2026- 20027 EEEAANBEF/ BEEZR

Western Wedding Lunch / Dinner Package at Ballroom 2026 - 2027

_ 557120 557180 551240
C i cary Privil Minimum Minimum Minimum
omplimentary Friviieges of 120 pax | of 180 pax | of 240 pax
SEETERARFE—MEEARE =HEs | =EEs =wEEs
One-night accommodation at Hong Kong Gold Coast Hotel with =B =B =B
breakfast for two Deluxe Deluxe Deluxe
I BB IR SR B A — SR R I T e AP AR Seaview Seaview Seaview
This privilege is exclusively for use on the night of the wedding or the night before, and cannot be used Room Room Room
as a bridal suite or for wedding-day departure purposes.
EEERIUEBEENEMERZREEFPAXANTEER
VWedding day guests can enjoy special offers on selected Chinese or
\ 4 \ 4 \ 4
Western lunch sets at the club restaurants
IHEEERBEE RO = R EIE BB BIRAT] B AR T HEERME
The privilege is exclusively for guests attending the wedding dinner, and excludes alcoholic beverages.
Advance reservation is required and is subject to availability.
=R EFEEGEES B i
(B FR -+ BRI B RE)
Complimentary parking spaces at Gold Coast Piazza Car Park . . .
. . o 6 Vehicles 6 Vehicles 6 Vehicles
for 12 hours (All vehicles must exit by 12:00 midnight)
= EEHEEEE = /\BF)) i
(BN TR+ A REEE)
C I t ki t Gold Coast Pi Car Park
omplimentary parking spaces at Gold Coast Piazza Car Par 20 Vehicles | 20 Vehicles | 20 Vehicles
for 3 hours (All vehicles must exit by 12:00 midnight)
BBRIIN
e , \ 4 \ 4 \ 4
A complimentary bottle of champagne for toasting
Kiaga/he 641 8 ¥J 1047
Light snacks for pre-lunch / pre-dinner cocktail 6 Dozens 8 Dozens 10 Dozens
WMEMRER 1% 28 37
Non-alcoholic fruit punch for pre-lunch / pre-dinner cocktail 1 Bowl 2 Bowls 3 Bowls
HRSRERNENZA 4 b5 6 B 8 #5
Fresh fruit cream cake for pre-lunch / pre-dinner cocktail 4 Pounds 6 Pounds 8 Pounds
F R RED T ERT JREIR | MRERE | =RERE
Complimentary 50-seater coach transfer service 1 single trip | 2 single trips | 3 single trips




2026- 20027 EEEAANBEF/ BEEZR

Western Wedding Lunch / Dinner Package at Ballroom 2026 - 2027

EB=(EE FE5T120 A | FE5T180A | F851240A
Complimentary Privileses Minimum Minimum Minimum
P Y g of 120 pax | of 180 pax | of 240 pax
BETEREFRENE (TEEHRIARE)
10 sets of complimentary invitation cards with envelopes per table v v v
(excluding printing services)
REFRARERSES v v v
Complimentary use of LCD projector
LEBahEGRERETBHRRLS v v v
A 5-tier dummy wedding cake for the cutting ceremony
HEBIFERRE (BEEWMA)
Corkage fee will be waived for self-brought wines or spirits 4 4 4
(one bottle per table)
i%iﬁfﬁ§@E1%%# v v v
Decoration company coupons
BERREEHEECMERTRESS
Coupons for wedding planner and emcee services from the L v Vv
Hong Kong M.C. Association
IR BIME R RFERS v v v
Coupons for local or overseas pre-wedding photography services
-PRIMO SR IER B ES v v v
Coupons for I-PRIMO diamond rings
TRHRETITERS v v ©
Luk Fook Jewellery coupons
[BTEERR] BB RIICH KBS \ITEE o v v
20% discount on Kee Wah wedding cakes and vouchers
Haagen-Dazs A5 IR F B R v v v
Special offer on Haagen-Dazs wedding vouchers

5 Remarks:

- WU EEBEE BN BARSITE] e The above privileges are subject to change without prior notice.
- MBEAFE 2SR RS B ERERERERC In case of any disputes, Gold Coast Yacht & Country Club reserves the right of final decision.

MBRE AT EE 55308 2404 3288 / 2404 3280 / 2404 3201 HAE &
For enquiries or reservations, please contact the banquet team at 2404 3288 / 2404 3280 / 2404 3201.

BB AR




|

/]

\
N

GOLD COAST

YACHT & COUNTRY CLUB

—]

=

& 5 Ballroom
(RZB4H 240 N)

(Maximum capacity 240 persons)

iEhE R BT B

Time of Using the Venue

4% Lunch
10:30 am — 2:30 pm

HEA HEPHZE From Now until B From 1/4 /2027 B From 1/9/2027
Date 317372027 Z to 31/8/2027 ZF to31/12/2027
HEHE JEN PPN e

=11 HK$1,188 / person =117 HK$1,080 / person =111 HK$1,188 / person
Buffet Style
={EHEZE HK$140,000 HK$120,000 HK$160,000
Minimum Charge
5 4th {55 FHBFES B 2Z Dinner

Time of Using the Venue

5:00 pm —10:30 pm

HER HEIHZE From Now until
Date 31/3/2027
HEhE s

T HK$1,288 /
Buffet Style SHLHKS person
RIEHEZE  HK$200,000

Minimum Charge

B From 1/4 /2027
Z to31/8/2027

11 HK$1,180 / person

HK$180,000

B From 1/9/2027
= to31/12/2027

{1 HK$1,288 / person

HK$220,000

U LERRHM—REE-

The above fees are subject to 10% service charge.

UNANE B ET R 5520 EE 2404 3288 / 2404 3280 / 2404 3201 BiE & ZRH4K 0

For enquiries or reservations, please contact the banquet team at 2404 3288 / 2404 3280 / 2404 3201.
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GOLD COAST

YACHT & COUNTRY CLUB

Wedding Lunch Buffet Menu in the Ballroom

ECREEBEMTE

Appetisers

Greek salad with spiced feta

Japanese-style imitation crab meat salad with tobiko
Mozzarella cheese and tomato salad

Thai-style beef salad

Prosciutto with melon

Chorizo sausage

London broll

German sausage platter

Smoked salmon

Seafood on Ice
Prawn, crab claw, blue mussel
Thai chilli sauce, cocktall sauce, red wine vinegar

Salad Bar

Mesclun greens, bell pepper, beetroot,
tomato, sweet corn, cucumber,

olives, bacon bits, nuts, croutons

Dressings
Thousand Island, French, ltalian, Honey Truffle and Caesar

Japanese Gourmet
Assorted sushi
Sashimi <salmon and tuna>

Soups
Lobster bisque
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GOLD COAST

YACHT & COUNTRY CLUB

Wedding Lunch Buffet Menu in the Ballroom

EEREERTRREE
Carving Station R
Roasted beef ribeye JEA QR
Garlic sauce, honey mustard sauce BornEl T EEITRE
Hot Selection g
Roasted suckling pig and barbecue meat platter FLFE S SRR PR
Hainanese chicken SR
Steamed halibut AAEER
Provencal rack of lamb ETVEFDR
Stewed ox-tail with red wine sauce BBt
Fried mussels with chilli pasta and sweet basil A ENFO
Pork Picatta with tomato sauce AUFENECE Ao+
Braised broccoli with mushroom JEEEH\FERATE
Wok-fried prawns with courgette, lily bulbs and lotus root BEEARENIRC
Deep-fried soft shell FRVEERGR &
Fried rice with prawns flavoured with X.O. chilli sauce XO.EHIRIDE
Pasta with ham, bell pepper and tomato sauce P Fiba=waelly)
Desserts EHam
Blueberry cheesecake BEETIER
Black Forest cake ERMER
American cheesecake ERHZ TER
Chocolate mousse KREIR4A
Mango pudding TRMfE
Apple crumble REEREE
Assorted ice cream cups FHREM
Sweetened red bean cream AN
Passion fruit mousse cake MERFAHER
Fresh fruit platter FFLRERE

P] W/ N EE R R Y HIEA]
=/ NIRRT UK R IR o

Two-hour buffet with free flow of orange juice, soft drinks and house beer for three hours.

EFERMEERE EENA BN D ERITEA

Due to the seasonality of ingredient, menu items are subject to change without prior notice.
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GOLD COAST

YACHT & COUNTRY CLUB

Wedding Dinner Buffet Menu in the Ballroom

EOREEE RS

)]

Appetisers

Russian lobster and egg salad
Mozzarella cheese and tomato salad
Grilled beef and vegetable salad
Japanese-style seafood salad
Thai-style pork neck salad

Smoked duck breast and fruit salad
Prosciutto with melon

Coppa and salami

Assorted cold cuts

Smoked salmon

Seared tuna with citrus and fennel salsa
Seafood mousse terrine

Seafood on Ice
Crab daw, edible crab, prawn, blue mussel
Thai chilli sauce, cocktail sauce, red wine vinegar

Salad Bar

Bell pepper, green bean, carrot, beetroot,
okra, mushroom, sweet corn, cucumber,
cherry tomato, assorted lettuces,

olives, sundried tomato, grilled mushroom,
grilled pineapple, preserved artichoke,
bacon bits, nuts, pickles, croutons

Dressings

Thousand Island, French, ltalian, Honey Truffle and Caesar

Japanese Gourmet
Assorted sushi
Sashimi <salmon, tuna>

Soups
Bouillabaisse
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GOLD COAST

YACHT & COUNTRY CLUB

Wedding Dinner Buffet Menu in the Ballroom

EEREE BB EIE
Carving Station R
Roasted beef ribeye EAIER
Garlic sauce, honey mustard sauce Boanel T BT RE
Hot Selection 3R
Roasted suckling pig and barbecue meat platter P55 R EZ R R
Steamed scallop with garlic TR 2 T
Roasted lamb chop with garlic sauce EFI\BomE T
Poached chicken and vegetables in supreme soup e bRk
Roasted pork loin with prune sauce VEFENIEC AR ME T
Curry beef brisket 0 AE - g
Wok-fried prawns with courgette e VI
Stir-fried cuttlefish with lotus root and X.O. sauce X OB iEHIER A
Pan-fried salmon fillets BRI=XAEHEEET
Braised mushroom and seasonal vegetables JEaEI\ B
Fried rice with asparagus and shrimp rIREE IR
Braised E-fu noodles Bz R
Desserts EHam
Cheese platter S
Lychee jelly FH I HEIE
Fresh fruit tartlet PRAREEER1E
Tiramisu BARZ &
Passion fruit mousse cake HMIEREAELE
Black Forest cake EBRMERE
American cheesecake EHZ TER
Mango pudding TRME
Chocolate mousse KREIR4A
Coffee panna cotta Dhnnskgrs s
Mango pomelo sago e HE
Assorted ice cream cup TR
Fresh fruit platter < ar g

Bl = /B R B Y FEAD
=/ N PR MR UK R IR o

Two-hour buffet with free flow of orange juice, soft drinks and house beer for three hours.

KIFE B AR RE KEIAE Bo0 MR ERTiEA

Due to the seasonality of ingredient, menu items are subject to change without prior notice,
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