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GOLD COAST

HOTEL

The Chapel Wedding Proposal /
Engagement Party 2020

EALALE RESITIHIRXY EE 2020

Enjoy the followings at HK$15,888.00 plus 10% service charge for 40 persons, inclusive of:
T 40 ASKIESITIERN EE R FEHETS15,888.00 fn—ks 2%, B1E:

% Aglass of fruit punch per guest
SREANTERBEA
»* Canapes at The Chapel (20 dozens) (any | hour)
TIELALZZABES/NR T ((ET—/)h)
%* Complimentary use of outdoor gardens (The Aisle, The Avenue or Pumpkin Carriage) for | hour

photo taking /marriage proposal based on hotel existing setup and subject to hotel availability and
weather condition)

% TFHE P IMEILEM (The Aisle, The Avenue or Pumpkin Carriage) I F 1218 315 B B 55 SR 16—/ )\BY

FRFRIBBEEHEIER

*%* Dining voucher of HK$1,000.00 net at Gold Coast Prime Rib within one month from the event date
MEBT—FRZBRIEE RIS, AT RYBHE—ARER

%* Themed decoration set or one night stay in a Deluxe Seaview Room with in-room breakfast for two
on the following morning

FTEHFHEIRBAEREEREFEREZREARARE
%* Complimentary valet parking service for two private cars
RERTBEMRD
%* Use of LCD projector with screen (applicable at The Chapel only)
EREARRRSR (EATELILE)
% Waive of 10% service charge on wedding banquet menus when booking your wedding banquet
within | month from event date

Tk BEE—BRIUTER, M—RkE5HEER

* Additional person charge at HK$498 plus 10% service charge per person
oM T $498.00 Hn—AR S5 2R

FEFEHSNES G, BREESE: BHif 2452 8673 /2452 8325 s{HHS caterin oldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 2452 8673 / 2452 8325 or email catering@goldcoasthotel.com.hk
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GOLD COAST

HOTEL

MENU ¥

Please select 6 out of 10 items from below EM TFHkE N E:

COLD SELECTION %
Poached scallop with caviar and tomato on white toast

g AR N =R Ju

Crabmeat, avocado and quinoa in savoury tartlet
BN MREZ AT
Fine herbs salmon rose on rye, dill creme

BE-XHREZBENER

HOT SAVOURIES SELECTION #Z
Pan-fried scallop, avocado-mango salsa

AU FECA MR TR

Baked lobster and artichoke in filo parcels

1B SR A AT AR

Crispy-fried Thai vegetables spring rolls (v)
HREARXFTS

SWEET SELECTIONS FH &
Bitter chocolate cube with sea salt

EERRAR S NG

Raspberry Napoleon sliced

ARSEWCH

Tiramisu in chocolate cup

ROV BERZ LRGN

Dipped strawberry in chocolate

KENEE

BHFERSMESHM, BEHEESER: Bif 2452 8673 / 2452 8325 T HHP caterin oldcoasthotel.com.hk
For enquiry or site visit, please contact Catering Department Tel 2452 8673 / 2452 8325 or email catering@goldcoasthotel.com.hk
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