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Western Dinner Wedding Package

FBRER
BELBMATRENTEAEFSEREZRFANARE FBRER EES
One night's bridal accommodation with in-room breakfast for two Deluxe Seaview Room | Deluxe Seaview Room
with Balcony

BELG, MARTIARNFEEEFTRITINRE
(FiYNERMHETmE, RERFAE)

R . . . v v
Special discount on room rate on wedding day for the newlyweds and their families
(subject to hotel availability and maximum for 2 room nights)
BEHXR, TARTRAMGTEZABNREEN [B] PRTZAFE
THALFNE (FRARHRRS 24 (L= ) ‘ v v
15% discount on breakfast buffet at Cafe Lagoon or Chinese lunch at YUE Restaurant
on the wedding day (advance reservation is required and maximum for 24 persons)
RBETEEPIMELEMRABREDRA v v
Bridal photo-shooting at the hotel Outdoor Wedding Garden
SRETEBEEREN (1 OENEDR) . .
10 sets of hotel invitation cards per table (printing service not included)
BEERREAMN

. . v v

Embroidered guest signature book
RERERRREZTRER

. . . . v v
Mahjong tables sets with Chinese tea service
BIERARER 2% 44
Non-alcoholic fruit punch for cocktail 2 bowls 4 bowls
DEHRSEERTIEENZ 5 8 %
Heart-shaped fresh fruit cream cake served during the reception 5 pounds 8 pounds
BHEERFMN (BRI Y .
Complimentary corkage (one bottle per table)
e T e e . .
Multi-tier of artistic mock wedding cake for cake cutting and photo-taking
SRILHER . .
Floral arrangement on dining tables
FREHETRE . .
Complimentary seat covers
RFERR BRI R

. . v v

Complimentary use of LCD Projector
ITEMREECTTHEER (F8S, ARSFHT) PN 3BT
50-seater coach services from Hotel to Hong Kong Island, Kowloon or New Territories 2 Single Trips 3 Single Trips
SRRBAEERL ) .
Complimentary valet parking spaces
Discount Coupons Include {f BB 1E:
*AIEHRES T ES Luk Fook Jewellery and Goldsmith Company discount coupon
*I-PRIMO #&#f£E % |-PRIMO Diamond Ring discount coupon
*F RSB IES,E S %S Beauty Hera wedding photo package
*HFep AL\ E Kee Wah Bakery Chinese bridal cake discount coupon
*BEFEREINE W ADRENES Lokanfong Chinese Wedding discount coupon v v
*FEEEREAMMLES Simmons bedding discount coupon
*s.a. wedding JESMEZMEF i E% s.a. wedding photo package discount coupon
*Image Concept B EEE% |Image Concept photo shooting discount coupon
*SEMERELES An Oath celebrant service discount coupon
*Medi Fast 1§77 54+ &E £ EZ% Medi Fast medical check discount coupon
*Tuttiad i B ES Tuttiad wedding decoration discount coupon

T BB EEQEN  EREEDEL: BEE 2452 8387 / 2452 8325 T EES
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For enquiry or site visit, please contact Catering Department Tel 2452 8387 / 2452 8325 or email caterin, oldcoasthotel.com.hk
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DINNER BUFFET MENU HEBEEFEHE (1)

COLD SEAFOOD ON ICE &%
Fresh shrimps 7§ %F

Snow crab legs 551 %2 T
Half-shelled scallop 7% f3 Il
Half-shelled mussels 7% 0

Green sea whelks 512

COLD APPETIZERS %#

Goose liver terrine mousse with papaya pearl 3% E#8 T 5= ZE AN

Smoked duck breast with mango roses =52 T3 KA RS i

Chicken galantine with mango chutney dip A8EE TR HE

Roasted Cajun beef tenderloin with pineapple-bell pepper-corn salsa (&ZFI2 4 HIESH 2 . FHIN. XKD
Air-dried meat with Swiss cheese platter 2248 KT A Hf it =

Poached red fish and salmon medallions, saffron mayonnaise 54T £ . ff & 4-BCL] X E T

Dill marinated salmon 7] E fEtEf

Smoked fish platter (salmon, trout, mackerel) Zy4EMRERE (Gt . iliE . K&)

Seafood and crabmeat terrine ¥ % #2404t

Avocado wedges with peeled shrimps EfHFA 4R B

Baby squids sautéed with spicy garlic FRERFrE & & {FRE

Assorted sashimi, wasabi and soya sauce (with chef attendance) Z:$8& 4 (B[1])

Assorted sushi and rice rolls with pickles Z+$5%5 5 & (k&

Assorted delicacies in Japanese style (sea snails, octopus, sakura shrimp) HT/NE (BRFHIER. /\N&{F. 1BIELF)
Cold soba noodles with seaweed julienne 45T HE (V)

FRESH AND MARINATED SALADS

Assorted crunchy salad leaves F#EPEZE (v)

Greek salad with feta cheese, cucumber and olives ZFR&71E (v)

Green and white asparagus salad with vegetables vinaigrette &. HEFDE (v)

Marinated artichokes and mushrooms salad with fresh herbs FEEREFE] & BELEDE (v)

s

Apple, pineapple and celery with walnuts salad &4k, R, FE R FEDE (v)
Grilled eggplant and zucchini salad with balsamic dressing I\ &L & 070 EZEIRES (v)
Corn kernels and red kidney beans salad X R L ET M (v)

Thai style shrimps and sausages salad ZE T\ &fHFF A 7D {E

Thai style roasted chicken and vermicelli salad ZER eI 22770 1E

German potato salad with scallions and bacon bits {&EZ{FbE
Tomato quarters salad with pork floss T84T 4%/ 70 2 EC I A4

DRESSINGS AND CONDIMENTS &+ R EH
French, Italian,Vinaigrette, Balsamic, Thousand Islands (. &I, JHEE. BET. THE (v

Ul

Olives, croutons, capers, toasted cashew nuts, pineapple chunks ##5. HmBT. BT . HER. EZE (v)
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HOTEL

DINNER BUFFET MENU HEBEEFEHE (1)

CHINESE BARBECUED PLATTER ki

Assorted BBQ meat platter with suckling pig #.3&3H &

Sliced cold beef shank and pork knuckle 45 X Z 5% H

Drunken chicken wings Bt S

Chiu Chow Style cold soya veggie platter IR X/KIEE., TEXRHEE (V)
Cold braised black mushrooms JHKIETE (V)

Cold honey beans with chili oil and sesame FRIZRZEZ (v)

SOUPS #3%
Cream of chestnut soup with carrot dices ZE-¥=BEZEHFR (v)
Chinese style seafood and conpoy broth TE#¥ i &f5E

HOT CHAFING DISHES ##

Roasted beef tenderloin with stroganoff sauce K443k E

Honey glazed smoked duck breast with orange sauce Z&#& 1R RRSANECE 55T

Roasted rack of lamb Provencal with mustard seeds jus B HHR = A EC T AR AFFEET
Pan-fried salmon steak with white wine bacon cream sauce FifE & it HH A 536+
Wok-fried Chinese kale &P 7F= (v)

Sautéed trio-color vegetables with olive oil #IilkP =@ (=1, HEL. BHEF)(V)
Italian spinach tortellini in olives-tomato coulis KR FIEREIEREZE (V)

Gratinated potato with carrot and turnip H%. & NEEARNZEZEH (v)

Crispy roasted pigeon % 15345

Stuffed vegetable marrow with conpoy T IfIEATH

Braised sea cucumber with bamboo, mushroom and shrimp roe EF{fEZEFLZTHEEES
Steamed halibut with scallions and soya sauce 57t B &

Wok-fried mock chicken with fungus, asparagus and cashew nuts =H S FHERINEIL (v)
Fried rice with vegetables and pineapple E3ZEZE MR (v)

CARVING ONTHE SIDE IR
Roasted US prime ribs of beef with gravy and horseradish cream BEEEH B4 A
Baked assorted vegetables in puff pastry with herbs-tomato coulis ¥FZ*EBRE HECEEME (V)
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GOLD COAST

HOTEL

DINNER BUFFET MENU EBIBE &% (1)

SWEETS AND PASTRIES #Hf

American cheesecake ZEE %+

Blueberry cheesecake &= +1f

Double-layered coffee and chocolate mousse cake X ZH G R & I MHER 22 F 1%
Raspberry mousse cake with fresh raspberry 4] &5 2 E %

Chocolate truffle cake k77 /1 #EAEE 1

Charlotte aux fraises dome E&EHE &4HRE TN

Apple and ground hazelnut tart 2 R#ETHk

Assorted French pastries ;&7\ 2%

Mocha éclair IIMFE £ E XL

Strawberry tartlets EEFHk{F

Chocolate and pear mousse in cocotte BRIkt HE 4 H

Traditional tiramisu in cocotte B A= +5EH 2 E

Passion fruit mousse in cocotte HVIERFE 2 H

Créme bruleé SAT\IEE

Bread and butter pudding with vanilla sauce EE#H @E =T

Chinese style heart shaped mango pudding R TV MET=R 7

Chinese style red bean pudding T 4T T 4%

Chinese style sweetened red bean soup with glutinous dumplings FZL T 7573
Freshly sliced seasonal fruits Af<-&f5R

Ice cream cups FEHEFR

2019: £ /\7 HK$900 per person
2020: 57 HK$980 per person
2021: &\ HK$1,060 per person

(A minimum of 120 persons is required &/)> 120 A
Subject to 10% service charge 51—k % %)
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HOTEL

DINNER BUFFET MENU BB &% (2)

TO BE SERVED {i -
Half Boston lobster (to be served at table) 32315+ 4F (A7)

COLD SEAFOOD ON ICE jgfif
Fresh prawns A& HF

French brown crab $%[E £ %2
Snow crab legs 551 %2 T

Alaska crab legs IV H7 Hf inEz f
Half-shelled mussels 78 O
Half-shelled scallops 7% 3 I

Green sea whelks &&512

COLD APPETIZERS 4 #&

Lemongrass, Thai basil and chili marinated salmon ZET{ [ftE &

Salmon tartar, corn chips and arugula &E&hifth (KEF3E®. EX A Fih)

Smoked fish platter (salmon, trout, mackerel) Z $R(ABAE (B, FiliEaw &)

Shichimi seasoning seared tuna medallions with sesame dip LM EE & HEER S HFE
Marinated mussels with Korean spices B3 &5 0 A

Peeled shrimps platter with bell pepper with whisky cocktail sauce FHUFIEFRIRE. B+ XIKE T
Cold beef lord wellington % B & §ifi 4= 4]

Assorted Italian air-dried meat with grissini bread sticks =\ X T N EE 6%

Goose liver terrine mousse with papaya pearl ;% E ¥5fF5 Z B AN

Smoked duck breast with mango roses =52 T IH KA RS i

Stuffed egg with cornflakes BESEXK FEREE (v)

International cheese tray with grapes and crackers =+ (I2F. &, %F) (v)

Assorted sashimi with wasabi and soya sauce (with chef attendance) Zx48& 4 (E11]])

Assorted sushi and rice rolls with pickles Z4$5% 5] &k 1Rk

Assorted delicacies in Japanese style (sea snails, octopus, sakura shrimp) BHTU/NE (BREFIEA . /\JT&{F. BHELF)
Cold soba noodles with seaweed julienne 45T 4T (V)

FRESH AND MARINATED SALADS )

Assorted crunchy salad leaves FTEE/DEZE (v)

Tomato and mozzarella cheese salad with basil leaves FH41 4. K4 =+ EE T EHH (v)
New potato salad with dill and sour cream B ZREE 7] EHZ D E (v)

Trio-color vegetables salad and vegetables vinaigrette =@ R &2 (REF. BIHKF. HEX) (V)
Fusilli pasta salad with assorted mushrooms EFE IR 22137 04E (v)

Thai style green mango and papaya salad with pomelo ZZRXEA/N. =8, MFDE (v)
Steamed eggplant salad with Japanese sesame dressing # FR 3% 7 F 550 (v)

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

Seafood salad with mushrooms and olives EE%% /K45 /@ &b £

Chicken salad with mango and mint BT =SRIGAbE

Thai style spicy beef salad R 4 70 12
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HOTEL

DINNER BUFFET MENU HBIBE &% (2)

DRESSINGS b3t
French, Italian,Vinaigrette, Balsamic, Thousand Islands $%:3%. &3, SHEE. REST. T85%

CONDIMENTS Fi#}
Olives, croutons, capers, toasted cashew nuts, pineapple chunks ##i. @BET. Bo. EER. FE

CHINESE BARBECUED PLATTER ek
Assorted BBQ meat platter with suckling pig L3372
Drunken chicken in hua diao wine &t /5 B35

Sliced cold beef shank and pork knuckle 4-ff 5 X Z 5% F
Assorted glutinous flour rolls combination 48253 BKIFR (v)
Cold braised black mushrooms JEE T (V)

Cold honey beans with chili oil and sesame FFEHZEE (V)

SOUPS #37

Mushrooms cream soup EZEZEEZ (V)
Chinese style bird’s nest with bamboo piths and minced chicken HT{ f4E 82 Z 55

HOT CHAFING DISHES ##

Hainanese chicken served with rice G381k

Roasted rack of lamb on lentils E¥XHEE X ET

Pan-fried pork escalope saltimbocca RIERMA/RITAKABIE A F

Spinach and mushroom chicken roulade with goose liver mousse 3§ 3EEZEIEH
Pan-fried salmon fillets with creamy corns RIfE & HEC = BE ISR KL

Wok-fried shrimps in sambal sauce 2% T kb #F=

Pencil asparagus and young corns in light cheese sauce X2 +3HEEH. BH%KEF (v
Sautéed zucchini chateaus with herbs and cherry tomato FE. ZEERE/TH (v)
Roasted new potatoes with bell peppers ¥HUDFTZE (v)

Steamed fresh green garoupa j&75 K&

Chicken simmered in tea flavoured soya sauce ZKENE

Braised straw mushrooms with bamboo pith, egg white sauce ZHH. £ R SIEI\ELE (v)
Braised E-fu noodles with preserved vegetables and mock chicken Hi3EZEIBKRAE (v)
Fried rice with Chinese kale, wolfberry and fresh ginseng 7%= . 12 7R & ASIMR (V)

CARVING ONTHE SIDE VIR

Roasted US prime ribs of beef, gravy and horseradish cream EEEFHHH

Baked salmon with zucchini and dill cream sauce 57 I\ X it & HIE2 71 E 2 BE T

Baked assorted vegetables in puff pastry with herbs-tomato coulis JFZ3EEREMEFTEME (V)
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GOLD COAST

HOTEL

DINNER BUFFET MENU HBIBE &% (2)

SWEETS AND PASTRIES &

Heart shaped fresh strawberry cream cake E & =BEHF

Tiramisu cake = AFIZ L5

Marbled cheesecake =A% 1+

Opera cake JETF/EIBT

Mango cream cake with mango roses TR =FEE %

Black and white chocolate mousse cake with marinated cherries . Bk E R4
Chestnut cream cake FEE =EEEE

Assorted berries tartlets ZXEHA{F

Mini crepes Normandy with vanilla sauce X{Ri% S RIS ER =RET
Profiteroles filled with passion fruit cream #VER SBEEE

Assorted fruit mousse in glass Z*$BE 221

Chocolate and pear mousse in cocotte HFLRH NFHLHE

Traditional tiramisu in cocotte B A= +3#H

Peach yoghurt terrine ZEHkES I

Créme bruleé ;AR %

Bread and butter pudding with vanilla sauce E & BE =RET
Chinese style heart shaped mango pudding R =8 7 @

Chinese style red bean pudding T 4] 5 1%

Chinese style sweetened red bean soup with glutinous dumplings 4T 5 7573
Freshly sliced seasonal fruits Ft<8F5R

Ice cream cups FHFEMR

Chocolate fountain 27 1R

2019: &\ HK$1,120 per person
2020: &\ HK$1,200 per person
2021: &\ HK$1,280 per person

(A minimum of 120 persons is required £ /> 120 A
Subject to 10% service charge 51—k % %)
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BEVERAGE PACKAGE i GEE

2019
Price fi§&
(81 per

person)

2020
Price %
(8L per

person)

2021

Price fi§&
(8L per

person)

RamThRIHY R jE

Items offered/ Time

HK$210 HK$220

=INHALREHRIAK, BT REFEEE
Unlimited supply of soft drinks, chilled orange juice
and house beer for 3 hours
Or =
TN AR B HRAAK R FFE N E

Unlimited supply of soft drinks and house beer for 5 hours

HK$230

HK$230 HK$240

=N AEREHIRK. BT RERESE
Unlimited supply of soft drinks, fresh orange juice
and house beer for 3 hours
Or =
HNN AR EBHENIAK, BT REREEE

Unlimited supply of soft drinks, chilled orange juice

HK$250

and house beer for 5 hours

HK$260 HK$270

=N AEBREHAAK. BRI FEMIERRRELDE/ B
Unlimited supply of soft drinks, fresh orange juice,
House beer and house wine for 3 hours
Or ¢
TN ALRERITK, EEH RERERE

Unlimited supply of soft drinks, fresh orange juice

HK$280

and house beer for 5 hours

HK$300 HK$310

TN ALEREHREK. B8, FhEMBERFELE/ B

HK$320 Unlimited supply of soft drinks, fresh orange juice,

house beer and house wine for 5 hours

Price on consumption basis & f1%%

2019

2020

2021

Soft Drinks or Chilled Orange Juice

SRS

HK$70 per glass

HK$75 per glass

HK$80 per glass

House Beer

EEpvidl ]

HK$75 per glass

HK$80 per glass

HK$85 per glass

Imported Beer

N O ESH

HK$85 per glass

HK$90 per glass

HK$95 per glass

Fresh Orange Juice

EEET

HK$85 per glass

HK$90 per glass

HK$95 per glass

House Wine

Spr AR VA=

HK$110 per glass

HK$ 115 per glass

HK$120 per glass

* ER5INY B B B in—HRSs 2
* ERTHREE_E_—F_A_"1+/\H

All prices are subject to 10% service charge
All prices are valid until 28 February 2021
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