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Wedding Buffet Dinner Package
IMNIEE SR BEEERAE, AIZ/\AESR
(ERAFTEREFRESERME, BRANES 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)
RERETAERSE (REFRE) 4 5 W
Complimentary valet parking service (Private Car only) 4 Vehicles 5 Vehicles
TUBRBEZIR v v
A complimentary bottle of sparkling wine for toasting
BIRERI/NE 347 6 #7
Light snacks for pre-function cocktail 3 Dozens 6 Dozens
DFIEREA P 22
Non-alcoholic fruit punch for pre-function cocktail 1 Bowl 2 Bowls
HRREEHNENEZR 4 B 4 %
Fresh fruit cream cake for pre-function cocktail 4 Pounds 4 Pounds
BETEREFZREHE (ROIEHRIRE)
10 sets of complimentary invitation cards with envelopes per table . ’
(excluding printing services)
REFREEHMANNERE SH&HE - v
Complimentary use of in-house audio-visual equipment
ARG EGEELEUSHRELR v v
A 5-tier dummy wedding cake for the cutting ceremony
B ARFEFRBE (BEEKZiR)
Corkage fee will be waived for self-brought wines or spirits ' '
(one bottle per table)
METg R A EE v v
Privileges from Wedding Merchants
o~ NFEH, BIIKBEEG 5, HME+852 2452 8325/ 2452 8356 5 ZXBHE catering@goldcoasthotel.com..hk ERE & EREEIL,
\\ 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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== == .
=& EE Function Room
(\mZAM 120 A)
(Maximum capacity 120 persons)
S FARFER % Dinner
Time of Using the Venue 6:00 pm —11:00 pm
EH—ZFH Mon - Fri 2. BERLRERE Sat, Sun & PH
EVHZE From Now until 31/3/2027 = | EA R -
HK$80,000 HK$90,000
EH—ZFH Mon - Fri 2. BERLRERE Sat, Sun & PH
1/4/2027 - 31/8/2027 £ = | EZ=R25 AN B u
HK$60,000 HK$70,000
EH—ZFH Mon - Fri 2. BERLRERE Sat, Sun & PH
1/9/2027 - 31/3/2028 £ = | EZ=R25 AN B u
HK$90,000 HK$100,000
EH—ZFA Mon - Fri EHN. BERAMEE Sat, Sun & PH
1/4/2028 - 30/9/2028 == | = A -
HK$80,000 HK$90,000
=~ NFEH, BINSBEEGHH, 5E+852 2452 8325/ 2452 8356 = ZHXEHE catering@goldcoasthotel.com..hk SRE & ERHHHE,
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 E H B M E X E
Wedding Buffet Dinner Menu

SEAFOOD ON ICE ;zf$i#48
Fresh shrimps, half-shelled mussels and Jade whelks iR, FM&kI52RE

APPETISERS & SALADS ZE# R 2

Goose liver mousse terrine, papaya pearl FEAFE#EIEAR T2

Smoked duck breast, mango roses ™ SIERE

Chicken galantine, mango chutney dip JEZE& LT REENES

Baby squids with spicy garlic EEsFRE AT

Seafood and crabmeat terrine B &G EEEE Py

Avocado wedges with peeled shrimps &EREEA MR A

Japanese sashimi H=3% &

Assorted sushi and maki rolls BRXZETREY

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

Japanese delicacies H=/\&

Cold soba noodles with seaweed julienne AEZMEELE R

Assorted crunchy salad leaves HsghE®H

Greek salad with feta cheese, cucumber and olives i &

Apple, pineapple and celery with walnuts salad 2. F#. FxRAMIE &
Grilled eggplant and zucchini salad, balsamic dressing #\FiF. BAHE MM EEEAFEEET O
Corn kernels and red kidney beans salad SEXRATEE DE

Thai shrimps and sausages salad Z=I IR KR ILADE

German potato salad with scallions and bacon bits = {74

DRESSINGS AND CONDIMENTS #E# & Eft

French, Italian, vinaigrette, balsamic, thousand island ;EZ . EAF]DEE,
Croutons, olives, silver onion, cornichons, bacon bite, grated parmesan
ek, BB, FEF. BRI ERE ZT8

SOUPS &
Cream of chestnut soup with carrot dices BF REESEHE R &
Assorted bread rolls #5248

HOT SELECTION #h#g

Boneless chicken shimmered in red wine with bacon, shallot and mushrooms [Epy&Z B EELEH] @
Roasted rack of lamb Provencal, mustard seeds jus EEERF (LI ARAFEET

Pan-fried salmon steak, white wine bacon cream sauce &= AL EERNZET
Deep-fried Thai shrimp cakes, sweet chili dip FRIUIRBHE R EE

Broccoli with almond butter 4l &L

Steamed halibut with scallions and soya sauce j&Z LB &

Braised vegetable marrow stuffed with conpoy EIZEATEH

Braised sea cucumber with bamboo, mushroom and shrimp roe IRIFXE L ENES
Wok-fried mock chicken with fungus, asparagus and cashew nuts EEEEER FZ &
Fried rice with vegetables and pineapple ZEXFEWER &

NTEE, FEITRSBEEGHH, FEEE+852 2452 8325/ 2452 8356 =k RXFIE catering@goldcoasthotel.com..hk FE B EREH#E,
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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i E B B B X E (8
Wedding Buffet Dinner Menu (cont.)

CARVING STATION #¥H
Roasted US prime ribs of beef, gravy and horseradish cream #EZEBE4 LT R EIRE

FHAZ

Baked assorted vegetables in puff pastry, herbs-tomato coulis {EHIZERE BT EMNE

DESSERTS &

Blueberry cheesecake EEZ&FZ +8if

Chocolate truffle cake MAERZ&H HEKE

Assorted French pastries &zt e

Strawberry shortcake =+ % EFIEREH

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

Créme bruleé =X EERE

Bread and butter pudding with vanilla sauce i@ AHERE]
Heart-shaped mango pudding, Chinese style F1s,0 R HE
Sweetened red bean cream with glutinous rice balls, Chinese style FRiTI =5
Freshly sliced seasonal fruits B #EE

Ice cream cups THEM

1/9/2026-31/3/2027 1 HK$1,388 per person
1/4/2027-31/8/2027 &I HK$1,188 per person
1/9/2027-31/3/2028 &7 HK$1,488 per person
1/4/2028-30/9/2028 F{1 HK$1,388 per person

3/NFFEERIGEUSK, AORIE T RIEE R
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
HEEERANRD 50 UBE, HERMREGR/INE
The above menu is based on a minimum of 50 persons for a consecutive 2-hour period
M EERE SN —REE

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

AR 2028 £ 9 B 30 HRZ AR T HEEEE L HEHIEETHE,

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

REANNRREER, NETHEMESIHEARYEEBRIE, FREGIHHE,

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
BNMEREE LB HERG, HE5ESBFRBERBERULEBE LIS E,

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

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.

NTEE, FEITRSBEEGHH, FEEE+852 2452 8325/ 2452 8356 =k RXFIE catering@goldcoasthotel.com..hk FE B EREH#E,
\ 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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