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\For enquiry or site visit, please contact Catering Department Tel 2452 8673 / 2452 8325 or email caterin

GOLD COAST
HOTEL

BiLlERE -BAABEEBREER

The Terrace —Western Dinner Wedding Package

EEAMMATRRATEREREREZREANARE

One night’s bridal accommodation with in-room breakfast for two

SEBRER

Deluxe Seaview Room

RBEERELLE —/NNETIEEN (MPBESEHNER)

*EEERERARMES Simmons bedding discount coupon

*s.a. wedding/BIMELIRFMES sa. wedding photo package discount coupon
*Image Concept IHmFEEMES Image Concept photo shooting discount coupon
*SEEARSLEZ AnOath celebrant service discount coupon

*Medi FastiERI S A ELE 2 Medi Fast medical check discount coupon
*TuttiadiZ it f BB Tuttiad wedding decoration discount coupon

Complimentary use of “The Chapel” for one hour for wedding ceremony (subject to hotel’s availability) M
RES®R TAREAXADBEEEEURFNNE (FRINEEHEME - RFRMIE)

Special discount on room rate on wedding day for the newly weds and their families v
(subject to hotel availability & maximum for 2 room nights)

REHAX - EAXTERNNMGT=AEMREN "8, PRTEHFETRN\AFMNLE

(BIMALZI KRS 24 (IZH) . 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)

RBETBEFIMNELEMNABRELR A v
Bridal photo-shooting at the hotel’s Outdoor Wedding Garden

BRETEASEEESN (FEERER) v

10 sets of hotel invitation cards per table (printing service not included)

BEREREM v
Embroidered guest signature book

RBEERRRERBR v
Mahjong tables sets with Chinese tea service

BRNESRRER 2%
Non-alcoholic fruit punch for cocktail 2 bowls
LD ERSRERTEENZA 5 %%
Heart-shaped fresh fruit cream cake served during the reception 5 pounds
BISFERITME (BRIM) v
Complimentary corkage (one bottle per table)

ZESEHRIGEERHGUENARBRZH v
Multi-tier of artistic mock wedding cake for cake cutting and photo-taking

BFEEMER v
Floral arrangement on dining tables

RBRERRRARE v
Complimentary use of LCD Projector

AtEUSEELTTHFEER (88 - WATHR) 2 REfE
50-seater coach services from Hotel to Hong Kong Island, Kowloon or New Territories 2 Single Trips
BN BREEA 4
Complimentary valet parking spaces

Discount Coupons Include &% E13E:

FRBIREZITIMES Luk Fook Jewellery & Goldsmith Company discount coupon

*|-PRIMO &7 L% |-PRIMO Diamond Ring discount coupon

*EBBIEDIRTEE S Beauty Hera wedding photo package

*ZFIEP AL\ I Kee Wah Bakery Chinese bridal cake discount coupon

*DEF PEILNEWARISIRSZMES Lokanfong Chinese Wedding discount coupon v

EHNFIENSHEGSI - FREEGHE: E55 24528673 /2452 8325 EET catering@goldcoasthotel.com.hk

oldcoasthotel.com.hk
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GOLD COAST
HOTEL

DINNER BUFFET MENU BBIIREXE (1)

COLD SEAFOOD ON ICE ;Bf#
Fresh shrimps &%}

Snow crab legs EIEEE]T
Half-shelled scallop 7/ 1
Half-shelled mussels F7=& [

Green sea whelks =812

COLD APPETIZERS %%

Goose liver terrine mousse, papaya pearl % E#8 T R 2ZFL AR IAL

Smoked duck breast, mango roses T 5= I 5% XA PS5 it

Chicken galantine, mango chutney dip FISE TR TIHE

Roasted Cajun beef tenderloin, pineapple-bell pepper-corn salsa SZFEZ4MIECEE « B « LRI
Air-dried meat with Swiss cheese platter Z%5% X T AHIHm = Lk

Poached red fish and salmon medallions, saffron mayonnaise Y5418 - @ HRCLITEX BT

Dill marinated salmon —J&E @i

Smoked fish platter (salmon, trout, mackerel) ZfRiEH (B8 - LB &E - i)

Seafood and crabmeat terrine ;58 K ZEH#E

Avocado wedges with peeled shrimps E¥SFAHS4HR B

Baby squids sautéed with spicy garlic ¥RFKwrE 8 € 175k

Assorted sashimi, wasabi and soya sauce (with chef attendance) Z:fR&4 (Blt))

Assorted delicacies in Japanese style (sea snails, octopus, sakura shrimp) HIV/\E (1986 - JUTE@AF - 27E4T)
Assorted sushi and rice rolls with pickles Z¢$3%5 5 KRiE

Cold soba noodles with seaweed julienne 4FT02H (V)

FRESH AND MARINATED SALADS )&

Assorted crunchy salad leaves FTEf/DEZE (v)

Greek salad with feta cheese, cucumber and olives FF&/DE (v)

Green and white asparagus salad with vegetables vinaigrette & * BEF D2 (v)
Marinated artichokes and mushrooms salad with fresh herbs &A% &] K EETEDE (v)
Apple, pineapple and celery with walnuts salad &%k « 3R « B2 RAZDE (v)
Grilled eggplant and zucchini salad with balsamic dressing #\=/INE A F D EECFRES (v)
Corn kernels and red kidney beans salad SR RZIIEG DR (v)

Thai style shrimps and sausages salad Z= (8 2R FL A2

Thai style roasted chicken and vermicelli salad Z=T{/GEXG 7 227D 12

German potato salad with scallions and bacon bits {EEZF/DE

~

Tomato quarters salad with pork floss FOZI A& /D 2 EC AR

DRESSINGS AND CONDIMENTS 2t REH
French, Italian, vinaigrette, balsamic, thousand islands /A=, « B3 * HEE - RBET - TBE (v)

Olives, croutons, capers, toasted cashew nuts, pineapple chunks i1l ~ &7 + T « EER - BZ (v)
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GOLD COAST
HOTEL

DINNER BUFFET MENU HBEIIMZREE (1)

CHINESE BARBECUED PLATTER $ X £EIkfR

Assorted BBQ meat platter with suckling pig ZLI&EH 2

Sliced cold beef shank and pork knuckle 4/ & Z i F

Drunken chicken wings FfZ5

Chiu Chow Style cold soya veggie platter BiTVX/KIEE - SR KICE (v)
Cold braised black mushrooms SHIE#E (v)

Cold honey beans with chili oil and sesame [ii¥RET (v)

SOUPS 7
Cream of chestnut soup with carrot dices & F B AECHFM (v)
Chinese style seafood and conpoy broth BEAf/E8¥5E

HOT CHAFING DISHES ##&

Roasted beef tenderloin with stroganoff sauce eI H E T

Honey glazed smoked duck breast with orange sauce Z& i Y& IH S AL 18 5+
Roasted rack of lamb Provencal with mustard seeds jus FBHR = IAECT T ARG T
Pan-fried salmon steak with white wine bacon cream sauce RlfE£ FCiRPY =8+
Wok-fried Chinese kale BX)7F= (v)

Sautéed trio-color vegetables with olive oil R =83 (A=1E - #=1E ~ BIEXF)(v)
Italian spinach tortellini in olives-tomato coulis KIEHMBEREILEZEE (V)
Gratinated potato with carrot and turnip H5 ~ & MEEZXZEZR (v)

Crispy roasted pigeon ffe 57 e %L 25

Stuffed vegetable marrow with conpoy EIFIEALE

Braised sea cucumber with bamboo, mushroom and shrimp roe #Fif X EFRIENES

W

\

Steamed halibut with scallions and soya sauce ;5#ZtbE &
Wok-fried mock chicken with fungus, asparagus and cashew nuts ZEHEFERIVENS (v)
Fried rice with vegetables and pineapple EZEEZ IR (v)

CARVING ONTHE SIDE 1A
Roasted US prime ribs of beef with gravy and horseradish cream XEEBBFA

A= +

Baked assorted vegetables in puff pastry with herbs-tomato coulis ¥FZ¢EEAEZHELEEME (v)
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GOLD COAST
HOTEL

DINNER BUFFET MENU HBEIIMZRE (1)

SWEETS AND PASTRIES &

American cheesecake EEZ 11

Blueberry cheesecake &2 1

Double-layered coffee and chocolate mousse cake XX EPUE R E NIMBER 22 &k
Raspberry mousse cake with fresh raspberry ZIREBRZZERE

Chocolate truffle cake K5 JHEAL &%

Charlotte aux fraises dome E&EEEFFEIN

Apple and ground hazelnut tart 3REFHA

Assorted French pastries JATUZ<

Mocha éclair MIBFR22E2355%

Strawberry tartlets EEHA{F

Chocolate and pear mousse in cocotte BHHAKAH NRLZE

Traditional tiramisu in cocotte BARZ TR H

Passion fruit mousse in cocotte FVERF22 8

Créme bruleé AR EE

Bread and butter pudding with vanilla sauce &S =EIES

Chinese style heart shaped mango pudding F /O =R E

Chinese style red bean pudding T 2] T #%

Chinese style sweetened red bean soup with glutinous dumplings I 707 AL
Freshly sliced seasonal fruits BT 8F5R

Ice cream cups FFE

2020: =1l HK$1,180 per person
2021: = 1I HK$1,280 per person

(A minimum of 120 persons is required &z/)* 120 A
Subject to 10% service charge 55U 1—ARZ5 %)
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GOLD COAST
HOTEL

DINNER BUFFET MENU BBIIEIRE (2)

TO BE SERVED fiI t
Half Boston lobster (to be served at table) #1F TR 4F (I L)

COLD SEAFOOD ON ICE i&5f#
Fresh prawns AB4F

French brown crab ;EZEH &1
Snow crab legs B EE&/T(

Alaska crab legs I/$i7 Ef 122 )
Half-shelled mussels #7 =&
Half-shelled scallops 7= &

Green sea whelks 5,512

COLD APPETIZERS 35

Lemongrass, Thai basil and chili marinated salmon R fEEE G

Salmon tartar, corn chips and arugula 858 fihifth OKFTHEE - KR #30)

Smoked fish platter (salmon, trout, mackerel) ZfRiEH (B8 - LI E&E - )

Shichimi seasoning seared tuna medallions with sesame dip TR EESE KRR Z iE
Marinated mussels with Korean spices ¥5T(3F#R 5 [ A

Peeled shrimps platter with bell pepper with whisky cocktail sauce FAURIAFARR « B = RIEET
Cold beef lord wellington R B3R 410

Assorted Italian air-dried meat with grissini bread sticks BT\ X TRFE %

Goose liver terrine mousse with papaya pearl JZE 8T R ZEANA

Smoked duck breast with mango roses =58 I35 XA F3 g

Stuffed egg with cornflakes JESE KR ERE (v)

International cheese tray with grapes and crackers = % (18F * %%~ ) (v)

Assorted sashimi with wasabi and soya sauce (with chef attendance) Z&58&4 (BI1])

Assorted sushi and rice rolls with pickles 8% 5 K&

Assorted delicacies in Japanese style (sea snails, octopus, sakura shrimp) HIU/VE (HKRAIEA ~ J\UTEF - #IEE)

Cold soba noodles with seaweed julienne 4502 H (V)

FRESH AND MARINATED SALADS b#

Assorted crunchy salad leaves FT8f/DEZE (v)
Tomato and mozzarella cheese salad with basil leaves FAZL 4 ~ KEZ HIDEEZEIH (v)

e N

New potato salad with dill and sour cream B ZEIEHEINE (v)
Trio-color vegetables salad and vegetables vinaigrette —EBHRFZNE (REF BHRF - HFEXR) (v)

N

Fusilli pasta salad with assorted mushrooms EFEEZZip7 D2 (v)
Thai style green mango and papaya salad with pomelo ZRIVE AR/ ~ TR ~ HFDE (v)

Steamed eggplant salad with Japanese sesame dressing GRS Al 755701 (v)

Char-grilled bell peppers salad & =&EHMIDE (v)
Seafood salad with mushrooms and olives B& &% 7K /g % /D 12
Chicken salad with mango and mint SEfa - RIGADE

Thai style spicy beef salad x4 A7) 12
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GOLD COAST
HOTEL

DINNER BUFFET MENU BBIIEIRE (2)

DRESSINGS JV{#5t
French, Italian,Vinaigrette, Balsamic, Thousand Islands JAZ( - & - Bl - BET - TE2E

CONDIMENTS figifd
Oliives, croutons, capers, toasted cashew nuts, pineapple chunks 14 - EI®1 ] - BT - EER BE

CHINESE BARBECUED PLATTER $ X £EIkfR
Assorted BBQ meat platter with suckling pig ZLI&H 2
Drunken chicken in hua diao wine TERfZREEXG

Sliced cold beef shank and pork knuckle 4= A & Z i/
Assorted glutinous flour rolls combination (8457 RIHR (v)
Cold braised black mushrooms ;A& & (v)

Cold honey beans with chili oil and sesame ¥ RZE T (v)

SOUPS 7
Mushrooms cream soup EEZ&ETERA (V)

Chinese style bird’s nest with bamboo piths and minced chicken P IHITECEREE

HOT CHAFING DISHES ##&

Hainanese chicken served with rice BFEX51R

Roasted rack of lamb on lentils FEFHEL=E T

Pan-fried pork escalope saltimbocca FIETUIH/RIGKBEIE I A

Spinach and mushroom chicken roulade with goose liver mousse & EE#E XS5
Pan-fried salmon fillets with creamy corns Fl% & A0 = B S TR KT

Wok-fried shrimps in sambal sauce SE&ETF ¥ 4F_

Pencil asparagus and young corns in light cheese sauce K= T TIEES « BIKFE (v)
Sautéed zucchini chateaus with herbs and cherry tomato &HE * FEMI BN (v)
Roasted new potatoes with bell peppers ZHVHTZE (v)

Steamed fresh green garoupa 5 Z A S B

Chicken simmered in tea flavoured soya sauce Z£X§

Braised straw mushrooms with bamboo pith, egg white sauce & * 1725 R B EEEE (v)
Braised E-fu noodles with preserved vegetables and mock chicken #ZEEXSIFEE (v)
Fried rice with Chinese kale, wolfberry and fresh ginseng 7+= * feF KEA SR (v)

CARVING ONTHE SIDE t]I§
Roasted US prime ribs of beef, gravy and horseradish cream /KEEABEFA
Baked salmon with zucchini and dill cream sauce ¥F=/A K EEE MR JERERT
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GOLD COAST
HOTEL

DINNER BUFFET MENU BEIMEIRE (2)

SWEETS AND PASTRIES &

Heart shaped fresh strawberry cream cake B B

Tiramisu cake =ARZZ

Marbled cheesecake A= 11

Opera cake ;AT\ E

Mango cream cake with mango roses =R =B &%

Black and white chocolate mousse cake with marinated cherries & * B IR 2Df
Chestnut cream cake EE REREE

Assorted berries tartlets Z¥E AT

Mini crepes Normandy with vanilla sauce fRIESERHEE =IRET
Profiteroles filled with passion fruit cream RIERTERE %

Assorted fruit mousse in glass Z%fR% 2240

Chocolate and pear mousse in cocotte BHHAT NRLZRE
Traditional tiramisu in cocotte BAFZ +R22H

Peach yoghurt terrine ZEHkIDEEHE

Créme bruleé (AT (E&E

Bread and butter pudding with vanilla sauce E S @F = VEIET
Chinese style heart shaped mango pudding F IR %)

Chinese style red bean pudding PI04] G k%

Chinese style sweetened red bean soup with glutinous dumplings 2L Z707m AL
Freshly sliced seasonal fruits BY <85

Ice cream cups EHFER

Chocolate fountain 45 SR

2020: =1 HK$1,300 per person
2021: =1l HK$1,380 per person

(A minimum of 120 persons is required 5z’ 120 A
Subject to 10% service charge 55 Y IN1—HRZ5%%)
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GOLD COAST

HOTEL

BEVERAGE PACKAGE XmEZ

2020 Price ik

(Bil per person)

2021 Price fitE:
(Zi per person)

RmipERME / B

Items offered/ Time

HK$220

HK$230

=/NISATPREHNRK - B RREEEH
Unlimited supply of soft drinks, chilled orange juice
and house beer for 3 hours
Or 5%
F/NESATCPRE SRS 7K B s 1R N8

Unlimited supply of soft drinks and house beer for 5 hours

HK$240

HK$250

=/NISATIREBROSK ~ BE T RATHIRE
Unlimited supply of soft drinks, fresh orange juice
and house beer for 3 hours
Or
AN ATPREHNISK - B KR EEE
Unlimited supply of soft drinks, chilled orange juice

and house beer for 5 hours

HK$270

HK$280

=/NIIATPREHNOAK ~ BT  FRRBE R FRLDE/ B
Unlimited supply of soft drinks, fresh orange juice,
House beer and house wine for 3 hours
Or g
H/NIATIREHROSK - BE T RATEIRE
Unlimited supply of soft drinks, fresh orange juice

and house beer for 5 hours

HK$310

HK$320

B/NNAXREENITK BRI - FEERE R R ERLDE/BB
Unlimited supply of soft drinks, fresh orange juice,

house beer and house wine for 5 hours

J]

Price on consumption basis EM 14k : 2020 2021
Soft drinks or chilled orange juice SRIKEAE T HK$75 per glass HK$80 per glass
House beer S EE HK$80 per glass HK$85 per glass
Imported beer AONEH HK$90 per glass HK$95 per glass
Fresh orange juice BEAE S HK$90 per glass HK$95 per glass
House wine b AR YA =i HK$ 115 per glass HK$120 per glass

* FRAIN B BSI—RS %
* ERTHHEE_E_—FN8=+H

All prices are subject to 10% service charge

All prices are valid until 30 April 2021




