GOLD COAST

HOTEL
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ANNUAL & SPRING DINNER PACKAGE
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Exclusive Offers Over 3 Tables | Over 5 Tables | Over 10 Tables
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3 hours of free-flowing soft drinks, chilled orange juice, house beer
and house red & white wine

%

#

%

Corkage waived for all self-brought wine or spirits
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5 Vehicles

REATHERE (RMULARE)

Complimentary valet parking service (private car only)
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10 Vehicles

158
15 Vehicles

REZAMERERHRAEER % % %
Free use of mahjong facilities and Chinese tea
SUBSRBEAZH % %
Complimentary welcome fruit punch per person
gagaE - 547 10 47
Light snacks for pre-function cocktail 5 Dozens 10 Dozens
EZ Pz
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. . --- Buffet Lunch &
A complimentary buffet coupon for two as lucky draw prize Buffet Lunch Dinner

REBERI+REUREC T 2N HREER
One single trip of a 50-seater coach service
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REFRRECBIXF
Standard backdrop with customized wordings

2

{49 %481 Terms and Conditions :

- U LB ABERESM—REE - BAEM 2027 £ 3 A 31 ARZARTHIREEREERES - SARBEIHE
+ Prices are charged per table in Hong Kong Dollars and subject to a 10% service charge - Valid for Chinese annual & spring dinner to
be held on or before 31 March 2027 - Minimum food & beverage charge applies.

MEREH > FEETRSDEE SIS » BUOEE +852 2452 8325/ 2452 8356 HEBEE catering@goldcoasthotel.com.hk EE EERH
For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at
catering@goldcoasthotel.com.hk
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Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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www.goldcoasthotel.com.hk

Member of Sino Hotels {5F1EES B
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GOLD COAST
HOTEL
2026-2027 B F£ & F & ¥ & (1)
2026 - 2027 Annual & Spring Chinese Menu (1)

+ £ @ 2 E Golden Feast

M=ok HE(GEE KKK B 8
Barbecued meat combination platter
FRFER (352N M E
Stir-fried coral clams with seasonal greens
ABERS R E T MR I T KK
Crispy cuttlefish balls with almond flakes
AR B HBEESENTE R & A
Braised bird’s nest with assorted seafood and bamboo pith
FTEEABREHBREMZDERESB
Steamed Sabah giant grouper with spring onion oil and premium soy sauce
THERE (B AMRKR
Crispy roasted chicken
HTERZETFEETERR
Fragrant fried rice wrapped in lotus leaf
REFAER BEEZENFEE
Braised E-fu noodles with fresh mushrooms and yellow chives
BwmEF2AEREEHLKESE H)
Double-boiled peach gum and snow fungus with red dates and dried longan
HMERMRES BT HER R

Seasonal fresh fruit platter

FEA% HKS8,288 per table
3 NRFEPRIZERISK ~ 1B B darE gl

3 hours of free-flowing soft drinks, chilled orange juice and house beer
SE#+E+_"(=H
Serving 10 to 12 persons per table

* W BB ABERAESZN—RBE - ULERBEBR 2027 £ 3 B 31 BHZARTHPRXNEEREEZEER - AT ANRREER > NETHEHGETHEICEVEERRE
EEEEHAE - ARNEREBREMUERG  SEESBFBERBEMULERRREZET - AR IRERRREEEYMRE
EMEEMERERESRAERAFLHERERR
* The above prices are in Hong Kong dollars and subject to a 10% service charge * The above menu prices are valid for annual and spring dinner to be held on or
before 31 March 2027 - Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern * Hong Kong
Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability * 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

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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GOLD COAST

HOTEL

2026-2027 B F & & & ¥ & (2)
2026 - 2027 Annual & Spring Chinese Menu (2)

&5 % 5 & E Fortune Feast

£ & K ¥ B #1 & Abalone LO HEI
(BOf - 3F5E4 ~ TBA4R - RESR  ATEEE4 » REN4 - BAERED4 - B2 30k - HiGKigtE
Abalone, shredded taro, celery, black fungus, carrot, cantaloupe,
Japanese turnip, sesame and crispy egg tossed with citrus and plum paste)

EXREREXRETREHEH
Braised whole conpoy with hair moss and marrow squash
T RBRBEEESZB T IR XK
Deep-fried prawn balls with shrimp mousse and salted egg yolk
MEFAESEREBEHEBER
Double-boiled pork shin soup with sea whelk and agaricus blazei mushroom
FEERBR (B AEMHMZESE E B
Steamed spotted grouper with spring onion oil and premium soy sauce
THEREEFEMKEEREH
Crispy roasted pipa chicken
HmEEEWEMEEKMS E R
Fried rice with conpoy and preserved meat wrapped in lotus leaf
REABR(EHEEE NXFE
Braised E-fu noodles with enoki mushrooms and conpoy
EAEEREEFESAETED
Sweetened red bean soup with lotus seeds and lily bulbs
MERMRESR K THR R
Seasonal fresh fruit platter

SREAN HKS9,188 per table
3 /NEFEBRIEERSK ~ B BAa e gE

3 hours of free-flowing soft drinks, chilled orange juice and house beer

SE#+E+_"_(=H
Serving 10 to 12 persons per table

* U EERSABERASIN—RSE - ULERERR 2027 £ 3 B 31 BRZARTHPREEREEESR - AT ANRESEE > METHHMEZHEARYTEHRE
EAEEIHAE - ARNEREBREMMEERG  HSEESBFBEERBEMULERRREZET - AZFIRERRREEEYMRE
EMEBEMEREAESRAEZEFLEAEAERR
* The above prices are in Hong Kong dollars and subject to a 10% service charge * The above menu prices are valid for annual and spring dinner to be held on or
before 31 March 2027 - Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern * Hong Kong
Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability * 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

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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GOLD COAST

HOTEL

2026-2027 B £ R & £ ¥ i (3)
2026 - 2027 Annual & Spring Chinese Menu (3)

B B¢ B¢ it = Dragon Feast

TREWNEFEER 2R
Roasted whole suckling pig
FEEEEXOCOEMEEERA NS F)
Stir-fried scallops with fresh asparagus in X.0. sauce
THEBEEESE(E£ 8T IFEIH
Deep-fried stuffed crab claws with shrimp mousse and salted egg yolk
EXRTEWBRER X IEREHEH
Braised whole conpoy with dried oysters, hair moss and marrow squash
BELABESEHRITERBEBER
Double-boiled pork shin soup with fish maw, sea whelk and dendrobium
I EBREFRBELFHNATRE 2
Braised 5-head abalone with sea cucumber and shiitake mushrooms in oyster sauce
REEFEG(EHEMAZRE B
Steamed spotted grouper with spring onion oil and premium soy sauce
THREREEzREEE EH
Crispy roasted pipa chicken
THRFWNE B TEEYR
Fujian fried rice with abalone sauce
EBRABIK(EH 8RB KR
Shrimp dumplings in supreme broth
BanEEBEEBPMPRALZ D5 EH)
Sweetened red bean soup with mandarin peel and glutinous rice dumplings
HESGAG (BHTHERHE
Seasonal fresh fruit platter

SFEB% HK$10,188 per table
3 NRFEPRIZERISK ~ 1B B darE gl

3 hours of free-flowing soft drinks, chilled orange juice and house beer
SES+E+"u=H
Serving 10 to 12 persons per table

c U EERSABERASN—REE - ULERERR 2027 £ 3 A 31 AR ZARTHHIREEREEESR - AT ANREENE > NETHEMBESIHMERARMTEHRE
EHEEIHE - AREREBREMERRG > FEESEFEEREEULEEREEZET - AZRAUHERERSEEYRE
EMBEREERRERISAC2EFLHEARRES
* The above prices are in Hong Kong dollars and subject to a 10% service charge * The above menu prices are valid for annual and spring dinner to be held on or
before 31 March 2027 - Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern * Hong Kong
Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability * 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

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
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