GOLD COAST

YACHT & COUNTRY CLUB

EEERBNALY ERE

2024205 TEEEEARXNEBEEF/BMEES

Western Wedding Lunch / Dinner Package at Garden Room 2024 - 2025

B=EE FEETSOA FESTI0O0A | FE5T120A
Complimentary Privileses Minimum Minimum Minimum
P Y 8 of 50 pax of 100 pax of 120 pax
FEEEANBMBIANRRETE = /\LfER
(BERmHERN (RIRGEREEAER)
A 4 A 4 A 4
15% discount for lunch at Voyager's or Tai Pan on wedding day, except
on wine and hard liquor consumption (Only for wedding dinner party)
= Notear =V = — 3 N
= /J—Fﬂiﬁ{ BIpRE+ /N\EpAEL 428 528 6205
(EZ R+ AL 2 RER)
Complimentary parking space at Gold Coast Piazza Car Park for 12 hours 4 cars 5 cars 6 cars
(Leave before 12:00 mid-night)
B BFRBHERSRE =/ \RRE ., ,
10%= 1528 28
(ETRT-BALBEER) e e 2028
Complimentary parking space at Gold Coast Plazza Car Park for 3 hours 10 cars 15 cars 0 cars
(Leave before 12:00 mid-night)
PUEBEIM
\ 4 4 L 4
A complimentary bottle of champagne for toasting
EIRERINR / 347 647
Light snacks for pre-lunch / pre-dinner cocktall 3 dozens 6 dozens
MEBREA / 12 2
Non-alcohalic fruit punch for pre-lunch / pre-dinner cocktall 1 bowl 1 bowl
;¥ /u\}%EEjfm /\\%_ﬁl_ =5 / / 46%
Fresh fruit cream cake for pre-lunch / pre-dinner cocktall 4 Ibs
B+ RIS EE TR / / 18872
Complimentary 50-seater coach transfer service 1 single trip

IR E TR EE 2 5

2404 3288 / 2404 3280 / 2404 3201 EAE & 2Bt

For reservations and inquiries, please contact the banquet team at 2404 3288 / 2404 3280 / 2404 3201
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2024- 205 [EE B AN BEEF/BMEER
Western Wedding Lunch / Dinner Package at Garden Room 2024 - 2025

FEET50A | FEET100A | FE:T120A

Minimum Minimum Minimum
of 50 pax | of 100 pax | of 120 pax

EEEE

Complimentary Privileges

BETEREFRRENE (FEENRIRT)
10 sets of invitation cards with envelopes per table v ¥ ¥
(Printing service is not included)

REEARRERSES v L 4 L 4

Complimentary use of LCD projector

T ERBRAE R ERMEIB RS v Vv v

A 5-tier mock wedding cake for the cutting ceremony

HE B ERRE (BEEWR M)

Corkage waived for self-brought wine or spirits (1 bottle per table) v A v
ZHHEAREES v v V)
Decoration Company discount coupon

BERHRERMEEERERAHEERSFEEEESL000

Hong Kong M.C Association Wedding Planner & M.C discount coupon at 4 L 4 \ 4
HK$1,000

[SIBRESH R4 BT BB PR BERFEE BT S54,888 o v v
Mona Lisa Bridal Wedding photo package & coupon at HK$4,888

-PRIMO $SBRIEMBES v v 4
I-PRIMO diamond ring discount coupon

TNEHRESITEERS v v v

Luk Fook Jewellery discount coupon

[BIEERIR] BERIICEH KIS/ \ITEE
20% discount on purchasing Kee VVah wedding cakes or vouchers

Haagen-Dazs #EIE1EHEE v v v
Offer for purchase Haagen-Dazs VWedding Vouchers

st Remarks

- U EEBBNAEEAER RS TTEH] e The above privileges are subject to change without prior notice

B AFE S ES BN RIS RS RERRTERE. In case of any disputes, the decision of The Gold Coast Yacht & Country Club shall be final
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1t [E E& Garden Room

(RZBWMT0N)

(Maximum capacity 70 persons)

1553t 155 FE BT ES 4% Lunch
Time of Using the Venue 10:30am — 2:30pm
2024F1A1H=E2024F12H31H 202518 1HE20254F8A31H

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

Bh% \ \
s 1 HK$1,588 / person &I HK$1,588 / person
Buffet Style
IEHETR
Hi, _ ’ HK$85,000 HK$90,000
Minimum Charge
153 s FA R B B & Dinner
Time of Using the Venue 5:00pm — 10:30pm

2024F 18 1H=2024F12H31H 2025818 1H%E2025%8531H

B3 01 January 2024 until 31 December 2024 01 January 2025 until 31 August 2025
Date

Bh% X \
e =11 HK$1,688 / person =111 HK$1,688 / person
Buffet Style
R HEE

L HK$100,000 HK$110,000
Minimum Charge

YU HERRSIM—REE-

All above prices are subject to 10% service charge.

UNARE S E] > sA N EE2404 3288 / 2404 3280 / 2404 3201 £ &= & BB 4K o
For reservations and inquiries, please contact the banquet team at 2404 3288 / 2404 3280 / 2404 3207
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Wedding Lunch Buffet Menu in Garden Room
{EEREEBBTFERE

Appetiser IEF2)

Prosciutto with melon JEEANPMEESEAIN
Salami sausage T EEZERG

Air-dried beef TR S

Assorted cold cuts HESRR PR
Duck terrine RSRE

Goose liver pate HSATHE

Smoked salmon fE =R

Tuna tataki with black pepper and fennel salsa
VWhite anchovies
Sardines in ol

Salad

Courgetti cherry tomato and grilled corn salad
Celery, apple and gorgonzola salad

Tuna Nicoise salad

Korean beef salad

Prawn and fennel salad

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, ltalian, Honey Truffle and Caesar

Japanese

Assorted sushi

Assorted sashimi

<salmon, tuna, snapper, hamachi>
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GOLD COAST
YACHT & COUNTRY CLUB

HEEERMHNEAL EHE

Wedding Lunch Buffet Menu in Garden Room
{EEREEBBTFERE

Soup y=|

Lobster bisque BEIR S EE o
Carving %‘E RE
Roast rib eye of beef I BR A0

Garlic sauce, honey mustard sauce

BT BRI

Hot Dish b

Roast suckling pig and BBQ meat platter FLFEIER PR

Poached chicken in supreme soup KIE L%

Sautéed vegetables with garlic E Ty

Curry beef brisket A0 4+ iR

Grilled sea bass with tomato, caper butter sauce P\ EE NS, BoBe N\ FH /it
Grilled lamb chop chimichurri NBEEFN

Pan-fried fillets of sole with almond butter sauce
Pasta with ham, bell pepper and tomato sauce
Fried rice with preserved shrimp paste and minced pork

BRI S A
R i T EAFI
e e

Potatoes au Gratin ZIRE
Cooking Station BEZA
Lobster Thermidor BER K%
Dessert i

Cheese platter ZABHE
American cheesecake EXZLTER
Chocolate créeme briilée KL HET
Salted caramel chocolate tart UEENER T 04E
Raspberry cake AESTi
Chocolate hazelnut cake KO NETERE
Vanilla dried fruits cake EIEEF Rkt
Caramelised apple tarte tatin FEhEia R
Mango pomelo sago i HE

Fresh fruit platter FFL B SRR
Assorted ice cream cup FHEM

P Z i/ R R R )RR
=/ NIRRT UK R BRI o

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

KIFE B AR RE IR B0 AR ERTiEA

Due to the seasonality of ingredient, menu items are subject to change without prior notice.
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Wedding Dinner Buffet Menu in Garden Room

{EEFEEE BB B 3E

Appetiser

Prosciutto with melon

Chorizo sausage

Buendenr beef

German sausage platter

Smoked salmon

Greek salad

Sicllian fish carpaccio salad

Crispy duck, celeriac and cranberry relish salad
Roasted chicken and red pepper with panzanella

Prawn soba noodle salad with grapefruit, mint and yuzu dressing

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, talian, Honey Truffle and Caesar

Japanese

Assorted sushi

Assorted sashimi

<salmon, tuna, snapper, hamachi>
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Wedding Dinner Buffet Menu in Garden Room
{EEREE BB B RE

Soup Y|

Lobster bisque BEIR S EE
Carving %‘E RE
Roast rib eye of beef P BR AP

Garlic sauce, honey mustard sauce

=0 i Y P N

Hot Dish 3

Sautéed calf ribs with spiced salt W75
Stewed chicken in scallion and black bean sauce BRI
Sautéed mushrooms with sweetened beans EEENED
Fried rice with shrimps and Maggl sauce EMIRIIE
Baked escargots =T REE

Teriyaki salmon fillets with shiitake mushroom
Roasted chicken, black truffle

R =X B\ B
BN

Pork Piccata SIVFEHF .
Roasted lamb chop with garlic sauce VEFBFEC R E T

Pan-fried duck breast with truffle sauce

BRSECHARE T

Cooking Station BEZA
Lobster Thermidor BER K%
Dessert it an

Cheese platter ZABHE
American cheesecake EXNZTERE
Chocolate créme briilée NPkl
Tiramisu BAKZ L8k

Chocolate truffle mousse cake
Nougat mousse cake

FREEAR T TIRET SR
B RETERE

Dark chocolate passion fruit éclair BAREIBERBX
Caramel-vanilla mille feuille EERMTESRE
Fresh fruit platter RromERAE

Assorted ice cream cup B EI N

P Z i/ R R B )RR
=/ NIRRT UK BRI o

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

KIS BMHAERE EENA EX O ERITEAC

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



