The MIra

HONG KONG

Miraculous Chinese Wedding Lunch Menu |

Hhtggtes EREARHE S
Barbecued Whole Suckling Pig

SIEEE AEREER
Baked Sea Whelk in Shell Stuffed with Minced Chicken, Onions and Mushrooms

Ehhe BERSEBESE
Braised Pumpkin Soup with Seafood and Crab Roe

HEEE EEEEER
Braised Sliced Abalone with Seasonal Greens in Oyster Sauce

FEEREMT (LB O G REE

Steamed Fresh Giant Garoupa with Red Dates and Lily Bulbs in Home-made Soy Sauce

SRR DN R e A B
Roasted Crispy Chicken with Golden Garlic

EX- NS AR R E V]
Fried Rice with Shrimps and Pine Nuts

S4EHE BRI
Braised E-fu Noodles with Shredded Conpoy and Assorted Mushrooms

BHEGE WERES AL
Sweetened Soup with Glutinous Rice Dumplings,
Red Dates, Lotus Seeds, Lily Bulbs and Dried Longans

SRR fOFIEERE Pf BALZ bk
Chilled Longan Pudding with Wolfberries &
Baked Pineapple Pastry topped with Sesame

HKS8,288 net

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

Seasonal Promotional Menu

FER A FFAE 72 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 MIra

HONG KONG

Miraculous Chinese Wedding Lunch Menu I

Hhtggtes EREARNE S
Barbecued Whole Suckling Pig

BOEEE HACIAERNEEESH
Deep-fried Crab Claw Stuffed with Shrimp Paste and Black Truffle Paste

SRWE A EE IR

Double-boiled Conch Soup with Blaze Mushrooms and Bamboo Piths

SZRE EEEGHIRE S
Braised Whole Abalone with Seasonal Greens in Oyster Sauce

HEGE UAAREERM

Steamed Fresh Tiger Garoupa with Spring Onions

TERANGRE FEAC & et
Roasted Crispy Chicken Marinated with Osmanthus Wine

HEE wEeiEREDeR
Fried Rice with Cod Fish and Eggs

SHIT%% HEEFCIRAR A o A4l

Braised Noodles with Sakura Shrimps and Pork

REEE BETEOEEL
Double-boiled Fresh Milk and Egg White in Ginger Juice

EHEH AR HACC R P R E R
Baked Sesame Pastry Stuffed with Lotus Seed Paste &
Deep-fried Sesame Dumplings Stuffed with Purple Sweet Potato Paste

HKS$9,888 net

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

Seasonal Promotional Menu

FHH AR R ZE 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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