The MIro

HONG KONG

Special Chinese Wedding Dinner Menu |

A FE R
Barbecued Whole Suckling Pig

EEIXOTITT T

Sautéed Shrimp and Coral Mussel with Seasonal Greens

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

Heriz A
Braised Sliced Abalone with Seasonal Greens in Oyster Sauce

ALEHEHEMAICEE

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

— il SR RE el £
Roasted Crispy Chicken

FEAEAE R R RO

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

B EE AR A
Braised E-Fu Noodles with Enoki Mushrooms and Shredded Conpoy

+ TR R T A4

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

BT YET B Pf =ik
Steamed Thousand-Layer Cakes with Custard,
Baked Puff with Lotus Seed Purée

HKS$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.
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The MIro

HONG KONG

Special Chinese Wedding Dinner Menu Il

W e EEEE L 54
Barbecued Whole Suckling Pig

BT XO WU T
Sautéed Scallops with Asparagus in X.0. Sauce

[ER(R /NI ¥d
Deep-fried Crab Claw Stuffed with Shrimp Paste and Black Truffle Paste

AT R i
Braised Twin Seasonal Vegetables with Conpoy and Fish Maw

YNNG TS i
Double-boiled Chicken and Conch Soup with Blaze Mushrooms

fra Rz 21
Braised Sliced Abalone with Seasonal Greens in Oyster Sauce

THARAL R E G LR
Steamed Fresh Giant Garoupa with Red Date and Lily Bulb in Home-made Soy Sauce

LR
Roasted Crispy Chicken with Osmanthus and Chinese Wine
B ER SRR T IDER

Fried Rice with Scallop, Yunnan Ham and Sakura Shrimps

Y BRI PR A
Braised E-fu Noodle with Shredded Conpoy and Assorted Mushrooms

il S AN

Sweetened Red Bean Cream with Nata de Coco

FCTHEENRE B BALZ ik
Chilled Longan and Wolfberries Pudding,
Baked Pineapple Pastry with Sesame

HKS$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

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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