
 

 
 

Chinese Dinner Wedding Package 

 

 

COMPLIMENTARY PRIVILEGES 
Minimum 
6 tables 

Minimum 
10 tables 

Minimum 
20 tables 

One night accommodation with in-room set breakfast for two 
-- Deluxe Seaview 

Room Deluxe Seaview Room 
with Balcony 

Special discount on room rate on wedding day for the newly weds  

and their families (subject to hotel availability & maximum for 2 room nights) 

   

15% discount on breakfast buffet at Cafe Lagoon or lunch at YUÈ Chinese Restaurant 

on the wedding day (advance reservation is required & maximum for 24 persons) 

   

Bridal photo-shooting at the hotel Outdoor Wedding Garden 
   

10 sets of hotel invitation cards per table (printing service not included) 
   

Embroidered guest signature book 
   

Mahjong tables sets with Chinese tea service 
   

Non-alcoholic fruit punch for cocktail  1 bowl  2 bowls 4 bowls 

 

Heart-shaped fresh fruit cream cake served during the reception 3 pounds 5 pounds 8 pounds 

 

Complimentary corkage (one bottle per table) 
   

Multi-tier of artistic mock wedding cake for cake cutting and photo-taking 
   

 

Floral arrangement on dining tables 
   

Complimentary seat covers  
   

Complimentary use of LCD Projector  
   

50-seater coach services from Hotel to Hong Kong Island, Kowloon or New Territories 
-- 

2 Single Trips  3 Single Trips 

Complimentary valet parking spaces  
2 4 6 

Discount Coupons Include  
*  Luk Fook Jewellery & Goldsmith Company discount coupon  
*I-PRIMO  I-PRIMO Diamond Ring discount coupon 

*  Beauty Hera wedding photo package  

*  Kee Wah Bakery Chinese bridal cake discount coupon  

*  Lokanfong Chinese Wedding discount coupon  

*  Simmons bedding discount coupon  

*s.a. wedding  s.a. wedding photo package discount coupon  

*Image Concept  Image Concept photo shooting discount coupon 

*  An Oath celebrant service discount coupon  

*Medi Fast  Medi Fast medical check discount coupon 

*Tuttiad  Tuttiad wedding decoration discount coupon 

   

 2452 8673 / 2452 8325 catering@goldcoasthotel.com.hk 

For enquiry or site visit, please contact Catering Department Tel 2452 8673 / 2452 8325 or email catering@goldcoasthotel.com.hk 

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


 

Chinese Dinner Wedding Package 
 Menu A 

 

(Applicable on Monday to Friday, except Saturday, Sunday, Public Holiday and its eve) 
 

 

2020 9 30  
From now – 30 Sep 2020 

2020 10 1 2021 9 6  
1 Oct 2020 – 6 Sep 2021 

HK$9,588 HK$11,988 

 

Inclusive of unlimited supply of soft drinks, chilled orange juice and house beer during dinner for 3 hours 

Each table of 10 - 12 persons 

All prices in HK dollars and subject to 10% service charge. 

*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. 

 

2020 9 30  
From now – 30 Sep 2020 

2020 10 1 2021 9 6  
1 Oct 2020 – 6 Sep 2021 

Roasted whole suckling pig 

Sautéed scallop and sliced squids with vegetables 

Braised whole conpoy stuffed in marrow  

vegetables and garlic 

Deep-fried crispy puff stuffed with shrimps 

Bird’s nest with crab meat, bamboo pith 

and enoki mushrooms 

Braised sliced abalone in oyster sauce 

Steamed Sabah giant garoupa 

Roasted crispy chicken 

Fried rice with shredded Yunnan ham and shrimps 

Braised e-fu noodles with mushrooms  

in abalone sauce 

Sweetened red bean cream with lotus seeds  

and lily bulbs 

Chinese petits fours 

Roasted whole suckling pig 

Sautéed scallops and sea clams in XO sauce 

Braised whole conpoy stuffed in marrow vegetables 

and garlic 

Deep-fried crispy shrimp ball  

Bird’s nest with crab meat, bamboo pith  

and enoki mushrooms 

Braised whole abalone in oyster sauce 

Steamed Sabah giant garoupa 

Roasted crispy chicken 

Fried rice with shredded Yunnan ham and shrimps 

Braised e-fu noodles with mushrooms  

in abalone sauce 

Sweetened red bean cream with lotus seeds  

and lily bulbs 

Chinese petits fours 



 

 
 

Chinese Dinner Wedding Package 
 

Menu B 
 

2020 9 30  
From now – 30 Sep 2020 

2020 10 1 2021 9 6  
1 Oct 2020 – 6 Sep 2021 

Roasted whole suckling pig 

Sautéed shrimps in chanterelle mushrooms paste   

with vegetables 

Braised conpoy with vegetables 

Deep-fried mashed shrimps and mixed gourmet lettuces 

rolls with Japanese dressing 

 

Braised bird’s nest with fish maw,  

bamboo pith and minced chicken 

Braised sliced abalone with mushrooms 

Steamed fresh tiger garoupa 

Deep-fried crispy chicken with  

red bean curd sauce 

Fried rice with scallops and shredded Yunnan ham 

Braised e-fu noodles with enoki mushrooms  

and bean sprouts 

Sweetened pumpkin cream and sago  

Chinese petits fours 

Roasted whole suckling pig 

Sautéed cuttlefish and clam with vegetables 

Braised conpoy with vegetables 

Deep-fried mashed shrimps and mixed gourmet 

lettuces rolls with Japanese dressing 

Braised bird’s nest with fish maw,  

bamboo pith and minced chicken 

Braised whole abalone in oyster sauce 

Steamed fresh tiger garoupa 

Deep-fried crispy chicken with  

red bean curd sauce 

Fried Rice with diced seafood and vegetables 

Braised e-fu noodles with enoki mushrooms  

and bean sprouts 

Sweetened pumpkin cream and sago 

Chinese petits fours 

 
2020 9 30  

From now – 30 Sep 2020 

2020 10 1 2021 9 6  
1 Oct 2020 – 6 Sep 2021 

HK$11,088 HK$13,888  

 

Inclusive of unlimited supply of soft drinks, chilled orange juice and house beer during dinner for 3 hours 

Each table of 10 - 12 persons 

All prices in HK dollars and subject to 10% service charge. 
 

*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. 

 
 



 

 
 

 

Chinese Dinner Wedding Package 
 

 Menu C 
 

2020 9 30  
From now – 30 Sep 2020 

2020 10 1 2021 9 6  
1 Oct 2020 – 6 Sep 2021 

Roasted whole suckling pig 

Sautéed prawns and sea whelks with asparagus 

Braised whole conpoy stuffed in  

marrow vegetables and broccoli 

 

Deep-fried crab claws with almond jacket 

Braised bird’s nest with bamboo pith and seafood 

Braised whole abalone in oyster sauce 

Steamed fresh tiger garoupa 

Deep-fried crispy chicken with garlic 

Fried rice with minced meat,  

ginger and vegetables 

Braised e-fu noodles with shredded conpoy  

and enoki mushrooms 

Sweetened purple glutinous rice with coconut cream and 

glutinous dumpling  

Chinese petits fours 

 

Roasted whole suckling pig 

Sautéed prawns and scallops with black truffle sauce  

Braised whole conpoy stuffed in  

marrow vegetables and broccoli 

 

Deep-fried crab claws with almond jacket 

Braised bird’s nest with crab roe  

and cordyceps flowers 

Braised whole abalone in oyster sauce 

Steamed fresh spotted garoupa 

Deep-fried crispy chicken with garlic 

Fried rice with minced meat,  

ginger and vegetables 

Braised e-fu noodles with shredded conpoy  

and enoki mushrooms 

Sweetened purple glutinous rice with coconut cream 

and glutinous dumpling  

Chinese petits fours 
 

2020 9 30  
From now – 30 Sep 2020 

2020 10 1 2021 9 6  
1 Oct 2020 – 6 Sep 2021 

HK$12,388 HK$15,188  

 

Inclusive of unlimited supply soft drinks, chilled orange juice and house beer during dinner for 3 hours. 

Each table of 10 - 12 persons.  

All prices in HK dollars and subject to 10% service charge. 
 

*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. 

 



 

 
 

 

Chinese Dinner Wedding Package 
 

 Menu D 
 

2020 9 30  
From now – 30 Sep 2020 

2020 10 1 2021 9 6  
1 Oct 2020 – 6 Sep 2021 

 

Roasted whole suckling pig  

served with pancakes 

 

Sautéed prawns with sliced cuttlefish  

and asparagus in XO sauce 

Assorted seafood and sea cucumber  

stuffed in marrow vegetables 

 

Deep-fried puff with conpoy and crab meat 

 

Braised bird’s nest with dried seafood and bamboo pith 

Braised whole abalone in oyster sauce 

Steamed fresh spotted garoupa 

Deep-fried crispy chicken with garlic 

Fried rice with shredded conpoy, crab roe  

and egg white 

Shrimp dumplings in supreme soup 

Double-boiled milk topped with bird's nest 

Chinese petits fours 

 

 

Roasted whole suckling pig  

served with pancakes 

 

Sautéed prawns with sliced cuttlefish  

and asparagus in XO sauce 

Assorted seafood and sea cucumber  

stuffed in marrow vegetables 

Baked crab shell stuffed with  

crab meat and cheese 

 

Braised bird’s nest with dried seafood  

and bamboo pith 

Braised whole abalone in oyster sauce 

Steamed fresh spotted garoupa 

Deep-fried crispy chicken with garlic 

Fried rice with shredded conpoy, crab roe  

and egg white 

Shrimp dumplings in supreme soup 

Double-boiled milk topped with bird's nest 

Chinese petits fours 
 

2020 9 30  
From now – 30 Sep 2020 

2020 10 1 2021 9 6  
1 Oct 2020 – 6 Sep 2021

HK$13,688 HK$16,388 

 

Inclusive of unlimited supply soft drinks, chilled orange juice and house beer during dinner for 3 hours.  

Each table of 10 - 12 persons.  

All prices in HK dollars and subject to 10% service charge. 

*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. 


