GOLD COAST

HOTEL

PRXIEBEEFEESE
Chinese Wedding Lunch Package

w=EE 6 fESkLE | 10 AL | 20 EsAE | 25 A E | 30 Ak
Minimum Minimum Minimum Minimum Minimum
MPLIMENTARY PRIVILEGE
co GES of 6 tables | of 10 tables | of 20 tables | of 25 tables | of 30 tables
ANIREZESHERZHEARE o V_%%_ \/_%%_
One night accommodation with breakfast for two on =RE RE BRER BRER
the following day BRER BRER ERa ERa
HEBERMNSE RS — IR, LREEAERLFIER, - 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

IMMNEEERTDBIERREAE, =/ \AEE
(BIRAIG]E R R TEEERME, BANES 24 UER

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

RERZAERYE (REFLRE)

Complimentary valet parking service 4 6 & 10 & 12 & 15 &
np yvaietp 4 Vehicles | 6 Vehicles | 10 Vehicles | 12 Vehicles | 15 Vehicles
(Private Car only)
TBEEE IR
A complimentary bottle of champagne for toasting v v v v v
KIREr/IR 347 6 4T 10 #7 12 47 15 #7
Light snacks for pre-function cocktail 3 Dozens 6 Dozens 10 Dozens 12 Dozens 15 Dozens
WEHREER 12 2 & 3 & 4z 57
Non-alcoholic fruit punch for pre-function cocktail 1 Bowl 2 Bowls 3 Bowls 4 Bowls 5 Bowls
R TEREENENEA 3% 4 ¥ 8 F5 10 %5 12§
Fresh fruit cream cake for pre-function cocktail 3 Pounds 4 Pounds 8 Pounds 10 Pounds 12 Pounds
RERTEMNRED - MR EEER
(FEE. LiEdinR) (RaERERAEER) IR EBAE oK BB 7% FREE TRETE
A 50-seater coach service from Hotel to Hong Kong -- 2 single 4 single 5 single 6 single
Island, Kowloon or New Territories (excluding tunnel toll trips trips trips trips

and parking

BETEREFERE (FNIFENRIARE)
10 sets of complimentary invitation cards with
envelopes per table (excluding printing services)

v

v

v

v

REERAESSHANNERZZTHRE

Free use of in-house audio-visual equipment

HERBHEREERMTSHRRIES
A 5-tier dummy wedding cake for the cutting ceremony

BnRERFERRE (BERKZH)
Corkage waived for self-brought wine or spirits
(one bottle per table)

EiSn P EE
Privileges from Wedding Merchants

€< € € ¢ ¢

€< € ¢ ¢

€< € € ¢

€< € ¢ ¢

v
v
v
v

MERH, FATRBEEGIGH, EEE+852 2452 8325 / 2452 8356 = ZXEHE catering@goldcoasthotel.com.hk BRI & EREA,

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

=eFE Grand Ballroom

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

5 R RF EX

Time of Using the Venue

42 Lunch
12:00 pm = 3:00 pm

EIEZE From Now until 28—ZFFH Mon - Fri 285, BEAMIEBE Sat, Sun & PH
31/3/2027 HK$140,000 HK$160,000
SH—ZFA Mon - Fri FHIN. BRATGEE Sat, Sun & PH
1/4/2027 - 31/8/2027 F2H—F on ri 2 HX KANFOEBRER Sat, Sun
HK$120,000 HK$140,000
SH—ZFA Mon - Fri FHIN. BRATGEE Sat, Sun & PH
1/9/2027 - 31/12/2027 EA—EA Mon - Fri BHN. BRAMER Sat, Sun
HK$160,000 HK$180,000

HEEE Function Room

(RZM 12 [F)
(Maximum capacity 12 tables)

HE TR

Time of Using the Venue

F42 Lunch
12:00 pm - 3:00 pm

EH—ZFFH Mon - Fri 285, AERAKMMEH Sat, Sun & PH
BIEZE From Now until 31/3/2027 A—= on - Fri A7 KANTEBER Sat, Sun
HK$60,000 HK$70,000
EH—ZFFH Mon - Fri 285, AERAKMMEH Sat, Sun & PH
1/4/2027 - 31/8/2027 A—= on - Fri A7 KANTEBER Sat, Sun
HK$50,000 HK$60,000
EH—ZFA Mon - Fri SHN. BENHERRE Sat, Sun & PH
1/9/2027 - 31/12/2027 A —= on - Fri A7 Kk ER Sat, Sun
HK$65,000 HK$75,000

MERH, TEIHBDEET SIS, HEE+852 2452 8325 / 2452 8356 B &% FBHEE catering@goldcoasthotel.com.hk EiE & EREEHL,

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

PR EEFEEXEA
Chinese Wedding Lunch Menu A

s E I B e
Roasted whole suckling pig
5 R IR ETE
Sautéed coral mussels and sliced cuttlefish with seasonal green
B 2 E L BT R
Double-boiled silky fowl soup with conpoy and cordyceps flowers
1t & 0 &F 88 A
Braised sliced abalone and mushrooms
B R L B B E
Steamed fresh Sabah garoupa
= & e K%
Deep-fried crispy chicken
B R X R W R
Fried rice with diced seafood and vegetables
B oh LR R
Braised e-fu noodles with straw mushrooms
B FE 5 E
Sweetened red bean cream with lotus seeds and lily bulbs
XM EE
Chinese petits fours
B o8 R E
Seasonal fruit platter

REIEE

From Now until 31/3/2027

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

B From 1/9/2027
% to 31/12/2027

BRANER—E=ER
Monday to Friday

BEAE $8,888
HK$8,888 per table

HFE A% $8,688
HK$8,688 per table

FE A $9,288
HK$9,288 per table

BANEEN, BEATMER
Saturday, Sunday & Public holidays

BEAE $9,288
HK$9,288 per table

HEAE $9,088
HK$9,088 per table

BE A $9,688
HK$9,688 per table

3/NFFERRIG AR K, KRS T R AE T H
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
U EERARSERASN—REE. SEE+E+_MAZA
The above prices are in Hong Kong dollars and subject to a 10% service charge and serving 10 to 12 persons per table

BAM 2027 £ 12 B 31 H 2 aif T2 EBE BB RIEEIHE,
Valid for wedding banquet to be held on or before 31 December 2027 and Minimum food & beverage charge applies.
RHREANNEEEZE, IETHEMBEEHTAEYEEOBRRE, FHRTGIHHIE,
Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
BNEREES R BV EHERR, &522BFBERBIEUWU LERLIEEZET,
Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
AXFAHERELEFENRE, ENEEMERRLESHAELEFELEEEATRR,

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

MERH, TEIHBDEET SIS, HEE+852 2452 8325 / 2452 8356 B &% FBHEE catering@goldcoasthotel.com.hk EiE & EREEHL,

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

P EEFE XEB
Chinese Wedding Lunch Menu B

s E I B e
Roasted whole suckling pig
FAWBRRENDR D EX
Deep-fried prawns coated with salted eggs served with
mixed gourmet lettuces with Japanese dressing
B E L AT F OBR OB BRIT MR %
Double-boiled silky fowl soup with sea whelk, fresh Chinese yam and wolfberry
B8 A 08 E
Braised sliced abalone with goose webs
B R KER
Steamed fresh tiger garoupa
B M K
Roasted crispy chicken with garlic
EREXENEB
Fried rice with shredded conpoy and barbecued pork
BERNRNFE
Braised E-fu noodles with minced pork, garlic and chili sauce
EEREFEE
Double-boiled lotus seeds, red dates and dried longan in sweetened soup
x B € 48

Chinese petits fours
B & 8RB

Seasonal fruit platter

HENTHE B From 1/4/2027 B From 1/9/2027

From Now until 31/3/2027 £ to031/8/2027 £ to 31/12/2027

BANER—EHR B A $9,888 BFESBE $9,688 HEAE $10,288
Monday to Friday HK$9,888 per table HK$9,688 per table HK$10,288 per table
BANRERRN. B EAIREA BFESBE $10,288 HEAE $10,088 HEA $10,688
Saturday, Sunday & Public holidays HK$10,288 per table HK$10,088 per table | HK$10,688 per table

3 NBEIRIBEOUK, ARIE RIRE
Free-flowing soft drinks, chilled orange juice and house beer for 3 hours
U EEEGREERAESN—REE,. BEERTE+U=A
The above prices are in Hong Kong dollars and subject to a 10% service charge and serving 10 to 12 persons per table
WA 2027 £ 12 B 31 H 2 aiE T2 iEBE B B RIEEIHE,
Valid for wedding banquet to be held on or before 31 December 2027 and Minimum food & beverage charge applies.
RHREANNEREEE, IR THEMBEEHTAEYEEORRE, FHRTGIHHIE,
Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.
BRNERES LBV HRERR, S522BFBEREEBU LERLISE 2R,
Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
AXIFAHERELEFENRE, ENEEMERRLESHAELEFE LHEEEATRR,
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.

MERH, TEIHBDEET SIS, HEE+852 2452 8325 / 2452 8356 B &% FBHEE catering@goldcoasthotel.com.hk EiE & EREEHL,

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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