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GOLD COAST
HOTEL

EEEHDBREEZR
Wedding Buffet Dinner Package

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

LB RERNIETS B S EI— M, WS ERIBER B E Rk,
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.

REBSER
Deluxe Seaview

Room

REBEERE
Deluxe Seaview

Room

REBSERE
HEA
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

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

REREAERS (REFRE) 6 10 W 12 W
Complimentary valet parking service (Private Car only) 6 Vehicles 10 Vehicles 12 Vehicles
PUBRE AR

A complimentary bottle of sparkling wine for toasting v v o
BIRER/NE 6 #7 8 7 10 #7
Light snacks for pre-function cocktail 6 Dozens 8 Dozens 10 Dozens
DEHREA 12 2% 3m
Non-alcoholic fruit punch for pre-function cocktail 1 Bowl 2 Bowls 3 Bowls
HRSREENENER 4 ¥ 6 &% 8
Fresh fruit cream cake for pre-function cocktail 4 Pounds 6 Pounds 8 Pounds
RERA+TEMKEC L ZWMNEEER (58, LESFTR)

NEFERRE K o 55 10 T e2 10 — Vo moxn
rafRERaER) Z kB AR =xER
A 50-seater coach service from Hotel to Hong Kong Island, . . . . . .

1 single trip 2 single trips 3 single trips

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

REFEAESSHANNERTZZTRIE

Complimentary use of in-house audio-visual equipment

AERRERBELHUShRILS

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)

B E R
Privileges from Wedding Merchants

€ € € ¢ ¢

€ € ¢ ¢ ¢

€ € ¢ ¢ ¢

WA, FATTRBERE DG, FEEE+852 2452 8325 /2452 8356 Bk ZHXBEE catering@goldcoasthotel.com..hk B IR,

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

/

A1
L

/

\\.

/



catering@goldcoasthotel.com.hk
mailto:catering@goldcoasthotel.com.hk

—

P
—

A\

)]

GOLD COAST

HOTEL

=& E Grand Ballroom

(B HH 456 A)
(Maximum capacity 456 persons)

I R ER

Time of Using the Venue

ip% Dinner

6:00 pm —11:00 pm

BIHZE From Now until
31/3/2027

EH—Z=F Mon - Fri
HK$190,000

E/qu 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/qu 7‘(\

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

1/9/2027 - 31/3/2028

EH—ZFFH Mon - Fri
HK$200,000

EJHH 7‘(\

H & ARERER Sat, Sun & PH
HK$240,000

1/4/2028 - 30/9/2028

EH—ZFFH Mon - Fri
HK$190,000

EJHH 7‘(\

H & ARERER Sat, Sun & PH
HK$220,000

NFEEH, BIISBEGHH, FHEE+852 2452 8325/ 2452 8356 X ZXEBHE catering@goldcoasthotel.com..hk B & EREHE,
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 BiHtig

Fresh shrimps, snow crab legs, mussels and Jade whelks ¥R, $Z5E2H, 5O KkIEZRE

APPETISERS & SALADS 3E# K21

Smoked duck breast, mango roses & R2/EME

Chicken galantine, mango chutney dip &M REHERE

Roasted Cajun beef tenderloin, pineapple-bell pepper-corn salsa B2 4MIEERE. &, X070
Air-dried meat with Swiss cheese platter EE AR i L2 L

Dill marinated salmon =B =%

Smoked fish platter HEsRME &M

Avocado wedges with peeled shrimps #E8R{E4H 2 A

Japanese sashimi H=# &

Assorted sushi and maki rolls B=xXER&EY)

Japanese soya, ginger pickle, wasabi BHA#E R, BE. L3

Japanese delicacies HZ\/\E

Cold soba noodles with seaweed julienne ABZEMMELE R &

Assorted crunchy salad leaves g%

Greek salad with feta cheese, cucumber and olives Fi#iDE

Green and white asparagus salad, vegetables vinaigrette . BT MR MEST &
Marinated artichokes and mushrooms salad with fresh herbs FERfE], sk EEDE
Apple, pineapple and celery with walnuts salad 388, ¥, 3. atkdE

Grilled eggplant and zucchini salad, balsamic dressing #\JiF. BAH S EEEATEE T O
Corn kernels and red kidney beans salad ZEk, #fIEEZHE

Thai shrimps and sausages salad ZFIVEFIBRLILADE

German potato salad with scallions and bacon bits {BEIZ{7 ) E

DRESSINGS AND CONDIMENTS &# K fc#l
French, Italian, vinaigrette, balsamic, thousand Island &R $E, BEARFAEE, HEET. EAMNEFET. T&E
Croutons, olives, silver onion, cornichons, bacon bite, grated parmesan

ok, BB, FRF. BRELN ERF. Z14H

NFEEH, BIISBEGHH, FHEE+852 2452 8325/ 2452 8356 X ZXEBHE catering@goldcoasthotel.com..hk B & EREHE,
\ 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

B EEHBBEZEXEQEH
Wedding Buffet Dinner Menu (1) (cont.)

SOUPS &

Cream of chestnut soup with carrot dices EFZESHEHEN
Braised conpoy and seafood broth #EiT/B 22

Assorted bread rolls #:&40 2

CHINESE GOURMET =X {£E&

Assorted barbecued meat platter BBk A%

Sliced cold beef shank and pork knuckle 4 fg R BclEEs A
Drunken chicken wings it

HOT SELECTION #hig

Roasted beef tenderloin, Stroganoff sauce &k Z&HTER 1]

Honey glazed smoked duck breast, orange sauce Z&+/ZIEEMEEIET

Roasted rack of lamb Provencal, mustard seeds jus BZEERFELEETRIFEET
Pan-fried salmon steak, white wine bacon cream sauce &I =X HEEENZET
Wok-fried Chinese kale 507 ¢

Sautéed trio-color vegetables with olive oil R =B ¢

ltalian spinach tortellini in olives-tomato coulis KXIBHMEREEXREER &
Gratinated potato with carrot and turnip ARIHHEERBEFEBHREET

Braised sea cucumber with bamboo, mushroom and shrimp roe #BRIFLEBRKIELES
Steamed halibut with scallions and soya sauce j&#Z B

Wok-fried mock chicken with fungus, asparagus and cashew nuts EEBR&ERNEH
Fried rice with vegetables and pineapple ZIEEMR

Steamed rice FFEAR &

CARVING STATION &H

Roasted US prime ribs of beef, gravy and horseradish cream =4 LR T R EHRIEE
Baked assorted vegetables in puff pastry, herbs-tomato coulis JFERRZ L EEFEEIE

NFEEH, BIISBEGHH, FHEE+852 2452 8325/ 2452 8356 X ZXEBHE catering@goldcoasthotel.com..hk B & EREHE,

\ 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

BEEEBREXE QG
Wedding Buffet Dinner Menu (1) (cont.)

DESSERTS &

American cheesecake EFZ +8f

Blueberry cheesecake BEEZEE +8f

Double-layered coffee and chocolate mousse cake #EMINE, k5 HEMELE
Raspberry mousse cake with fresh raspberry #IREREMHER
Chocolate truffle cake MERZkH HEKE

Strawberry cream cake % MEFI D EEEKE

Lemon meringue tart B2 HiE

Assorted French pastries &= e

Mocha éclair MIBERHAE K&

Strawberry tartlets +% B 5dkE

Chocolate and pear mousse in cocotte FHR AT HREFA

Black forest cake BFEMELE

Passion fruit mousse cake #VEREHHHELE

Créme bruleé EREHERT

Bread and butter pudding with vanilla sauce 38E@HmAEERES
Heart-shaped mango pudding, Chinese style Fx.0 T RAE
Red bean pudding, Chinese style A fIE#E

Sweetened red bean cream with glutinous rice balls, Chinese style FRAL=Z 54
Freshly sliced seasonal fruits FfaEER

Ice cream cups FHEA

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

3/NFFERRIGEUAK, AR TR IEE R
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
HEBERNED 120 (EE, HERERHEREER/)E
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

g Vegetarian items %32

AR 2028 £ 9 B 30 HRZ AR T BRI HEHIEBETHE,

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

REANNRREER, NETEMESIHEARYEEBRIE, FREGIHHE,

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
HENMEREE R BMHIERR, S5RSBFRBEERBESUALBERRITE ZEF,

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

NFEEH, BIISBEGHH, FHEE+852 2452 8325/ 2452 8356 X ZXEBHE catering@goldcoasthotel.com..hk B & EREHE,
\ 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

B EH BB EZEXE(Q
Wedding Buffet Dinner Menu (2)

TO BE SERVED INDIVIDUALLY {iz E
Half Boston lobster (in plated service) &% +1E#EMR (fIL)

SEAFOOD ON ICE iBfiH88

Fresh prawns, snow crab legs, half-shelled scallops, mussels and Jade whelks
iR, EHEN. BE. §OKERE

APPETISERS & SALADS ZE#8 %24
Thai basil and chili marinated salmon with lemongrass ZRXEHES N BEF =&
Smoked fish platter HEsRME &M

Shichimi seasoning seared tuna medallions, sesame dip TR EZBALEEZ HKE

Marinated mussels with Korean spices &zt #HE

Peeled shrimps platter with bell pepper, whisky cocktail sauce FHURAFHEH#HE L EEET
Assorted Italian air-dried meat, grissini bread sticks = =A% ABHAAED = AF 20 a1
Smoked duck breast, mango roses ™ REE

International cheese tray with grapes and crackers = +HEHEF & et ()

Japanese sashimi B=% &

Assorted sushi and maki rolls BHXEZEm&EY

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

Japanese delicacies H=t/\&

Cold soba noodles with seaweed julienne A& %
Assorted crunchy salad leaves 88083
Tomato and mozzarella cheese salad with basil leaves &#fi. KFZ+
New potato salad with dill and sour cream BSEIEHMEDE )
Trio-color vegetables salad, vegetables vinaigrette = GBERIEDEHEMEET )
Fusilli pasta salad with assorted mushrooms BFEHE5M W

Thai papaya salad with green mango and pomelo ZXEAM, FTR. MF9E &
Steamed eggplant salad, Japanese sesame dressing R FHEREHRE
Seafood salad with mushrooms and olives BEZEKIEBEEAE

Chicken salad with mango and mint S&fa & SRR E

Thai chicken and vermicelli salad Z=EE%E R FhDE

Thai spicy beef salad ZXEHRFWDE

a0

DEERDE I

b

DRESSINGS AND CONDIMENTS #E# K c#l

French, Italian, vinaigrette, balsamic, thousand Island jE=#., =AM DEE, HE+T. EAMNEFET. TE5E
Croutons, olives, silver onion, cornichons, bacon bite, grated parmesan

Jmar, BB, FREF. BEIL EARE, 2148

NFEEH, BIISBEGHH, FHEE+852 2452 8325/ 2452 8356 X ZXEBHE catering@goldcoasthotel.com..hk B & EREHE,
\ 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

B EEH BB ZEXEQ@E#H
Wedding Buffet Dinner Menu (2) (cont.)

SOUPS &
Cream of forest mushrooms soup E#TES
Braised bird’s nest soup with bamboo piths and minced chicken, Chinese style ZEETETREZE

Assorted bread rolls ¥&5&Ea

CHINESE GOURMET =X {£eE

Assorted barbecued meat platter EEbkHF2%

Drunken chicken in hua diao wine fEZEEZ

Sliced cold beef shank and pork knuckle gk . (EEH

HOT SELECTION #hig

Hainanese chicken served with rice JBraZEARED AR

Roasted rack of lamb on lentils BEFZHHEES

Pan-fried pork escalope saltimbocca Z&EFIE = HEIE A RSEFEH

Spinach and mushroom chicken roulade, goose liver mousse & EZEIET R H S
Pan-fried salmon fillets, creamy corns &R = C @AM EEYREEK

Wok-fried shrimps with Sambal 2 E#E& bR

Pencil asparagus and baby corns, light cheese sauce %2+ H1EEE. B¥%E &
Sautéed zucchini chateaus with herbs and cherry tomato EEEEEMYBEAMETMN
Roasted new potatoes with bell peppers EFHEFZM )

Steamed fresh green garoupa ;5 A HE

Chicken simmered in tea flavoured soya sauce Z=2%t

Braised straw mushrooms with bamboo pith, egg white sauce TTENEEZELEERT
Braised e-fu noodles with preserved olives and mock chicken 18 &k FE )
Fried rice with Chinese kale, wolfberry and fresh ginseng BE. RFREAZRWER )

CARVING STATION &H

Roasted US prime ribs of beef, gravy and horseradish cream =4 LR+ R ERIELE
Baked salmon with zucchini, dill cream sauce JFEAFFMN. =XAUMHEIEZET

NFEEH, BIISBEGHH, FHEE+852 2452 8325/ 2452 8356 X ZXEBHE catering@goldcoasthotel.com..hk B & EREHE,

\ 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

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

DESSERTS &

Fresh strawberry cream cake +% 8% S EEE L

Tiramisu cake = AHZ 8

Marble cheesecake =R % +8f

Opera cake ‘AKX IEIERE

Mango mousse cake T-REHELE

Black and white chocolate mousse cake 2. BHE&HNEFMHEL
Chestnut vermicelli cream cake B ZEELE

Miniature of assorted berries tartlets &

Chocolate pudding with vanilla sauce k& HHEREREE
Profiteroles filled with passion fruit cream EEFRSEE X
Assorted mousse cake HSREFRERE

Chocolate and pear mousse in cocotte kW EREFh B
Almond peach tart Z{-ZEHkiz

Créme bruleé ;EZUEMERE

Bread and butter pudding with vanilla sauce Zafm@HEERES
Heart-shaped mango pudding, Chinese style Fx.0 T RAE
Red bean pudding, Chinese style FZ{fIZ#E

Sweetened red bean cream with glutinous rice balls, Chinese style FRAL=Z 54
Freshly sliced seasonal fruits FfaEER

Ice cream cups TJHEFR

Chocolate fountain k& HER

1/9/2026-31/3/2027 &4 HK$1,588 per person
1/4/2027-31/8/2027 &4 HK$1,388 per person
1/9/2027-31/3/2028 &I HK$1,688 per person
1/4/2028-30/9/2028 {7 HK$1,588 per person

3/NFFERRIGEUAK, AR RIEE R
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
IFEBBEARED 120 (IEZ, HERREREEM/ N
The above menu is based on a minimum of 120 persons for a consecutive 2-hour period
M BB SBIN—REE

The above price is subject to a 10% service charge

g Vegetarian items %2

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

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

REANNRREER, NETHEMESIHEARYEEBRIE, BRI,

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
BNMEREE R BMHIERR, S5RSBFRBEERZERUALBRRITE ZEF,

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

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.

NFEEH, BIISBEGHH, FHEE+852 2452 8325/ 2452 8356 X ZXEBHE catering@goldcoasthotel.com..hk B & EREHE,
\ 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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