
 

   

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. 

 

Special Chinese Wedding Dinner Menu I 

鴻運乳豬全體 

Barbecued Whole Suckling Pig 

 

碧綠XO醬炒帶子 

Sautéed Shrimp and Coral Mussel with Seasonal Greens 

 

琥珀芙蓉玉液燴燕窩 

Braised Bird’s Nest with Crab Meat, Peach Resin and Egg White 

 

碧綠蠔皇扣鮑片 

Braised Sliced Abalone with Seasonal Greens in Oyster Sauce 

 

紅棗百合頭抽蒸花尾躉 

Steamed Fresh Giant Garoupa with Red Date and Lily Bulb in Home-made Soy Sauce 

 

一品脆燒龍崗雞 

Roasted Crispy Chicken 

 

瑤柱鮑汁鱆魚雞粒炆絲苗 

Braised Rice with Diced Octopus, Diced Chicken, Mushrooms and Conpoy in Abalone Sauce 

 

金菇瑤柱炆伊府麵 

Braised E-Fu Noodles with Enoki Mushrooms and Shredded Conpoy 

 

十五年陳皮蓮子百合紅豆沙 

Sweetened Red Bean Soup with Lotus Seed Lily Bulbs and Mandarin Peel 

 

香芋奶皇千層糕 拼 蓮蓉酥 

Steamed Thousand-Layer Cakes with Custard, 

Baked Puff with Lotus Seed Purée 

 

 

HK$10,888 net 
12 guests per table 

Inclusive of 10% service charge 

Free-flowing soft drinks, freshly squeezed orange juice and beer throughout the meal period 

 

Applicable for wedding reception at Function Rooms from now to September 10, 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 specialists for assistance. 

  
Special Chinese Wedding Dinner Menu II 

脆皮琵琶乳豬  

Barbecued Whole Suckling Pig 

 

露筍 XO醬炒帶子 

Sautéed Scallops with Asparagus in X.O. Sauce 

 

百花松露炸蟹鉗 

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

 

金瑤花膠扒雙寶蔬 

Braised Twin Seasonal Vegetables with Conpoy and Fish Maw  

 

姬松茸燉響螺雞湯 

Double-boiled Chicken and Conch Soup with Blaze Mushrooms 

 

福祿蠔皇扣鮑片 

Braised Sliced Abalone with Seasonal Greens in Oyster Sauce 

 

清蒸紅棗百合頭抽蒸花尾躉 

Steamed Fresh Giant Garoupa with Red Date and Lily Bulb in Home-made Soy Sauce 

 

酒香桂花燒雞 

Roasted Crispy Chicken with Osmanthus and Chinese Wine 

 

櫻花蝦金腿帶子炒飯 

Fried Rice with Scallop, Yunnan Ham and Sakura Shrimps 

 

野菌瑤柱炆伊麵 

Braised E-fu Noodle with Shredded Conpoy and Assorted Mushrooms 

 

椰果紅豆露 

Sweetened Red Bean Cream with Nata de Coco 

 

杞子桂圓糕 拼 鳳梨芝麻酥 

Chilled Longan and Wolfberries Pudding, 

Baked Pineapple Pastry with Sesame 

 

HK$12,888 net 
12 guests per table 

 Inclusive of 10% service charge  

Free-flowing soft drinks, freshly squeezed orange juice and beer throughout the meal period 

 

Applicable for wedding reception at The Ballroom from now to September 10, 2026 


