
 

 

 

 
HALAL SET MENU (A) 

清真菜單(A) 
 

Wild Mushroom Cream Soup with herbs crouton 

野菌忌廉湯配香草包粒 

* * * 

Grilled Chicken Steak 

with sautéed seasonal vegetables, roasted truffle potato and honey mustard sauce 

烤雞扒配炒時菜、烤松露新薯及蜜糖芥末汁  

or 或 

Seared Salmon Fillet  

with boiled potato, roasted asparagus and cherry tomato 

煎三文魚柳配烚薯、蘆筍及車厘茄 

* * * 

Strawberry Mascarpone Mousse Cake 

with mixed berries and crunchy crumble 

士多啤梨意大利芝士慕絲蛋糕配雜莓及香脆金寶 

* * * 

Coffee or Tea 

咖啡或茗茶 

 

每位 HK$298 per person 

The above menu is based on a minimum of  12 persons 此菜單只適用於最少 12 位賓客 

 
All prices are in Hong Kong Dollar and subject to a 10% service charge 所有價目均以港幣計算並須另加一服務費 

Items are subject to availability 食物供應需視乎情況而定 

Please inform your server of  any food related allergies as your well-being and comfort are our greatest concern 為閣下健康著

想，如閣下對任何食物有過敏反應，請與服務員聯絡 

 



 

 

 

 
HALAL SET MENU (B) 

清真菜單(B) 
 

Smoked Salmon with cream cheese rolls and mixed salad 

煙三文魚忌廉芝士卷配雜菜沙律 

* * * 

Mongolian Lamb Chop 

with ratatouille, roasted potato, and herb mint sauce 

香煎羊扒配法式雜菜、烤薯及香草薄荷汁 

or 或 

Seared Halibut Fillet  

with roasted asparagus and saffron cream sauce 

煎比目魚柳配烤蘆筍及紅花忌廉汁 

* * * 

Fruit platter 

水果拼盤 

* * * 

Coffee or Tea 

咖啡或茗茶 

 

每位 HK$308 per person 

The above menu is based on a minimum of  12 persons 此菜單只適用於最少 12 位賓客 

 

All prices are in Hong Kong Dollar and subject to a 10% service charge 所有價目均以港幣計算並須另加一服務費 
Items are subject to availability 食物供應需視乎情況而定 
Please inform your server of  any food related allergies as your well-being and comfort are our greatest concern 為閣下健康著
想，如閣下對任何食物有過敏反應，請與服務員聯絡 
 



 

 

 

 
HALAL SET MENU (C) 

清真菜單 (C) 
 

Beetroot Caprese Salad 

with buffalo mozzarella and basil 

意式紅菜頭沙律配水牛芝士及羅勒 

* * * 

Chicken Madras with Roti 

印式特式雞咖哩配酥油餅 

or 或 

Margherita Pizza  

with buffalo mozzarella, basil and tomato sauce 

瑪格麗特薄餅 

* * * 

Red Fruit Opera 

雜莓歌劇院蛋糕 

* * * 

Coffee or Tea 

咖啡或茗茶 

 

每位 HK$308 per person 

The above menu is based on a minimum of  12 persons 此菜單只適用於最少 12 位賓客 

 

 
All prices are in Hong Kong Dollar and subject to a 10% service charge 所有價目均以港幣計算並須另加一服務費 

Items are subject to availability 食物供應需視乎情況而定 

Please inform your server of  any food related allergies as your well-being and comfort are our greatest concern 為閣下健康著

想，如閣下對任何食物有過敏反應，請與服務員聯絡 

 



 

 
 
 

HALAL BUFFET BREAKFAST MENU 

自助早餐清真菜單 

 

Chilled Juices 果汁 

Orange, apple, tomato 橙、蘋果、番茄 

 

Dairy Products 奶類食品 

Selections of plain and fruit yoghurts 原味及果味乳酪 

Fresh and skimmed milk, soya milk 鮮奶、脫脂奶、豆奶 

Selections of international cheese with grapes 芝士碟配提子 

 

Cereals 多穀營養食物 

Corn flakes, coco chex, rice krispies, shredded wheat 玉米片、格格脆、卜卜米、脆燕麥麩麥果 

Swiss bircher muesli with fresh fruits and berries 瑞士式麥片配鮮果、草莓 

 

Stewed Fruits 燴果 

Peaches, pears, pineapple and prunes 蜜桃、梨、菠蘿、西梅 

 

Cold Cuts 冷盆精選 

Smoked salmon with condiments 煙三文魚配檸檬、洋蔥、水瓜柳 

Smoked turkey roll煙火雞卷  

Smoked mackerel 煙鯖魚 

 

Garden Leave 

Mixed garden lettuce雜菜沙律葉 

Cherry tomato 車厘茄  

Mixed capsicum甜椒 

Beetroot 紅菜頭  

Carrot 甘筍  

Cucumber青瓜  

Sweet corn粟米粒 

Condiments:  

Thousand islands, Italian and vinaigrette dressing 千島汁、意大利汁、油醋汁  

Lemon Wedges, onion rings, capers 檸檬角、洋蔥圈、水瓜柳 

Grated cheese and croutons 芝士碎、包粒 

 

Seasonal Fresh Fruits Platter 鮮果碟 

Watermelon, pineapple, papaya and melon 西瓜、菠蘿、木瓜、蜜瓜 

 

 

 



 

 

 

 

Bakery Oven 麵包類 

Traditional French roll 傳統法包 

French baguette法國長法包 

White toast bread白麵包 

Wheat toast bread麥麵包 

Breakfast soft rolls 早餐軟包 

Walnut raisin bread 核桃提子包 

Tomato focaccia番茄意大利香草包 

With butter, fruit jam, marmalade and honey 牛油、果醬、蜜糖 

 

Hot Chafing Dishes 熱食類 

Pan-fried salmon fillet 香煎三文魚柳 

Pan-fired sole fillet 香煎⿓脷柳 

Baked tomatoes 焗番茄 

Baked beans 焗豆  

Boiled eggs 烚蛋  

Deep-fried hash browns 炸薯餅 

Warmed oatmeal暖麥皮 

Grilled chicken steak 燒雞扒 

Wok-fried noodles with shredded chicken and vegetables 雞絲炒麵 

Sautéed vegetables (zucchini, mushroom, asparagus and carrot) 炒時令蔬菜 (意大利青瓜、磨菇、蘆筍、蘿蔔) 

Chicken congee with peanuts, shredded lettuce and spring onions 雞肉粥配花生、生菜絲、蔥花 

  

Eggs Live Station 即煮蛋檔 

Your choice of fried, scrambled and omelet 煎蛋、炒蛋或奄列 

with condiments (mushroom, tomato, cheese, onion, corn) 配磨菇、番茄、芝士、洋蔥、粟米 

 

Beverages 飲品 

Coffee or tea 咖啡或茶 
 

 HK$238 per person 每位 
 

此菜單只適用於最少 50位賓客，供應時間為連續一小時 

The above menu is based on a minimum of 50 persons for a consecutive 1-hour period 

以上價格需另收加一服務費  

The above prices are subject to a 10% service charge 

 

 
食物供應需視乎情況而定 Items are subject to availability  

為客⼈的健康著想，如閣下或其他賓客對任何食物有過敏反應，請與宴會部聯絡。 

Please inform our Catering Department of any food related allergies as your well-being and comfort are our greatest concern. 

由於價格變動及食材供應關係，香港黃金海岸酒店保留修改以上價錢及菜單之權利。 

Hong Kong Gold Coast Hotel reserves the right to alter the above prices and package offers, subject to market price fluctuations and availability. 

為支持可持續發展及海洋生物保育，信和酒店所有食肆及宴會場合已全面停止供應魚翅食品。 

To support the sustainability and conservation of marine bio-diversity, Sino Hotels has stopped serving shark fin in all of its outlets and banquet services. 

 



 

 

 

 

HALAL BUFFET MENU 

自助餐清真菜單 

 

COLD DISHES 冷盤 

Norwegian smoked salmon 挪威煙三文魚 

Smoked duck with mango salsa 煙熏鴨配芒果莎莎醬 

Roasted chicken with pineapple 烤雞胸菠蘿 

 

CHILLED SEAFOOD 冰鎮海鮮 

New Zealand green mussels, sea whelks, shrimps 紐西蘭青口、翡翠螺、海蝦 

 

SALAD 沙律 

Mixed garden salad 田園沙律 

Tomato and mozzarella 番茄水牛芝士 

Mediterranean bulgur salad 地中海布格麥沙律 

Seafood salad with mango salsa 海鮮沙律伴芒果莎莎 

Kidney bean, cucumber and carrot salad in spicy dressing 紅腰豆青瓜甘筍沙律配香辣汁 

Roasted pumpkin, mushroom and shrimp salad 燒南瓜蘑菇蝦沙律 

Japanese pumpkin, corn and crab roe salad 日本南瓜粟米蟹子沙律 

Spicy scallop and avocado cup 辣味帶子牛油果杯 

Japanese nori rolls with wasabi mayonnaise and California rolls 日式紫菜卷及加州卷 

 

SOUP 湯 

Wild mushroom cream soup 野菌忌廉湯 

Assorted bread rolls 精選麵包 

 

HOT SELECTION 熱盤 

Grilled barbecued chicken steak 烤雞扒 

Seared sole fillet with roasted cherry tomato and saffron cream sauce  

香煎龍利魚柳配烤車厘茄及紅花忌廉汁 

Indian curry lamb 印式咖喱羊肉 

 

 

 



 

Lyonnaise potatoes 洋蔥炒薯 

Wok-fried shrimp with sambal sauce 森巴醬炒蝦仁 

Wok-fried broccoli with assorted mushrooms 雜菌炒西蘭花 

Braised broccoli with conpoy and enoki mushroom 金菇瑤柱扒西蘭花 

Baked penne with mushroom and cheese 白菌芝士焗長通粉 

Braised mock chicken with e-fu noodles 素雞炆伊麵 

Seafood fried rice 海鮮炒飯 

 

DESSERTS 甜品 

Opera cake 歌劇院蛋糕 

Raspberry mousse cake cube 紅桑子慕絲蛋糕方塊 

Fruit agar 雜果大菜糕 

Lemon yoghurt mousse cake 檸檬乳酪慕絲蛋糕 

Cream caramel custard 焦糖吉士布甸 

60% chocolate cake 60%特濃朱古力餅 

Mango panna cotta 芒果奶凍 

Black forest cake 黑森林蛋糕 

Fresh fruit platter 鮮果拼盤 

Assorted ice cream cup 雜錦雪糕杯 

 

每位港幣 HK$468 per person 

The above menu is based on a minimum of  50 persons over a 2-hour period 

此菜單只適用於最少 50 位賓客，供應時間為兩小時 

 

 

 

 

 

 

 

 

 

 

All prices are in Hong Kong Dollar and subject to a 10% service charge 所有價目均以港幣計算並須另加一服務費 

Items are subject to availability 食物供應需視乎情況而定 

Please inform your server of  any food related allergies as your well-being and comfort are our greatest concern 為閣下健康著

想，如閣下對任何食物有過敏反應，請與服務員聯絡 

 


