2026- 2027 (EEEER AN BEF/BMEEE

Western Wedding Lunch / Dinner Package at Garden Room 2026 - 2027

EB=(EE FEET50A | FEET100A | FE5T120A
Complimentary Privileges Minimum Minimum Minimum
of 50 pax | of 100 pax | of 120 pax
EEEXRIUBRENGMERZREEFNIANTEES
Wedding day guests can enjoy special offers on selected Chinese or
VWestern lunch sets at the club restaurants 4 4 A4
ILERERYEEREZ R OE BRGNS BIRA TR T HEERME
The privilege is exclusively for guests attending the wedding dinner, and excludes alcoholic beverages.
Advance reservation is required and is subject to availability.
E\,:/‘—'—‘—‘—“j—iEg iE :/ \E\: T\_
;EIZ:/E&AJ?:W aﬂ_@ zﬁ’a%-ﬁ NRPHEE AL 4 5 5 ¢ 5
(AR R R BERE)
Complimentary parking spaces at Gold Coast Piazza Car Park 4 Vehid] 5 Vehi] 6 Vehid
for 12 hours (All vehicles must exit by 12:00 midnight) ehicies ehicies ehicies
E\/:/—-—u;—ieg = = =N o
(AR F R+ R RiBERE)
Complimentary parking spaces at Gold Coast Piazza Car Park , _ ,
for 3 hours (All vehicles must exit by 12:00 midnight) 10 Vehicles | 15 Vehicles | 20 Vehicles
PBEREIM v v v
A complimentary bottle of champagne for toasting
Kiagp/hR 347 617 847
Light snacks for pre-lunch / pre-dinner cocktall 3 Dozens 6 Dozens 8 Dozens
MEMRE R 18 18 18
Non-alcoholic fruit punch for pre-lunch / pre-dinner cocktail 1 Bowl 1 Bowl 1 Bowl
HRSRERNENZH 4 5 4 5 6 %
Fresh fruit cream cake for pre-lunch / pre-dinner cocktail 4 Pounds 4 Pounds 6 Pounds
B+ RIS ED T RIXARTS / / ZREETR
Complimentary 50-seater coach transfer service 1 single trip

UNANEHEETRE 550 EE 2404 3288 / 2404 3280 / 2404 3201 BiE & ZRH4K 0

For enquiries or reservations, please contact the banquet team at 2404 3288 / 2404 3280 / 2404 3201.




2026 - 2027 (EEEEAR AN BEF/BMEEZR

Western Wedding Lunch / Dinner Package at Garden Room 2026 - 2027

Special offer on Hiagen-Dazs wedding vouchers

B EE CEIN H5112

HEEE FE5I50A | TBsJ100A | F85J120A
Complimentary Privileges Minimum Minimum Minimum

P Y & of 50 pax | of 100 pax of 120 pax

BETEREFRENE (TEEERIARE)

10 sets of complimentary invitation cards with envelopes per table 4 A4 A4

(excluding printing services)

REEREREIE v v v

Complimentary use of LCD projector

HERAnEGRERHYB RS v v v

A 5-tier dummy wedding cake for the cutting ceremony

HEBERFBEFME (SRR

Corkage fee will be waived for self-brought wines or spirits A4 \ 4 \ 4

(one bottle per table)

SR A REES v v v

Decoration company coupons

BERREEHEECMERTRESS

Coupons for wedding planner and emcee services from the L 4 L 4 4

Hong Kong M.C. Association

A e BIME R AR B RS v v v

Coupons for local or overseas pre-wedding photography services

-PRIMO SERIERIBRSF o v v

Coupons for I-PRIMO diamond rings

NERERITER

Luk Fook Jewellery coupons

[BFERH K] BERIIGE RIS\ EE v v v

20% discount on Kee Wah wedding cakes and vouchers

Héagen-Dazs #&IE1EHEE v v v

5E Remarks:

WU EEEBERERN BARSTTIBH The above privileges are subject to change without prior notice.
- B AT ZR SR RS- B ERERARER- In case of any disputes, Gold Coast Yacht & Country Club reserves the right of final decision.




1€ & & Garden Room

(RZBWMTON)

(Maximum capacity 70 persons)

155 3th {55 F B ER 42 Lunch

Time of Using the Venue 10:30 am —2:30 pm

HAB FHEIHZE From Now until  FH From 1/4 /2027 H From 1/9/2027

Date 31/3/2027 ZF to 31/8/2027 F to 31/12/2027

SEUES {1 HK$1,288 / person {1 HK$1,080 / person &1L HK$1,288 / person
P

Buffet Style

REHERE  HK$83,000 HK$75,000 HK$90,000

Minimum Charge

155 3t 158 FR B ES BE & Dinner

Time of Using the Venue 5:00 pm - 10:30 pm

=}t A EIHZE From Now untii  FH From 1/4 /2027 FH From 1/9 /2027
Date 317312027 % to31/8/2027 Z t031/12/2027
BEhE 17 HK$1,388 / person 1 HK$1,180 / person 4511 HK$1,388 / person
Buffet Style

=K HERE HK$90,000 HK$82,000 HK$97,000

Minimum Charge

KU EERRSWIN—RFEE -

The above fees are subject to 10% service charge.

MBRE AT 5520 E 2404 3288 / 2404 3280 / 2404 3201 EAE F EREAR 0
For enquiries or reservations, please contact the banquet team at 2404 3288 / 2404 3280 / 2404 3201.



Wedding Lunch Buffet Menu in Garden Room

{EEEEEBTE

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

Goose liver pate
Smoked salmon

Tuna tataki with black pepper and fennel salsa
VWhite anchovies
Sardines in ol

Salads

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, beetroot,
okra, mushroom, sweet corn, cucumber,
cherry tomato, assorted lettuces,

olives, sundried tomato, grilled mushroom,

grilled pineapple, preserved artichoke, bacon bits,

nuts, pickles, croutons

Dressings

Thousand Island, ltalian, Honey Truffle and Caesar

Japanese Gourmet

Assorted sushi

Assorted sashimi

<Salmon, Tuna, Snapper, Hamachi>
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Wedding Lunch Buffet Menu in Garden Room

{EEEEEBTE

Soups y=|

Lobster bisque SIS
Carving Station %E ]
Roasted beef ribeye AR

Garlic sauce, honey mustard sauce

=0 i Y P N

Hot Selection o

Roasted suckling pig and barbecue meat platter FLFE R ISR AR
Poached chicken in supreme soup KIE L A%
Sautéed vegetables with garlic E Ty
Curry beef brisket A0 4+ iR

Grilled sea bass with tomato and caper butter sauce
Char-grilled premium lamb chop with chimichurri sauce
Pan-fried sole fillet with almond butter sauce

Pasta with ham, bell pepper and tomato sauce

Fried rice with preserved shrimp paste and minced pork

1\BE SR AC 0 S B T Aot
EEEFI\HEREEFE
BREERIMEC R C A mT
NBRE AT B ARA
RIVFEREIRE D AR

Potatoes au Gratin ZIIRE

Live Cooking Station BEZRAERE
Lobster Thermidor BER K%
Desserts it an

Cheese platter ZABHE
American cheesecake EXZLTER
Chocolate creme brllée K HmE
Salted caramel chocolate tart W R AR T S HE
Raspberry cake ARS¥cy s
Chocolate hazelnut cake KO NETERE
Vanilla dried fruits cake BIEEFRERE
Caramelised apple tarte tatin A R
Mango pomelo sago B HE

Fresh fruit platter FF LB RBPHE
Assorted ice cream cups FHEM

B] = /) R PR B )R FEAD
=/ NIRRT KR R RN o

Two-hour buffet with free flow of orange juice, soft drinks and house beer for three hours.

KIFE B MR RE KEEIA B0 AR ERTiEA

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



Wedding Dinner Buffet Menu in Garden Room
{EERREE BB B RE

Appetisers and Salads SRR IVE

Prosciutto with melon JREZ K BEHZE I
Chorizo sausage PRIt T ERAG

London broill TIEAFA

German sausage platter EEERE P

Smoked salmon E=A

Greek salad FEIDE

Sicllian fish carpacco salad FAREARIZ R VR
Crispy duck, celeriac and cranberry relish salad BIRSRERAIE VR
Roasted chicken and red pepper with panzanella VEZE AT IR B )2

Prawn soba noodle salad with grapefruit, mint and yuzu dressing RS A DR AR T

Seafood on Ice KRS F

Crab claw, edible crab, prawn, blue mussel BT iR 5
Thai chilli sauce, cocktail sauce, red wine vinegar RV T BB T ADER T+
Salad Bar FFEEID I

Bell pepper, green bean, carrot, beetroot, LA I AV AR XS RSN
okra, mushroom, sweet corn, cucumber, PR E s BRSBTS
cherry tomato, assorted lettuces, B JE D R DR E R
olives, sundried tomato, grilled mushroom, 56 A IR Aasie

griled pineapple, preserved artichoke, bacon bits, YU 582 T N JE I
nuts, pickles, croutons R B FE BN
Dressings ey )

Thousand Island, Italian, Honey Truffle and Caesar FETBEAFT

BT SOt

Japanese Gourmet HAER
Assorted sushi HMiR=5)
Assorted sashimi FEERR 5

<Salmon, Tuna, Snapper, Hamachi> <=XHR-BEHHARVRHR>



Wedding Dinner Buffet Menu in Garden Room

{EEFEEEBBEE

Soups Y=

Lobster bisque SIS
Carving Station % ]
Roasted beef ribeye AR

Garlic sauce, honey mustard sauce

=0 e Y P N

Hot Selection g

Sautéed calf ribs with spiced salt W75
Stewed chicken in scallion and black bean sauce BEO T
Sautéed mushrooms with sweetened beans EEENED
Fried rice with shrimps and Maggl sauce EMIRIIE
Baked escargots =T NRHE

Teriyaki salmon fillets with shiitake mushroom
Roasted chicken, black truffle

R =X B\ B
BN

Pork Piccata IV .
Roasted lamb chop with garlic sauce EFINFCmE T

Pan-fried duck breast with truffle sauce

BRSECHARE T

Live Cooking Station BEZRAERE
Lobster Thermidor BER K%
Desserts i an

Cheese platter ZAPHE
American cheesecake EXZTERE
Chocolate creme brllée Ko HmE
Tiramisu BAMNZLTERE

Chocolate truffle mousse cake
Nougat mousse cake

MBS IR ERE
(T RHERE

Dark chocolate passion fruit éclair BAREIBERBX
Caramel-vanilla mille feuille EERMTEERE
Fresh fruit platter R e
Assorted ice cream cups THEM

B] = i/ )\ PR B )R FEAD
=/ NIRRT UK R RN o

Two-hour buffet with free flow of orange juice, soft drinks and house beer for three hours.

KM HERE B BoO AR ERTEA.

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



