES 0]

MESRRIS

<=Xf - B2 BR  hEA>



GOLD COAST

YACHT & COUNTRY CLUB

Wedding Lunch Buffet Menu at Garden Room

{tEEREaB TR
Soup R
Lobster bisque SIS
Carving AR
Roast rib eye of beef Yz PIBR =40

Garlic sauce, honey mustard sauce

FowmET ~ BHETTARE

Hot Dish i

Roast suckling pig and BBQ meat combinations HIEERBE R
Poached chicken in supreme soup KIE A%
Sautéed vegetables with garlic B M
Curry beef brisket DN0E 4 fir

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

I\BERANECE AN, BoBE /N F A mot
NEEFIN
EREEMIMEC S A mT
KHEEFD T B AF
RIFEREIREDER

Potato au gratin ZIRE
Cooking station BIEZA

Foie gras BENTF

Dessert i an

Cheese platter ZHHE
American cheese cake EXZTER
Chocolate créme brulee KaImT
Salty caramel chocolate tart BREENEAR T /71
Raspberry cake =150
Chocolate hazelnut cake KO EFERE
Vanilla dried fruits cake EIEZF Reft
Caramelized apple tatin tarte EEERE
Mango pomelo sago B HE

Fresh fruit plate e SRR
Assorted ice cream cup FHEM

FHWIN—RFHE » AIZEE=/NREREEET « UK RIFERE
Subject to 10% service charge per person
included unlimited supply of orange juice, soft drink, house beer for 3 hours

HE B MHERRE > REMBEN > B ERTEA

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



GOLD COAST

YACHT & COUNTRY CLUB

Wedding Dinner Buffet Menu at Garden Room

{EEEBE BB R

Appetizer

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

Seafood on ice
Crab claw, edible crab, prawn, blue mussel
Thai chili sauce, cocktail, red wine vinegar

Salad bar

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

Dressing
Thousand island, Italian vinaigrette,
honey truffle dressing, caesar dressing

Japanese

Assorted sushi

Assorted sashimi

<salmon, tuna, snapper, hamachi>

GF
BSZPI A AR EE T

FIHE R AR A P
R

EER AR

=

FRHE
FREARISH DR
BRI AR ERALS )
FEBPATHBE BV
RS T R T

R
BN~ SEEEE - IR BRI
RIVEEET ~ BEET ~ ADABS T

MR

S B2~ HRREE ~ B
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GOLD COAST

YACHT & COUNTRY CLUB

Wedding Dinner Buffet Menu at Garden Room

{EEEEYEE B BhiE & 52
Soup 7
Lobster bisque IS
Carving AR
Roast rib eye of beef JEE BRI
Garlic sauce, honey mustard sauce BornELT ~ BIETTARE
Hot Dish =
Sautéed calf ribs with spiced salt W F 5
Stewed chicken in scallion and black bean sauce A NES T
Sautéed mushrooms with sweetened beans HENED
Fred rice with shrimps and maggie sauce EMRURIDE
Baked snails =T HE
Teriyaki salmon fillets with shiitake mushroom RIE=XRI\HFE%E
Roasted chicken, black truffle Y Ny
Pork piccatta SFEHF
Roasted lamb chop with garlic sauce WEFBRET
Pan-fried duck breast with truffle sauce BRIESRECTA R+
Cooking station HEZA
Foie gras HSHT
Dessert i an
Cheese platter ZBHE
American cheese cake EXZ TER
Chocolate créme brulee KahmT
Tiramisu BAFZ LE
Chocolate truffle mousse cake IBEAR TG IRETER
Nougat mousse cake FE TR ER
Dark chocolate passion fruit éclair ERGOABRBE
Caramel - vanilla mille feuille ElERMTESER
Fresh fruit plate i SRR
Assorted ice cream cup BRI

SWIN—ARFSE > PIZEE=/NFEREEE T ~ KT EERE
Subject to 10% service charge per person
included unlimited supply of orange juice, soft drink, house beer for 3 hours

K BMHERE - EMB B > B ERT1TIEN

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



