The MIro

HONG KONG

Mira-velous Spirit of the Year of the Snake
Annual / Spring Dinner Packages 2025

We are thrilled to invite you to celebrate the Mira-velous Spirit of the Year of the Snake with us!

Join us in making this year one of wisdom, creativity, and great success. Our special promotions
throughout the Year of the Snake will add a touch of magic to every celebration. Whether it's a
corporate event, a family gathering, or a grand celebration, we have the perfect setting for you.
Discover the enchanting ambiance of The Mira Hong Kong’s penthouse Ballroom or choose from our
8 versatile Function Rooms, each offering a unique experience. We can host spectacular banquets
with a maximum capacity of 50 tables, ensuring that your event is a memorable one.

Explore our eclectic selection of annual dinner packages and enjoy all the privileges that come with
them.

Let’s embrace the transformative energy of the Year of the Snake together and create lasting
memories.

Triple Bonus offers attendance of 15 tables or above:-
e Free-flowing Prosecco
Unlimited serving during the cocktail reception, which is sure to add an extra sparkle to your
event.
e Haagen-Dazs Ice Cream Station
A complimentary ice cream corner featuring Haagen-Dazs ice cream with an unlimited supply
during the pre-dinner cocktail reception.
e One hour of photography service
Capture all the memorable moments of your event. This will ensure that you have beautiful,
high-quality photos to look back on and cherish.

Highlight Offers for the Year of the Snake
e Free flowing of the house red, white wine, soft drinks, freshly squeezed orange juice and
beer throughout the meal period.
e Festive photo backdrop with company identity at a special supplement charge or
in-house arrangement with English characters on complimentary basis.
e Intelligent Lighting System that allows multiple combinations of crystal and LED
lighting to enlighten the party program.
e Special welcome mocktail for each guest.
e Complimentary crew meal arrangement.
Extensive collection of themed table programs of your choice.
State-of-art audio visual equipment.
A dining coupon at The Mira Hong Kong as raffle prize.
Complimentary car parking coupons.
e Karaoke entertainment (subject to availability).
e Free corkage.
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Culinary Chic Menu |

WEE S e FEE RS ETE)
Roasted Suckling Pig

*EFTZ HHREAETTH 2 (BEPES )

Baked Scallop with Cheese, Bacon, Fried Dough Sticks and Champagne Creme

* BT H AT IR (& RIWEEE)
Sautéed Prawn with Clam, Lily Bulbs and Celery in XO Sauce

*ErkaintEdnEia (WREEK)
Braised Twin Seasonal Vegetables with Dried Oyster, Conpoy and Fish Maw in Oyster Sauce

*PEE A AT T RURTE S (AU 28 TZ)

Double-boiled Sea Conch Soup with Dried Tiger Mushrooms and Goji Berries

5% S ARSI (R R R E)
Braised Topshell Slices and Black Mushroom with Vegetables and Abalone Sauce

BB AR LR (AR

Steamed Garoupa with Spring Onion

A AL BRI EE (ZEGHES

Roasted Chicken with Fermented Red Bean-curd Paste

MR EAOR R (HAES)
Fried Rice with Scallops, Egg white and Vegetables

EZehRsEsAA ( IR TR R)

Noodles with Chinese Ham and Vegetables in Superior Soup

B E IO T IR (=S F)
Sweetened Water Chestnut Soup with Goji Berry, Honey Locust Fruit and Egg

AT T H ThE JEMeE (B AMEE)
Chilled Osmanthus fragrans and Goji Berries Pudding
Crispy Milk Custard

GRS (B TSREE)

Fresh Fruit Platter

HKS$12,288 net

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

*Signature Dish
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WEEEFE 2R GEEASHeE)
Roasted Suckling Pig

BRYE B AUBATAC 2, (RS BUEEK)
Deep-fried Minced Cuttlefish with Foie Gras and Almond

X0 BEFaE LR IREK (FE 2 EHTHR)

Sautéed Prawns with Asparagus in XO Sauce

i SRR Y BB (BRI 28 1)
Braised Twin Seasonal Vegetables with Conpoy and Fish Maw in Oyster Sauce

KLRESR NPT SR A e 32 (BB R ()
Braised Bird Nest’s Soup with Bamboo Piths and Crab Meat

*HZBE T RIREEM IR AR (BEEBAE)
Braised Whole Conpoy in Turnip with Black Moss, Mushrooms, Dried Oyster and Vegetables

AR (MEFHER)
Steamed Spotted Garoupa with Dried Red Dates, Mushrooms,
Dried Tangerine Peels and Ginger

R TS (BEERE)
Roasted Chicken with Herb

S HE R TAKTS (LT )
Fried Rice with Shrimps, Conpoy and Vegetables

RSSO (IR )

Braised E-Fu Noodles with Dried Sole, Mushroom and Sprouts

BB H A4l (B EE)
Sweetened Red Bean Soup with Tangerine Peels and Dried Lily

FEfCIC T H ERE mEiedrE (RELAHE)
Chilled Osmanthus fragrans and Goji Berries Pudding
Crispy Milk Custard

EHFEEEAE (BAEISRE)
Fresh Fruit Platter

HKS$13,288 net

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

*Signature Dish
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Culinary Chic Menu lll

B HEEEM e GRS AE HEE)
Roasted Suckling Pig with Barbecued Sauce

R B\ A AR A R A 2 (< (4 H E)
Baked Crab Shell Stuffed with Fresh Crab Meat, Mushrooms and Pumpkin

PEFATR AT T2 SRR (BERE 1R

Sautéed Scallops with Prawns and Asparagus in Black Truffle Sauce

SV AEIEREEEEE (T 1m)

Braised Dried Oyster with Mushrooms, Black Moss and Vegetables in Oyster Sauce

*E P REE FIAC TR URES (5 i E2K)

Double-boiled Sea Conch Soup with Velvet Antler Mushrooms, Conpoy and Goji Berries

el B SRR (el E )
Braised Abalone and Fish Maw with Vegetables in Dried Abalone Sauce

TEABEDE (TR E )
Steamed Spotted Garoupa with Spring Onion

B TRk T (AVE S EIR)
Roasted Chicken with Garlic and Dried Chili

A 2 g% (TURE S

Braised Fried Rice with Conpoy, Chicken, Seafood, Mushrooms and Vegetables

RINFER RSB A (FE R %)

Braised E-fu Noodles with Mushrooms and Vegetables in Black Truffle Sauce

BB (CFRS A (S FE B4 E)
Sweetened Walnut Cream with Natural Resin and Sesame Dumplings

FEfGIC T H ERE =mEiedrE (RELAHE)
Chilled Osmanthus fragrans and Goji Berries Pudding
Crispy Milk Custard

EHFEEEAE (BAEISRE)
Fresh Fruit Platter

HKS$14,828 net

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

*Signature Dish
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EHEEE e GHE A HEE)
Roasted Suckling Pig with Barbecued Sauce

fo) ) TR HEHL AR A R BHE (3 0E F A)

Baked Sea Conch with Chicken and Mushroom in Portuguese Sauce

*BEFEEEEE R (FEAEAFIEA)
Braised Crab Roe and Crab Meat with Sautéed Scallops and Vegetables

*SFTLAEIERAFIESE (PRIE TR E A

Braised Dried Oyster with Mushrooms, Black Moss and Vegetables in Oyster Sauce

TAEACBIC TRUREDS (RREIAHESRE

Double-boiled Matsutake Mushroom Soup with Fish Maw, Sea Conch and Goji Berries

R NS £ 3552 (SRS )
Braised Abalone with Goose Webs and Vegetables in Dried Abalone Sauce

EUEZAREDE (R REFER)

Steamed Garoupa with Dried Red Dates, Mushrooms, Dried Tangerine Peels and Ginger

TRER R Wa R BERE R 2 (e BLAIAEER)
Roasted Chicken with Fried Shrimp Chips and Fried Kale

BB R EOVSGE (S0 EVEIR)
Fried Rice with Black Truffle, Shrimps Vegetables and Egg White

g LSRR KES (BB E %)
Shrimp and Pork Dumplings with Seasonal Vegetables in Superior Soup

BB T EPOREE (2R RErTH K8)

Chilled Coconut Cream with Taro Dumplings, Rosa and Sago

FETGAC T H ERE =20 (REAEE)
Chilled Osmanthus fragrans and Goji Berries Pudding
Fried Sesame Ball

EHFEEEAE (BAEISRE)
Fresh Fruit Platter

HK$15,828 net

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

*Signature Dish
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i E SRR 2R (FE S A S HEE)
Roasted Suckling Pig with Chilled Jelly Fish Barbecued Sauce

R HACIAEERE ST (e i 2 ET)
Deep-fried Crab Claw Stuffed Minced Shrimp and Almond Slices

HEFAEDHVRIRR EREEK (RRGET )

Sautéed Sea whelk and Prawns with Asparagus and Blaze Mushrooms

SRR RIS (EF R F %)
Braised Dried Oyster with Conpoy, Black Moss and Vegetables in Oyster Sauce

*EREE S CRBEUEIE S (FEE 2 =0 H)
Double-boil Morel Mushroom Soup with Fish Maw, Sea Conch and Red Date

M VUSSR C kg5 22 (= I5RRzR R )
Braised Abalone with Black Mushrooms and Vegetables in Dried Abalone Sauce

BB OB R 2T (FFEA RS ER)

Steamed Garoupa with Chicken Oil and Double Deluxe Soy Sauce

LS ERE MR e 2 (RUELSE LK)

Roasted Chicken with American ginseng Chips and Fri Kale

BREEFEREOVSGHE (BT EEIH)
Fried Rice with Scallops and Ginger, Egg White

RIEIREI TR (53 )
Braised E-fu Noodles with Crab Meat, Vegetables and Egg

JKACE R E R (SORE %K)
Double-booked Papaya with Honey Locust and Tremella

FEMCIC+H E8E =S (fRE )
Chilled Osmanthus fragrans and Goji Berries Pudding
Fried Sesame Ball

EHFEEEAE (BAEISRE)
Fresh Fruit Platter

HKS$17,388 net

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

*Signature Dish



