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Exclusive Offers Over 10 Tables
Tables Tables
3/NFEBRIGEAK, BT, BERBRILAER
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 % % %
B BiEREERINESAZREESR
RERZAERE (REILRE) 5 &l 10 &W 15 &
Complimentary valet parking service (private car only) 5 Vehicles 10 Vehicles 15 Vehicles
% B AR TR R D E R R % %
Free use of mahjong facilities and Chinese tea
BUHTHETAZHK % %
Complimentary welcome fruit punch per person
BRI E 5 47 10 #7
Light snacks for pre-function cocktail 5 Dozens 10 Dozens
. ; .- BT ERRE
BIEEE N BBEE S ORFMER S BETFE
) ) --- Buffet Lunch &
A complimentary buffet coupon for two as lucky draw prize Buffet Lunch Dinner
RUBRA U RED T ZRNEBEER %
One single trip of a 50-seater coach service
EESRIRRETXT
Standard backdrop with customized wordings

&# %4BAI Terms and Conditions :

L M EERYABERASN—REE. AN 2027 £3 A 31 AR THHREERELEE. LERESIEE,

. 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.

WARAE ), FEZTSLRERE S, BUDEE +852 2452 8325 / 2452 8356 SEHEE catering@goldcoasthotel.com.hk ERE & 2RHHK,
For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at
catering@goldcoasthotel.com.hk

Hong Kong Gold Coast Hotel
1 Castle Peak Road, Hong Kong
EARSBFEE SBFLUAR—R

www.goldcoasthotel.com.hk

Member of Sino Hotels {5F1EES B
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GOLD COAST

HOTEL

2026 - 2027 B £ X &H & ¥ L (1)
2026 - 2027 Annual & Spring Chinese Menu (1)

£ E i 2 E Golden Feast
U == ok B R GEE B koK BB

Barbecued meat combination platter
FEER R (52N M E
Stir-fried coral clams with seasonal greens
AEES R (& F M FE KN
Crispy cuttlefish balls with almond flakes
MR B2 L EBEMEBEKSD
Braised bird’s nest with assorted seafood and bamboo pith
FEEBERBEHEMRZDBERESB
Steamed Sabah giant grouper with spring onion oil and premium soy sauce
THERE (B LKL H
Crispy roasted chicken
mERZEGEEFTFTER
Fragrant fried rice wrapped in lotus leaf
EEfEREREZFEMD
Braised E-fu noodles with fresh mushrooms and yellow chives
BEmEss@EEEBEBRKRE S EH
Double-boiled peach gum and snow fungus with red dates and dried longan
HER=E2E EF D H R HR

Seasonal fresh fruit platter

FE 54 HK$8,288 per table
3/NFERIGEGRK, &1, EERBERIIBEHE

3 hours of free-flowing soft drinks, chilled orange juice, house beer and house red & white wine

BEE+E+T =M
Serving 10 to 12 persons per table

. ui@’ﬁ%ﬁ]ﬁ;%ﬁ% /E%Ml R#5E&. ULEHEAN 2027 F£3 A 31 HRZARTHPABEERELZEE. AEANERES, IR THABEHETARYEBBRIE,
FHEGEEE, ANERESREMEERR, BERSEREERBEYWU LERRIECERN, AXFUNERERBEENRS,
EMBEEREREREGSEELHF LHEARRER
. 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

EEREBRFEE FEFUAR—R

www.goldcoasthotel.com.hk

Member of Sino Hotels {5F1EES B



GOLD COAST

HOTEL

2026-2027T @ £ R & & ¥ & (2
2026 - 2027 Annual & Spring Chinese Menu (2)

2 ® T ¥ E Fortune Feast

4 Jk & B #F & Abalone LO HEI
(f2f. FIEH. AArfh. KRER (@SN BWELM. BABEEGM. G2k B, HEKEE
(Abalone, shredded taro, celery, black fungus, carrot, cantaloupe,

Japanese turnip, sesame and crispy egg tossed with citrus and plum paste)

EXREBREXEITRELH
Braised whole conpoy with hair moss and marrow squash
EXEEBEE E£8 1 KFRXK
Deep-fried prawn balls with shrimp mousse and salted egg yolk
MEAEBE ELERBERRERB
Double-boiled pork shin soup with sea whelk and agaricus blazei mushroom
FEEBERBEHOEMEZREE N
Steamed spotted grouper with spring onion oil and premium soy sauce
THERE  EEeREEE EH
Crispy roasted pipa chicken
T & E Y W GEE R KT E SR
Fried rice with conpoy and preserved meat wrapped in lotus leaf
RERFAE KR (2 & BT XF @
Braised E-fu noodles with enoki mushrooms and conpoy
EAaEEEBEBETFEALZ D
Sweetened red bean soup with lotus seeds and lily bulbs
HERESE BES E R R

Seasonal fresh fruit platter

FE AT HK$9,188 per table

3/NEHERGERS K, B, EERBERIIBERE
3 hours of free-flowing soft drinks, chilled orange juice, house beer and house red & white wine

BEH+E+T U=
Serving 10 to 12 persons per table

. U EERHABERESN—RBE. ULEKRERR 2027 £3 A 31 AR THTRABEERELZEE. AT ANRERER, NETREGEZHTMREYEBBRIE,
FHEEIHEE ANESEBHRAMUERR SARSBFEERBEIULEBRIEZEN. AXFUHERERBFEMRS,
EMBEEREREREGSEELHF LHEARER
. 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

EEREBRFEE FEFUAR—R

www.goldcoasthotel.com.hk

Member of Sino Hotels {5F1EES B



GOLD COAST

HOTEL

2026 - 2027 B £ X & E ¥ L (3)
2026 - 2027 Annual & Spring Chinese Menu (3)

% BE B% it = Dragon Feast

TRHRENEBEESHE B8
Roasted whole suckling pig
FEEEFEXOERMEHESLF TP
Stir-fried scallops with fresh asparagus in X.0. sauce
EHESE (E€ B & IFEH
Deep-fried stuffed crab claws with shrimp mousse and salted egg yolk
EEXRETETBEBXE X TR EMEH
Braised whole conpoy with dried oysters, hair moss and marrow squash
B ABRE B BRTEREIREBRER
Double-boiled pork shin soup with fish maw, sea whelk and dendrobium
M BEE AR BELBEMAITLEED
Braised 5-head abalone with sea cucumber and shiitake mushrooms in oyster sauce
HEEBEGR EHBHEMRAZREEN
Steamed spotted grouper with spring onion oil and premium soy sauce
cHERE EREEEBEERH
Crlspy roasted pipa chicken
TR RmE @ TEBEY R
Fujian fried rice with abalone sauce
ERABRE (@5 E IR KR
Shrimp dumplings in supreme broth
Bm=EEE @ERIL=Z D5 E)
Sweetened red bean soup with mandarin peel and glutinous rice dumplings
HEERBES ERR

Seasonal fresh fruit platter

FE % HK$10,188 per table
3/MRHERRZEUSK, &1, EERBERIBERE
3 hours of free-flowing soft drinks, chilled orange juice, house beer and house red & white wine

BRH#TE+TMUE
Serving 10 to 12 persons per table

. ui@%i’;}%%%&/ﬁﬁbﬂ R#%&. ULERERN 2027 F3 A 31 BRARTHHAEERELERE. AR ANEREE, UETHEAEEHETARYEEHBRIE,
HBHEE IS, ANERESLREVEERR S52eEFRAERBERU LEREREBCERN, AXSUHERRRBTEMRS,
EMBEEREREREGSEELHF LHEARRER

. 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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