The MIrd

HONG KONG

Birthday Dinner Package 2023

Birthday Treats:

LED Neon Sign with “Happy Birthday” to light up your party or a
giant Chinese “Z” letter as backdrop

Giant peach-shaped Chinese longevity bun filled with small soft
steamed buns

Free flowing of house red & white wine throughout the dinner
Choice of welcome drink; fruit Punch or hot ginger tea

A bottle of champagne for toasting

Karaoke entertainment; on first come-first served basic o

Car parking coupons

Choose from a range of Chinese Dinner Menus:
Menu (I) price at HK$9,288 net
Menu (II) price at HK$10,588 net
Menu (III) price at HK$11,588 net
Menu (IV) price at HK$13,888 net

Remarks:
e A minimum of 2 tables is required

o All the above package prices are of 12 persons per table & inclusive of 10% service
charge

e The above offers cannot be exchanged with other hotel services

e The Mira Hong Kong reserves the right to alter the above offers and items

For reservations and further details, please contact our Events, Conferences &
Special Projects Team at tel: 852 2315 5688, fax: 852 2366 3384 or
email: catering.event@themirahotel.com
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' Braised Sliced Sea Whelks with Seasonal Greens
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Birthday Dinner Package

Menu (I)

EREFERS
(bEZASEM: ~ BETF/KSEEER - THINEE)
Chinese Appetizer Platter
Barbecued Suckling Pig
Chilled Crystal Pork Terrine with Fish Roe
Jelly Fish in Chili Sauce

HesR T Ef ot =
Stir-fried Fresh Shrimps with Sliced Cuttlefish, Celery and Cashew

[ER(v4E i)
Deep-fried Crab Claws Stuffed with Minced Shrimp

BEAENT NG RN
Braised Bamboo Pith with Conpoy and Vegetable

FEE R TTAMC T RBUREE S
Double-boiled Sea Conch Soup with Dried Tiger Mushroom and Goji Berry

lig: B2 BEAR T AR E5EE

R D RE
Steamed Giant Garoupa with Home-made Soya Sauce

e L (P e S 2

- Roasted Yellow Chicken with Fermentation Red Bean-curd

el S B B R ES 2R 4k
Fried Rice with Pork, Shrimp and Vegetables

S SRERRAR A
Egg Noodles with Yunnan Ham and Seasonal Greens in Broth Soup

BREE 4L

Sweetened Red Bean Cream with Aged Tangerine Peels

FHHEE

Steamed Longevity Buns

HKS$9,288 net
12 guests per table

Free flow of soft drinks, freshly squeezed orange juice and beers throughout the dinner
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Birthday Dinner Package

Menu (Il) .

WESEF
Roasted Suckling Pig

o B 5 B (R BRI
Wok-fried Fresh Prawns and Coral Clams with Asparagus in XO Sauce

o HRREIDEETHE
Baked Hokkaido Scallop with Cheese, Fried Dough Sticks and Champagne Créme

AT AEIESS
IEEEIEE

Braised Conpoy with Mushroom and Vegetable

A BT AL IETE S
Double-boiled Sea Conch Soup with Dried Blaze Mushroom, Dried Red Date
and Dried Longan

5 2 IR L C ok R 53R
Braised Sliced Sea Whelk with Black Mushroom and Seasonal Greens

PREESR R e B 75 DEERE

Steamed Giant Garoupa with Ginger and Aged Tangerine Peels

JE/D e = e R
Roasted Yellow Chicken with Garlic

EREmIsE 4
v Fried Rice with Scallops, Ginger, and Seasonal Greens

BINBRH SR EFTE
Braised E-fu Noodles with Fresh Mushroom and Dried Flatfish

LT BT EOREE
Sweetened Purple Rice with Taro and Honey Locust Fruit in Coconut Milk

FHHE

Steamed Longevity Buns

Fayin e
Seasonal Fresh Fruit Platter

HKS$10,588 net

12 guests per table
Free flow of soft drinks, freshly squeezed orange juice and beers throughout the dinner
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Birthday Dinner Package
Menu (1)

RS SES
Roasted Suckling Pig with Jelly Fish

EFARR R RS
Wok-fried Scallops and Coral Clams with Asparagus in Black Truffle Sauce

ZIHETREEE
Baked Crab Shell Stuffed with Crab Meat, Onion, Mushroom and Cream Sauce

TIRFEAEF
Braised Hairy Gourd Stuffed with Conpoy and Vegetable

PRI R A e

Braised Bird’s Nest Soup with Fresh Crab Meat and Natural Resin

LEISYINGEY 7 ol e A
Braised Whole Abalone with Seasonal Greens

JBHE & BB
Steamed Grouper with Chicken Fat and Spring Onion

TR i J
Roasted Chicken with Fried Shrimp Chips and Crispy Seasonal Greens

AL SR SR

Fujian Fried Rice

B FARE R BT

Braised E-fu Noodles with Black Truffle, Fresh Mushroom and Bean Sprouts

FEGHEEES N

Home-made Sweetened Walnut with Dumplings

SRR

Steamed Longevity Buns

e S

Seasonal Fresh Fruit Platter

HKS11,588 net

12 guests per table
Free flow of soft drinks, freshly squeezed orange juice and beers throughout the dinner
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Birthday Dinner Package
Menu (IV)

REHECAES
Roasted Suckling Pig with Pancake

fion X0 #5875 EAratisek
Wok-fried Fresh Prawns with Scallops, Asparagus in X0 Sauce

& T R B
Baked sea conch stuffed with diced chicken, onion and mushroom
in Portuguese sauce

SRR E s
Braised Fresh Crab Meat with Mushroom and Vegetable

T TR R RA B B B R
Double-boiled Sea Conch Soup with Dried Blaze Mushroom,
Tangerine Peels and Dried Red Date

LS ANED (Ob R TR RS e A
Braised Whole Abalone with Black Mushroom and Seasonal Greens

Steamed Giant Grouper with Chicken Fat and Spring Onion ;

e B MR s

Roasted Chicken with Osmanthus and Herb

- ERERFREEO KD
Braised Egg White Fried Rice with Ginger and Fresh Carb Meat

Egg Noodles with Shrimp and Vegetables Dumplings in Superior Soup

ot o
Chilled Coconut Milk with Mango, Pomelo and Sago

THREFERERE

Steamed Longevity Buns

Seasonal Fresh Fruit Platter

HKS$13,888 net

12 guests per table
Free flow of soft drinks, freshly squeezed orange juice and beers throughout the dinner
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