feH IR

The Heavenly Heart Menu

REWEH WEASE 2
Roasted Suckling Pig

WATEE SE R R o ) S R A
Sautéed Prawns with Sea Cucumber and Asparagus in Marinated Mushrooms

HEEE eMECETE
Crispy Salted Eggs Puffs with Scallop and Mango

Bk SIECREIEER
Braised Twin Seasonal Vegetables with Fish Maw and Conpoy in Oyster Sauce

HEARE TEERERE R
Braised Vegan Mock Shark Fin Soup with Bamboo Piths and Crab Meat

BN b IVANCI= e S R

Braised 8-head Abalone with Black Mushrooms and Vegetables in Abalone Sauce

ERAR AL

Steamed Tiger Grouper with Spring Onions

RS YL M

Roasted Chicken with Fermented Red Bean-curd Paste

BRER BCIRE TIK AR 44
Fried Rice with Barbecued Pork, Shrimps, Sergestid Shrimp and Vegetables

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

BeEE 57 BT EE 52
Chilled Coconut Cream with Taro, Black Glutinous Rice and Honey Locust Fruit

s fOFRE(ORE §f AU BRE (o
Chilled Osmanthus Puddings with Wolfberry &
Iconic French Almond Cookies Filled with Assorted Flavor of Light Cream

REHA GERERER

Fresh Fruit Platter

HK$15,888 plus 10% service charge

12 guests per table
Inclusive of free-flowing soft drinks, freshly squeezed orange juice and beers throughout the meal period

SEPH OJfFiF 2 PEZEZ Menu Item with MSC Sustainable Certificate

The above menu price is valid for wedding reception to be held during now to 31 December 2026.
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 TR RBEEENER - BEEEH RS -



t5F A BIRE
The Perfect Match Menu

FEREEE BREESHE

Roasted Suckling Pig with Pancake in Barbecued Sauce

WS A 2 B R AR
Sautéed Sea Cucumber Meat with Prawns and Asparagus in Home-made Sauce

Sl BB Z HHeRRTTHE

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

HEi2 OREMELRH
Braised Whole Conpoy in Turnip with Black Moss and Vegetables

eEE PR SEIE IR
Double-boiled Sea Conch Soup with Natural Resin and Mushrooms and Vegetables

NIEIRE Rl URAE R HE A
Braised 6-head Abalone with Black Mushrooms and Vegetables in Dry Abalone Sauce

BEAR BRI
Steamed Tiger Garoupa with Spring Onions

SRS mEEE CHE M
Roasted Chicken with Osmanthus Fragrans

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

eimE AT

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

TS AR T E AT

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

st F LA I et Rt
Baked Walnut Pastry &
Earl Grey Chocolate Cream on Chocolate Shell and Fizzy Chocolate Nuggets

REHA GRERER

Fresh Fruit Platter

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

SEPH OJfFiF 2 EZEZ Menu Item with MSC Sustainable Certificate

The above menu price is valid for wedding reception to be held during now to 31 December 2026.
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 TR RBEEENER - BEEEH RS -



ERRERBE
The Bridal Glow Menu

BHEGFELHE REFESHE
Roasted Suckling Pig with Crispy Kale in Barbecued Sauce

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

E R RN ER 2R

Baked Sea Conch with Chicken and Mushrooms in Portuguese Sauce

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

AifgERE  FAEILEEITERIERRS
Double-boiled Fish Maw Soup with Matsutake Mushrooms,
Bamboo Pith and Chinese Black Mushrooms

NEEE (RIS
Braised 4-head Abalone with Vegetables in Abalone Sauce

EEAM FAREN
Steamed Fresh Spotted Garoupa with Chicken Qil and Double Deluxe Soy Sauce

RS ELLFETRE
Golden-fried Crispy Chicken

EEEE W aEmigssn
Braised Lotus Leaf Stuffed with Fried Rice, Shrimps, Chicken and Conpoy

KRBT S RIERESEARIRE
Shrimp and Pork Dumplings with Seasonal Vegetables in Superior Soup

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

st RERUET I SUEBEEZ Li
Deep-fried Dumplings Stuffed with Purple Sweet Potato Paste &
Creamy New York Cheese Cake with Wild Blueberry

REHA GRERER

Fresh Fruit Platter

HK$17,888 plus 10% service charge
12 guests per table
Inclusive of free-flowing soft drinks, freshly squeezed orange juice and beers throughout the meal period

BT F O fF4E 2 PSS 2 Menu Item with MSC Sustainable Certificate

The above menu price is valid for wedding reception to be held during now to 31 December 2026.
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 TR RBEEENER - BEEEH RS -



R R GRE

The Eternal Love Menu

EREFEEACH BEirECREERE
Crab Roe with Mango, Lobster Salad

liFiEehqR WIREREISRIER
Sautéed Sea whelk with Asparagus Pepper and Blaze Mushrooms

fEar HE &R E i
Deep-fried Crab Claw Stuffed Minced Shrimp and Almond Slices

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

BRER FHECBL RS EE
Double-boiled Fish Maw Soup with Morel Mushrooms, Silky Fowl and Red Dates

HEAT I5RESEARIEE
Braised Sea Cucumber and Goose Web with Seasonal Greens in Abalone Sauce

EHENE SHHHEREZRE R E D
Steamed Fresh Spotted Garoupa with Chicken Qil and Double Deluxe Soy Sauce

SRR S RIS R
Roasted Chicken with Deep-fried Enoki Mushrooms and Crispy Kale

fusEEa SRR IR AR
Braised Fried Rice with Abalone, Conpoy, Chicken and Shrimps

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

HEME HE iR ESEER
Double-boiled Papaya with Apricot Kernel Honey Locust and Tremella

sEtEE s E G P BRI Z L6t
Chilled Mango Pudding & Tiramisu

REHA GRERER

Fresh Fruit Platter

HK$20,888 plus 10% service charge
12 guests per table
Inclusive of free-flowing soft drinks, freshly squeezed orange juice and beers throughout the meal period

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

The above menu price is valid for wedding reception to be held during now to 31 December 2026.
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 TR RBEEENER - BEEEH RS -



