The MIrD

HONG KONG

Chinese Wedding Luncheon 2026

BRlifggte & S[EASERAAE
Barbecued Whole Suckling Pig

WS BEIARS A N HAME R ER
Sautéed Prawns with Thai Basil, Asparagus and Sweetened Walnuts

Fmiis LIRS EUE
Double-boiled Silkie Soup with Conpoy and Cordyceps Militaris

Bz B ORI fEdbeE
Braised Sliced Abalone with Chinese Mushrooms and Seasonal Greens

EEAHE HANEN
Steamed Fresh Garoupa

ERANG < DHE R R
Roasted Crispy Chicken with Garlic

HiEE EORE ORI
Fried Rice with Ginger Shrimps, Conpoy and Egg White

BEEER LEEMGEMm
Egg Noodles with Shredded Yunnan Ham in Supreme Soup

HEGE TR ACE T HEsLED

Sweetened Red Bean Cream with Lotus Seed, Lily Bulbs and Mandarin Peel

GHEHEEE BORAE(CRE PF KRBT
Chilled Osmanthus Pudding with Edible Rose &
Deep-fried Sesame Dumplings Stuffed with Purple Sweet Potato Paste

HKS$10,188 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 A FFAE 2 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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The MIrO

HONG KONG

Menu Choices

ElEHAFENRLLAE
Barbecued Whole Suckling Pig

Enhancements

ez EEE A5G 2 he FF JEit
Barbecued Whole Suckling Pig with Chinese Pan Cake

B EA SRS
Barbecued Whole Suckling Pig with Marinated Jelly Fish

Supplement charge
HK$88 per table

HK$198 per table

BRIAF B N M fRIRER

Sautéed Prawns with Thai Basil, Asparagus and Sweetened Walnuts

Alternative Selections

[ER(S43-:¥:k
Deep-fried Crab Claw Stuffed with Minced Shrimps

FHENFEEEE IR
Deep-fried Shrimp Coated with Mashed Taro

BCRREREEEE

Sautéed Shrimps, Squid and Chicken Fillet with Seasonal Greens

HEAEACRBY AT iR

Braised Fish Maw with Conpoy and Organic Seasonal Greens

PRI R

Sautéed Shrimps and Coral Mussels with Seasonal Greens

P SRR SERE
Braised Chinese Cabbage with Bamboo Piths and Yunnan Ham

w Tz REEETH
Baked Scallop in Shell with Cheese, Onions and Mushrooms
in Portuguese Sauce

ma s LIREE
Baked Crab Shell Stuffed with Crab Meat and Mushrooms
in Cheese Sauce

EEY\EER
Braised Asparagus with Crab Roes

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.

ong Kong, Mira Place, 118 -130 Nathal

a member of A REIETT

DESIGN HOTELS BONVZY



The MIr

HONG KONG

Enhancements
Supplement charge
PAE B R Z P R Rk HK$220  per table
Sautéed Prawns with Matsutake Mushrooms,
Caramelized Walnuts and Seasonal Vegetables
X0 EEEFTIER HKS$638 per table

Sautéed Asparagus with Scallop and Sliced Conch in X.0. Sauce

757 VRO £ XO 8 4R EE H
Deep-fried Minced Shrimp Balls Coated with Almond Crisp & HK$638 per table
Sautéed Sliced Sea Whelk with Seasonal Greens in X.0. Sauce

BAEER P EARpEiREK
Deep-fried Scallop Stuffed with Shrimp Paste and Sautéed Lobster HKS$2,530 per table
with Seasonal Greens

i RE iRk e B
Steamed Lobster with Egg White, Topped with Black Caviar HKS$2,530 per table

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.

Tha dMira Hona Eona Mira Piace 118 - 130 Mathan RBoad . Teim Sha Tagl ¥ewinon Hono Koro a member of
e ira ong kong, Mira Place, 118 - 130 Natha »ad, T8l a Teul, Kowloon, Hong Kong a member o HAREIGTT
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The MIr

HONG KONG

B ECETRERE
Double-boiled Silkie Soup with Conpoy and Cordyceps Militaris

Enhancements
Supplement charge
NS U HK$220 per table
Double-boiled Conch Soup with Blaze Mushrooms and
Vegetables

VAR A e HKS330 per table
Braised Bird’s Nest with Crab Meat

PRINEAR R IR HK$330 per table
Braised Bird’s Nest with Crab Meat, Peach Resin and
Egg White

NS SEA STt == HK$660 per table
Braised Fish Maw Broth with Dried Seafood and Conpoy

PR SEHE G aE B o HK$660  per table
Double-boiled Bird’s Nest with Matsutake,
Shiitake Mushrooms and Seasonal Vegetables

SEHECAEYTCRE HK$660  per table
Double-boiled Fish Maw Soup with Mushrooms and
Vegetables

HEATAC BB 2 HK$880  per table
Double-boiled Fish Maw and Chicken Soup with Wolfberry
and Chinese Yam

BUEE R &4 HK$1,980 per table
(fERB, M, EAE, Jbad, 172E)

Double-boiled Fish Maw Soup with Abalone, Conpoy,

Chinese Mushrooms and Bamboo Piths

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 MIrD

HONG KONG

ATk AEIERE

Braised Sliced Abalone with Chinese Mushrooms and Seasonal Greens

Enhancements

Bz 2R &SI CHE
Braised Whole Abalone with Dried Mushrooms and
Seasonal Vegetables in Oyster Sauce

BT VUSSR IR E
Braised 4-head Abalone with Goose Webs and
Seasonal Vegetables in Oyster Sauce

NS 2 S
Braised 6-head Whole Abalone with Sea Cucumber and
Seasonal Vegetables in Oyster Sauce

Supplement charge
HK$660  pertable

HKS$2,420 per table

HKS$2,530 per table

TRANENRE

Steamed Fresh Garoupa

Enhancements

TRAENERE

Steamed Fresh Tiger Garoupa

RS 785 f e BT
Steamed Tiger Garoupa with Spring Onions and Chicken Oil

TEANRFEDE
Steamed Fresh Spotted Garoupa

Supplement charge
HKS$748 per table

HKS$1,320 pertable

HKS$1,980 per table

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

S A ey
Roasted Crispy Chicken with Garlic

Alternative Selections

— i EBERE o £
Roasted Crispy Chicken

LA R EE

Deep-fried Crispy Chicken with Preserved Red Bean Curd Paste

FETC— an i BEZHE
Crispy Chicken with Osmanthus in Honey Sauce

EORE R SRR
Fried Rice with Ginger, Shrimps, Conpoy and Egg White

Alternative Selections

BRI 23 KA
Fried Rice with Seafood, Crab Roe and Vegetables

B R R EA%T
Fried Rice with Seafood, Egg White and Preserved Vegetables

PR R RO AR e
Braised Rice with Diced Octopus, Diced Chicken,
Mushrooms and Conpoy in Abalone Sauce

Enhancements

R R i R A C AR
Fried Rice with Diced Barbecued Kurobuta Pork,
Shrimps and Spring Onions

AR T HE B ARG 4R T
Braised Rice with Seafood, Diced Chicken, Conpoy and
Vegetables in Abalone Sauce

o 2 A T S
Braised Rice with Crab Meat, Scallops, Tomatoes and
Egg White

Supplement charge
HK$198 per table

HK$242 per table

HK$242 pertable

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.

ong Kong, Mira Place, 118 -130 Nathal

a member of A REIETT
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The MiIro

HONG KONG

ESERR GRS

Noodles with Shredded Yunnan Ham in Superior Soup

Alternative Selections

LRI I AE
Braised E-fu Noodles with Enoki Mushrooms and Shredded
Conpoy

B SR A

Braised E-fu Noodles with Straw Mushrooms and Dried Sole

S P B B O T A
Braised E-fu Noodles with Mushrooms and Shrimp Roe in
Abalone Sauce

Enhancements
Supplement charge
SR A E S HKS$242 per table
Fresh Prawn and Cabbage Dumplings in Superior Soup
S ek B HKS$242 pertable

Deep-fried Shrimp Dumplings Served with Superior Soup

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.

- y Wney Alires Bliaseas 118 - 130 Matisey ~eved Telmm Shey Te i e i kane Eree a ¥ i
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The MIrO

HONG KONG

THAFRETE SR

Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs and Mandarin Peel

Alternative Selections

&SRB SE
Sweetened Purple Glutinous Rice with Coconut Cream and
Sesame Dumplings

QLA THEERS
Sweetened Red Dates with Dried Longans and Lotus Seeds

JKACAL S E T EH
Double-boiled Red Dates with Lotus Seeds and Snow Fungus

Enhancements

Supplement charge
A SRR EE IS AL HKS$88 per table
Sweetened Walnut Cream with Sesame Dumplings
AHEFHEESRE HK$S88  per table
Double-boiled Sweetened Papaya
with Silver Fungus Red Dates
i [ AN 2 - HK$198 per table
Sweetened Red Bean Cream and Sago with Coconut Cream
EHGIH TR
Chilled Mango Sago Cream with Pomelo HK$198  per table

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.

ong Kong, Mira Place, 118-130 Nathan Road, Tsim Sha Taul, Kowloon, Hong Kong a member of i
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The MiIro

HONG KONG

BCRAETORS BF RERUENF
Chilled Osmanthus Pudding with Edible Rose &
Deep-fried Dumplings Stuffed with Purple Sweet Potato Paste

Alternative Selections

MR T-4L % P PR ER
Chilled Red Bean Pudding with Coconut Milk &
Baked Cashew Nut Pastry

§ ﬁ)baz?‘ AR *ﬂ: é*JEE*
Steamed Thousand-layer Cakes with Custard and Mashed Taro &

Baked Walnut Pastry

L st

F I P AR
Steamed Red Date Pudding &
Baked Puff Pastry Filled with Lotus Seed Puree

Enhancements

Supplement charge
HESER Pf MEE BRI T HK$110 per table

Baked Cashew Nut Pastry &
Chocolate pot de Cream, Cinnamon Cream

MR Z R P AN EES R HK$110  per table
Baked Sesame Pastry Filled with Lotus Seed Paste &
Blueberry, Almond Cream Tart

Uy 2 RHET P PEPE B O R SRESE HK$110  per table
Deep-fried Custard Dumpling &
Sicilian Pistachio Profiterole

B ST B BT HK$110  per table
Steamed Thousand-layer Cakes with Custard and Mashed
Taro & Canelé Orange Custard, Gold Leaf

TR IR DF ALRE D B HK3110  per table
Baked Sesame Pastry with Chestnut Paste &
Raspberry Earl Grey Tea Mousse

EESHRE P T HKS308  per table
Chilled Mango Pudding &
Baked Mini Egg Tarts Topped with Bird’s Nest

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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