GOLD COAST

HOTEL

PRXIEEBREES
Chinese Wedding Dinner Package

— 6 fEsklE | 10 Bk E | 20 Bk E | 25 Bk E | 30 EEklE

(%O;I\n%ﬁMENTARY PRIVILEGES Minimum Minimum Minimum Minimum Minimum
of 6 tables | of 10 tables | of 20 tables | of 25 tables | of 30 tables

ANEFEERERIRALA LS B =3 F
One night accommodation with breakfast for two on  RE RIE BERER B @):'
the following day BRER BEEE HEEE HEA
BB R AR SR SR — B, RS AER L PIEAR, - Deluxe Deluxe Deluxe Deluxe
This privilege is exclusively for use on the night of the wedding or the Seaview Seaview Seaview Seaview
night before, and cannot be used as a bridal suite or for wedding-day Room Room Room with Room with
departure purposes. Balcony Balcony

MMNIEE ERTDBIEEBAE, =/ \RFESE
(BRI E R G TEEERME, BANRS 24 IEE

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

v

v

REREAERE (REFLRE)

Complimentary valet parking service 4 6 i 10 & 12 & 15

) 4 Vehicles 6 Vehicles 10 Vehicles | 12 Vehicles | 15 Vehicles
(Private Car only)
FBRISEZIE
A complimentary bottle of sparkling wine for toasting v v v v v
BRIGEF/IE 347 6 1 10 #J 12 7 15 #7
Light snacks for pre-function cocktail 3 Dozens 6 Dozens 10 Dozens 12 Dozens 15 Dozens
WEHRER 1% 2 & 3 & 4 2 5 &
Non-alcoholic fruit punch for pre-function cocktail 1 Bowl 2 Bowls 3 Bowls 4 Bowls 5 Bowls
HRESREENETEH 3% 4 1% 8 1% 10 &% 12 5
Fresh fruit cream cake for pre-function cocktail 3 Pounds 4 Pounds 8 Pounds 10 Pounds 12 Pounds

RETBRRE B
Free us of Mahjong facilities and Chinese tea service

v

v

v

v

RER+EMREE T ZWMNEEER

(FEE., NEFHFR) (FaERERHEER)

A b0-seater coach service from Hotel to Hong Kong
Island, Kowloon or New Territories (excluding tunnel toll
and parking

ZRER
1 single trip

=RERE

3 single
trips

PR B12

4 single
trips

/_,m:.

FRERR
5 single
trips

BETEREFREHE (FNEHNRIRE)
10 sets of complimentary invitation cards with
envelopes per table (excluding printing services)

v

v

REEAEGHMANNERZZRE

Free use of in-house audio-visual equipment

v

HERBE ERESEETSHREBRES

A 5-tier dummy wedding cake for the cutting ceremony

v

BEERFERRE (BRI
Corkage waived for self-brought wine or spirits
(one bottle per table)

€< € ¢ | €

€ € ¢ ¢

v

MBS P RS
Privileges from Wedding Merchants

v

v

v

v
v
v
v
v

v
v
v
v

MHEH, HEITLABHRESHM,

SEENE+852 2452 8325 / 2452 8356 Ik #HXTIE catering@goldcoasthotel.com.hk S5 & HEHHE,

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

20260826
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GOLD COAST

HOTEL

=eFE Grand Ballroom

(TRZEHN 38 [F)
(Maximum capacity 38 tables)

S (E A RRFER 22 Dinner
Time of Using the Venue 6:00 pm —11:00 pm
EDIAZE From Now until EH—ZFFH Mon - Fri 25", AEATMEE Sat, Sun & PH
31/3/2027 HK$190,000 HK$220,000
H—ZH Mon - Fri 287, HEAKMERHE Sat, Sun & PH
/42027 - 31/8/2027 EH—F on - Fri A7 KN iMERER Sat, Sun
HK$180,000 HK$200,000
EH—ZFH Mon - Fri EHIR. BERARMBE Sat, Sun & PH
1/9/2027 - 31/3/2028 EH—=E Mon - Fri A RIRHE !
HK$200,000 HK$240,000
EH—ZFFH Mon - Fri 25", AEAMEE Sat, Sun & PH
1/4/2028 - 30/9/2028
/4 /9/ HK$190,000 HK$220,000

HEEE Function Room

(REZEHN 12 [#)
(Maximum capacity 12 tables)

(s P IRFER 2 Dinner
Time of Using the Venue 6:00 pm —11:00 pm
. EH—ZFA Mon - Fri EHR. BRLKERM Sat, Sun & PH
BIHZ From Now until 31/3/2027
HK$80,000 HK$90,000
EH—ZFH Mon - Fri 5. BEAMERE Sat, Sun & PH
1/4/2027 - 31/8/2027 = ' 7 BN
HK$60,000 HK$70,000
EH—ZH Mon - Fri ZHR. BHERAMEE Sat, Sun & PH
1/9/2027 - 31/3/2028 2 =z on - Fri EHIR PRGNS
HK$90,000 HK$100,000
EH—Z A Mon - Fri 28R BEAE Sat, Sun & PH
1/4/2028 - 30/9/2028
HK$80,000 HK$90,000

MEAEN, FAITHBDBES G, FEHE+852 2452 8325 / 2452 8356 = #HXEHEZE catering@goldcoasthotel.com.hk Bl Z & #RE#K,
For enquiries, reservations or site visit, please contact Catering Department at +852 2452 8325 / 2452 8356 or via email at catering@goldcoasthotel.com.hk
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gy

GOLD COAST

HOTEL

P XIEERERXEA
Chinese Wedding Dinner Menu A

B E S H £ B
Roasted whole suckling pig
2RI Z2 M N
Sautéed coral mussels and sliced cuttlefish with vegetables
EREBERER
Braised vegetable marrow stuffed with seafood and vegetables
ERRE N XIBEMFMAE DR XE
Deep-fried prawn toasts with Yunnan ham, mixed gourmet lettuces with Japanese dressing
LB EME KB
Braised bird’s nest broth with seafood and bamboo pith
R E B 0 A
Braised sliced abalone in oyster sauce
EWHmE R EXDEEE
Steamed fresh Sabah garoupa with ginger, spring onion and premium soya sauce
s M 7 %
Roasted crispy chicken
EEREL RA
Fried rice with shrimps and barbecued pork
f* ®m IR F L FE A
Braised E-fu noodles with straw mushrooms and bean sprouts
BEEFEILE D
Sweetened red bean cream with lotus seeds and lily bulbs
x B € g

Chinese petits fours
S 8RB

Seasonal fruit platter

I~
Frofi}f\l,vj;nt” B From 1/4/2027 g From 1/9/2027 | e From 1/4/2028
N o= -
31/3/2027 % to 31/8/2027 £ to 31/3/2028 £ to 30/9/2028
EANEH-ER | SRS $11988 | &SN 510588 | AN $12688 | SRSH $11988
Monday to Friday HK$11,988 per table | HK$10,588 per table | HK$12,688 per table |HK$11,888 per table

BAREIR, BEATEY . " . "

PR PR s s1088 | s 511588 | SIS $13688 | MATA% $12,988
aturday, sunday HK$12,988 per table | HK$11,588 per table | HK$13,688 per table |HK$12,988 per table
& Public holidays

3/NFHEIRIZ SR, KRS T RIS EEH
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
U EERORBSERESN—REE, BEETE+T A=A
The above prices are in Hong Kong dollars and subject to a 10% service charge and serving 10 to 12 persons per table

BAM 2028 29 A 30 A2 IS TZEBEE LR E RIEEFHE,

Valid for wedding banquet to be held on or before 30 September 2028 and Minimum food & beverage charge applies.

RHREANERES, TRTHEABREHTARYERBRE, FHREGIEIE,

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
BNEREES LBV HERR, &522BFRBERBEUWU LERLZEZE,

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

To support the sustainabilitv and conservation of marine bio-diversitv. Sino Hotels has stobped serving shark fin in all of its outlets and banauet services.

MEAEN, FAITHBDBES G, FEHE+852 2452 8325 / 2452 8356 = #HXEHEZE catering@goldcoasthotel.com.hk Bl Z & #RE#K,
For enquiries, reservations or site visit, please contact Catering Department at +852 2452 8325 / 2452 8356 or via email at catering@goldcoasthotel.com.hk

20260826
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GOLD COAST

HOTEL

P HXIEEKREXEB
Chinese Wedding Dinner Menu B

B E D £ M
Roasted whole suckling pig
#HFEIREREF
Sautéed scallops and sliced cuttlefish with vegetables
EREBREEHEHB
Braised turnip ring stuffed with conpoy and vegetables
H R IR A
Deep-fried shrimp balls with almond flakes
EEMTEERNBEKXRE
Braised bird’s nest broth with conpoy, crab meat and bamboo pith
R € i & A 38 %
Braised whole abalone in oyster sauce
BEoW B R E K E MK
Steamed fresh tiger garoupa with ginger, spring onion and premium soya sauce
s M 7 %
Roasted crispy chicken
EREERAQ R KA
Fried rice with conpoy and egg white
f* ®m IR F L FE A
Braised E-fu noodles with straw mushrooms and bean sprouts
BEEFEILE D
Sweetened red bean cream with lotus seeds and lily bulbs
x B € g
Chinese petits fours
S 8RB

Seasonal fruit platter

z~
Frofi}f\l,vj;nt” M From 1/4/2027 B From 1/9/2027 B From 1/4/2028
~ o= -
31/3/2027 Z to 31/8/2027 Z to 31/3/2028 Z to0 30/9/2028

BANREHR—ZE5R
Monday to Friday

FEEEE $12,988
HK$12,988 per table

FESE $11,588
HK$11,588 per table

HEAE $13,688
HK$13,688 per table

FEAEE $12,988
HK$12,988 per table

Saturday, Sunday
& Public holidays

BARERN. BRARKER

B AR $13,988
HK$13,988 per table

A $12,6588
HK$12,588 per table

HEAE $14,688
HK$14,688 per table

FE A $13,988
HK$13,988 per table

3/NFHEIRIZ SR, KRS T RIS EEH
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
U EERORBSERESN—REE, BEETE+T A=A
The above prices are in Hong Kong dollars and subject to a 10% service charge and serving 10 to 12 persons per table

B 2028 4 9 A 30 B AR T RBEE G L RE REEYHE,
Valid for wedding banquet to be held on or before 30 September 2028 and Minimum food & beverage charge applies.
ABANEREZR, NETRHUEFHTARDEBBKE FHRES B,
Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
ANERES R EMHRERR, SEESBRBERBESUA LES RIE EF,
Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
AZFAFHEZELEFEYMRE, ENEEHERERLAESHAELEFE LEEERER,

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.

MEAEN, FAITHBDBES G, FEHE+852 2452 8325 / 2452 8356 = #HXEHEZE catering@goldcoasthotel.com.hk Bl Z & #RE#K,
For enquiries, reservations or site visit, please contact Catering Department at +852 2452 8325 / 2452 8356 or via email at catering@goldcoasthotel.com.hk

20260826
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GOLD COAST

HOTEL

PFHXIEEBRERXEC
Chinese Wedding Dinner Menu C

B E D £

Roasted whole suckling pig

X0 £ & 22 X & M i 4

Sautéed scallops, clam and vegetables with X.0. sauce
ZFEREMEH
Braised conpoy stuffed in marrow ring with garlic
B e fF B ¥ i
Crispy crab claws stuffed with shrimp paste
ETRBMTEH# BT E KB
Braised bird’s nest broth with fish maw, bamboo pith and minced chicken
R € i £ H 58 i% B M & &
Braised whole abalone with premium dried mushroom in oyster sauce
B EHXBE N
Steamed spotted grouper with ginger, spring onion and premium soya sauce

M3 M F &

Roasted crispy chicken

EEEMEEBQLKEA
Fried rice with shredded Yunnan ham, conpoy and egg white
T2 E XEFEE
Braised E-fu noodle with mushroom in abalone sauce
BEHFESHLEDZETHSEH
Sweetened red bean soup with sesame dumplings, lotus seed and lily bulbs

X 3 ¥ IE

Chinese petits fours
RS B R E
Seasonal fruit platter

z~
Frof iﬂoawiunt” /R From 1/4/2027 B From 1/9/2027 B From 1/4/2028
I~ =< -
31/3/2027 Z to 31/8/2027 Z to 31/3/2028 Z t0 30/9/2028

BANREHR—ZE5R
Monday to Friday

FFEAE $13,988
HK$13,988 per table

HESE $12,588
HK$12,588 per table

HEAE $14,688
HK$14,688 per table

FEAE $13,988
HK$13,988 per table

Saturday, Sunday
& Public holidays

EHRERN, BRATER

BE AR $14,988
HK$14,988 per table

BEE $13,583
HK$13,588 per table

HEAE $15,688
HK$15,688 per table

FEEE $14,988
HK$14,988 per table

3/NFFEERRG AR A K, KBRS T R AE T EH
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
BRI ABERBESN—REE, BEHTE+_(ZA

The above prices are in Hong Kong dollars and subject to a 10% service charge and serving 10 to 12 persons per table

AR 2028 £ 9 B 30 HRZ AR T BRI HEHIEETHE,
Valid for wedding banquet to be held on or before 30 September 2028 and Minimum food & beverage charge applies.
ABENNREEE, NETHEMESHIARYEEBRE, FEEGIHIL,
Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
HRNEREES R BV HERR, SEESBFRBEERB BN LERRIE ZEF,
Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
REFUFERRXBFEYRSE, GNEEMEREAEGSAELEFLHERER R,

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.

MEAEN, FAITHBDBES G, FEHE+852 2452 8325 / 2452 8356 = #HXEHEZE catering@goldcoasthotel.com.hk Bl Z & #RE#K,
For enquiries, reservations or site visit, please contact Catering Department at +852 2452 8325 / 2452 8356 or via email at catering@goldcoasthotel.com.hk
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GOLD COAST

HOTEL

PHXIEBEEBRBEXELD
Chinese Wedding Dinner Menu D

B E D £
Roasted whole suckling pig
wEEHERRXDEF
Sautéed prawns, scallops and mushrooms with black truffle sauce
ZFERTERBEMEHR
Braised conpoy stuffed in marrow ring with garlic and fish maw
TR ERRES
Baked crab shell stuffed with crab meat and cheese
ML EMTEB&BEREE &
Braised bird’s nest broth with seafood, bamboo pith
FR &€ &% E A EFHEMNMEE
Braised whole abalone and goose webs in oyster sauce
EHEHZKXEHR
Steamed fresh spotted garoupa
& P M F H#
Deep-fried crispy chicken with garlic flakes
EERBREBED RS
Fried rice with assorted seafood and pineapple
EEHEXNGFE

Braised E-fu noodle with conpoy and assorted vegetables

BFFAIEDZERER fLEHEEZEF AT &

Sweetened red bean soup with sesame (E)Y.R Snow swallow with Red Dates,
dumplings, lotus seed and lily bulbs Dried Longan, and Lotus Seeds
X BT E

Chinese petits fours
B S 8RB

Seasonal fruit platter

HRENIEE
From Now until
31/3/2027

B From 1/4/2027
Z to 31/8/2027

B From 1/9/2027
Z to0 31/3/2028

B From 1/4/2028
Z t0 30/9/2028

HRANRESR—ZEHR
Monday to Friday

BFE A $15,388
HK$15,388 per table

BEAE $13,9838
HK$13,988 per table

HEAE $16,088
HK$16,088 per table

FFE S $15,388
HK$15,388 per table

BEAENREEN, BEATMER
Saturday, Sunday
& Public holidays

BE AL $16,388
HK$16,388 per table

BEAE $14,9838
HK$14,988 per table

HEAE $17,088
HK$17,088 per table

FFE A $16,388
HK$16,388 per table

HRNER SR EMHERR, TEE

PN

o

3/NFFEERRGER A K, KBRS R AE T EH
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
U EERARBERBESN—REE. SEE+E+MNZA

The above prices are in Hong Kong dollars and subject to a 10% service charge and serving 10 to 12 persons per table
AN 2028 £ 9 B 30 B2 AT BT S LR ERESHHEE.
Valid for wedding banquet to be held on or before 30 September 2028 and Minimum food & beverage charge applies.

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

BERBERU LERRIEEZER,

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

AZFAFHEZELEFEYRE, ENEEHMERERLAESHAELEFE LEEERER,

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.
B4, FASTkBREEEigH, FEEE 4852 2452 8325 / 2452 8356 =k #HXEEHE catering@goldcoasthotel.com.hk HiE & ZREH#K,

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