GOLD COAST

YACHT & COUNTRY CLUB

221 202 fEEEAXBTEF/ BMEER

Western Wedding Lunch / Dinner Package at Garden Room 2021 - 2022

- 2150 57120
e FHET 50 A FHET 120 A
Complimentary Privileges Minimum Minimum

p y g of 50 pax of 120 pax
BAEDBFNEE R EARE
/ /

One night accommodation at Hong Kong Gold Coast Hotel
with breakfast for 2 persons
TEEE & H BTSSR T8 - = /(LB
CEHER M B RSN (RIRM 2 455 A (EH) * *
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)
W B SIE R R E N AL

2% 5%
(B EFTURFZ FFAERD /(B NP2+ k)
Complimentary parking space at Gold Coast Piazza Car Park 5 cars 5 cars
(From 9:00am to 6:00pm) / (From 3:00pm to12:00 mid-night)
RS S B =/ N B (B R ET) 10 285 20 2R
Complimentary parking space at Gold Coast Piazza Car Park for 3 hours 10 cars 20 cars
(2 car park spaces per table )
A LA N N
A complimentary bottle of champagne for toasting
BB INE / NFT
Light snacks for pre-lunch / pre-dinner cocktail 6 dozen
MR . .
Non-alcoholic fruit punch for pre-lunch / pre-dinner cocktail 1 bowls
PR S RREREN BRI = / sl
Fresh fruit cream cake for pre-lunch / pre-dinner cocktail 4 Ibs
B ZEEEL RS / — 5z

Complimentary 50-seater coach transfer service

1 single trip

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

WIACESEGETE - 55E0EE 2404 3288 / 2404 3280 / 2404 3201 B &4 -




GOLD COAST

YACHT & COUNTRY CLUB

22122 fEEERA A BETF /I BEER

Western Wedding Lunch / Dinner Package at Garden Room 2021 - 2022

FEET 50 A FEET 120 A

HEEE

Complimentary Privileges Minimum Minimum
P y g of 50 pax of 120 pax

FE-TEREFREEE (N EREER )

10 sets of invitation cards with envelopes per table * *

(Printing service not included)

T [ R SIS &5 * *

Complimentary use of LCD projector

hBEREHEERM VI mRS S * *

A 5-tier mock wedding cake for the cutting ceremony

oo AR (BRI
Corkage waived for self-brought wine or spirits * *
(1 bottle per table)

[Susan Decoration] 3 i &/ ] (B HE %4

* *
[Susan Decoration] Decoration Company discount coupon
A ] B SR G A N B B E E RS 1,000
Hong Kong M.C Association Wedding Planner & M.C discount coupon at * *
HK$1,000
Musee Platinum Tokyo Fi £ B F2(EE * *
Discount on “Hair Removal Treatment” by MUSEE PLATINUM TOKYO
[ZZIFRESIESD] R B8 SR B R A E T $4,888 « «
Mona Lisa Bridal Wedding photo package & coupon at HK$4,888
EEEIREE VRGN * %
20% discount on purchasing Kee Wah wedding cakes or vouchers
[-PRIMO S 87 E R % " *
I-PRIMO diamond ring discount coupon
NERERTEES " *
Luk Fook Jewellery discount coupon
SERERFEES % %
AnQOath celebrant service discount coupon
Haagen-Dazs 454515 25 (B & * *

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

[ ) WA Figs > S G FEARHELSEES - TR & (R R4 EME In case of any disputes, the decision of The Gold Coast Yacht & Country Club shall be final
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Garden Room fEEE

(Maximum capacity 70 persons)

L5324 % Lunch
Time of Serving 10:30am — 2:30pm
EI,HH 221 FE 1T H1IHE2021 12 A31H 202241 H 1 HE 2022403 H 31 H
Date 01 January 2021 - 31 December 2021 01 January 2022 - 31 March 2022
HEh&E
B HK$798 per person 17 HK$828 per person
Buffet Style
(MR
REARE HK$41,000 HK$43,000
Minimum Charge
B B I Dinner
Time of Serving 5:00pm — 10:30pm
H # 20214E 1 H 1HZE 20214 12 531 H 202245 1 B 1 HE 20224¢ 03 A 31 H
Date 01 January 2021 - 31 December 2021 01 January 2022 - 31 March 2022
HEh&E
&¢fir HK$898 per person £1ir HK$928 per person
Buffet Style
FalwWEE= ¢
BBHRE HK$48,000 HK$51,000

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% -



GOLD COAST

YACHT & COUNTRY CLUB

Wedding Lunch Buffet Menu at Garden Room

TR 5 B T &5
Appetizer SHA
Prosciutto with melon JE\EZ A K B2 T
Salami sausage VDEEERE
Air-dried beef JREZA A
Assorted cold cuts FESRAR AP
Duck terrine ISR
Goose liver pate JEATHL
Smoked salmon =R
Tuna tataki with black pepper and fennel salsa RSN GEZE AT IS
Smoked trout JEE it £
Smoked swordfish ygebrlheEt
White anchovies 1 fig Fa Al
Oil sardine HRDT

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

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 >

B D G Sk
PR L

7S b

B b
IR S b

SR DERIE

S B - SHEEE] - BHE
PR ~ B ~ B TOK ~ =W
Pk ~ AR DR
e ~ FhnEz ~ P\EEG
YUREE ~ HEZHT ~ JERHL
BUR -~ BESE - AR

Pt

TR EAR -
AT - YUOOHE
A&

e

HESAR S

<E A  BEA - A HH A
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GOLD COAST

YACHT & COUNTRY CLUB

Wedding Lunch Buffet Menu at Garden Room

TLEBEIEE B Bh st
Soup %
Lobster bisque FEIR AR5
Carving FENE
Roast rib eye of beef JEE AR A0
Garlic sauce, honey mustard sauce BCarE T ~ 7R E
Hot Dish s
Roast suckling pig and BBQ meat combinations HFEER D
Poached chicken in supreme soup KHE 5%
Sautéed vegetables with garlic BEADFEE
Curry beef brisket DAIEE 2
Grilled sea bass with tomato, caper butter sauce P\ i B MG 25 i, BolR 40T
Grilled lamb chop chimichurri PEEFI

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
Mango pomelo sago

Fresh fruit plate

Assorted ice cream cup

E RIRESIAIRC A (At
KRBT B AFG
BHFE AR ER

Z =

B =R
HEHT

ST

Z P
R T
JREEREAR T
KLEfE

ENEDALE U
EE N2 S
ERESAR
Pt H s
iR

S — iR E - IS =/ NIRRT ~ PR R BRI
Subject to 10% service charge per person
included unlimited supply of orange juice, soft drink, house beer for 3 hours

IRIE B R IE R A

» b > AR S T A

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

YACHT & COUNTRY CLUB

Wedding Dinner Buffet Menu at Garden Room
TEERERE H B g St

Appetizer

Prosciutto with melon

Chorizo sausage

Buendenr 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

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 >

A

JEEZ A K BB AR
PHHE S R sE A
REEFA
TEERER R
=

fE R

e D

FEEELY VIS PARE

EFE LSRR AR D
e PUAT U )
RIS ) DA T

B

BRI~ FELEE - BRI~ B/

RAWIOT - BRI - AL

PR DERIE

R O BHEEE) - B
PR ~ B ~ BTOK ~ =0
kI ~ AR DA
% ~ sz ~ Y\EEL
Y\ ZE ~ FEZNT ~ JEIRL
EXR R~ FAAL
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EREIAFRE - SO ET
H=&dn

e =5 ]
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<= BERC B HH RS
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GOLD COAST

YACHT & COUNTRY CLUB

Wedding Dinner Buffet Menu at Garden Room

LEEEEE 5 B et
Soup =
Lobster bisque FEIR T BR S
Carving BN
Roast rib eye of beef & RIHR A=A
Garlic sauce, honey mustard sauce BoerEt ~ 7R
Hot Dish 2
Sautéed calf ribs with spiced salt A
Stewed chicken in scallion and black bean sauce AN
Sautéed mushrooms with sweetened beans gl D
Fred rice with shrimps and maggie sauce FEMRER PR
Baked snails AR EE
Teriyaki salmon fillets with shiitake mushroom B = &
Roasted chicken, black truffle RV UNESe= i
Pork piccatta BEAEHE

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

Assorted ice cream cup

B BT
B RSHIlCIREE T

R

&t

ZtHH

R T

BEAMZ L6t
PABEAR T IR
A (R SR
Y NEVAENEE S/IES

EHER

SUWI— 58 - Al SRS =/ N R (LRSI ~ PR Ry R
Subject to 10% service charge per person
included unlimited supply of orange juice, soft drink, house beer for 3 hours

NFE B LA

KRB A AR TR

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



