GOLD COAST

YACHT & COUNTRY CLUB

0222 EGTERABEF /MEER

Western Wedding Lunch / Dinner Package at Ballroom 2021 - 2022

- 351 120 21 180 21240
Complimentarv Privileses Minimum | Minimum | Minimum
Pl y rriviieg of 120 pax | of 180 pax | of 240 pax
EAEBFEEE I EANRE - -
=R =R
/
One night accommodation at Hong Kong Gold Coast Hotel Delgxe Delgxe
. Seaview Seaview
with breakfast for 2 persons
Room Room
RIS & H N BB SRR T8 - A=\ AfTEE
CEAHER I HEFRID) (RIS =2 A ) * * *
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)
RS E RS R H L
528 52¢ 5%
(HI_EAFIUR E FEFAIE) /(T ARSI E R R )
Complimentary parking space at Gold Coast Piazza Car Park
(From 9:00am to 6:00pm) / (From 3:00pm to12:00 mid-night) > cars > cars > cars
R ST B 0 =/ N B (R R ET) 20 ZEH 30 2R 40 EH
Complimentary parking space at Gold Coast Piazza Car Park for 3 hours 20 cars 30 cars 40 cars
(2 car park spaces per table )
ffR@?’ﬁ%ZﬁE | * * *
A complimentary bottle of champagne for toasting
G ERT VR NFT ST 147
Light snacks for pre-lunch / pre-dinner cocktail 6 dozen 8 dozen 10 dozen
AMERERE G kR 3 7 =&
Non-alcoholic fruit punch for pre-lunch / pre-dinner cocktail 1 bowls 2 bowls 3 bowls
RS RRERNERTEH s[5 NEE NG
Fresh fruit cream cake for pre-lunch / pre-dinner cocktail 4 lbs 6 lbs 8 Ibs
B S RS —EiE Y —Hig

Complimentary 50-seater coach transfer service

1 single trip

2 single trips

3 single trips

For reservations and inquiries, please contact banquet team at 2404 3288 / 2404 3280 / 2404 3201

HARAHISCETIE - 555078 2404 3288 / 2404 3280 / 2404 3201 BB G K4S ©




GOLD COAST

YACHT & COUNTRY CLUB

22122 FERAABETF/BEER

Western Wedding Lunch / Dinner Package at Ballroom 2021 - 2022

- 35] 120 21 180 357 240
WEEE THET 120 A | THET 180 A | FHET 240 A
Complimentarv Privileges Minimum | Minimum | Minimum

p y riviieg of 120 pax | of 180 pax | of 240 pax
BRETEREFREHE (NEREHRIRE)
10 sets of invitation cards with envelopes per table * * *
(Printing service not included)
S B N N N
Wedding backdrop
G L 2 N N N
Complimentary use of LCD projector
TR & N N N
A 5-tier mock wedding cake for the cutting ceremony
e BACE RS (EHERILLIT)
Corkage waived for self-brought wine or spirits * * *
(1 bottle per table)
[Susan Decoration] 33 {fi & /\ S {EH % * * *
[Susan Decoration] Decoration Company discount coupon
B T FUH A B RO AR S R ) B R B EETES 1,000
Hong Kong M.C Association Wedding Planner & M.C discount coupon * * *
at HK$1,000
Musee Platinum Tokyo fit EHEFZ (B * * *
Discount on “Hair Removal Treatment” by MUSEE PLATINUM TOKYO
[ZEIPRE/DIE4D] SR B8 MR S BB E 4,888 * * *
Mona Lisa Bridal Wedding photo package & coupon at HK$4,888
[FFEEBHR] 5= AV TG E R B /T B * * *
20% discount on purchasing Kee Wah wedding cakes or vouchers
[-PRIMO $E RSB 2 * * *
I-PRIMO diamond ring discount coupon
ANHEERE T N N N
Luk Fook Jewellery discount coupon
BRSNS N N N
AnOath celebrant service discount coupon
Haagen-Dazs 451518258 H * * *

Offer for purchase Haagen-Dazs Wedding Vouchers

f#i=F Remarks:

DL EEA A S BR 5574840 The above privileges are subject to change without prior notice

WAL FH

AR ELEE - TS R R ERE In case of any disputes, the decision of The Gold Coast Yacht & Country Club shall be final
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GOLD COAST

YACHT & COUNTRY CLUB
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Ballroom E&EE

(Maximum capacity 240 persons)

BFEE “F%& Lunch
Time of Serving 10:30am — 2:30pm
H HA 221 FE 1T HIHE2021 12 A31H 202241 H1HE 2022403 H 31 H
Date 01 January 2021 - 31 December 2021 01 January 2022 - 31 March 2022
HEE
EH1r HK$828 per person 17 HK$858 per person
Buffet Style
(A== 1%
R HK$90,000 HKS$110,000

Minimum Charge

5324 i Dinner

Time of Serving 5:00pm — 10:30pm

H HA 20211 H1HE 2021 F 12 H31H 2022418 1 HE 2022403 H 31 H
Date 01 January 2021 - 31 December 2021 01 January 2022 - 31 March 2022
Bguﬂz;fswle HH1r HK$898 per person HH1r HK$928 per person
izt HK$165,000 HK$170,000

Minimum Charge

All above prices are subject to 10% service charge

L EESRF SRR

For reservations and inquiries, please contact banquet team at 2404 3288 / 2404 3280 / 2404 3201

WIARESEET IR - S5 E0EE 2404 3288 / 2404 3280 / 2404 3201 BB @ Hii4% -
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GOLD COAST

YACHT & COUNTRY CLUB

Wedding Lunch Buffet Menu at Ballroom
HERESE BB TR,

Appetizer

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

Smoke swordfish

Salad bar

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

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
Garlic sauce, honey mustard sauce

BHA

i s S sl
H =08 o DR T

KA Z LAV

b

JEEZ A K BB AR T

PEHE TR
HIEAA

TR R
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GOLD COAST

YACHT & COUNTRY CLUB

Wedding Lunch Buffet Menu at Ballroom

YR H BT a3

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

AFEERPF AL
A

AL H
ATV
g4

ERIE Sk T
HANIECE hin T

Bl AV

H &R TR
FRXERR

XO fit bR
KB TR AF

BH
EEMRAL 5t
MRS
FEZ L6t
NEPAE
CRAT )
NIEEAR
AN
B R AL

SUII— A58 - A SRS =/ NRHREIRBERER T ~ PR R R R
Subject to 10% service charge per person
included unlimited supply of orange juice, soft drink, house beer for 3 hours

NIE B HEEIRIA - SR AN ESTTEA

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



GOLD COAST

YACHT & COUNTRY CLUB

Wedding Dinner Buffet Menu at Ballroom
HERRERE H B gL

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

A
(RERHTHE M R HE ) D
PSS = IV
AR s DR

H U D

REFEH A D

YERS SR D

JaE\EEZ A1 K BRI
RV 6 JEE A TR PR D SE SR
s R APHEE

=30

BRI E AR S
JEEEH f&

SR

R

BRI ~ AR ~ BRI~ BRI
RABMOT - HERET - &DBEER T

Salad bar R/ DRI

Bell pepper, green bean, carrot, beet, A~ B~ BHZEE) - BHEE -
okra, mushroom, sweet corn, cucumber, Fkzk ~ EELE ~ B ROK ~ =L~
cherry tomato, assorted lettuces BERKE D ~ FESR DA
Olives, sundried tomato, grilled mushroom, g - Fhnez - PUEESE -
grilled pineapple, preserved artichokes, PURZE ~ HEZT

bacon bits, nuts, pickles, crouton YA ~ BXER ~ JESE ~ BHELRT

Dressing VDR
Thousand island, french dressing, italian vinaigrette, FEA ~ A BEAF
honey truffle dressing, caesar dressing ENEIREELE - YUV

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

/|

Japanese H&m
Assorted sushi LA

Sashimi <salmon, tuna>

B <=3~ BEHR>

Soup %
Bouillabaisse EEVERER 5
Carving FERE

Roast rib eye of beef fEE IR A0

o -

Garlic sauce, honey mustard sauce BornELT ~ T RE



GOLD COAST

YACHT & COUNTRY CLUB

Wedding Dinner Buffet Menu at Ballroom

HEBEHE ey
Hot dish A
Roast suckling pig and BBQ meat combinations AR P
Steamed scallop with garlic TR AT
Roasted lamb chop with garlic sauce BET PR E T
Poached chicken and vegetables in supreme soup SKHE F5%E
Roasted pork loin with prune sauce BEFANIECPa T
Curry beef brisket ATIHEE - R
Wok-fried prawns with courgette EZ R I
Stir fried cuttlefish with lotus root and XO sauce XO #WhiEFECR R
Pan fried salmon fillets BRI =S &+
Braised mushroom and seasonal vegetables JE4EY iR
Fried rice with asparagus and shrimp S 7 WD Bl
Braised E-fu noodles HZJEE
Dessert EHom
Cheese platter ZEPHE
Lychee jelly FH I
Fresh fruit tartlet ARREE SR
Tiramisu BARZ L8
Passion fruit mousse cake BV R R AR EH
Black forest cake AR
American cheese cake EEZ -8
Mango pudding R AT
Chocolate mousse F NEWAE S
Coffee panna cotta IR
Mango pomelo sago Bt H 7
Assorted ice cream cup TREFR
Fresh fruit platter ERFEER A

SUII— R8s - A RS =/ NRHREIRHERER T ~ PR R R R
Subject to 10% service charge per person
included unlimited supply of orange juice, soft drink, house beer for 3 hours

NIE B HEEIRIA - S AN ESTTEA

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



