GOLD COAST
YACHT & COUNTRY CLUB

%55 A AT B B B

The Deck SFHEER
Wedding Solemnization at The Deck

{56 R B == M S0 o o U = R %S NS AN
Time of using 10:00am - 12:00noon / 4:00pm - 6:00pm
EE HKS 45,000

Original Price

B = (B Complimentary Privileges

& SEGHEARLHR - Wi R BB R AR P NE R
Complimentary venue set up service: reception table, 80 chairs, microphones and PA system
& BN EINEER (FaTBTER A - 15 E IR E H R AFFRET AN 1)
AnOath Celebrant Service
& HUAErAEMEREIG L
Complimentary fruit punch 1 glass per person
& =N EA T
Complimentary 5 parking spaces for 3 hours
& REtERE T AU SR LR /AR
Complimentary single trip of 50-seater coach transfer service
ZEEE A E Cocktail Reception
HIRFRLE 2020412 A 31 H 20211 H1HEZ12 H31H
From now to 31 December 2020 From 01 January to 31 December 2021
E28 A/Menu A HKS$350 HK$360

=% B/ Menu B HK$450 HK$460

o e R KN EEEE B LT A Cocktail reception minimum booking should be 50 persons
** Dl FESEESIN—IRF5E All above prices are subject to 10% service charges
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GOLD COAST
YACHT & COUNTRY CLUB

B EEBNAKE EHE

Cocktail Reception Menu A at The Deck
HEAGEEA

Cold dishes N

Mini cone with crab meat and caviar NN ANE RS e
Eclair with foie gras mousse SEbE TIPS
Prosciutto ham and melon B NEARFIDK HE

Thai beef salad tartlette ZAAF DL

Shrimp and mango tartlette o SR

Hot dishes B

Crispy bean curd sheet sandwich, truffle aioli
Crispy jalapenos with cheese

Chorizo risotto balls

Crispy roasted duck wonton

Shrimp spring roll

Shrimp and pork dumpling

BBQ pork puff

Mini beef burger

Sweet

Chestnut tart

Lemon meringue tart
Vanilla—apple éclair
American cheese cake
Coconut and red bean pudding
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Chef Live Station: {7 add HK$25 per person ( for party of 80 persons up )

Roasted bone-in Gammon Ham glazed with honey

BEHBHEK

Wi/ N RR B AL ~ UK R R
Free flow of orange juice, soft drinks, house beer for 2 hours

R HERR - FROEFER  RRESATEN

Due to the seasonality of ingredient, menu items are subject to change without prior notice
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GOLD COAST
YACHT & COUNTRY CLUB

Cocktail Reception Menu B at The Deck
HEHGERB

Cold dishes

Assorted finger sandwiches

Smoked salmon rosette

Mini cone with lobster salad and caviar
Eclair with foie gras mousse and herbs
Prosciutto ham and melon

Assorted sushi

Hot dishes

Smoked salmon quiche

Risotto croquettes with fontina cheese
Japanese chicken skewers

Seafood and saffron vol-au-vents

Shrimp and pork dumpling

Mini Iberico chorizo sausage

Crispy shrimp with sweet and sour sauce
Wok-fried beef grain with garlic and chili

Sweet

Brownie cake

Salted caramel tart

Lemon meringue tart
American cheese cake
Coconut and red bean pudding
Assorted cookies
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Chef Live Station: %F{i add HK$55 per person ( for party of 80 persons up )

Roasted beef of rib eye steak

BEIHR A0

W/ NRHREIR E LRI+ ~ RK R B
Free flow of orange juice, soft drinks, house beer for 2 hours

HNERMEERR - REEOFEL B ESTEA

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



