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HOTEL

AEXABEFEEE

Western Lunch Wedding Package

BRELE, MARTARNEEEZFTRITINLE

(FRRYUMERMENME, RBRFAE)

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)
RBTEEPIMELEMRABRED R A v v
Bridal photo-shooting at the hotel Outdoor Wedding Garden
SRTEEEEREN (FREREDR) . .
10 sets of hotel invitation cards per table (printing service not included)
X B IR M . .
Embroidered guest signature book
BIESZARER 28 4%
Non-alcoholic fruit punch for cocktail 2 bowls 4 bowls
EERSRESTIEENZMA 5 %% 8 7%
Heart-shaped fresh fruit cream cake served during the reception 5 pounds 8 pounds
EMEERIRR (EEZH) v v
Complimentary corkage (one bottle per table)
ZEFRENLHEBERHEENR R BRZ v v
Multi-tier of artistic mock wedding cake for cake cutting and photo-taking
SRLIHER . .
Floral arrangement on dining tables
BEEHEWHE v v
Complimentary seat covers
SALEARBESE . .
Complimentary use of LCD Projector
ITEMREETTHEER (RS, ARSIHT) oo 432 oo g4 32

) 2 REBTE 3RERE
50-seater coach services from Hotel to Hong Kong Island, Kowloon or . . ) .

o 2 Single Trips 3 Single Trips
New Territories
RIFRFAEN 4 6
Complimentary valet parking spaces
BB FE Discount coupons includes:
*RNIEEEE T ES Luk Fook Jewellery and Goldsmith Company discount coupon
*I PRIMO & {LE 2 I-PRIMO Diamond Ring discount coupon
ﬁz%ﬁiﬁﬁf’[‘?ﬁg’ﬁ%% Beauty Hera wedding photo package

*%?i.@qﬂ_ﬁ?f G /\ITLE Kee Wah Bakery Chinese bridal cake discount coupon
*BE R %L{){?J{j@l/\ﬂﬁﬂ {35 Lokanfong Chinese Wedding discount coupon v v

*J?’??g‘,._,\ R ERSILE #} Simmons bedding discount coupon
*s.a. weddmg,ﬁ?l\ﬁﬁf’l‘?ﬁ 'ﬁf,?% s.a. wedding photo package discount coupon
*Image Concept 55 BILES Image Concept photo shooting discount coupon
*Egﬁﬁﬁﬁﬁ%{t%% An Oath celebrant service discount coupon
*Medi Fast4& BT AR L E

{25 Medi Fast medical check discount coupon
*Tuttiad i FH B E S Tuttiad wedding decoration discount coupon

A

BENFHIFASHES

Bt FREEEE: E

SE7H 2452 8387 /2452 8325 SiEEE catering@goldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 2452 8387 / 2452 8325 or email catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL

LUNCH BUFFET MENU BBIFEXE (1)

COLD SELECTIONS A #&

Poached shrimps with cocktail dip ZREFEFECIEMS T

Marinated half-shelled mussels with lemon-olive oil dressing 37 & O B+ r15H5
Norwegian smoked salmon with capers and horseradish cream #E (HéE &
Smoked fillets of trout with apple and celery salad MR 4T &), ER KL FFHEDE
Shichimi seasoning baked shishamo fish ¥§+-M T HEE

Baby squids sautéed with spicy garlic Rk 5rE 8 & (FhE

Cold roasted beef with pickles BEA-HEECfE ST

Italian mortadella-pistachio sausages platter &= R%E R ik

Homemade paté with cranberry sauce [ | A HLEC 4 25

Assorted sashimi with wasabi and soya sauce (with chef attendance) Z:5R& 4 (R11)))
Assorted sushi and rice rolls with pickles Z+$8% 5 X Ik
Assorted delicacies in Japanese style (sea snails and baby octopus) HR/VE (BRATER. /\T&F)

FRESH AND MARINATED SALADS

Assorted crunchy salad leaves &M ESE (v)

Sweet corns and red kidney beans salad with bell pepper ZEXK. ZIJET X EHHUDE (v)
Garlic flavored broccoli salad with olives-tomato coulis FRBR T = 1L M EBLKIRIIE (V)
Sliced cucumber salad with mint yoghurt dip &I\ /B 1 EEE (v)

Tomato and mozzarella cheese salad with basil leaves P2l 4. K4 =+ EE T BT (v)
Cold noodles salad with vegetables julienne ZX*F 4 EHEE (V)

American potato salad with tomato quarters, celery and boiled eggs ETNZ(FEE (v)
Korean style fried bean curds salad with sesame R FEHUESERZFIDE (v)

Thai style spicy boneless chicken feet salad Z=T\R|JTUH

Seafood salad with pineapple and celery E&E . AR GEHE

DRESSINGS b3t
French, ltalian,Vinaigrette, Balsamic, Thousand Islands (3. &I, JHEE. BET. TH% (v)

CONDIMENTS E#}

Olives, croutons, capers, toasted cashew nuts, pineapple chunks ##5. EHET. BT, EER. FHE (v)
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GOLD COAST
HOTEL

LUNCH BUFFET MENU BBIFEXE (1)

CHINESE BARBECUED PLATTER iz genkiE

Assorted BBQ meat platter with suckling pig = HL & H

Cold beef shank sliced and drunken chicken wings &= fr X A B I8 &

Sliced soya cuttlefish, bean curds and peanuts in Chiu Chow style BN X/KE&E F. SEEXHELE
Wasabi flavored mock chicken with preserved vegetables &F7F AR TTHIHEIG (v)

SOUPS #37
Ginger flavored pumpkin cream soup EBKFE/;Z (V)
Chinese style seafood and sweet corns broth ;23X

HOT CHAFING DISHES #'#%

Smoked meat platter with sausages on cabbage ragout Z%$% A Fi Ec ta Hf 3%
Roasted pork loin with pineapple-bell pepper-corn salsa BEEINEEE . FHILE XKD
Boneless chicken steak cooked in mushrooms cream sauce =EEEETETIEIEP\
Pan-fried fillets of sole on creamy spinach R il & #IEC = B&5K 3

Thai red curry BBQ duck and pineapple Z=3\ZT IIVE 5§ 22 RS

Stuffed tomato with wild mushrooms EFEER L4 (v)

Broccoli au Gratin Z+HEE = (v)

Deep-fried duchess potatoes YEABZE (v)

Deep-fried garlic flavored spring rolls }E5RIkEF &S

Shallow-fried fish fillets with sweet corn sauce ZEXK Ik

Fried rice topped with chicken in tomato sauce BE7nI8221R

Wok-fried mock chicken with celery and straw mushrooms B AFKPZEIE (V)
Braised e-fu noodles with eggplants i FXUFE (V)

Steamed rice ZZE AR (v)

CARVING ONTHE SIDE YR
Roasted sirloin of beef with red wine herbs gravy & B & AEC L BEEE T
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GOLD COAST

HOTEL

LUNCH BUFFET MENU BBIFEXE (1)

SWEETS AND PASTRIES

Bread pudding with vanilla sauce HE @A =EET

Tiramisu = AFZ 5

Mandarin cheese cake )= 44t

Double-layered chocolate and passion fruit mousse cake W/ERE 1. PIERF L EHE
Heart shaped mixed berries cream cake /{3 2448 B 25 6 = BE 13
Chestnut cream cake TEE ZEEEE

Ginger-flavored pumpkin tart ZBKEG A

Cherry strudel with vanilla sauce 2#k&EE =&t

Assorted French pastries %I\ Z%13f

Apricot filled with mixed nuts SR{"FRE1E

Chocolate and pear mousse in cocotte FHILt HEZ R
Strawberry and pineapple mousse in cocotte B &, REHZH
Caramel custard FEFEEE

Chinese style heart shaped mango pudding T/ (MEER @
Chinese style red bean pudding 4] & %

Freshly sliced seasonal fruits & B 5R

Ice cream cups HFER

2020: &{ HK$720 per person
2021: 5z HK$790 per person

(&> 120 A A minimum of 120 persons is required
AU IN—PRS %t Subject to 10% service charge)
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GOLD COAST
HOTEL

LUNCH BUFFET MENU HEHIF£EH (2)
COLD SELECTIONS %%
Poached shrimps with cocktail dip ZREFEFEZAE NS T
Snow crab legs FHEE]T
Marinated half-shelled mussels with lemon-olive oil dressing 3755 [ BL A5 45 38
Seared black peppered tuna medallions with Japanese sesame dip BHMEE & FH T HKE
Norwegian smoked salmon with capers and horseradish cream #JE{ /R &E &
Scallops and sole terrine with pineapple mayonnaise T/ ffl & #lHt BC R & S E 5
Roasted turkey breast with pineapple 5k 38 BT 5% &
Smoked Duck Breast with Mango Roses TSR IRIHTE X
Thai herbs flavored roasted pork loin with sweet chili dip T EHEEEZEWE RN E
Roasted beef rolled with baby corns &4 R IkE S
Liver sausages with cranberry sauce FFEERBE S EF
Italian salami with grissini bread sticks =) & EHIEER E &

Assorted sashimi with wasabi and soya sauce (with chef attendance) Z:5R8& 4 (R11)))
Assorted sushi and rice rolls with pickles Z$8%5 5] X k%

Assorted delicacies in Japanese style (sea snails, octopus) HT/NE (BRFHIER. /\JT&{F)
Cold soba noodles with seaweed julienne 454 (V)

FRESH AND MARINATED SALADS &
Assorted crunchy salad leaves FT#EE/DEZE (v)

Cucumber salad with carrot julienne and celery leaves &J{ AP EEREHHFZ. AXMH (v)

Sliced tomato salad with bell pepper brunoises FHZL 4% 5 b ECZLEHHAL (V)

Herbs and olive oil marinated mushrooms salad 45#|&FE . #HELZARDE (v)

Grilled eggplant and zucchini salad, balsamic and pine nuts I\ ZJI\. I FDERMGREE. B F{(V)
Potato and pineapple salad in curry mayonnaise Z{f. SEEWIEN EH7E (v)

Cauliflower and broccoli salad 83 X =D (v)

Russian fruits cocktail with peeled shrimps {lk T Hr =\ 2+ R . EHFIEE

Thai style beef salad Z=R 4 A b{E

Seafood and penne salad with olives and zucchini &, KEBEMPEERKEEZEAFIFIN
Cheese, sausages and apple salad £+, B RERFIDE

DRESSINGS b5t
French, Italian,Vinaigrette, Balsamic, Thousand Islands 353, &I. M. Z2EE+. T5% (v)

CONDIMENTS &}

Olives, croutons, capers, toasted cashew nuts, pineapple chunks ##5. EET. BRE. EER. HE (v)
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GOLD COAST
HOTEL

LUNCH BUFFET MENU HEHIF£EH (2)

CHINESE BARBECUED PLATTER dis{Emkk

Assorted BBQ meat platter with suckling pig R FL & H

Drunken chicken in hua diao wine ¢ B /ZREEIS

Chiu Chow cold soya platter ETU &R

Chiu Chow style cold soya veggie platter XK /KE. TREEEE (V)

SOUPS #3%
Italian minestrone with pasta and beans = A FI35% (v)
Chinese style seafood and conpoy broth IE4¥&£5s

HOT CHAFING DISHES ##&

Pan-fried pork escalope piccata with herbs tomato coulis FIER L SFTHR A EETENSE
Boneless chicken simmered in red wine with bacon, shallot and mushroom 4L ;F 2383\
Roasted rack of lamb on sautéed zucchini BEEHEEC KD E

Pan-fried fillets of sole almondiné with meuniére sauce 777 BI il & #IEC Xt it
Deep-fried seafood cutlets with tartar sauce 5% 48 SR fthith

Thai style wok-fried assorted vegetables ZFI\KPZL3E (v)

Sautéed zucchini chateaus with herbs FEXIE T (v)

Roasted new potatoes with bell peppers F2HUDETZE (v)

Steamed pork dumplings “Siu Mai” Z& &3z

Wok-fried shrimps and chicken with jade marrow, lily bulbs and lotus seeds &%, #H4&. PRI EN . $F{=
Fried rice with seafood and shredded conpoy ME4+:§ &P IR

Braised assorted mushrooms in veggie oyster sauce REEHMN =% (&5, EiE. BHE) (V)
Braised E-fu noodles with preserved vegetables and mock chicken #i3EEIELFE (v)
Steamed rice ZEHR (V)

CARVING ONTHE SIDE YR

Roasted sirloin of beef with black pepper sauce B4 E BHIT

Baked salmon with zucchini with dill cream sauce 5=/, E&HIE T ESET

Baked assorted vegetables in puff pastry with herbs-tomato coulis 543K E HEEEEME (V)
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GOLD COAST
HOTEL

LUNCH BUFFET MENU HEHF£EH (2)

SWEETS AND PASTRIES i

Heart shaped fresh strawberry cream cake /(M E & 2 BE G
Black forest cream cake, white chocolate shavings 2 2R /K = BE 1
Plum-apricot tart with ground hazelnut &g, #IRE{"Hk
Chocolate fudge cake §yifisk /1 EHE

Low fat mango yogurt mousse cake {EASTE RIVES B 2255
Blueberry cheese cake E#& = 11

Double-layered lemon cheese cake W EITHRZE +14f

Assorted French pastries %I\ Z%13f

Mocha éclair MIHER 2283 5%

Strawberry tartlets EEFHk{F

Chocolate and pear mousse in cocotte BHIL T HELZ R
Traditional tiramisu in cocotte B AR Z +H#HE

Créme bruleé ST\ &

Chinese style heart shaped mango pudding T/ (METER @
Chinese style red bean pudding 4] 5 1%

Chinese style baked sago and lotus paste pudding fHH R EER T K F
Freshly sliced seasonal fruits A4 &R

Ice cream cups HFER

2020: &{ HK$860 per person
2021: 57 HK$930 per person

(&> 120 A A minimum of 120 persons is required
AU IN—PRS %t Subject to 10% service charge)

A\
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GOLD COAST

HOTEL

BEVERAGE PACKAGE i GEE

2020 4% Price 2021 fr4% Price RamFhRIRE / BE
(84L per person) (4L per person) Items offered/ Time
=INHALREHREIUK, B RFEEE
HK$220 HK$230 Unlimited supply of soft drinks, chilled orange juice
and house beer for 3 hours
SN ATBREBHNAK, EETRFIEEE
HK$240 HK$250 Unlimited supply of soft drinks, fresh orange juice
and house beer for 3 hours
ZINNREREHREIAK, BB, HERERFELE/ BB
HK$270 HK$280 Unlimited supply of soft drinks, fresh orange juice,
house beer and house wine for 3 hours

Price on consumption basis 1%k 2020 2021
Soft Drinks or Chilled Orange Juice JRIKEAET HK$75 per glass HK$80 per glass
House Beer ESpvir LT HK$80 per glass HK$85 per glass
Imported Beer ANOMESE HK$90 per glass HK$95 per glass
Fresh Orange Juice EEFE T HK$90 per glass HK$95 per glass
House Wine LA Y A=bi] HK$1 15 per glass HK$120 per glass

* A B B/AIN—RE T

* EAFERE-_ZE-_—FMNA=+H

All prices are subject to 10% service charge
All prices are valid until 30 April 2021
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