The MIrO

HONG KONG

Miraculous Chinese Wedding Dinner Menu |

RS R
Barbecued Whole Suckling Pig

EERHERX.O. TP
Sautéed Shrimps and Cashew Nuts with Seasonal Vegetables in X.0. Sauce

HH RS T
Deep-fried Taro Purée Stuffed with Minced Scallop and Mango

= B35

Braised Seasonal Greens with Crab Roe in Superior Soup

IR
Braised Bird’s Nest and Minced Chicken with Conpoy

15 2 i a A
Braised Sliced Abalone with Chinese Mushrooms in Oyster Sauce

FEV LIPS

Steamed Fresh Garoupa with Spring Onions and Soy Sauce

LR
Roasted Crispy Chicken with Osmanthus

FATEEHEROR D ER B
Fried Rice with Shrimps and Pine Nuts

B <=5 N L
Steamed Minced Pork Dumplings in Supreme Broth

A PEEUR S Pk R

Sweetened Pecan Nuts and Walnut Cream

TREAL TR 8 P 2k
Chilled Japanese Red Bean and Coconut Pudding &
Baked Puff with Lotus Seed Purée

HK$11,888 net
12 guests per table
Inclusive of 10% service charge
Free-flowing soft drinks, freshly squeezed orange juice and beers throughout the meal period

Promotional menu for specific promotional period

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 li

W e EEEE LS4
Barbecued Whole Suckling Pig

A X.0. 58+
Sautéed Scallops with Asparagus in X.0. Sauce

[ER( /N4 ¥d
Deep-fried Crab Claw Stuffed with Shrimp Paste and Black Truffle Paste

AT MR i
Braised Twin Seasonal Vegetables with Conpoy and Fish Maw

YNNG TS i
Double-boiled Chicken and Conch Soup with Blaze Mushrooms

fra Rz 21
Braised Sliced Abalone with Seasonal Greens in Oyster Sauce

AR E A LR =
Steamed Fresh Garoupa with Red Dates and Lily Bulbs in Home-made Soy Sauce

B
Roasted Crispy Chicken with Osmanthus and Chinese Wine
S e e

Fried Rice with Scallop, Yunnan Ham and Sakura Shrimps

Y BRI AL A
Braised E-fu Noodles with Shredded Conpoy and Assorted Mushrooms

il S AN

Sweetened Red Bean Cream with Nata de Coco

FCTHEENRE B BEALZ ik
Chilled Dried Longan and Wolfberries Pudding &
Baked Pineapple and Sesames Pastry Puff

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

Promotional menu for specific promotional period

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 il

EENISHE 5
Barbecued Whole Suckling Pig

R T

Sautéed Scallops and Carol Clam with Seasonal Greens

& EHEAT EATER

Deep-fried Minced Shrimps with Goose Liver served with Mayonnaise

WA 2R SENE
Braised Chinese Cabbage with Crab Roe and Bamboo Piths

gl BERE e 52
Braised Bird’s Nest with Minced Chicken

15 2 G aE AR
Braised Sliced Abalone with Dried Mushrooms in Oyster Sauce

TEIR AR

Steamed Fresh Tiger Garoupa with Spring Onions

Wit K2 XE %
Deep-fried Crispy Chicken with Spices

EVEENER
Fried Rice with Seafood and Crab Roe

/KB 48

Braised E-fu Noodles with Scallions, Shrimps and Pork Dumplings

PUEFENS A

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

HZLZ TR P BE RS AR T S
Baked Sesame Pastry Stuffed with Lotus Seed Paste &
Passion Fruit Mousse on Almond Tart and 40% White Chocolate

e SR [
Fresh Fruit Platter

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

Promotional menu for specific promotional period

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 IV

M EEEALSE
Barbecued Whole Suckling Pig

B HH R £ X.O. S SR iR =
Deep-fried Minced Shrimps with AlImond, Sautéed Shrimps with Seasonal Greens in X.0. Sauce

wa T LIREE
Baked Crabmeat in Shell with Mushrooms and Cheddar Cheese

KIREAE
Braised Vegetable Marrow Stuffed with Whole Conpoy

fE NS B EIRACE
Double-boiled Fish Maw Soup with Fresh Ginseng and Giant Red Dates

15 2 SR
Braised Sliced Abalone with Dried Mushrooms in Oyster Sauce

BB RE
Steamed Fresh Tiger Garoupa

— s/ DHE BERE el
Roasted Crispy Chicken with Golden Garlic Flake
T AL RN e R
Braised Rice with Diced Chicken and Conpoy in Abalone Sauce
Ko FIgKes
Shrimp and Pork Dumplings with Seasonal Greens in Superior Soup

B TEOBIUEESY)
Double-boiled Hokkaido Fresh Milk and Egg White in Ginger Juice

HESRER PF EEF TG
Baked Cashew Nut Pastry & Chilled Mango Custard Roll

e SR [
Fresh Fruit Platter

HKS$14,888 net

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

Promotional menu for specific promotional period

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 V

Barbecued Suckling Pig with Sesame Jelly Fish

SHEZ i ETHE

Baked Scallop in Shell with Yunnan Ham, Cheese, Onions, Mushrooms in Portuguese Sauce

E/VEER fF BIREEEIFERIEEK
Deep-fried Shrimps with Salted Egg Yolk
Sautéed Prawn with Seasonal Greens in Black Truffle Sauce

TERBFEALY (PRI

Braised Fish Maw and Conpoy with Broccoli

i A R AE 2
Double-boiled Pigeon and Conch Soup with Matsutake Mushrooms

15 2 R4k Lk R & 5
Braised Whole Abalone with Dried Mushrooms and Seasonal Greens in Oyster Sauce

BB
Steamed Fresh Spotted Garoupa with Soy Sauce

s T TR B

Roasted Crispy Chicken with Deep-fried Enoki Mushrooms and Loosestrife

B IE R
Braised Rice with Conpoy and Dried Seafood

PR CHR IR A B A4
Braised Egg Noodles with Pork and Sakura Shrimps

KB BIABEE.
Double-boiled Bamboo Pith, Longan, Snow Fungus with Rock Sugar
AR R P ACFEEfDRE

Baked Mini Egg Tart Topped with Bird’s Nest &
Chilled Wolfberries and Osmanthus Pudding

Fresh Fruit Platter

HK$16,888 net
12 guests per table
Inclusive of 10% service charge
Free-flowing soft drinks, freshly squeezed orange juice and beers throughout the meal period

Promotional menu for specific promotional period

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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