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GOLD COAST

HOTEL

BEEBBFEESR
Wedding Buffet Lunch Package

HEEEE
COMPLIMENTARY PRIVILEGES

120 sk E
Minimum of
120 persons

180 fizsk A E
Minimum of
180 persons

300 iz E
Minimum of
300 persons

ANIREEEEHEZHEARR

One-night accommodation with breakfast for two on the
following day

IEEERNIERE S ET—RER, LS IEABREFERR,
This privilege is exclusively for use on the night of the wedding or
the night before, and cannot be used as a bridal suite or for
wedding-day departure purposes.

REBRERE
Deluxe Seaview
Room

RERARERE
Deluxe Seaview
Room

REHRER
HEEE
Deluxe Seaview
Room with
Balcony

MMNIEE BRI BIEEEAE, =/ \AFES
CEIRRTRTEERABFHEBERME, BANES 24 1EE)
Enjoy 15% off the meal arrangement at hotel restaurants on
the wedding day (Advance reservation is required and
subject to the availability. The above offer is applicable to
a maximum of 24 persons only)

v

v

v

REREZAERYE (RAHILKRE) 6 10 &m 12
Complimentary valet parking service (Private Car only) 6 Vehicles 10 Vehicles 12 Vehicles
HBEEIIM
A complimentary bottle of champagne for toasting v v v
BiaZri/h8 6 7 8 7 10 #7
Light snacks for pre-function cocktail 6 Dozens 8 Dozens 10 Dozens
DB REA 12 2% 3%
Non-alcoholic fruit punch for pre-function cocktail 1 Bowl 2 Bowls 3 Bowls
HRSREENENZA 4 %5 6 #% 8 %
Fresh fruit cream cake for pre-function cocktail 4 Pounds 6 Pounds 8 Pounds
REATEMRECTCWMNEESER (58, AR

“BERBRE R AEE . s — e
(ramRERAERA) z xR mR e = xR
A 50-seater coach service from Hotel to Hong Kong Island, ) . . : . .

1 Single Trip 2 single trips 3 single trips

Kowloon or New Territories (excluding tunnel toll and
parking fees)

BETEREZFRENE (FNAERIRE)
10 sets of complimentary invitation cards with envelopes
per table (excluding printing services)

REBEEAERHMANNERT E &R
Complimentary use of in-house audio-visual equipment

HERBE ERESEETSHREBRES

A 5-tier dummy wedding cake for the cutting ceremony

BEERFERRE (BEETIR)
Corkage fee will be waived for self-brought wines or spirits
(one bottle per table)

ENgfa A EE
Privileges from Wedding Merchants

€ € € ¢ ¢

€ € € ¢ ¢

€ € € ¢ ¢

MEEH, FEIRBEESHM, FHIE+852 2452 8325/ 2452 8356 5 X BHZE catering@goldcoasthotel.com..hk B E & ERHEIK,
For enquiries, reservations or site visit, please contact our Catering Department at +852 2452 8325 / 2452 8356 or via email at catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL
=Z=FE Grand Ballroom

(BmZAM 456 A)
(Maximum capacity 456 persons)

355 {55 FE P ER 442 Lunch
Time of Using the Venue 12:00 pm = 3:00 pm
EDHZE From Now until EH—ZE7H Mon - Fri 21 BERATMEE Sat, Sun & PH
31/3/2027 HK$140,000 HK$160,000
EH—Z A Mon - Fri EH/N. HEANEREE Sat, Sun & PH
1/4/2027 - 31/8/2027 EH—F on - Fri EHAR KNFMERER Sat, Sun
HK$120,000 HK$140,000
EH—Z A Mon - Fri EH/N. HEANMEREE Sat, Sun & PH
1/9/2027 - 31/12/2027 EH—2A Mon - Fi BRI, BRAREEA Sat, Sun
HK$160,000 HK$180,000

For enquiries, reservations or site visit, please contact our Catering Department at +852 2452 8325 / 2452 8356 or via email at catering@goldcoasthotel.com.hk
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GOLD COAST

HOTEL

BEEBBFEXEQ
Wedding Buffet Lunch Menu (1)

APPETISERS & SALADS =8%& %2 1#

Poached shrimps, cocktail dip JERFEI&EEH

Marinated half-shelled mussels, lemon-olive oil & [ {H1ERIEH

Norwegian smoked salmon, capers and horseradish cream EE= X B £E S K ERiRE
Smoked fillets of trout, apple-celery salad [EZITBMIEEEER . Fra e

Shichimi seasoning baked Shishamo fish J5t%HZ&EE

Baby squids with spicy garlic EREkFRE L BT

Cold roasted beef with pickles 4 PR

Italian mortadella-pistachio sausages platter BB/ ORFENGH &

Homemade paté, cranberry sauce B HES BT

Japanese sashimi H®# &

Assorted sushi and maki rolls BX=Za&KEY

Japanese soya, ginger pickle, wasabi HAZ R, BE. L2

Japanese delicacies H=/N&

Assorted crunchy salad leaves H8bEE &

Sweet corn and red kidney beans salad with bell pepper SEKECHTIE S K D22 7
Garlic flavored broccoli salad, olive- tomato coulis FrBRPERIAE MERC KB E

Sliced cucumber salad, mint yoghurt dip FIU R ERIAERE O

Tomato and mozzarella cheese salad with baS|I leaves %ﬂuﬁam’—“l:zi/l\@ﬁé;?ﬁj]ﬁ &
Cold noodles salad with vegetables julienne HEZZfh/5%E 02

American potato salad with tomato quarters, celery and boiléa eggs ERXBFDEEEN. AEKEE O
Fried bean curds salad with sesame, Korean style ﬁ&‘tqfﬁk’ﬁ_f*zﬁhﬂ\fi 7,

Thai spicy boneless chicken feet salad R EEHRERBTULE

Seafood salad with pineapple and celery &?Eﬁﬁ/f&@iﬂ‘ﬁ

DRESSINGS AND CONDIMENTS #E$| &EcH
French, Italian, vinaigrette, balsamic, thousand island A&, BAMDIE, MEST. BANERET. T5E
Olives, croutons, capers, toasted cashew nuts, pineapple chunks #i&. Zmalti, BT, EER. HER

SOUPS &

Ginger flavored pumpkin cream soup ZHE/MNZES Z
Braised seafood and sweet corn in supreme broth &2 FEHKZE
Assorted bread rolls ¥5&5EE

CHINESE GOURMET #z({£e&

Assorted barbecued meat platter with suckling pig FL3&EEbkHF

Sliced cold beef shank and drunken chicken wings 4B HErZE

Sliced soya cuttlefish, bean curds and peanuts in Chiu Chow style B K/KE2BHF I ERILE
Wasabi flavored mock chicken with preserved vegetables EI M REZH R )

CARVING STATION X
Roasted sirloin of beef, red wine herbs gravy (&S HEEADERNT

]
1
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GOLD COAST

HOTEL

== = === oo ==
WEEBBDFEEXRE QG
Wedding Buffet Lunch Menu (1) (cont.)
HOT SELECTION #h#ig
Smoked meat platter with sausages on cabbage ragout [ERBH & EEE IS K IEHR3E
Roasted pork loin, pineapple-bell pepper-corn salsa BEFEMIEEREE, R AW
Boneless chicken steak cooked in mushrooms cream sauce =BEEEZE HIEZEN
Pan-fried fillets of sole on creamy spinach FIBEfif|ANIER REEE K
Roasted duck and pineapple in Thai red curry sauce Ze AT Wil S 72 16258
Stuffed tomato with forest mushrooms EFEERE )
Broccoli au gratin = +}E 7L
Potato gratin with gruyere and garlic &= +iEE &
Deep-fried garlic shrimp spring rolls fElEEFFIRES
Shallow-fried fish fillets with sweet corn sauce KR
Fried rice topped with chicken in tomato sauce IRk AR
Wok-fried mock chicken with celery and straw mushrooms £¥z&78 el Z= 4
Braised E-fu noodles with eggplants #iF R4 )
Steamed rice #EEER

DESSERTS #Hsa

Bread and butter pudding with vanilla sauce
Tiramisu cake BEAFZL#H

Mandarin cheesecake %= +8if
Double-layered chocolate and passion fruit mousse cake %@k & HEMERFEHMELE
Heart-shaped mixed forest berries cream cake OB E ZEEELE

Chestnut cream cake EETEEE

Ginger flavored pumpkin tart ELkEg 5=

Cherry strudel, vanilla sauce EE FEREHEERES

Assorted French pastries &= e

Apricot filled with mixed nuts R{_EE=iF

Chocolate and pear mousse in cocotte sk HEFLEfhH

Strawberry and pineapple mousse in cocotte =ZMBELFEIMHE

Caramel custard &7

Heart-shaped mango pudding, Chinese style F=x.0JET-RAEE

Red bean pudding, Chinese style FAE{fIZ#E

Freshly sliced seasonal fruits F5EER

Ice cream cups T[HEFR

Z

]

AR HEERE)

1/4/2026-31/3/2027
1/4/2027-31/8/2027
1/9/2027-31/12/ 2027

HK$1,288 per person
HK$1,088 per person

(=3

(=3

I HK$1,388 per person

3/NFHERRGEOS K, HOREETRIEEEH
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
bR EEANRD 120 (IBE, HERMREER/E
The above menu is based on a minimum of 120 persons for a consecutive 2-hour period
L EEE S KN —REE

The above price is subject to a 10% service charge
g Vegetarian items &3

AN 2027 £ 12 A 31 B AR T2 EBE LR EREERHE,

Valid for wedding banquet to be held on or before 31 December 2027 and Minimum food & beverage charge applies.

REANNRREER, A TEMESIHEARYEEBRIE, FREGIHHE,

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
RREEEH R EMHRERR, S5E2EFRBERBERALERRIEE ZER,

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
REFUHERRRBEFEYRE, GNEEMBEREREGHAELEFLHAERARR,

To support the sustainability and conservation of marine bio-diversity, Sino Hotels has stopped serving shark fin in all of its outlets and banquet services.

MHEH, BIRSBEEGHM, FHIE+852 2452 8325/ 2452 8356 3 ZXEIHE catering@goldcoasthotel.com..hk SIE & ERHAE,
For enquiries, reservations or site visit, please contact our Catering Department at +852 2452 8325 / 2452 8356 or via email at oldcoasthotel.com.hk
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GOLD COAST

BEEBBFEXE
Wedding Buffet Lunch Menu (2)

APPETISERS & SALADS ZE#& R

Poached shrimps, cocktail dip EEIRFERZE H

Snow crab legs #Ei5EM

Marinated half-shelled mussels, lemon-olive oil & O EMEIRIE &

Seared black peppered tuna medallions, Japanese sesame dip BWEEZ AR X2 HE
Norwegian smoked salmon with capers and horseradish cream #EE =X A HBRE R EHRE
Scallops and sole terrine, pineapple mayonnaise dip #FBEI@ULEIEFEE=E
Roasted chicken breast with pineapple 2% 72

Smoked duck breast, mango roses ™ SRIERE

Thai herbs flavored roasted pork loin, sweet chili dip TR EEEFEVIE RN IHERE
Roasted beef rolled with baby corns EEZHE 4+ AL

Liver sausages, cranberry sauce FFEEBRLS B

ltalian salami with grissini bread sticks BV ELEBEE AN A E

Japanese sashimi B=#&

Assorted sushi and maki rolls HEXEZR k&Y

Japanese soya, ginger pickle, wasabi BA#EH, BE. LZE

Japanese delicacies H=/NE

Cold soba noodles with seaweed julienne A& Z M B R 2

Assorted crunchy salad leaves #3842

Cucumber salad with carrot julienne and celery leaves &I H & #h sz

Sliced tomato salad with bell pepper brunoises &L

Herbs and olive oil marinated mushrooms salad BEEEHEEVE &

Grilled eggplant and zucchini salad, balsamic and pine nuts (&3 FEE AR & I EEEAF FETRLTF &
Potato and pineapple salad in curry mayonnaise MllEESEZTEEIE O

Cauliflower and broccoli salad #CE ML D E &

Russian fruits cocktail with peeled shrimps 5 ZHf iR Bk 2

Thai beef salad ZF=X4FHDE

Seafood and penne salad with olives and zucchini #Eff, K@M EREAKE R EAFE T
Cheese, sausages and apple salad = +E&ER kIE Rk E

DRESSINGS AND CONDIMENTS ##l &}
French, Italian, vinaigrette, balsamic, thousand island jEZHE., BEAMDEE, BT, BAANEET. T8
Olives, croutons, capers, toasted cashew nuts, pineapple chunks #i&. Zmalti, BT, EER. HER

CHINESE GOURMET sz {£8e&

Assorted barbecued meat platter with suckling pig FL3& BRI

Drunken chicken in Hua Diao wine FERZERZE

Chiu Chow assorted soyed platter = K7k 88

Chiu Chow veggie soyed platter with egg, tofu and peanut X KK EETERILE )

SOUPS &
Italian minestrone with pasta and beans =AHIZE 5

Vel ==

Braised conpoy and seafood in supreme broth ZEiFig2as
Assorted bread rolls #5:&4EE)

CARVING STATION @,

Roasted sirloin of beef, black pepper sauce EEFE/4 £ EHUT

Baked salmon with zucchini, dill cream sauce JFEAFFM. =XEUHEIEZET
Baked assorted vegetables in puff pastry, herbs-tomato coulis JF#ERE I EFE IS

]
1
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GOLD COAST

HOTEL

BEEEMBFEXE QG
Wedding Buffet Lunch Menu (2) (cont.)

HOT SELECTION #h#ig

Pan-fried pork escalope piccata, herbs tomato coulis BERXEFZ &N\ EEEEME

Boneless chicken simmered in red wine with bacon, shallot and mushroom (ER& BB LEATE G2
Roasted rack of lamb on sautéed zucchini BEF LW EAF]F M

Pan-fried fillets of sole almondiné, meuniére sauce Zx& FIBEf AU

Deep-fried seafood cutlets, tartar sauce =5 E/BEEEEAM {3+

Wok-fried assorted vegetables, Thai style ZRW R

Sautéed zucchini chateaus with herbs FEWEAFFM )

Roasted new potatoes with bell peppers EHRZEEFMN &

Steamed pork dumplings “siu mai” ZES

Wok-fried shrimps and chicken with jade marrow, lily bulbs and lotus seeds M EF 8 B & 22 P9 MR-
Fried rice with seafood and shredded conpoy HEiTBEEMER

Braised assorted mushrooms in veggie oyster sauce =B MM =45 2

Braised E-fu noodles with preserved olives and mock chicken #3ZZENFLE )

Steamed rice #EHAER )

DESSERTS &

Heart-shaped fresh strawberry cream cake O+ % EI S ERELE
Black forest cream cake ZHM=EEELE

Plum-apricot tart with ground hazelnut &8 & hFiET5E
Chocolate fudge cake #y R4k & HELE

Low fat mango yogurt mousse cake {EKAST- BRI EREMELE
Blueberry cheesecake EEZEZ +8f

Double-layered lemon cheesecake #[EtEi52 16

Assorted French pastries jEZ0i8H

Mocha éclair MIBESEHHE M

Strawberry tartlets 1% 8 5d5E

Chocolate and pear mousse in cocotte sk N EFLIE /R
Traditional tiramisu in cocotte BAF]Z -5k

Créme bruleé EFXNEERE

Heart-shaped mango pudding, Chinese style f=.0: =R E
Red bean pudding, Chinese style FZ{fIZ#E

Baked sago and lotus paste pudding, Chinese style {Fd = E& FuK &
Freshly sliced seasonal fruits FRF5 R

Ice cream cups FHHEM

1/4/2026-31/3/2027 {7 HK$1,388 per person
1/4/2027-31/8/2027 &7 HK$1,188 per person
1/9/2027-31/12/2027 i HK$1,488 per person

OFE 3 /NFFERIGEUS K, KRBT RIEE A
Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 3 hours
hHEBANED 120 (MEE, HERMAEER/
The above menu is based on a minimum of 120 persons for a consecutive 2-hour period
K EEERSBN—REE

The above price is subject to a 10% service charge

Vegetarian items %3
AR 2027 £ 12 A 31 AT 2 EBE SR EREEIHE,
Valid for wedding banquet to be held on or before 31 December 2027 and Minimum food & beverage charge applies.
AEANNREEE, NETHEMESHTARYEEBRE, FETGIHIL,
Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
HRREEEHREMHRERR, S5E2ERBERBERALERRIEZE ZER,
Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
REFUHERRRBEEEYRE, GNEEMBEREREGHAELEFLHAERARR,
To support the sustainability and conservation of marine bio-diversity, Sino Hotels has stopped serving shark fin in all of its outlets and banquet services.

For enquiries, reservations or site visit, please contact our Catering Department at +852 2452 8325 / 2452 8356 or via email at catering@goldcoasthotel.com.hk
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