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GOLD COAST
HOTEL
WEBBFEESR
Wedding Buffet Lunch Package
MMNIEE ERTEBIEEEAE, =N \AFES
(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)
RERBABERE (REFARE) 4 5
Complimentary valet parking service (Private Car only) 4 Vehicles 5 Vehicles
TUBEEE
A complimentary bottle of champagne for toasting ' .
BiaZri/h8 34T 6 ¥7
Light snacks for pre-function cocktail 3 Dozens 6 Dozens
WMEHRE R 12 2&
Non-alcoholic fruit punch for pre-function cocktail 1 Bowl 2 Bowls
HRSEBREENENZA 4 %E 4
Fresh fruit cream cake for pre-function cocktail 4 Pounds 4 Pounds
BETEREFZREHE (RAEHRIRE)
10 sets of complimentary invitation cards with envelopes per table . '
(excluding printing services)
REFEAEGHHANNERTERE
Complimentary use of in-house audio-visual equipment ' '
I RSB B EER AT EH RIS
A 5-tier dummy wedding cake for the cutting ceremony ' .
e RRFEFRE (BERLKZR)
Corkage fee will be waived for self-brought wines or spirits '. .'
(one bottle per table)
METS R PR
Privileges from Wedding Merchants . '
o= INFAH, BITRSREGHM, FEE+852 2452 8325/ 2452 8356 o FIXEHE catering@goldcoasthotel.com..hk EE & EREEHE, -
\ 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

SZEEE Function Room

~

(RZAM 120 A)
(Maximum capacity 120 persons)

i AR 2 Lunch
Time of Using the Venue 12:00 pm — 3:00 pm
E#—ZEF Mon - Fri EHN. BRAFRE Sat, Sun & PH
BIHZ From Now until 31/3/2027
PR wuntil 31/3/ HK$60,000 HK$70,000
EH—ZFFH Mon - Fri 25", AERATMEE Sat, Sun & PH
1/4/2027 - 31/8/2027 - R
HK$50,000 HK$60,000
EH—ZFFH Mon - Fri 25", AERAMEE Sat, Sun & PH
1/9/2027 - 31/12/2027 - R
HK$65,000 HK$75,000
NFEH, BIISBRESHH, FHEE+852 2452 8325/ 2452 8356 =k ZXTBHE catering@goldcoasthotel.com..hk EE & ERHEHE, /
\ 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

EEEMFERE
Wedding Buffet Lunch Menu

APPETISERS & SALADS 3E# K21

Norwegian smoked salmon, capers and horseradish cream #EE=
Baby squids with spicy garlic ER¥kFRE &L BF

Poached shrimps, cocktail dip JEIR{EIEE

Marinated half-shelled mussels, lemon-olive oil & O #H1ESE
Cold roasted beef with pickles B4 PIfLEESE
Japanese sashimi H=x# &

Assorted sushi and maki rolls BEX=m&KEY
Japanese soya, ginger pickle, wasabi HZA#E .,
Japanese delicacies HE/\E

Assorted crunchy salad leaves ¥saE%
Sweet corn and red kidney beans salad with bell pepper ZEREHIIES REHUSE
Garlic flavored broccoli salad, olive-tomato coulis FREBRFAFAL MER KB E

Sliced cucumber salad, mint yoghurt dip &IV @ EFARKE )

Cold noodles salad with vegetables julienne HMEf G802

Fried bean curds salad with sesame, Korean style 8=t E#ETEZ R E

Thai spicy boneless chicken feet salad ZRXEEHRERBTULE

NAFBRIERHRRE

PR, Lz

DRESSINGS AND CONDIMENTS ##} & EcH
French, Italian, vinaigrette, balsamic, thousand island ;EFH#E. BAFMhE, g+, BEAMEET. T8
Olives, croutons, capers, toasted cashew nuts, pineapple chunks #i&. Zmalti, BT, EER. HER

SOUP %
Ginger flavored pumpkin cream soup
Assorted bread rolls #5248

ERENRES

HOT SELECTION #hiig

Roasted pork loin, pineapple-bell pepper-corn salsa BEFEMD {5 1L EHHEC SR K
Boneless chicken steak cooked in mushrooms cream sauce =EEEEZ: TG ZEIN
Pan-fried fillets of sole on creamy spinach FIBEff|AMIE: REEE X
Roasted duck and pineapple in Thai red curry sauce Z==UKLMNIEE 7 &
Broccoli au gratin ZHREFA@EL &

Potato gratin with gruyere and garlic F&2+HREE &

Shallow-fried fish fillets with sweet corn sauce K1

Fried rice topped with chicken in tomato sauce £ERnZERRIER
Wok-fried mock chicken with celery and straw mushrooms #¥%: 7 Fr b &% )
Braised e-fu noodles with eggplants FIF%F4E

Steamed rice #E AR

b

s

MHEEH, BIRSBEEGHM, FHIE+852 2452 8325/ 2452 8356 3 ZXEIHE catering@goldcoasthotel.com..hk SIE & ERHAE,
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

EEEH BT EXE (@
Wedding Buffet Lunch Menu (cont.)

CARVING STATION P
Roasted sirloin of beef, red wine herbs gravy & /A4S EALERNT

DESSERTS #Hiam

Bread and butter pudding with vanilla sauce S HmAERERES
Tiramisu cake BEAFZ L8

Double-layered chocolate and passion fruit mousse cake %@k & HEMERFEMHMELE
Chestnut cream cake EE DEEERE

Ginger flavored pumpkin tart ELkEg I EE

Cherry strudel, vanilla sauce BEEFEREHERES

Assorted French pastries &R}

Chocolate and pear mousse in cocotte sk HEFLEfh B
Heart-shaped mango pudding, Chinese style Fx.0 T RAE
Red bean pudding, Chinese style A=l 54

Freshly sliced seasonal fruits 5 EEE

Ice cream cups FHEEH

1/4/2026-31/3/2027 &I HK$1,288 per person
1/4/2027-31/8/2027 i HK$1,088 per person
1/9/2027-31/12 /2027 &I HK$1,388 per person

BDIE 3 /NFFERGEUS K, ORI R I8 E EH
Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 3 hours
IEBERARED 50 IBE, HERMREER/ K
The above menu is based on a minimum of 50 persons for a consecutive 2-hour period
D EERTSWIN—REE
The above price is subject to a 10% service charge

@ Vegetarian items F#Z

AN 2027 £ 12 A 31 B AR T2 EBE LR EREERHE,

Valid for wedding banquet to be held on or before 31 December 2027 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.
RREREH R EMHRERR, S5E2EFRBERBERALERRIEZE ZER,

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

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.

MHEEH, BIRSBEEGHM, FHIE+852 2452 8325/ 2452 8356 3 ZXEIHE catering@goldcoasthotel.com..hk SIE & ERHAE,

\ 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

-

\

- |

[/



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

