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GOLD COAST

HOTEL

EEEHDBREESZR
Wedding Buffet Dinner Package

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

LERERNIEISE ST —RER, TS EREREPIERR,
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

REBEERE
Deluxe Seaview

Room

RERSRERE
HEEA
Deluxe Seaview
Room with
Balcony

MNIEEEREAEEERAE, AIZ/\AESR
(CERAFTEREFRESRME, BANES 24 NER)
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

REREAERS (REFRE) 6 10 &n 12 #n
Complimentary valet parking service (Private Car only) 6 Vehicles 10 Vehicles 12 Vehicles
PUBEIE R

A complimentary bottle of champagne for toasting v v v
BIRER/NE 6 4T 8 4T 10 #7
Light snacks for pre-function cocktail 6 Dozens 8 Dozens 10 Dozens
WEHRER 1% 2% 3%
Non-alcoholic fruit punch for pre-function cocktail 1 Bowl 2 Bowls 3 Bowls
HRSREENENER 4 ¥ 6 &5 8 mE
Fresh fruit cream cake for pre-function cocktail 4 Pounds 6 Pounds 8 Pounds
RERA+TEMZEC L ZWNEEER (58, LESFR)

SR SENSE o as 10 o es 1o — o amn
rafRERaERA) Z kB AR =wER
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)

BE+EREZREHE (FSENRIRTE)
10 sets of complimentary invitation cards with envelopes per
table (excluding printing services)

REFAEEHMNNERT B&E
Complimentary use of in-house audio-visual equipment

AERRERBELHTSRRICS

A 5-tier dummy wedding cake for the cutting ceremony

B ARFEFAE (BERKZR)
Corkage fee will be waived for self-brought wines or spirits
(one bottle per table)

BTSRRI
Privileges from Wedding Merchants

€ ¢ € ¢ ¢

€ € ¢ ¢ ¢

€ € ¢ ¢ ¢

MFEEH, FEINBEE DG, EETE+652 2452 8325 / 2452 8356 5 HXTHZE catering@goldcoasthotel.com..hk BB EEREELK,

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

(BZEH 456 A)
(Maximum capacity 456 persons)

S {E AR ER

Time of Using the Venue

k2 Dinner
6:00 pm — 11:00 pm

BIHZE From Now until
31/3/2027

EH—Z=FH Mon - Fri
HK$190,000

E/HH 7‘(\

B &N ERAER Sat, Sun & PH
HK$220,000

1/4/2027 - 31/8/2027

EH—Z=F Mon - Fri
HK$180,000

E/HH 7‘(\

B &N ERAER Sat, Sun & PH
HK$200,000

1/9/2027 - 31/12/2027

EH—Z=F Mon - Fri
HK$200,000

E/HH 7‘(\

B &N ERAER Sat, Sun & PH
HK$240,000

MHEEH, BIRSBEESGHM, FHIE+852 2452 8325/ 2452 8356 3 XEIHE 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 catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL

BEEEH BB ZEXEQ
Wedding Buffet Dinner Menu (1)

SEAFOOD ON ICE i@t

Fresh shrimps, snow crab legs, half-shelled scallops, mussels and Jade whelks
AR, EHER. BE. FOKERE

APPETISERS & SALADS E# K21

Goose liver mousse terrine, papaya pearl EEFFEFREIEEEATIZEE

Smoked duck breast, mango roses ™ RIEFET

Chicken galantine, mango chutney dip JEZE&SH T REHERE

Roasted Cajun beef tenderloin, pineapple-bell pepper-corn salsa BE-RR4MIHERRE. . FTXRDD
Air-dried meat with Swiss cheese platter E8zP A i +2

Poached red fish and salmon medallions, saffron mayonnaise /KE#[fa, =X AGHELTLESEE
Dill marinated salmon ITE =3

Smoked fish platter HEs5/E AR

Seafood and crabmeat terrine B &5 EEEE P EHE

Avocado wedges with peeled shrimps #1442

Baby squids with spicy garlic #RbkFE BT

Japanese sashimi B=t#5

Assorted sushi and maki rolls BEXE & &EY

Japanese soya, ginger pickle, wasabi B h, B, L3

Japanese delicacies H=/\&

Cold soba noodles with seaweed julienne AEZEMAEER

Assorted crunchy salad leaves #8802 ()

Greek salad with feta cheese, cucumber and olives #bE )

Green and white asparagus salad, vegetables vinaigrette &. HEE M ELEREST

Marinated artichokes and mushrooms salad with fresh herbs E#AfER], ik R EZDE
Apple, pineapple and celery with walnuts salad 3R, &#E. Fx. ke

Grilled eggplant and zucchini salad, balsamic dressing #\#1 7. EAM M EEEAFNEET
Corn kernels and red kidney beans salad ., #IEZ )&

Thai shrimps and sausages salad Z=z\ SR R FLAYDE

Thai chicken and vermicelli salad Z=RZ0EE2E R #) kD12

German potato salad with scallions and bacon bits ZEEZ{FE

Tomato quarters salad with pork floss &l P EHEFERNR

DRESSINGS AND CONDIMENTS #E#| K&l
French, ltalian, vinaigrette, balsamic, thousand Island &=, BRI EE, @i+, BAAEFET. TEE
Olives, croutons, capers, toasted cashew nuts, pineapple chunks &, 2Bk, HBE. BEZR, HEHRE

MHEEH, BIRSBEESGHM, FHIE+852 2452 8325/ 2452 8356 3 XEIHE 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 catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL
BEEBBBEBEEXE QEH
Wedding Buffet Dinner Menu (1) (cont.)
SOUPS &
Cream of chestnut soup with carrot dices EFZESHEEHEN
Braised conpoy and seafood broth #EiTiBE2%E
Assorted bread rolls #5240
CHINESE GOURMET Hz({£EE
Assorted barbecued meat platter with suckling pig FL3&EER BT
Sliced cold beef shank and pork knuckle 4 fgF BciE s
Drunken chicken wings @it
Chiu Chow veggie soyed platter with egg, tofu and peanut A=\ s/KZ#EE @ EEE )
Cold braised black mushrooms SHMEZE
Cold honey beans with chili oil and sesame FREHZEE )
HOT SELECTION #h#g
Roasted beef tenderloin, Stroganoff sauce & 7&HrELHH 1]
Honey glazed smoked duck breast, orange sauce Z&+EERBMLEEE T
Roasted rack of lamb Provencal, mustard seeds jus B EBRFZETRITET
Pan-fried salmon steak, white wine bacon cream sauce FII=X O EENET
Wok-fried Chinese kale W75 &)
Sautéed trio-color vegetables with olive oil B =& )
ltalian spinach tortellini in olives-tomato coulis KIBMEBEERFRZER
Gratinated potato with carrot and turnip AR HEIFESHBEHEHEREE O
Crispy roasted pigeon R EES A8
Braised vegetable marrow stuffed with conpoy EIREEFEE
Braised sea cucumber with bamboo, mushroom and shrimp roe RIFLKEKIELES
Steamed halibut with scallions and soya sauce &ttt B &
Wok-fried mock chicken with fungus, asparagus and cashew nuts EEE& BRI EH
Fried rice with vegetables and pineapple ZIREMER )
CARVING STATION #&Q
Roasted US prime ribs of beef, gravy and horseradish cream &= LT R ERIEE
Baked assorted vegetables in puff pastry, herbs-tomato coulis JFHESEERR H4EEH SRS
= NFEEH, EFISBREGHH, FHE+852 2452 8325/ 2452 8356 3 FHXTWHECE catering@goldcoasthotel.com..hk FE & EREEHE,
\ 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

BEEEHMBREXE QNGB
Wedding Buffet Dinner Menu (1) (cont.)

DESSERTS &

American cheesecake FEEZ L8

Blueberry cheesecake EE&E 2 18

Double-layered coffee and chocolate mousse cake #E/EMIGE, S5 HEMELE
Raspberry mousse cake with fresh raspberry #SAE B
Chocolate truffle cake MBS HEE

Charlotte aux fraises dome EEE &IFETEER

Apple and ground hazelnut tart JERETE

Assorted French pastries &zt E

Mocha éclair MIBESHAE EE

Strawberry tartlets +Zm8%EE

Chocolate and pear mousse in cocotte HHH HEHHR
Traditional tiramisu in cocotte EAMZ+EkhHE

Passion fruit mousse in cocotte FNVERFRHh R

Créme bruleé¢ ;& EHER @

Bread and butter pudding with vanilla sauce i@ AHERE]
Heart-shaped mango pudding, Chinese style F1s,0 Tt RHE
Red bean pudding, Chinese style (I S 4%

Sweetened red bean cream with glutinous rice balls, Chinese style RIS 51
Freshly sliced seasonal fruits B iEE

Ice cream cups HHEFF

1/4/2026-31/3/2027 i HK$1,388 per person

1/4/2027-31/8/2027 &A1 HK$1,188 per person

1/9/2027-31/12/2027 &1 HK$1,488 per person

3/NRFERRIGEUA K, AR T RIEE R
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
HHEERARED 120 EE, HEREREER/E
The above menu is based on a minimum of 120 persons for a consecutive 2-hour period
M BB S —REE

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

AR 2027 £ 12 A 31 Ak piB T2 EEE L XA REEEE,

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

ABANERER, NETIHOBEZHTARYEOBKE FHRES B,

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.

BN EREH R EMHRERKR SEE2BRBEREEUULEREREE ZEF,

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

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.

E Dﬁﬁ“ﬁg 5 /\é B f/gﬁ = J@, %ﬁﬁ% 852 2452 8325 / 2452 8356 % L%@ £ catering oldcoasthotel.com..hk EE E &= H F%ﬁo
— % , T SBRETHH + 4 4! k% g RS AR
\ 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

I EH BB ZEXEQ
Wedding Buffet Dinner Menu (2)

TO BE SERVED INDIVIDUALLY {iiE
Half Boston lobster (in plated service) &K tMEFER (L)

SEAFOOD ON ICE ;zf$##48
Fresh prawns, French brown crabs, snow crab legs, half-shelled scallops, mussels and Jade whelks
HIR, ABEETE, EI58N. BE. FOKBERIZ

APPETISERS & SALADS BE#& Kb

Thai basil and chili marinated salmon with lemongrass ZTREHETREFH= XA
Salmon tartar, corn chips and arugula =X &bt

Smoked fish platter HEsRiE &M

Shichimi seasoning seared tuna medallions, sesame dip CHMEZ B HLEZ HFE
Marinated mussels with Korean spices &z F#E 0

Peeled shrimps platter with bell pepper, whisky cocktail sauce FHURPIHEER+2EET
Cold beef wellington &L EBEAH

Assorted Italian air-dried meat, grissini bread sticks =B AHEE = AF 05
Goose liver mousse terrine, papaya pearl FEAFE#EHEA T2

Smoked duck breast, mango roses T=RERER

Stuffed egg with cornflakes T HEE &

International cheese tray with grapes and crackers =+ FIEF R gtss &)
Japanese sashimi B=#l&

Assorted sushi and maki rolls BHXZE 7 &E&Y

Japanese soya, ginger pickle, wasabi BZA#EH. BE. L3

Japanese delicacies B=/NE&

Cold soba noodles with seaweed julienne AEZMAEE R

Assorted crunchy salad leaves §#50@%

Tomato and mozzarella cheese salad with basil leaves &, K4E A EEEERE O
New potato salad with dill and sour cream BREIEFEDIE I

Trio-color vegetables salad, vegetables vinaigrette =@EEEDEAREET

Fusilli pasta salad with assorted mushrooms FFEIiR&H#ME &

Thai papaya salad with green mango and pomelo ZXEAM, S8, WmFPE &
Steamed eggplant salad, Japanese sesame dressing SREFFEARXZHE
Char-grilled bell peppers salad E=&E#hE

Seafood salad with mushrooms and olives EE#f/Ki& a2

Chicken salad with mango and mint &7 R E

Thai spicy beef salad ZHXEFEHF R HE

DRESSINGS AND CONDIMENTS &8 & Ec4}

French, Italian, vinaigrette, balsamic, thousand island &R, BAMDEE, HEE+. EAAEET. T5E

Olives, croutons, capers, toasted cashew nuts, pineapple chunks #i&. Zmalti, BT, EER. HER

MHEEH, BIRSBEESGHM, FHIE+852 2452 8325/ 2452 8356 3 XEIHE 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 catering@goldcoasthotel.com.hk
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GOLD COAST
HOTEL
BEEBBBEBEEXE QG
Wedding Buffet Dinner Menu (2) (cont.)
SOUPS &
Cream of forest mushrooms soup E#ETES
Braised bird’s nest soup with bamboo piths and minced chicken, Chinese style Z#EITEREE
Assorted bread rolls #5245
CHINESE GOURMET #z({£eE
Assorted barbecued meat platter with suckling pig FL3&EER BT
Drunken chicken in hua diao wine &/ ER%E
Sliced cold beef shank and pork knuckle gk . (EFH
Assorted glutinous flour rolls combination $&ffZEAFHE )
Cold braised black mushrooms SHI&ELE
Cold honey beans with chili oil and sesame HHZT
HOT SELECTION #h#g
Hainanese chicken served with rice BFaZEAREC HER
Roasted rack of lamb on lentils EEFZRHEED
Pan-fried pork escalope saltimbocca EFFIE A A FREFEN
Spinach and mushroom chicken roulade, goose liver mousse JXZELEHEAT R AHZES
Pan-fried salmon fillets, creamy corns & B = BWI LY RE K
Wok-fried shrimps with Sambal 2 RE#E&R{—
Pencil asparagus and baby corns, light cheese sauce %= +H1EEE. B¥%E &
Sautéed zucchini chateaus with herbs and cherry tomato HEEEEEMMBEAFNSTM &
Roasted new potatoes with bell peppers EHFZEHZM )
Steamed fresh green garoupa JEZEAF
Chicken simmered in tea flavoured soya sauce Zx2%t
Braised straw mushrooms with bamboo pith, egg white sauce TTENETEHEE AT
Braised e-fu noodles with preserved olives and mock chicken 183 3=%k{F4E )
Fried rice with Chinese kale, wolfberry and fresh ginseng R, RRFREEAZWER )
CARVING STATION Q&
Roasted US prime ribs of beef, gravy and horseradish cream &ZEB4 LT R EREE
Baked salmon with zucchini, dill cream sauce JFEAFSTI. = XEU#HIESET
Baked assorted vegetables in puff pastry, herbs-tomato coulis JFHMEEREHEEEME
=~ NFEEH, EFISBREGHH, FHE+852 2452 8325/ 2452 8356 3 FHXTWHECE catering@goldcoasthotel.com..hk FE & EREEHE,
\ 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

BEEEHBREXE QG
Wedding Buffet Dinner Menu (2) (cont.)

DESSERTS &

Heart-shaped fresh strawberry cream cake O+ REL2EHEE
Tiramisu cake EAHZ L84

Marble cheesecake &R +8#

Opera cake FENIBIEHE

Mango cream cake, mango roses R 2EEELE

Black and white chocolate mousse cake, marinated cherries 2. BiHIEMER
Chestnut vermicelli cream cake E =EEELE

Miniature of assorted berries tartlets HzEE

Mini crepes Normandy, vanilla sauce #{RFESFBIIHBHEERE]

Profiteroles filled with passion fruit cream EERSEEE X

Assorted fruit mousse in glass HEEREFAIR

Chocolate and pear mousse in cocotte sk if N EREHh R

Peach yoghurt terrine ZEHkFLERHL

Créme bruleé = EERE

Bread and butter pudding with vanilla sauce fia#fAHERE]

Heart-shaped mango pudding, Chinese style F1s,0 Tt RHE

Red bean pudding, Chinese style (I S 4%

Sweetened red bean cream with glutinous rice balls, Chinese style =R $IE 5
Freshly sliced seasonal fruits B #EER

Ice cream cups HHEFF

Chocolate fountain ki HER

A
nn

1/4/2026-31/3/2027 &1 HK$1,588 per person

1/4/2027-31/8/2027 &I HK$1,388 per person

1/9/2027-31/12/2027 &I HK$1,688 per person

3/NRFERRIGEUA K, AR T RIEE R
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
I EERANED 120 (IEE, HERERRHE 2 EER /)
The above menu is based on a minimum of 120 persons for a consecutive 2-hour period
M EERESBII—REE

The above price is subject to a 10% service charge

@ Vegetarian items %3

WA 2027 £ 12 B 31 HZ A T2 EBE BB REEIEE,

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

RHREANNEEEZE, IETHEMBEEHTAEYEOBRRE, FHETGIHHIE,

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
BNERES R BV ERERR, &522BFRBERBIEUWU LERLIEEZET,

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

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.

MHEEH, BIRSBEESGHM, FHIE+852 2452 8325/ 2452 8356 3 XEIHE 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 catering@goldcoasthotel.com.hk
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