GOLD COAST
YACHT & COUNTRY CLUB
HeERANESS BHA

20420 EEREANBETF/BMEESR
Western Wedding Lunch / Dinner Package at Ballroom 2024 - 2025

— 157120 H57180 H51240
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C limentary Privil Minimum Minimum Minimum

omplimentary Friviieges of 120 pax | of 180 pax of 240 pax
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One night accommodation at Hong Kong Gold Coast Hotel Deluxe Deluxe Deluxe
with breakfast for 2 persons Seaview Seaview Seaview
Room Room Room
Eﬁféggﬁ AR BMENAIESRTE =2/ \LimMER
(BB HERRIN (RIRBEEER AER)
15% discount for lunch at Voyager's or Tai Pan on wedding day, except
on wine and hard liqguor consumption (Only for wedding dinner party)
HEBEBBERBREL L - - 52
(EZRT+RRIRERERH)
Complimentary parking space at Gold Coast Piazza Car Park for 12 hours 6 cars 6 cars 6 cars
(Leave before 12:00 mid-night)
E/\:'—‘—‘—;—ia $ iE p— = \; tvi
ﬁi/;ﬁ@ﬁ{#ﬁ 7/77%% /J\H% EETLL 20?@@ 30?@@ 407/__-,'2$
(EZRT+ R BERERH)
Complimentary parking space at Gold Coast Piazza Car Park for 3 hours
(Leave before 12:00 mid-night) 20 cars 30cars 40 cars
DT S 7 HE
A complimentary bottle of champagne for toasting
BESRBRE
Wedding backdrop wordings v v v
KIaga/N R 647 8+7 1047
Light snacks for pre-lunch / pre-dinner cocktall 6 dozens 8 dozens 10 dozens
MERREA 12 22 3%
Non-alcohalic fruit punch for pre-lunch / pre-dinner cocktall 1 bowl 2 bowls 3 bowls
i ¥ /L;\F%EE*/H\E\B/\\ﬁi@J?JEﬁ 46% 66% 86%
Fresh fruit cream cake for pre-lunch / pre-dinner cocktall 4 Ibs 6 lbs 8 Ibs
B+ EEUSEC T RERS 18512 2812 3812
Complimentary 50-seater coach transfer service Lsingle trip |2 single trips |3 single trips

INBREHEE] EE 55

752404 3288 / 2404 3280 / 2404 3201&
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For reservations and inquiries, please contact the banquet team at 2404 3288 / 2404 3280 / 2404 3207




GOLD COAST
YACHT & COUNTRY CLUB

EEBFRBNALE BHRY

20420 EEREANBETF/BMEESR
Western Wedding Lunch / Dinner Package at Ballroom 2024 - 2025

Offer for purchase Haagen-Dazs \Wedding Vouchers

BE=(EE FE5J120 A | FE5T180A | FE5T240 A
Complimentary Privileges Minimum | Minimum | Minimum
P Y g of 120 pax | of 180 pax | of 240 pax
BRETEREFRENE (FEEERIIRT)
10 sets of invitation cards with envelopes per table 4 4 L 4
(Printing service is not included)
ZREEARERS e
Complimentary use of LCD projector v v v
IS ER A RRCS v o v
A 5-tier mock wedding cake for the cutting ceremony
HEBERFHFME (SRR o o v
Corkage walved for self-brought wine or spirits (1 bottle per table)
B & AREERSS
Decoration Company discount coupon v v v
BEAREZHTERRERARERSFEEEESL000
Hong Kong M.C Assodation Wedding Planner & M.C discount coupon \ 4 \ 4 L 4
at HK$1,000
[IMEESD 1B ME BB RIREBRFBEBTES4,888 v v v
Mona Lisa Bridal Wedding photo package & coupon at HK$4,888
-PRIMO SER BB RS
I-PRIMO diamond ring discount coupon v v A4
NERERTERS
Luk Fook Jewellery discount coupon v v v
[BFEERH K] BB RIIGH MBS\ BR v v v
20% discount on purchasing Kee Wah wedding cakes or vouchers
Haagen-Dazs AEIEAES1BE () ") v

BEE  Remarks
- U EBBINBEMEDSC AR SBITEAC The above privieges are s
- NBEAFEH HTEFHNELE - BRERERL




0
Qbele

ol Lo
";!.0;“

o900

GOLD COAST
YACHT & COUNTRY CLUB

EEBRBNALET BRY

= @ EE Ballroom

(RZBW 240 N)
(Maximum capacity 240 persons)

1533t {5 PR IR B 4% Lunch

Time of Using the Venue 10:30am — 2:30pm

HEHR 2024F1H1HE2024F12831H 2025 1H1HZE202548H31H

Date 01 January 2024 until 31 December 2024 01 January 2025 until 31 August 2025
&

e 11 HK$1,388 / person 11 HK$1,388 / person

Buffet Style

= 5\\1 E

miL AR HK$190,000 HK$190,000

Minimum Charge

1553t {58 FR BT ES e Dinner

Time of Using the Venue 5:00pm — 10:30pm

HEA 2024F181HE2024%F12831H 2025FF1H1HZE2025F8H31H

Date 01 January 2024 until 31 December 2024 01 January 2025 until 31 August 2025
&R

s £ 11 HK$1,588 / person £S5 11 HK$1,588 / person

Buffet Style

=1 /0T 3 =]

laiaty HK$220,000 HK$220,000

Minimum Charge

YU HERRSM—RBEE-

All above prices are subject to 10% service charge.

YNBRE AT R 5531 E2404 3288 / 2404 3280 / 2404 3201 A & BB HfAK o
For reservations and inquiries, please contact the banquet team at 2404 3288 / 2404 3280 / 2404 3201



GOLD COAST
YACHT & COUNTRY CLUB
HeERANERN BHE

Wedding Lunch Buffet Menu in the Ballroom
ECREEBTFRERE

Appetiser
Greek salad with spiced feta

Japanese-style artificial crab meat salad with tobiko

Mozzarella cheese and tomato salad
Thai-style beef salad

Prosciutto with melon

Chorizo sausage

Buendenr beef

German sausage platter

Smoked salmon

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

Salad Bar

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

olives, bacon bits, nuts, croutons

Dressing

Thousand Island, French, ltalian, Honey Truffle and Caesar

Japanese
Assorted sushi
Sashimi <salmon and tuna>

Soup
Lobster bisque
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GOLD COAST
YACHT & COUNTRY CLUB

EEBFRBNALE BHY

Wedding Lunch Buffet Menu in the Ballroom
ECREEBTFRERE

Carving ERE

Roast rib eye of beef Y P RR A0

Garlic sauce, honey mustard sauce BornE T BT RE
Hot Dish il

Roast suckling pig and BBQ meat platter FLFEIER DR
Hainanese chicken SRR

Steamed halibut AAIEER

Lamb rack Provencal ETUEFIR

Stewed ox-tail with red wine sauce ALEIET

Fried mussels with chili pasta and sweet basi| A ENFO

Pork Picatta with tomato sauce AUFENNECE Ao+
Braised broccoli with mushroom 16aE3\FaRETE
WWok-fried prawns with courgette, lily bulbs and lotus root BHEERRENIRC
Deep-fried soft shell FRVEERGR &

Fried rice with prawns flavoured with XO chili sauce XO&F iRV ER

Pasta with ham, bell pepper and tomato sauce i Sl
Dessert H i

Blueberry cheesecake St

Black Forest cake EARMERE

American cheesecake EBRHZ 8k
Chocolate mousse K TIRAA

Mango pudding TRMfE

Apple crumble NEBEREE
Assorted ice cream cup EHEFF

Sweetened red bean cream ARSDL

Passion fruit mousse cake ERRAE

Fresh fruit platter FFL B SRR

] = i/ )\ R B )RR AN

=/ NEFEREEE AR EERH

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

KIFE B R RE KEEIA B0 AR TiE A

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



GOLD COAST
YACHT & COUNTRY CLUB

EEBFRBNALE BHY

Wedding Dinner Buffet Menu in the Ballroom

EOREEEBRERRE

Appetiser

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

Smoked duck breast and fruit salad
Prosdutto with melon

Coppa and salami

Assorted cold cuts

Smoked salmon

Seared tuna with citrus and fennel salsa
Seafood mousse terrine

Seafood on Ice
Crab claw, edible crab, prawn, blue mussel
Thal chili 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

Dressing

Thousand Island, French, ltalian, Honey Truffle and Caesar

Japanese
Assorted sushi
Sashimi <salmon, tuna>

Soup

Rouillabaisse
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GOLD COAST
YACHT & COUNTRY CLUB

HEBRBNELE - EHE

Wedding Dinner Buffet Menu in the Ballroom
EOREEEBRERRE

Carving ERE
Roast rib eye of beef Ve PIBR =40

Garlic sauce, honey mustard sauce

FeRRE T EAETRS

Hot Dish i

Roast suckling pig and BBQ meat platter I FEIER PR
Steamed scallop with garlic TR 2 e T
Roasted lamb chop with garlic sauce WEFBFRRE T
Poached chicken and vegetables in supreme soup K SR
Roasted pork loin with prune sauce JEsENIBCAANE T
Curry beef brisket 0 AE 5~ e
Wok-fried prawns with courgette e RV
Stir-fried cuttlefish with lotus root and XO sauce XOEV &It A
Pan-fried salmon fillets BRI=XEAMEEE)
Braised mushroom and seasonal vegetables 1E 45N\ B iR
Fried rice with asparagus and shrimp EIREE
Braised E-fu noodles Bz IR
Dessert H an

Cheese platter ZABHE

Lychee jelly Fp I HEIE

Fresh fruit tartlet PRAREEER1E
Tiramisu BAFZ L8t
Passion fruit mousse cake HER R AR
Black Forest cake ERMERE
American cheesecake EBHZ 8t
Mango pudding TRME
Chocolate mousse RO IR
Coffee panna cotta UILER RS

Mango pomelo sago i HE
Assorted ice cream cup BHEA

Fresh fruit platter Rro B R

B = /) B S PR B Y FEAD
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Two-hour buffet with free flow of orange juice, soft drinks and house beer for three hours.

ME B BAERTTIEAN

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

HE R HIERE 558



