HONG KONG e

Mira-velous Spirit of the Dragon
Annual / Spring Dinner Packages 2024

Mark your special occasion or plan a chic celebration as a great start of the
Year of the Dragon @ 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 eclectic selection of our annual dinner packages and
all the privileges to make the event one to be remembered.

Highlight Offers for the Year of Dragon

March-in of the Chinese Dragon Puppet by the
Management Team can make a big splash in
your company'’s celebration.

Chinese Dragon Puppet Costume to be provided
by the Hotel.

Complimentary “Imperial Toss of Treasure From The Sea” to toss up good fortune

and prosperity in Year of The Dragon; from 10 tables or above

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 with the Dargon’s head 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

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

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
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Menus crafted by Chef Edwin Tang, our Chef de Cuisine - award winning Chef
from the MICHELIN-recommended Cuisine Cuisine @ The Mira Hong Kong

3
The Ballroom $12,288 | $13,288 $14,828 | $15,828 | $17,388
Function Rooms $9,188 $10,188

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

the tables of attendance
e (Chinese Dragon Puppet to be provided by The Mira Hong Kong and subject to availability)

e Complimentary “Lo Hei” and “themed Chinese New Year center pieces” are applicable for events
held on or before March 31, 2024
e  Package is valid until December 31, 2024

e 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
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Culinary Chic Menu |

EEFR SREERSE N
B HE A B R R AR B R T
Complimentary “Imperial Toss of Treasure from The Sea”
to spur up good fortune and prosperity in Year of The Dragon

SBREE R BRI
RS =32 fa ~ SHIRFIS ~ BEfkf ~ JBIER - B - HE - AEE - FN
LR~ HAVESEEE] ~ ' ~ 5 ~ SURER ~ OWifE ~ f048 ~ 2~ SPE
Imperial Toss of Treasures from The Sea
Norway Salome, Sweet Shrimps, 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

MEEEFEEE GRS HEEIE)
Roasted Suckling Pig

FRXERERTAEZEN, (Fzi B RUEER)
Deep- fried Minced Cuttlefish with Foie Gras

* TV T H O CIRIEREK (B FmEEE)
Sautéed Prawn with Clam, Lily Bulbs and Celery in Mushroom Sauce
*eHUREIFEE A (VR ZK)
Braised Dried Oyster with Fresh Sausages, Dried Shrimp and Vegetables in Oyster Sauce
*PEEHEA GG BUREE S (BUS 21 H-F4)

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

5% S BEIRF FEAEEERE (TRt 22 E)
Braised Topshell Slices with Vegetables and Abalone Sauce

IBAGRNICRERER (FEFEHER)

Steamed Oasis Giant Grouper with Spring Onion

Fe L P BE O (FaGHR S

Roasted Chicken with Fermented Red Bean-curd Paste

B R E R ERE ()
Fried Rice with Scallops, Egg white and Vegetables

SRR (RGN

Noodles with Chinese Ham and Vegetables in Superior Soup

EICRE AT B (R EAE)
Sweetened Water Chestnut Soup with Goji Berry, Honey Locust Fruit and Egg

SEREREACIC B Rt mEMEE (SR HERE SR)
Chilled Osmanthus fragrans and Goji Berries Pudding
Crispy Milk Custard

GHFEERAE (FEERZ I F0H)
Fresh Fruit Platter

HKS12,288 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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EEFR AR E N
B SR R AR B SR LI
Complimentary “Imperial Toss of Treasure from The Sea”
to spur up good fortune and prosperity in Year of The Dragon

SHERDEEEY o
RS = - HiREE - BEEER  BIEA - BE - HE - A%E - BN
KRR~ HAVESZEE] ~ 'a%N ~ 88 - USSR ~ HlE - TE4 ~ ZE -~ SAEEE
Imperial Toss of Treasures from The Sea
Norway Salome, Sweet Shrimps, 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

WEEEFER GBS HE)
Roasted Suckling Pig

*HITZ ohREANEILEE T H & (BEEEEN D 5)
Baked Hokkaido Scallop with Cheese, Bacon, Fried Dough Sticks and Champagne Creme

XO & F A M PK A (B8 2 205%)
Sautéed Prawns with Sea Cucumber and Asparagus in XO Chili Sause

5 ELFEAT )RR (BRFE 2 B9 )
Braised Twin Seasonal Vegetables with Conpoy in Oyster Sause

SDBEE NPT MR A 52 (PR E ()
Braised Bird Nest’s Soup with Bamboo Piths and Crab Meat

*HZfE S R A (R EaE R (FEAINEIANES)

Braised Whole Conpoy in Turnip with Black Moss, Mushrooms and Vegetables

EEZONERAE R (LEFAER)

Steamed Oasis Giant Grouper with Dried Red Dates, Mushrooms, Tangerine Peels and Ginger

* SR fE BRI U (BVEEHR )
Roasted Chicken with Herb

EHUMERERE R4 (FE Mg =)
Fried Rice with Fresh Sausages, Shrimps, Ginger and Vegetables

F S S RE SR I (BB A2 )

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

BERE HE4L T (BB EE)

Sweetened Red Bean Soup with Tangerine Peels and Dried Lily

SBREAEIOAC T 0 R e (i RERE S 1R)
Chilled Osmanthus fragrans and Goji Berries Pudding
Crispy Milk Custard

SRR (R T )
Fresh Fruit Platter

HK$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 llI

R SR TR
L B A R SRR P B

Complimentary “Imperial Toss of Treasure from The Sea”
to spur up good fortune and prosperity in Year of The Dragon

\ SHRERL TR o
PR =3 fa - BRI S ~ SRk JBIER - IREE - HE - HEE - BN
LU - BEAE=ZEE) ~ RN~ B~ SUEER G ~ 10~ 2 S
Imperial Toss of Treasures from The Sea
Norway Salome, Sweet Shrimps, 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

B REEM T GEE A HEE)
Roasted Suckling Pig with Barbecued Sauce

* O P IO e B R iR & (S50 H1E)
Baked Crab Shell Stuffed with Fresh Crab Meat, Mushrooms and Pumpkin
AR T HIEEE (RERER S 1E)

Sautéed Scallops with Sea Cucumber and Asparagus in Black Truffle Sauce
ST CAE R B EER (Tl 8= )
Braised Dried Oyster with Mushrooms, Black Moss and Vegetables in Oyster Sauce
*E R E R AC T FRURERS (5 47 2K)
Double-boiled Sea Conch Soup with Velvet Antler Mushrooms, Conpoy and Goji Berries
Rz B B S AR ER (e R)
Braised Abalone with Vegetables in Dry Abalone Sauce

THAREE LRI (FE 2B S )
Steamed Tiger Garoupa with Spring Onion

B E TR e (FYE R ER)
Roasted Chicken with Garlic and Dried Chili

IRGHFE 2R (FEEERE)

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

AR RS (FERHR-T-%)
Braised E-fu Noodles with Mushrooms and Vegetables in Black Truffle Sauce
BRIk CEE SN (SUURE %)

£
Sweetened Walnut Cream with Natural Resin and Sesame Dumplings

BREAEACAL T 0 ERE =G (iR S 1k)
Chilled Osmanthus fragrans and Goji Berries Pudding

Crispy Milk Custard

EIRFAE ST (FERERZ AT R20H)
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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EEFR SHREERS TN
B HE B R R AR R R T
Complimentary “Imperial Toss of Treasure from The Sea”
to spur up good fortune and prosperity in Year of The Dragon

SBREE R BRI
PR S =2 fa ~ SRS ~ BEfRf ~ JBIER - BRE - HE - AEE - BN
SR - HAVESEEE] ~ Ta% N~ JE - SRR WG ~ f04E - 2R SHE
Imperial Toss of Treasures from The Sea
Norway Salome, Sweet Shrimps, 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

EEEEH e GEEASERE)
Roasted Suckling Pig with Barbecued Sauce

) TP RERLER A LB EE (S )

Baked Sea Conch with Sea Conch, Chicken, Mushroom in Portuguese Sauce

*BEAIES R BT (FEACAEFIBH)
Braised Crab Roe and Crab Meat with Sautéed Scallops and Vegetables

R CEEE RIS (BRIE SR E E)

Braised Dried Oyster with Mushrooms, Black Moss and Vegetables in Oyster Sauce
*FREACRBIC RS (FEK =15 1)
Double-boil Matsutake Mushroom Soup with Fish Maw, Sea Conch and Goji Berries

HZE@ SIS AR (F53ERESE)
Braised Abalone with Vegetables in Dry Abalone Sauce

TR RN (MR ERAER)

Steamed Tiger Grouper with Dried Red Dates, Mushrooms, Tangerine Peels and Ginger

TURBR R a2 EeRe a2 (<2 BAIEER)
Roasted Chicken with Fri Shrimp Chips and Fri Kale

BRI R E DG (&R EDEIR)
Fried Rice with Black Truffle, Shrimps Vegetables and Egg White

g DISIHRKE (FRE REH)
Shrimp and Pork Dumplings with Seasonal Vegetables in Superior Soup

Bl ErR e (S 5REFTH X H)

Chilled Coconut Cream with Taro Dumplings, Rosa and Sago

BREMACACT 0 Bkt =B RHE (RFEHSER)
Chilled Osmanthus fragrans and Goji Berries Pudding
Fried Sesame Ball

GHFEERAE (FEERZ I F0H)
Fresh Fruit Platter

HKS$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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Culinary Chic Menu V

BERRSHEERCE B

B HE A B R R AR R R T
Complimentary “Imperial Toss of Treasure from The Sea”
to spur up good fortune and prosperity in Year of The Dragon

\ SHRERL TR o
PR S =3 fa - BRI S ~ SRk JBIER - IREE - HE - HEE - BN
UM - BEAE=ZEE) ~ WL ~ B~ SUEER G - 10~ 2 S
Imperial Toss of Treasures from The Sea
Norway Salome, Sweet Shrimps, 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

B HEE RS B (RS E)
Roasted Suckling Pig with Chilled Jelly Fish Barbecued Sauce

AR EACIATEEE S (eRel s &)
Deep-fried Crab Claw Stuffed Minced Shrimp and Almond Slices

*EFRECHDEERE R SHEER (L RERE 21
Sautéed Sea whelk and Prawns with Asparagus and Blaze Mushrooms

B RIEE A I (B R E R RAE)
Braised Dried Oyster with Conpoy, Black Moss and Vegetables in Oyster Sauce
*ERE R 2 CBRURE S (FEB Erf=0l5H)
Double-boil Morel Mushroom Soup with Fish Maw, Sea Conch and Red Date

HBEHINBUSAE CaE R (=FhB R R A)
Braised Abalone with Black Mushrooms and Vegetables in Dry Abalone Sauce

BRHHRAE 28 2R (F AR S ER)

&/—‘—r
Steamed Garoupa with Chicken Qil and Double Deluxe Soy Sauce

fEIRSERIE F R R 2 (RUESETLR)

Roasted Chicken with American ginseng Chips and Fri Kale

HREERNGERED DS FEF IEmEUY)
Braised Carb Meat with Dried Rice, Ginger and Egg White

R R S B P T (9B B )

Braised E-fu Noodles with Crab Meat, Vegetables and Egg
VKA E TR EE IR (S FE H )
Double-booked Papaya with Honey Locust and Tremella

BREFEACAC T H Bk SRR (EREHBER)
Chilled Osmanthus fragrans and Goji Berries Pudding
Fried Sesame Ball

EIFAE S (FERERZ AT R20H)
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
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Culinary Chic Menu |
(For Function Rooms Only)

WEE B e (S RS ey )
Roasted Suckling Pig

PGB A HATHEESE (s RRERD 2 88)

Sweet Japanese Corn Soup with Crab Meat and Dried Sakura Shrimp

EHRRPUI PSR (RIS E)
Sautéed Chicken with Vegetables and Nut in Chili Sauce

IBASHNTERERER ((FEEHER)

Steamed Oasis Giant Grouper with Spring Onion

*eHmEISER A (MREZK)
Braised Dried Oyster with Fresh Sausages, Dried Shrimp and
Vegetables in Oyster Sauce

*We S — e e (RS HGRE)
Roasted Chicken with Spices Salt

BN ETEAZREDGE (S EEERE)
Fried Rice with Scallop, Conpoy, Vegetables with Egg White

FIEEHRERZ A (H B2 EAE)

Sweetened Walnut Cream with Sesame Dumplings

HKS$9,188 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 Il
(For Function Rooms Only)

WEEEHSRE (FEE RS ey E)
Roasted Suckling Pig

*EEE R LA TIRES (RUR 2P %)

Double-boiled Sea Conch Soup with Velvet Antler Mushrooms and Goji Berry

*XO $EHESRPE I A (S HE R BRI A M)
Sautéed Cuttlefish with Celery and Nuts in XO Sauce

TR EEENE (FEERE AT
Steamed Tiger Garoupa with Spring Onion

% SRR E AR (R E R
Braised Topshell Slices with Vegetable and Abalone Sauce

RIBEDHE R #E (A BUR)

Roasted Chicken with Garlic

IS HE B B ani (FEE A &)

Steamed Fried Rice with Shrimp, Chicken and Mushroom in Lotus Leaf

B ZAL ) (B EE)

Sweetened Red Bean Cream with Age Tangerine Peels

HKS$10,188 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




