GOLD COAST
YACHT & COUNTRY CLUB
N R i

Garden Room {LEEE

(Maximum capacity 70 persons)

B ER 42 Lunch

Time of Serving 10:30am — 2:30pm

H A ENE#EZE 2019 4E 12 A 31 H 20204F 1 H 1 HZE 202045 12 F 31 H
Date Now - 31 December 2019 01 January 2020 - 31 December 2020
HENE

Buffet Style i1 HK$708 per person 11 HK$758 per person

= E_E‘\\\I \r‘gg |

ciiiats HK$39,000 HK$41,000

Minimum Charge

HFEZ I Dinner

Time of Serving 5:00pm — 10:30pm

E[,HE EIH#EZE 2019412 H 31 H 202041 H 1 H&E 20204 12 H 31 H
Date Now - 31 December 2019 01 January 2020 - 31 December 2020
HEE

Buffet Style HH1r HK$798 per person fir HK$858 per person

(B H A

RBHRE HK$43,000 HK$48,000

Minimum Charge

All above prices are subject to 10% service charge
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Ballroom E&EE

(Maximum capacity 240 persons)

5324 22 Lunch
Time of Serving 10:30am — 2:30pm
H A BIE#EZE 201942 12 A 31 H 20204E 1 H 1 HZE 20204E 12 H 31 H
Date Now - 31 December 2019 01 January 2020 - 31 December 2020
HEhE
EH1r HK$658 per person EH1r HK$758 per person
Buffet Style
FalWEE- ¢
BSHRE HK$83,000 HKS$90,000
Minimum Charge
B B iR Dinner
Time of Serving 5:00pm — 10:30pm
EI,EH BIH#EZE 20194 12 H 31 H 202041 H 1 H&E 20204 12 A 31 H
Date Now - 31 December 2019 01 January 2020 - 31 December 2020
HEhE
17 HK$778 per person Hir HK$828 per person
Buffet Style
e {ROH &R

Minimum Charge

HK$150,000

HK$165,000

All above prices are subject to 10% service charge
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Wedding Lunch Buffet Menu at Ballroom

R SCAS R S
Appetizer =2
Greek salad with spiced feta ) R T il e
Japanese style artificial crab meat salad with tobiko H =058 A MR AR
Mozzarella cheese and tomato salad IKEZ - FeAhn DR
Thai style beef salad A
Prosciutto with melon JElEZ A K R FEZE T
Chorizo sausage VYT ER RS
Roast beef eI
German sausage platter {E IR
Smoked salmon JE=
Smoke swordfish I
Salad bar FeEgRy/ DERID

Mesclun greens, bell pepper, beet root, tomato,
sweet corn and cucumber

Condiment
Olives, bacon bits, nuts, crouton

Dressing
Thousand island, French dressing, Italian vinaigrette,

honey truffle dressing, caesar dressing

Seafood on ice
Prawn, crab claw, blue mussel
Thai chili sauce, cocktail, red wine vinegar

Japanese
Assorted sushi
Sashimi <salmon and tuna>

Soup
Lobster bisque

Carving
Roast rib eye of beef
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Wedding Lunch Buffet Menu at Ballroom

HEEEEHE 5 B TR

Hot dish

Roast suckling pig and BBQ meat platter

Hainanese chicken

Steamed halibut

Lamb rack provencal

Stewed ox-tail with red wine sauce

Fried mussels with chili pasta and sweet basil

Pork picatta with tomato sauce

Braised broccoli with mushroom

Wok-fried prawns with courgette, lily bulbs and lotus root
Deep-fried soft shell

Fried rice with prawns and flavoured by XO chilli sauce
Pasta with ham, bell pepper and tomato sauce

Dessert

Blueberry cheese cake
Black forest cake
American cheese cake
Chocolate mousse
Mango pudding

Apple crumble

Assorted ice cream cup
Sweetened red bean cream
Passion fruit mousse cake
Fresh fruit platter
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) _ . Subject to 10% service charge per person
included unlimited supply of orange juice, soft drink, house beer for 3 hours
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Due to the seasonality of ingredient, menu items are subject to change without prior notice



Wedding Dinner Buffet Menu at Ballroom

HEEREEE H Rt

Appetizer

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
Prosciutto with melon

Coppa and salami

Assorted cold cut

Smoked salmon

Seared tuna with citrus and fennel salsa
Smoked halibut

Seafood mousse terrine

Seafood on ice
Crab claw, edible crab, prawn, blue mussel
Thai chili sauce, cocktail, red wine vinegar

Salad bar

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

Condiment

Olives, sundried tomato, grilled mushroom,
grilled pineapple, preserved artichokes,
bacon bits, nuts, pickles, crouton

Dressing
Thousand island, french dressing, italian vinaigrette,
honey truffle dressing, caesar dressing

Japanese
Assorted sushi
Sashimi <salmon, tuna>

Soup
Bouillabaisse

Carving
Roast rib eye of beef
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M 1

Wedding Dinner Buffet Menu at Ballroom

HEEEE BB E SR
Hot dish 2
Roast suckling pig and BBQ meat combinations IR P
Steamed scallop with garlic TR AT
Roasted lamb chop with garlic sauce BETF PR E T
Poached chicken and vegetables in supreme soup SKHE F5E
Roasted pork loin with prune sauce BEFANECPatE T
Curry beef brisket fIEE <=
Wok-fried prawns with courgette EZ RN
Stir fried cuttlefish with lotus root and XO sauce XO #WhiEFECR R
Pan fried salmon fillets ERI= S ENIECE T
Braised mushroom and seasonal vegetables AE4EY iR
Fried rice with asparagus and shrimp fep e 7 WO B
Braised E-fu noodles LACAPAY
Dessert EHom
Cheese platter ZEPHE
Lychee jelly FH I
Fresh fruit tartlet ARREE SR
Tiramisu BARZ 8
Passion fruit mousse cake S AR
Black forest cake MR
American cheese cake EEZ -8
Mango pudding AT
Chocolate mousse F NEWAE S
Coffee panna cotta nE4Ty R
Chilled sweetened coconut cream with pomelo, mango and sago oty 52
Assorted ice cream cup TREFR
Fresh fruit platter ERFEER A
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_ Subject to 10% service charge dp‘er person
included unlimited supply of orange juice, soft drink, house beer for 3 hours
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Due to the seasonality of ingredient, menu items are subject to change without prior notice



Wedding Lunch Buffet Menu at Garden Room

TEE RS E 5 Bh &3

Appetizer

Prosciutto with melon
Salami sausage
Air-dried beef
Assorted cold cuts
Duck terrine

Goose liver pate
Smoked salmon

Tuna tataki with black pepper and fennel salsa
Smoked trout
Smoked swordfish
White anchovies

Oil sardine

Mixed 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, beet,
okra, mushroom, sweet corn, cucumber,
cherry tomato, assorted lettuces

Condiment
Olives, sundried tomato, grilled mushroom,

grilled pineapple, preserved artichokes, bacon bits,

nuts, pickles, crouton

Dressing
Thousand island, Italian vinaigrette,
honey truffle dressing, caesar dressing

Japanese

Assorted sushi

Assorted sashimi

<salmon, tuna, snapper, hamachi >
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Wedding Lunch Buffet Menu at Garden Room

TCEBEEE E BT

Soup
Lobster bisque

Carving
Roast rib eye of beef
Garlic sauce, honey mustard sauce

Hot Dish

Roast suckling pig and BBQ meat combinations
Poached chicken in supreme soup

Sautéed vegetables with garlic

Curry beef brisket

Grilled sea bass with tomato, caper butter sauce
Grilled lamb chop chimichurri

Pan fried fillets of sole with almond butter sauce
Pasta with ham, bell pepper and tomato sauce
Fried rice with preserved shrimp paste and mince pork
Potato au gratin

Cooking station
Foie gras

Dessert

Cheese platter

American cheese cake
Chocolate creme brulee
Salty caramel chocolate tart
Raspberry cake

Chocolate hazelnut cake
Vanilla dried fruits cake
Caramelized apple tatin tarte
Chilled mango and sago coconut soup with pomelo
Fresh fruit plate

Chocolate foundation
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) _ . Subject to 10% service charge per person
included unlimited supply of orange juice, soft drink, house beer for 3 hours
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Due to the seasonality of ingredient, menu items are subject to change without prior notice



Wedding Dinner Buffet Menu at Garden Room

TEE RS B 5 BhiG R 3R

Appetizer

Prosciutto with melon

Chorizo sausage

Roast beef

German sausage platter

Smoked salmon

Smoked swordfish

Greek salad

Sicilian 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
Thai chili sauce, cocktail, red wine vinegar

Salad bar

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

Condiment

Olives, sundried tomato, grilled mushroom,
grilled pineapple, preserved artichokes, bacon bits,
nuts, pickles, crouton

Dressing
Thousand island, Italian vinaigrette,
honey truffle dressing, caesar dressing

Japanese

Assorted sushi

Assorted sashimi

<salmon, tuna, snapper, hamachi >
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Wedding Dinner Buffet Menu at Garden Room

TEEBEE B 5 B B 5

Soup
Lobster bisque

Carving
Roast rib eye of beef
Garlic sauce, honey mustard sauce

Hot Dish

Sautéed calf ribs with spiced salt

Stewed chicken in scallion and black bean sauce
Sautéed mushrooms with sweetened beans
Fred rice with shrimps and maggie sauce
Baked snails

Teriyaki salmon fillets with shiitake mushroom
Roasted chicken, black truffle

Pork piccatta

Roasted lamb chop with garlic sauce

Pan-fried duck breast with truffle sauce

Cooking station
Foie gras

Dessert

Cheese platter

American cheese cake
Chocolate créme brulee
Tiramisu

Chocolate truffle mousse cake
Nougat mousse cake

Dark chocolate passion fruit éclair
Caramel - vanilla mille feuille
Fresh fruit plate

Chocolate foundation
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) . Subject to 10% service charge per person
included unlimited supply of orange juice, soft drink, house beer for 3 hours
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Due to the seasonality of ingredient, menu items are subject to change without prior notice



