The MiIrg

HONG KONG

31 DEC (WED) 7PM - 1AM

18/F, BALLROOM, THE MIRA HONG KONG

HK$1,288 Adult | HK$888 child '

Inclusive of free-flowing soft drinks and freshly squeezed ofange juice, beer,
and house red and white wine [alcoholic beverages for adult guests only]*
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Celebration All-you-can-eat Casino Carnival
Cocktails Buffet Dinner Photo Corners
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Live Band & Countdown Casino Token Games with
to Midnight Grand Prize for the Lucky Winner
ot ) Booking Enquiiries: +852 2315 5665 or
- - GET TICKETS AT catering.event@themirahotel.com
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The MIrdo

HOMG KONG
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PLATED SOUP 55
Double-boiled Chicken Soup ©

with Morel Mushrooms and Abadlone
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APPETIZERS & SALAD pi R &

Chilled Seafood on Ica@

Fresh Rock Oysters, Snow Crab Legs,‘Mussels, Shrimps, Clams
served with Cocktail Sauce and Lemon Wedges ;
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Sliced Graviax & Smoked Salmon @
with Condiments
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Selection of Cold Cuts and Cheese with Pickles
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Smoked Chicken Waldorf Sulqd
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New Potato, Pommery Mustard and Green Onion Salad
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Tuna Nicoise Salad ©
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Spicy Sausage, Bell Pepper, Pesto and Pasta Salad
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Handmade Nigiri Sushi ©
Salmon, Octopus, Shrimp, Minced Toro Sushi, Bean-curd Skln Egg,
Salmon and Cucumber Rolls, California Rolls ®
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Fresh Carving Sashimi ©
Marinated Tuna, Salmon, Scallop, Tilapia
(Served with Soy Sauce, Wasabi and Ginger Plckles)
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Green Garden Corner
Tomato Mozzarella, Roasted Pumpkin, Roasted Chickpea, Pickled Onion, Red Cabbages,
Grilled Vegetables, Sweet Corn, Mesclun, Carrot, Cherry Tomato, Kale, Romaine, Rocket Lettuce,
Cucumber, Garlic Crouton, Crispy Pancetta @, Parmesan Cheese
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Selection of Dressing
Caesar Dressing @, Roasted Sesame Dressing, Thousand Island, Clive Qil, Balsamic Vinegar
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CARVING STATION &E&

Slow-roasted U.S. Beef OP Ribs ©®
with Red Wine Jus

18 % 2 B 5 % PO B 4 B B RS 4851

HOT ENTREES #h42

Pan Seared Seabass ® 6
with Sun dried Tomatoes, Black Olives, Chive Butter Sauce
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Braised Chicken 0 G ®
with Mushrooms and BCIC'DE“I. Madeira Cream Sauce
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Roast Baby Potatoes 0 ©

with Parmesan, Lemon and Thyme
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Egg Fried Rice ©
with Seafood and Seasonal Vegetables (Chinese Style)
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Poached Seasonal Vegetables 6@
with Wolfberries and Superior Broth (Chinese Style)
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Penne Pasta ©® ©
with Matsutake, Spinach, Pine Nuts and Pesto Cream
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SOUP STATION &

Agria Potato, Fontina Cheese and Black Truffe Cream Soup @ ©
Selection of Bread and French Butter
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ITALIAN PARMA HAM AND
PARMESAN CHEESE STATION EXFIER AR - BEREZL 6

Served with Honeydew Melon and Hami Melon
ECE - FRE |

CHINESE BARBECUED CORNER ik

Peking Duck Carving with Accompaniments
Honey Glazed Barbecued Pork @,
Dark Sugar Soy Chicken, Suckling Pig @
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FRENCH FOIE GRAS STATION ;ZEI#5 T

Pan Seared Foie Gras @
with Balsamic Apple Jus
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DESSERTS #Hmm

Eclairons Tower @ @ Sweetened Bean-curd @
EFEEE with Condiments
TEEHER
Yuzu White Chocolate Dice ®
MFERED Chocolate Fountain
with Condiments
Caramel Mousse, Popcorn Crunch@ @ ey hIER
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Haagen-Dazs Ice-cream © @

72% Chocolate Mousse, Haagen-Dazs S
Vanilla Cream, Crumble ®
72% kT HE4H% - BEENH - £H Popcorn Station ®
e E
Tiramisu ® @
BARZ ¢ Candy Corner
BRE
Portuguese Egg Tart ® 7
AR E R Selection of Fresh Fruits @ @ —
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Fresh Fruit Cream Cake ®
BRATREE
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