/ Ei{BE Special Offer\

FEH{EHE Min. Charge for Lunch: GOLD COAST
HK$150,000 net YACHT & COUNTRY CLUB

BpE &K & Min. Charge for Dinner:
HK$180,000 net
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and not included wedding ceremony package)

@e above minimum charges are valid for this menu cy Wedding SPeCiaI Menu

ENEREZE202448H31H / From Now until 31 August 2024
=/E HK$10,888 net

FEIAEER
Roasted whole suckling pig
R EL
Sautéed scallop and sliced cuttlefish with vegetable
fEEHEMER
Braised whole conpoy with black mushroom
EEIFEBEH
Deep-fried crab claw with mashed shrimp and almond flake
TERB 84 T
Braised snow sallow soup with fish maw and shredded chicken
HRMHNBEE
Braised sliced abalone and goose web accompanied with vegetable
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**Upgrade to Braised whole abalone to be charged at HK$1,000 per table
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Service charge is included

* %

IE = y #HILAFHER RBEER
7R,
A %8 0 rEk E R AR R A PR A 1R
Steamed coral grouper #This sustainable seafood is provided by
“* |y (B B (B 45 HKS500 F 4R & 42 3 78 f2 BE B8+~ Aquaculture Technologies Asia Ltd. (ATA)
**Upgrade to OASIS Giant Grouper Epinephelus lanceolatus* to be charged at HK$500 per table™*
Me B2 IF F
Deep-fried chicken

TEXENEE
Fried rice with Yunnan ham and barbequed pork
VR FRFE
Braised E-fu noodle with assorted mushrooms and abalone sauce
EFEEAEY
Sweetened red bean cream with lotus seed and lily bulb
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Chinese petit fours

aRHERE
Seasonal fruit platter
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Included unlimited supply of orange juice, soft drinks and house beer for 3 hours

HEEMHERE » RAWMBEAENR > BARHBITIE

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

WAREBHETRE > 55EE 2404 3288 / 2404 3280 / 2404 3201 AT & ZPBH4K o
For reservations and inquiries, please contact banquet team at 2404 3288 / 2404 3280 / 2404 3201



