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GOLD COAST
HOTEL

223 B E BB FE R R
2023 Wedding Buffet Lunch Package

IRBEERTEEERAE > fJZ2\LFTEE (REA: ERFTHEIERME

EAREZ 24 UEE)

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)

<€

SE =R A pOAE P IMEERREED IR A
Bridal photo-shooting at the hotel Outdoor Garden on the wedding day

FiFBERR (B 10 & > LASFEERIIRT)

10 sets of complimentary invitation cards per table (excluding printing services)

RERMEEEEREZMOE

Embroidered guest signature book

¢ € €

FXREERIINE

fansl
Welcome mocktails for the reception 1 Bowl
RO E R R EEERS 365
A heart-shaped fresh fruit cream cake for the reception 3 Pounds

RWBEEENZEFARE (BFIM)

Corkage fee will be waived for self-brought wines or spirits (one bottle per table)

<€

ZE RS EEEHER YRR Z A
Multi-tier faux wedding cake for photo shooting and cutting ceremony

EHE LIE R
Floral centrepieces on all dining tables

2R ERRE

Complimentary seat covers

RECHEGSMANNERTTRE

Complimentary use of in-house audio-visual equipment

€ € ¢ ¢

REAZTHBERE (RHLKE)

Complimentary valet parking service (Private Car only)

2 @
2 Vehicles

EERmAER
Privileges from VWedding Merchants

v
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\ For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.h
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2023 5 2= B Bh F E X B
2023 Wedding Buffet Lunch Menu

APPETISERS & SALADS Fa# Kb

Norwegian smoked salmon, capers and horseradish cream #JEE = SCRAFEEE & S FRIRES
Baby squids with spicy garlic #RUk7mE LT

Poached shrimps, cocktail dip JRIRHFIEZE+

Marinated half-shelled mussels, lemon-olive oil & [F£1EISIE H

Cold roasted beef with pickles {4 PFEES:

Japanese sashimi HIURIE (with chef attendance B11]])

Assorted sushi and maki rolls HI{E 5 &EY)

Japanese soya, ginger pickle, wasabi HZSEE5M ~ BEE ~ (112

Japanese delicacies (sea snails, octopus, Sakura shrimp) HIZUNE (BRTIER ~ UTVEF ~ HETEIR)
Assorted crunchy salad leaves #8870723% 7

Sweet corn and red kidney beans salad with bell pepper 52K ~ ATfE 2 ~ EHIHUDIE @
Garlic flavored broccoli salad, olive-tomato coulis 3Bk FRRITE B A ETE &)

Sliced cucumber salad, mint yoghurt dip & A7V 2 ESE 1 FLERE g

Cold noodles salad with vegetables julienne ¥fSZ4% 250D {2 Q

Fried bean curds salad with sesame, Korean style 8T\ ERIED 8 Z fi/hiE &

Thai spicy boneless chicken feet salad ZeT\ & ERE 5 BT/

DRESSINGS AND CONDIMENTS £} kit
French, Italian, vinaigrette, balsamic, Thousand Island ETVEE ~ BEARIOHIEE BT s EAFIEEET ~ TEE
Olives, croutons, capers, toasted cashew nuts, pineapple chunks 1% ~ ZHEIK ~ FA T ~ JEFEER  SHEETR

SOUP 37
Ginger flavored pumpkin cream soup EXKE/NZEE @
Assorted bread rolls 1558506

HOT SELECTION ##&

Roasted pork loin, pineapple-bell pepper-corn salsa WEFEMIFAESEEE ~ EHI ~ SoRKID7D
Boneless chicken steak cooked in mushrooms cream sauce = BEEE4E TG
Pan-fried fillets of sole on creamy spinach BIEER SHIIEL = B L

Roasted duck and pineapple in Thai red curry sauce 2= T\AL MIVESH 22 (68
Broccoli au gratin = T )EFIREIE Q

Potato gratin with gruyere and garlic &= HIEE )

Shallow-fried fish fillets with sweet corn sauce S KFIR

Fried rice topped with chicken in tomato sauce #ffnZEAANDER

Wok-fried mock chicken with celery and straw mushrooms &% 78/ ih 22 % @
Braised E-fu noodles with eggplants fii1 5 kX F%H @

Steamed rice %A HER Q

AENNERER  ETREMEEHEAEYEBERE - FRES P o

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.

AR EREES R EBMHERE  SERSERBERBENU LEERRLE R -

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
ARFRAREERRETEMRE  EHEEFMARRKESRAE2EFLHERIER

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.
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\ For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk /
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2023 45 2 H B + E X B (@)
2023 Wedding Buffet Lunch Menu (cont.)

CARVING STATION KR
Roasted sirloin of beef, red wine herbs gravy &% HFEEALER T

DESSERTS i

Bread and butter pudding with vanilla sauce 3EE7H AR EIEE
Tiramisu cake = AF]Z T8}

Double-layered chocolate and passion fruit mousse cake /@R NIVERFMHERE
Chestnut cream cake ZEH XEEEE

Ginger flavored pumpkin tart E BRI LIE

Cherry strudel, vanilla sauce BB FEEEFEIEE)

Assorted French pastries % TURERH

Chocolate and pear mousse in cocotte 2K th JJEFLRAAR SR
Heart-shaped mango pudding, Chinese style A0 T 7514
Red bean pudding, Chinese style FTUAT 2 1%

Freshly sliced seasonal fruits FF< & 5R

Ice cream cups ZHEH

Vegetarian items 32 &
=1 HK$980 per person

BFh 2 /N FRIGRIOSK ~ BT Rt e R

Inclusive of free-flowing soft drinks, chilled orange juice and house beer for 2 hours

DB EA R /D 50 (LN ETE The above menu is applicable to a minimum of 50 persons
L HERESWIN—ARFE The above prices are subject to a 10% service charge

AEANERER I TRAMBEHETABYEBHRIE » FAE R o

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern.

AR EREES R EBMHERE  SERSERBERBENU LEERRLE R -

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability.
ARFRAREERRETEMRE  EHEEFMARRKESRAE2EFLHERIER

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.
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\ For enquiries, reservations and site visit, please contact our Catering Department on +852 2452 8325 / 2452 8356 or email at catering@goldcoasthotel.com.hk /
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