Mark your special occasion or plan a chic celebration as a great start of the year at
The Mira Hong Kong’s penthouse Ballroom or 8 versatile Function Rooms allowing
you to host spectacular banquets with maximum capacity of 50 tables! Explore

The MIra

HONG KONG

MIRA-VELOUS ANNUAL DINNER PACKAGES 2023

the eclectic selection of our annual dinner packages and all the privileges to
make the event one to be remembered.

Complimentary “Imperial Toss of Treasure From The Sea” to toss up good fortune
and prosperity in Year of The Rabbit; from 10 tables or above

Free-flowing of house red, white wine, soft drinks, freshly squeezed orange juice and
beer throughout the meal period

Special welcome mocktail for each guest

Complimentary crew meal arrangement

Festive photo backdrop with company identity at a special supplement charge or
in-house arrangement with English characters on complimentary basis

Themed Chinese New Year center pieces for the head tables; and special supplement for
other guest tables

Intelligent Lighting System that allows multiple combinations of crystal and LED
lighting to enlighten the party program

Extensive collection of themed table programs of your choice

State-of-art audio visual equipment

March-in of God of Wealth to distribute gold coins

A dining coupon at The Mira Hong Kong as raffle prize

Complimentary car parking coupons

Karaoke entertainment (subject to availability)

Free corkage

Menus crafted by Chef Edwin Tang, our Chef de Cuisine - award winning Chef from the

MICHELIN-recommended Cuisine Cuisine @ The Mira Hong Kong

The Ballroom $11,888 | $12,988 $14,188 | $14,888 | $16,888

Function Rooms S8000 $9,888

All of the above prices are inclusive of 10% service charge per table of 12 persons each
Applicable for booking with 2 tables of 12 persons or above; and offers vary with

the tables of attendance

Complimentary “Lo Hei” and “themed Chinese New Year center pieces” are applicable for
events held on or before March 31, 2023

Package is valid until December 31, 2023

The Mira Hong Kong reserves the right to alter the above offers

For enquires and reservations, please contact Events, Conferences & Special Projects team at

+852 2315 5688 or catering.event@themirahotel.com



mailto:banquet@miramar–group.com

The MIra

HONG KONG

SEEE BRI
EERFEEESHNERER
Complimentary “Imperial Toss of Treasure From The Sea”
to toss up good fortune and prosperity in Year of The Rabbit

BB BB
HAMREERR Y ~ JEIE =M - St - BB - B8 - H% - Qe - F/0 - 40 3
REEGE - BEN - FE - & G - fEA - 2 RS
Imperial Toss of Treasures From The Sea
Japanese Snow Crab Meat, Smoked Salmon, Squid, Conch, Ginger Pickle, Carrot White Turnip,
Cucumber, Red Ball Pepper, Japanese Turnip Pickle, Hami Melon, Jelly Fish, Chinese Leek, Crispy
Crepes, Peanut, Sesame Seed, and Sesame Dressing

% %k %

Culinary Chic Menu |
pAIE S N
Barbecued Roasted Suckling Pig
EHeZ LRSS
Baked Crabmeat in Shell with Mushrooms and Cheddar Cheese
P B & R B E iR R
Stir-fried Prawns with Lily Bulbs, Ginkgo, Dried Black Fungus and Seasonal Greens
WA RE SRR
Braised Chinese Cabbage with Crab Roe and Bamboo Piths
FREERE LR 5
Braised Conpoy Soup with Dried Matsutake Mushrooms and Cabbages
LU Rz R
Braised Dried Oyster with Mushrooms, Black Moss and Seasonal Greens
AR R
Steamed Tiger Garoupa with Ginger and Spring Onion
FmrE DB EE *
Crispy Chicken with Fried Garlic and Chili
e E N IER SR
Fried Rice with Conpoy, Egg White and Seasonal Vegetables
¥ FEIKER
Shrimps and Pork Dumplings with Seasonal Greens in Superior Soup
BRItk G bkER
Sweetened Walnut Cream with Natural Resin
KBRS tF TEESAC T REA TR
Crispy Milk Custard,
Chilled Osamathus Puddings with Wolfberry and America Ginseng
BRI

Fresh Fruit Platter

HK$11,888 net; 12 persons per table; inclusive of 10% service charge with free flow of soft
drinks, freshly squeezed orange juice and beer throughout the meal

*Signature Dish




The MIra

HONG KONG

BEERAFEESHERERER

Complimentary “Imperial Toss of Treasure From The Sea”
to toss up good fortune and prosperity in Year of The Rabbit

HAMREERR Y ~ JEIE =M - St - BB - B8 - H% - Qe - F/0 - 40 3
KEEGEE -~ BN OBE - & - HEiE - oA - 2 ST
Imperial Toss of Treasures From The Sea
Japanese Snow Crab Meat, Smoked Salmon, Squid, Conch, Ginger Pickle, Carrot White Turnip,
Cucumber, Red Ball Pepper, Japanese Turnip Pickle, Hami Melon, Jelly Fish, Chinese Leek, Crispy
Crepes, Peanut, Sesame Seed, and Sesame Dressing

* % %k

Culinary Chic Menu Il
pAIE S N
Barbecued Roasted Suckling Pig
T HEREIDEETTH *
Baked Hokkaido Scallop with Cheese, Fried Dough Sticks and Champagne Créme
BRIAEHA P T R
Sautéed Fresh Prawns with Cuttlefish, Celery and Sweet Walnuts
BEMEYIEER
Braised Bamboo Piths and Dried Seafood with Seasonal Greens
AEFAEE LA SR, *
Double-boiled Silky Chicken Soup with Wolfberries,
Dried Chinese Yam and Blaze Mushrooms
B O R
Braised Whole Conpoy in Turnip with Black Moss and Seasonal Greens
JE\ AR 28R 5 R B PR B
Steamed Tiger Garoupa with Chicken Oil
P LT BT
Roasted Crispy Chicken with Fermented Red Bean-curd Paste
IRV
Fried Rice with Seafood and Crab Roe
A gEEE SR OER
Braised E-fu Noodle with Assorted Mushrooms
AL E B e
Honey Aloe Vera with Lily Bulbs and Roselle Flowers
FALEPREL ~ LAk
Walnut Puff Pastry,
Chilled Raspberry Puddings
BRI
Fresh Fruit Platter

HK$12,988 net 12 persons per table; inclusive of 10% service charge with free flow of soft drinks,
freshly squeezed orange juice and beer throughout the meal

*Signature Dish




The MIra

HONG KONG

SEEE BRI
EERFEEESHNERER
Complimentary “Imperial Toss of Treasure From The Sea”
to toss up good fortune and prosperity in Year of The Rabbit

BB BB
HAMREERR Y ~ JEIE =M - St - BB - B8 - H% - Qe - F/0 - 40 3
REEGE - BEN - FE - & G - fEA - 2 RS
Imperial Toss of Treasures From The Sea
Japanese Snow Crab Meat, Smoked Salmon, Squid, Conch, Ginger Pickle, Carrot White Turnip,
Cucumber, Red Ball Pepper, Japanese Turnip Pickle, Hami Melon, Jelly Fish, Chinese Leek, Crispy
Crepes, Peanut, Sesame Seed, and Sesame Dressing

* % %k

Culinary Chic Menu lll

Wit e EEEE A5
Roasted Suckling Pig with Barbecued Sauce
Sautéed Prawn with Seasonal Greens in Black Truffle Sauce
wrHEdbEETH
Baked Hokkaido Scallop with Diced Chicken, Onion and Mushroom in Turmeric Sauce
s S Y\3532
Braised Seasonal Greens with Crab Roe in Superior Soup
Kb BT F AT R 5 *
Double-boiled Conch Soup with Conpoy, Dendrobium Flowers and Wolfberries
ST AL
Braised Whole Conpoy with Dried Oyster and Black Moss
TAZBTY BB
Steamed Spotted Garoupa with Ginger and Spring Onion
W KB N S HE el 2
Roasted Crispy Chicken with Fresh Ginseng
e E A T e SR
Braised Rice with Chicken, Fresh Shrimps, Mushroom, Conpoy and Seasonal Vegetables
UK T4l
Braised E-fu Noodles with Scallions, Shrimps and Pork Dumplings
=HeFBKESH N
Sweetened Pumpkin Cream with Crystal Glutinous Rice Dumplings
Y ERUHET, BUERE Ok
Crispy Milk Custard Dumplings with Sesame Seeds,
Chilled Mango and Passion Fruit Puddings
BRI
Fresh Fruit Platter

HK$14,188 net 12 persons per table; inclusive of 10% service charge with free flow of soft
drinks, freshly squeezed orange juice and beer throughout the meal

*Signature Dish




The MIra

HONG KONG

SEEE BRI
EERFEEESHNERER
Complimentary “Imperial Toss of Treasure From The Sea”
to toss up good fortune and prosperity in Year of The Rabbit

BB BB
HAMREERR Y ~ JEIE =M - St - BB - B8 - H% - Qe - F/0 - 40 3
REEGE - BEN - FE - ST G - fEA - 2 S
Imperial Toss of Treasures From The Sea
Japanese Snow Crab Meat, Smoked Salmon, Squid, Conch, Ginger Pickle, Carrot White Turnip,
Cucumber, Red Ball Pepper, Japanese Turnip Pickle, Hami Melon, Jelly Fish, Chinese Leek, Crispy
Crepes, Peanut, Sesame Seed, and Sesame Dressing

* % %k

Culinary Chic Menu IV

Wi e EEEE A5
Roasted Suckling Pig with Barbecued Sauce
BSE = SRR O SRR D
Fresh Shrimps Salad with Gold Leaf, Mango, Fresh Fruit and Salmon Roe
ER(AAAE 5E
Deep-fried Crab Claw Stuffed with Shrimp Paste and Black Truffle Paste
BN AR ST
Braised Bird’s Nest Soup with Bamboo Piths, Fish Maw and Conpoy
E/VEBRES RS AR
Sautéed Fresh Prawns with Fried Dough Sticks, Salted Egg Yolk and Rose Paste
15 SNBSS E g
Braised Whole Abalone with Goose Feet and Seasonal Greens in Oyster Sauce
FHL R R ZE TS R B
Steamed Spotted Garoupa Fillet with Mushroom, Conpoy, Ginger and Fresh Sausages
ERERR M=
Roasted Chicken with Fried Shrimp Chips and Crispy Seasonal Greens
TR IR PR
Fresh Shrimp and Scallop Fried Rice with Egg

K FEE s ] 7 I

Braised E-fu Noodles with Crab Meat, Seasonal Vegetables and Eggs

T ER
Chilled Fresh Pomegranate Syrup
LERMET fE A BRRE

Deep-fried Glutinous Rice Dumplings with Purple Sweet Potato Paste,

French Macaroon
B LR

Fresh Fruit Platter

HK$14,888 net 12 persons per table; inclusive of 10% service charge with free flow of soft
drinks, freshly squeezed orange juice and beer throughout the meal

*Signature Dish




The MIra

HONG KONG

SREX EREEEE
HEERFEETHRERER
Complimentary “Imperial Toss of Treasure From The Sea”
to toss up good fortune and prosperity in Year of The Rabbit

BB BB
HAMRZERE Y ~ BB =0 fflif - JBIRy -~ B - H% - BEE - 50 40 3
REEGE - WBEN - FE - & G - fEA - 2 SRS
Imperial Toss of Treasures From The Sea
Japanese Snow Crab Meat, Smoked Salmon, Squid, Conch, Ginger Pickle, Carrot White Turnip,
Cucumber, Red Ball Pepper, Japanese Turnip Pickle, Hami Melon, Jelly Fish, Chinese Leek, Crispy
Crepes, Peanut, Sesame Seed, and Sesame Dressing

* % %k

Culinary Chic Menu V

Barbecued Roasted Suckling Pig with Chilled Jelly Fish
EECREEER
Deep-fried Cuttlefish and Minced Shrimps with Mayonnaise
X0 $EEH KBRS R A
Sautéed Sea cucumber and Scallops with Asparagus and Caramelized Walnuts in XO Chili Sauce
BHACIRY R
Braised Twin Seasonal Vegetables with Conpoy and Fish Maw
FHE B BUREE S
Double-boiled Sea Conch Soup with Fish Maw, Wolfberries and Dried Morel Mushrooms
ST HIFE IR B S S A (AR R
Braised Abalone with Black Mushrooms and Vegetables in Abalone Sauce
A B 28 A 2 5
Steamed Spotted Garoupa with Chicken Qil
R R TE R
Roasted Chicken with Deep-fried Enoki Mushrooms and Kale
TACR R AR B & D4R
Fried Rice with Crab Meat, Sergestid Shrimp, Egg White and Black Truffle
B K By e A
Braised Egg Noodles with Spring Onion, Ginger and Fresh Shrimp Dumplings
G e | i N
Chilled Coconut Milk with Mango, Pomelo and Sago
YRRt A USRS
Crispy Milk Custard Dumplings with Sesame Seeds
French Macaroon
AR

Fresh Fruit Platter

HK$16,888 net 12 persons per table; inclusive of 10% service charge with free flow of soft
drinks, freshly squeezed orange juice and beer throughout the meal

*Signature Dish




The MIra

HONG KONG

Culinary Chic Menu |

(For Function Rooms only)

pAIE= S N 2
Barbecued Roasted Suckling Pig

BRIEER O RHEESE *
Braised Seafood Soup with Bean-curd, Seasonal Greens and Natural Resin

Sautéed Chicken with Jade Cucumber, Mushrooms and Thai Basil in Chili Bean Paste

H 7R/ D FE = DT
Steamed Giant Garoupa with Ginger and Spring Onion

A e SR By VB R

Braised Seasonal Greens with Fish Maws, Yellow Fungus and Conpoy

W B — i i o e
Roasted Crispy Chicken with Spices Salt

o RIGEREIK AR 4R B
Fried Rice with Roasted Pork, Shrimps, Ginger and Seasonal Greens

T AL ED

Sweetened Red Bean Cream with 15 Years Aged Tangerine Peels

HK$8,000 net
12 persons per table; inclusive of 10% service charge with free flow of soft drinks, freshly squeezed
orange juice and beer throughout the meal

*Signature Dish




The MIra

HONG KONG

Culinary Chic Menu I

(For Function Rooms only)

IR NS
Barbecued Roasted Suckling Pig

ErFRE R TBIRES

Double-boiled Superior Sea Conch Soup with Dried Tiger Mushroom and Goji Berry

Braised Dried Oyster with Mushrooms, Ginger, Fresh Sausages and Seasonal Greens

RERPE I EZ B A
Sautéed Fresh Cuttlefish with Chicken, Celery and nuts

HAREEPE

Steamed Tiger Garoupa with Ginger and Spring Onion

Frmn DO EE
Crispy Chicken with Fried Garlic and Chili

B/ K i A

Braised Egg Noodles with Spring Onion, Ginger and Fresh Shrimp Dumplings

Sweetened Purple Rice with Sago and Taro

HKS$9,888 net

12 persons per table; inclusive of 10% service charge with free flow of soft drinks, freshly squeezed

orange juice and beer throughout the meal

*Signature Dish




