The MIrO

HONG KONG
Miraculous Chinese Wedding Dinner Menu |

HrgEEr s ERENSHES5E
Barbecued Whole Suckling Pig

Tl AT

Sautéed Scallops and Carol Clam with Seasonal Greens

EAEE & =IGH E1EEk

Deep-fried Minced Shrimps with Goose Liver served with Mayonnaise

BIRES TIEEEREE
Braised Chinese Cabbage with Crab Roe and Bamboo Piths

EHER AR ESE
Braised Bird’s Nest with Minced Chicken

M2 EECAHIER
Braised Sliced Abalone with Dried Mushrooms in Oyster Sauce

HEGE UAARREERM

Steamed Fresh Tiger Garoupa with Spring Onions

EEEEEETR HaENF %
Deep-fried Crispy Chicken with Spices

FEERIE £/0BENE
Fried Rice with Seafood and Crab Roe

EHEE BRR/KR
Braised E-fu Noodles with Scallions, Shrimps and Pork Dumplings

HEFE HEEEGA

Sweetened Glutinous Rice Dumplings with Red Dates, Lotus Seeds, Lily Bulbs and Dried Longans

EHEHEE A L PF AVE RS AR i
Baked Sesame Pastry Stuffed with Lotus Seed Paste &
Passion Fruit Mousse on Almond Tart and 40% White Chocolate

WAKRE GEEH
Fresh Fruit Platter

HKS$13,888 net
12 guests per table
Inclusive of 10% service charge
Free-flowing soft drinks, fresh orange juice and beers throughout the meal period

Seasonal Promotional Menu

SET T O fFE S FEZEE Menu Item with MSC Sustainable Certificate

The Mira Hong Kong reserves the right to alter the above menu prices and items, due to unforeseeable market price fluctuations and availability.
If you have food allergies or dietary requirements, please ask our Catering & Events specialists for assistance.
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The MIrO

HONG KONG
Miraculous Chinese Wedding Dinner Menu i

FEREE(E Mo EEEISE
Barbecued Whole Suckling Pig

EEERERT SR X OB AR IR
Deep-fried Minced Shrimps with AlImond, Sautéed Shrimps with Seasonal Greens in X.0. Sauce

BME werRES
Baked Crabmeat in Shell with Mushrooms and Cheddar Cheese

IR RIRIEAE
Braised Vegetable Marrow Stuffed with Whole Conpoy

HSRE HASEERIRE
Double-boiled Fish Maw Soup with Fresh Ginseng and Giant Red Dates

EEEe EESIIME
Braised Sliced Abalone with Dried Mushrooms in Oyster Sauce

BHEBE BRREERN
Steamed Fresh Tiger Garoupa

WELLE —me/PHEEERE
Roasted Crispy Chicken with Golden Garlic Flake

KRGVt MO THERERENE R

Braised Rice with Diced Chicken and Conpoy in Abalone Sauce

SRR S FSKEL
Shrimp and Pork Dumplings with Seasonal Greens in Superior Soup

EEHE BETEORILEERY)
Double-boiled Hokkaido Fresh Milk and Egg White in Ginger Juice

sE R BUREE O WEF G
Baked Cashew Nut Pastry & Chilled Mango Custard Roll

HARE EERHE

Fresh Fruit Platter

HKS$14,888 net

12 guests per table
Inclusive of 10% service charge
Free-flowing soft drinks, fresh orange juice and beers throughout the meal period

Seasonal Promotional Menu

TG OffFEEEZEZZE Menu Item with MSC Sustainable Certificate

The Mira Hong Kong reserves the right to alter the above menu prices and items, due to unforeseeable market price fluctuations and availability.
If you have food allergies or dietary requirements, please ask our Catering & Events specialists for assistance.

g Kong. Mira Place, 118 - 130 Nathan Road, Taim Sha Tsul, Kowloon, Hong Kong amember of

8522369 1788 www.themirahotel.com DESIGN HOTELS BONVOY
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