The MIrd

HONG KONG

Birthday Dinner Package 2024

Birthday Treats:

LED Neon Sign with “Happy Birthday” to light up your party or a

giant Chinese “5” letter as backdrop

Giant peach-shaped Chinese longevity bun filled with small soft
steamed buns or Celebration Birthday Cake

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

e

Mahjong Entertainment

Car parking coupons

Choose from a range of Chinese Dinner Menus:
Menu (I) price at HK$9,888 net
Menu (II) price at HK$10,888 net
Menu (III) price at HK$12,388 net
Menu (IV) price at HK$13,988 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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Birthday Dinner Package

Menu (I)
BB FE TR

Barbecued Whole Suckling Pig

Wik O F a8

Sautéed Sliced Pigeon and Scallops with Shrimp Roe and Vegetables

S RETER
Braised Fish Maw with Egg White and Crab Meat in Supreme Soup

522 TTE M
Braised Sliced Abalone with Bamboo Piths and Vegetables in Oyster Sauce

BRAEE

Steamed Fresh Green Garoupa

ER(sElEy et

Roast Crispy Chicken with Dried Osmanthus Fragrans and Chrysanthemum

B TEBHDR

Fried Rice with Assorted Seafood, Shredded Conpoy and Fish Roes

BRI R

Crispy Shrimps Dumplings in Supreme Soup

ThFEREREFAGAID

Sweetened Red Bean Soup with Lotus Seed Lily Bulbs and Mandarin Peel

TR AL S i = R 3

Red Bean Puddings and Deep-Fried Sesame Dumplings

HKS$9,888 net

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



Birthday Dinner Package
Menu (Il)

RAHAFE TS
Barbecued Whole Suckling Pig

7 BB IRE R

Sautéed Prawns with Crispy Leaf and Vegetables in XO Sauces

EVIEw NG

Crispy-Fried Scallops served with Salad

2 F=EMARE

Braised Whole Conpoy with Assorted Mushrooms in Oyster Sauce

KIERTER S

Double-Boiled Soup Fish Maw Soup and cabbages

MR EER2E

Braised Sliced Abalone with Seasonal Vegetables in Oyster Sauce

BEBIHER

Steamed Fresh Spotted Garoupa

NS mE

Roast Crispy Chicken with Sliced Panax Quinquefolius

ET IR
Lotus Leaf Wrapped Fried Rice, Conpoy, Shrimp and Mushroom

=EEPE
Braised E-fu Noodles with Scallop, Conpoy and Dried Shrimp Roe

- =R VA== N =
M&ERKEZE
Sweetened Purple Glutinous Rice with Coconut Cream and Sesame Dumplings

RIRETEIEZ S O3
Baked Mini Egg Tarts and Deep-fried Sesame Dumplings

HKS$10,888 net

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



Birthday Dinner Package
Menu (lll)

PEFEEAR
Barbecued Whole Suckling Pig

IREIZ5 22 R EK

Braised Crab Roe and Crab Meat with Sautéed Prawns and Vegetables

o BEMEWE T

Sautéed Scallops with Elm Fungus in X.0 Sauce

ot aRg522

Braised Conpoy with Garden Greens in Oyster Sauce

S ERTEE

Double-boiled Soup with Fish Maw Soup and Bamboo Pith

Eﬁf}?x/ﬁn
Braised Whole Abalone with Black Mushrooms in Oyster Sauce

SARREN

Steamed Fresh Spotted Garoupa

B RN 2
BN/ TT R

Roasted Chicken with Spring Onion

BRI EER

Braised Rice with Pumpkin and Seafood in Cream Sauce

MEZ IR
Deep-fried Shrimps Dumplings in Superior Matsutake Soup
NS5

Double-boiled Natural Resin Sweet Soup
with Dried Lily, Dried Longan, Red Date and Sesame Dumpling

EFNETEMRHASHKE

Steamed Thousand-Layer Cakes with Custard and Mashed Taro Baked Walnut Pastry

HKS12,888 net

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



Birthday Dinner Package
Menu (IV)

FOTREEERBK TIRERENFE

Braked Boston Lobster with Sea Food in Cheese Cream Sauce

HEAEEHT T
Sautéed Scallops with Fresh Lily Bulb and Seasonal Vegetables

YRR BITEB 25
Double-Boiling Chicken Soup with Fish Maw and Sea Conch

i B2 HIIRE ) \GAFFFIR

Braised Abalone with Sea Cucumber and Shrimp Roe in Oyster Sauce

BB RZ=EREN

Steamed Fresh Spotted Garoupa

U5 3 e K7 BE =) %
Golden-fried Crispy Chicken

AL H ARSI AR

Braised Vegan Fake Shark Fin with Fried Rice and Shredded Chicken

BEE ST

Braised E-fu Noodles with Crab Meat and Crab Roe

IKIEAL B E SIS HE

Double-boiled Red Dates Soup with Lotus Seeds and Snow Fungus

W R IRF- & I

Baked Mini Egg Tarts with Rose Filling and Honey

HKS$13,988 net

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



