e A EHHRE

The Heavenly Heart Menu

REWEH BEASFE 2
Roasted Suckling Pig

WIS Er A FR R Bk
Sautéed Prawn with Sea Cucumber and Asparagus in Marinated Mushroom

HEEE eMECETE
Crispy Salt Eggs Puffs with Scallop and Mango

EREE SECREIEER
Braised Twin Seasonal Vegetables with Conpoy in Oyster Sause

AR TEEREAE R
Braised Vegan Fake Shark Fin Soup with Bamboo Piths and Crab Meat

SRR A O IVANGEL hEUes iR (e

Braised Abalone with Black Mushrooms and Vegetables in Dry Abalone Sauce

ERAR JAAEER

Steamed Oasis Giant Grouper with Spring Onion

RS YL M

Roasted Chicken with Fermented Red Bean-curd Paste

FEEEAK BRICIRE TIK AR b 44 e
Fried Rice with Barbecued Pork, Shrimps, Sergestid Shrimp and Vegetables

EHIT4 ESehiriEgsm
Egg Noodles with Chinese Ham and Vegetables in Superior Soup

BeEE 57 BRI TS E 5
Chilled Coconut Cream with Taro, Black Glutinous Rice and Honey Locust Fruit

SHEHEE fCTHEEfORE AU iR E 6t

Chilled Osamathus Puddings with Wolfberry
Iconic French Almond Cookies Filled with Assorted Flavor of Light Cream

REMA GERERER

Fresh Fruit Platter

HKS$13,888

12 guests per table
10% service charge applies

BT A O fF4E 2 PSS E Menu Item with MSC Sustainable Certificate

The above menu price is valid for wedding reception to be held during 1 January 2024 to 31 December 2024.
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 staff for assistance.

W TEEARYBEEERER » BREYHEEGE -



L3 A BIRE
The Perfect Match Menu

FEREE BREESH =

Roasted Suckling Pig with Flour Pancake in Barbecued Sauce

WS A 2 B R AR
Sautéed Sea Cucumber Meat with Prawns and Asparagus in Homemade XO Sauce

Fifs BB ZEHeRRTTHE

Baked Scallop with Cheese, and Bacon and Black Truffle Champagne Creme

HEf2 OREMELRH
Braised Whole Conpoy in Turnip with Black Moss and Vegetables

eEE PR SEIECERUEIE S
Double-boiled Sea Conch Soup with Natural Resin and Mushrooms and Vegetable

NiEHE FoAHNTERE AR Eah
Braised Abalone with Black Mushrooms and Vegetables in Dry Abalone Sauce

BEAR BRI
Steamed Tiger Garoupa with Spring Onion

SRS mEEE CHE M
Roasted Chicken with Osmanthus Fragrans

B E SETriEEISREA%H
Fried Rice with Seafood, Crab Roe, Egg white and Vegetables

eitmE AR

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

TG HRERE T E ST

Sweetened Red Bean Soup with Tangerine Peels, Lotus Seed and Dried Lily

sHEHEE FLEMER (AER T IRE
Baked Walnut Pastry
Earl Grey Chocolate Cream on Chocolate Shell and Fizzy Chocolate Nuggets

REHA GRERER

Fresh Fruit Platter

HKS$14,888

12 guests per table
10% service charge applies

SEPH OJfFiF 2 EZEZ Menu Item with MSC Sustainable Certificate

The above menu price is valid for wedding reception to be held during 1 January 2024 to 31 December 2024.
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 staff for assistance.

W TEEARYBEEERER » BREYHEEGE -



ERERBE
The Bridal Glow Menu
HEFEIEHE EEESFE

Roasted Suckling Pig with Fri Kale in Barbecued Sauce

FEEIAT IBE AT HEERAE
Braised Crab Roe and Crab Meat with Sautéed Scallops and Vegetables

E R IR HEE ER 2R

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

AT BT
Braised Whole Conpoy with Garlic, Black Moss and Vegetables in Oyster Sauce

AfEEEE AR AT ERE S
Double-boil Fish Maw Soup with Matsutake Mushroom, Bamboo Pith and Black Mushroom

NEE fEERIUE SR
Braised Abalone with Vegetables in Dry Abalone Sauce

EEAM FAREN
Steamed Garoupa with Chicken Oil and Double Deluxe Soy Sauce

RS ELLFETRE
Golden-fried Crispy Chicken

BEEE e Eimigssen
Braised Fried Rice with Shrimp, Chicken, Conpoy and Lotus Leaf

ABENT _ESH e AR
Shrimp and Pork Dumplings with Seasonal Vegetables in Superior Soup

AR TR ECE
Chilled Coconut Milk with Mango, Pomelo and Sago

SR KR AR L0
Deep—fried Dumplings with Purple Sweet Potato
Creamy New York Cheese Cake and Wild Blueberry made in Mira way

REHA GRERER

Fresh Fruit Platter

HK$16,688

12 guests per table
10% service charge applies

BT A O fF4E 2 PSS E Menu Item with MSC Sustainable Certificate

The above menu price is valid for wedding reception to be held during 1 January 2024 to 31 December 2024.
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 staff for assistance.

W TEEARYBEEERER » BREYHEEGE -



KRB RGRE

The Eternal Love Menu

EREFEEACH BEiFECRERE
Crab Roe with Mango, Lobster Salad

liFiEehR WREREISRIER
Sautéed Sea whelk with Asparagus Pepper and Blaze Mushrooms

fEarHE &R B e
Deep-fried Crab Claw Stuffed Minced Shrimp and Almond Slices

HEIRRE B EEENTAEY SR
Braised Bamboo Pith with Crab Roe, Crab Meat, Vegetables and Egg White

BRER FHECBL RS EE
Double-boil Fish Maw Soup with Morel Mushroom, Silky Fowl and Red Date

HiERAT IERESHEEIEE
Braised Sea Cucumber and Goose Web with Seasonal Greens in Dry Abalone Sauce

HAE SRR ER

Steamed Garoupa with Chicken Oil and Double Deluxe Soy Sauce

ZEGHIE oA IR A

Roasted Chicken with Deep-fried Enoki Mushrooms and kale

fsEER SRR AR AR
Braised Fried Rice with Abalone, Conpoy, Chicken and Shrimp

B4 RG MEESHE SRR
Pan-fried Shrimp Dumplings with Vegetables in Superior Matsutake Mushroom Soup

HEmE SETmlEREEESER

Double-booked Papaya with Apricot Kernel Honey Locust and Tremella

sHEHEE MsRE G BAHZ L6t
Chilled Mango Pudding
Mascarpone Cream with Lady Fingers Sponge and Shot of Espresso

REHA GRERER

Fresh Fruit Platter

HKS$19,688

12 guests per table
10% service charge applies

SEPH OJfFiF S EZEZ Menu Item with MSC Sustainable Certificate

The above menu price is valid for wedding reception to be held during 1 January 2024 to 31 December 2024.
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 staff for assistance.
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