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SRAEM WEASEEE
Roasted Suckling Pig

FANEE 5= Fe T HEAE 1 B KA e

Sautéed Prawns with Sea Cucumber and Asparagus in Marinated Mushrooms

fEar HE &R B i
Deep-fried Crab Claw Stuffed Minced Shrimp and Almond Slices
HOWRRE CREHEAY \FERATE

Braised Fish Maw and Conpoy with Broccoli

HEML TR Rg R
Braised Vegan Mock Shark Fin Soup with Bamboo Piths and Crab Meat

e FE N =P e SR VANTED )
Braised Whole Abalone with Dried Mushrooms and Seasonal Greens in Oyster Sauce

HAWRE BAEERR

Steamed Tiger Grouper with Spring Onions

ZHGHIE A IR

Roasted Crispy Chicken with Deep-fried Enoki Mushrooms and Loosestrife

Kz & eHEWEIRE
Braised Rice with Conpoy and Dried Seafood

BHRG BCIRKA S A
Braised Egg Noodles with Pork and Sakura Shrimps

HHEC KETTERANREE

Double-boiled Bamboo Pith, Longan, Snow Fungus with Rock Sugar

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

MWARE GERERER

Fresh Fruit Platter

HKS$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

SETE O fF B2 S8 E Menu Item with MSC Sustainable Certificate

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.
trey b v Kana Mira Pio 118 - 1300 Mot ~ed Telmn Sho Te r ~an Horo amember of
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FEEEEF BEAE SR
Roasted Suckling Pig

SRR &/ VBRI BIAFEEISERREK
Deep-fried Shrimps with Salted Egg Yolk
Sautéed Prawn with Seasonal Greens in Black Truffle Sauce

BEEE eMECETE
Crispy Salted Eggs Puffs with Scallop and Mango

BiE AT UL TFHEAE
Braised Whole Conpoy with Garlic, Black Moss and Vegetables in Oyster Sauce

&5 ER FHEEBIC S EE
Double-boiled Fish Maw Soup with Morel Mushrooms, Silky Fowl and Red Dates

TAEEE HZ8 0 BUS A E HEH C e

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

BHERE BAEERR
Steamed Tiger Grouper with Spring Onions

ERAS FEFL e

Roasted Chicken with Fermented Red Bean-curd Paste

BRER B CIRE TIK RS 4R
Fried Rice with Barbecued Pork, Shrimps, Sakura Shrimp and Vegetables

eHIT4 BSehRSgE A
Egg Noodles with Chinese Ham and Vegetables in Superior Soup

BEHE T BRI TR
Chilled Coconut Cream with Taro, Black Glutinous Rice and Honey Locust Fruit

EEEE FLAPER P AEAR T IR
Baked Walnut Pastry &
Earl Grey Chocolate Cream on Chocolate Shell and Fizzy Chocolate Nuggets

HWARE R
Fresh Fruit Platter

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

SRV OJfFE 2 FEZEE Menu Item with MSC Sustainable Certificate

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.
1 a Kona, Mira Place, 118 - 130 Natho oad, Tsim Sha Teul, Kowloon, Hong Kong amember of ST
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REWGH BEEEA e

Roasted Suckling Pig with Pancake in Barbecued Sauce

S M2 ERE R
Sautéed Sea Cucumber Meat with Prawns and Asparagus in Home-made Sauce

Fimiis BIEZ LR THE

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

HE#EZ OREWEAR
Braised Whole Conpoy in Turnip with Black Moss and Vegetables

eERWE BB SEIE LA URTE S
Double-boiled Sea Conch Soup with Natural Resin and Mushrooms and Vegetables

NiEHE 2 TN S et R A
Braised 6-head Abalone with Black Mushrooms and Vegetables in Dry Abalone Sauce

HHERE BAREERRE
Steamed Tiger Garoupa with Spring Onions

SR PR CRE R HE
Roasted Chicken with Osmanthus Fragrans

B S riERI5RE N4
Fried Rice with Seafood, Crab Roe, Egg white and Vegetables

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

HEGG +HEREGETHadE)

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

SRR RERUE P HAVEEZ L0
Deep-fried Dumplings Stuffed with Purple Sweet Potato Paste &
Creamy New York Cheese Cake with Wild Blueberry

HWARE SRR
Fresh Fruit Platter

HK$18,888 net
12 guests per table
Inclusive of 10% service charge
Free-flowing soft drinks, freshly squeezed orange juice and beers throughout the meal period

SEPH O fFiF 2 EZEZ Menu Item with MSC Sustainable Certificate

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.
1 a Kona, Mira Place, 118 - 130 Natho oad, Tsim Sha Teul, Kowloon, Hong Kong amember of ST
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BHEGFE(LHE REFESHE
Roasted Suckling Pig with Crispy Kale in Barbecued Sauce

liFiEehR WIREREISRIER
Sautéed Sea whelk with Asparagus Pepper and Blaze Mushrooms

E R RN ER 2R

Baked Sea Conch with Chicken and Mushrooms in Portuguese Sauce

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

FIFIRERE  PAEILEET ARG
Double-boiled Fish Maw Soup with Matsutake Mushrooms,
Bamboo Pith and Chinese Black Mushrooms

VOSFEEMT etk BE S

Braised 4-head Abalone with Vegetables in Abalone Sauce

BEEA HARER
Steamed Fresh Spotted Garoupa with Chicken Qil and Double Deluxe Soy Sauce

WEANS LR
Golden-fried Crispy Chicken

EEEE e Emiigssm
Braised Lotus Leaf Stuffed with Fried Rice, Shrimps, Chicken and Conpoy

AaE B H AAERSRAEIRE
Shrimp and Pork Dumplings with Seasonal Vegetables in Superior Soup

HEmE SRl ESER
Double-boiled Papaya with Apricot Kernel Honey Locust and Tremella

st WsAE G B BRI Lt
Chilled Mango Pudding & Tiramisu

HWARE ERFEREE

Fresh Fruit Platter

HKS$19,888 net
12 guests per table
Inclusive of 10% service charge
Free-flowing soft drinks, freshly squeezed orange juice and beers throughout the meal period

DA OffF4E B EEZEZE Menu Item with MSC Sustainable Certificate

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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