The MIrd

HONG KONG

Chinese Wedding Luncheon 2027

BRtEEE & A AERAIE (P)(A)
Barbecued Whole Suckling Pig

WESEWE RIS EEFHEREFIREK (S)(N)
Sautéed Fresh Prawns with Bell Pepper, Seasonal Vegetables & Caramelized Walnuts

FriG =EA BB (S)(P)
Double-boiled Chicken Soup with Conpoy and Fish Maw in Superior Soup

fpsEEE RO A0S (P)(S)

Braised Sliced Abalone with Dried Mushroom and Seasonal Greens

BEAL FAENREH (5)
Steamed Fresh Garoupa with Ginger & Soy Sauce

NS e A B (A)
Roasted Crispy Chicken with Golden Garlic

HIEEE e RERWIDER (S)
Fried Rice with Scallops, Pine Nuts, and Egg & Egg White

BRER LEEMR&GHEEL (P)(S)
Japanese Udon Noodles with Shredded Yunnan Ham in Superior Soup

HESG T IERGETHEELED (V)

Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs and Dried Tangerine Peels

sE e ACERECRE §f P EFUET (V)
Chilled Osmanthus Pudding with Longan & Wolfberries
Deep-fried Sesame Dumplings Stuffed with Milk Custard

HKS$12,288 net

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

FHFH AR R ZE Menu Item with MSC Sustainable Certificate

(P) Pork A7 / (D) Dairy L5 / (S) Seafood J&#f / (A) Alcohol JF5F% /
(N) Nuts 521~ / (V) Vegetarian ZZ3% / (GF) Gluten Free R & %E

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

Menu Choices

ElEHFENRLLE
Barbecued Whole Suckling Pig

Enhancements

ez EEEF L FE 2 hs FF JE8f (P)
Barbecued Whole Suckling Pig with Chinese Pan Cake

BB IEAFE 2R (P)(S)
Barbecued Whole Suckling Pig with Marinated Jelly Fish

Supplement charge
HK$88 per table

HK$198 per table

BRIAK BEHERREIRIR

Sautéed Fresh Prawns with Bell Pepper, Seasonal Vegetables & Caramelized Walnuts

Alternative Selections

EAEXFEESH (9)
Deep-fried Crab Claw Stuffed with Minced Shrimps

7HHENFEEEEIE (5)
Deep-fried Shrimp Coated with Mashed Taro

BCRRERFEIEE (S)

Sautéed Shrimps, Squid and Chicken Fillet with Seasonal Greens

HEREACHEY VA TRIRT R (S)(P)

Braised Fish Maw with Conpoy and Organic Seasonal Greens

BRI ER((S)

Sautéed Shrimps and Coral Mussels with Seasonal Greens

TTEESERR A EHE (P)

Braised Chinese Cabbage with Bamboo Piths and Yunnan Ham

= RIEEITH (9)

Baked Scallop in Shell with Cheese, Onions and Mushrooms

in Portuguese Sauce

w2 THEEEEE (S)(D)

Baked Crab Shell Stuffed with Crab Meat and Mushrooms

in Cheese Sauce

R \BFEE] ()
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.
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The MIrO

HONG KONG

Enhancements

FPAE T B PR SR I (S)
Sautéed Prawns with Matsutake Mushrooms,
Caramelized Walnuts and Seasonal Vegetables

X0 HE A TIER (S)(P)
Sautéed Asparagus with Scallop and Sliced Conch in X.0. Sauce

77 VEIER AL £ XO #8422 (S)(N)
Deep-fried Minced Shrimp Balls Coated with Almond Crisp &
Sautéed Sliced Sea Whelk with Seasonal Greens in X.0. Sauce

BHAEER P E4RBEERFK (S)
Deep-fried Scallop Stuffed with Shrimp Paste and Sautéed Lobster
with Seasonal Greens

FEtFRERR 2B (S)
Steamed Lobster with Egg White, Topped with Black Caviar

Supplement charge
HK$220 per table

HKS$638 per table

HK$638 per table

HKS$2,530 per table

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.

flira Place, 118 - 130 Nathan Road, Tsim Sha Tsul, Kowloon, Hong Kong

AR 240 1788 whiwied Thamirabotal.com

If you have food allergies or dietary requirements, please ask our Catering & Events specialists for assistance.
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The MIrO

HONG KONG

i GBI RURUE,

Double-boiled Chicken Soup with Conpoy and Fish Maw in Superior Soup

Alternatives

@ A R SR AR
Double-boiled Silkie Soup with Conpoy and Cordyceps Militaris

VNS LU AT
Double-boiled Conch Soup with Blaze Mushrooms and
Vegetables

THRIEAEE
Braised Fish Maw Broth with Dried Seafood and Conpoy

KIETCEEBAERE
Double-boiled Fish Maw Soup with Mushrooms and Vegetables

TERCACRB B 2
Double-boiled Fish Maw and Chicken Soup with Wolfberry and
Chinese Yam

Enhancements
Supplement charge

QLR AR HK$400 per table
Braised Bird’s Nest with Crab Meat

BRIATEZE R e HK$400 per table
Braised Bird’s Nest with Crab Meat, Peach Resin and
Egg White

PR SR G aE B o HK$400 per table
Double-boiled Bird’s Nest with Matsutake,
Shiitake Mushrooms and Seasonal Vegetables

BUEE R &4 HK$1,520  per table
(TERB, i, At JL4h, 17%)

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

R AEIERE

Braised Sliced Abalone with Dried Mushroom and Seasonal Greens

Enhancements

Ehpiz 2F E5HaHITELE (P)(S)
Braised Whole Abalone with Dried Mushrooms and
Seasonal Vegetables in Oyster Sauce

fiE T USRS (P)(S)
Braised 4-head Abalone with Goose Webs and
Seasonal Vegetables in Oyster Sauce

NSRS (P)(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 pertable

TBARNGBE

Steamed Fresh Garoupa with Ginger & Soy Sauce

Enhancements

THARERBE

Steamed Fresh Tiger Garoupa

JBREZE 5 7 E R 3R (9)
Steamed Yellow Skin Tiger Garoupa with Spring Onions and
Chicken QOil

BRI (S)
Steamed Fresh Spotted Garoupa

Supplement charge
HK$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

VDGR A HE

Roasted Crispy Chicken with Garlic

Alternative Selections

— e EERE e 2
Roasted Crispy Chicken

LA mBE el EE
Deep-fried Crispy Chicken with Preserved Red Bean Curd Paste

HEAC—hn i EEEE
Crispy Chicken with Osmanthus in Honey Sauce

RTESIRERFTUHR
Fried Rice with Scallops, Pine Nuts, and Egg & Egg White

Alternative Selections

BRI B EIE EARE R (S)
Fried Rice with Seafood, Crab Roe and Vegetables

e B EE A% (9)
Fried Rice with Seafood, Egg White and Preserved Vegetables

BT A RO (9)
Braised Rice with Diced Octopus, Diced Chicken,
Mushrooms and Conpoy in Abalone Sauce

Enhancements

TR SRR IR A E SR
Fried Rice with Diced Barbecued Kurobuta Pork,
Shrimps and Spring Onions

AT HE 2 A 4R
Braised Rice with Seafood, Diced Chicken, Conpoy and
Vegetables in Abalone Sauce

i) NG ]
Braised Rice with Crab Meat, Scallops, Tomatoes and
Egg White

Supplement charge
HK$198 per table

HK$242 pertable

HK$242 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

B BRI

Japanese Udon Noodles with Shredded Yunnan Ham in Superior Soup

Alternative Selections

BEEIEAE IR I (S)
Braised E-fu Noodles with Enoki Mushrooms and Shredded
Conpoy

P FREEE R A (S)

Braised E-fu Noodles with Straw Mushrooms and Dried Sole

)+ 8B BT RO T4 (S)
Braised E-fu Noodles with Mushrooms and Shrimp Roe in
Abalone Sauce

Enhancements
Supplement charge
SRS A E A (S)(P) HK$242  per table
Fresh Prawn and Cabbage Dumplings in Superior Soup
ISR (S)(P) HK5242  per table

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.
ong Kong, Mira Piagece, 118 - 130 Nathan Rood, Tsirm Sha Taul, Kowloon, Hong Kong a member of
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The MIrd

HONG KONG

THAFRETE SR

Sweetened Red Bean Cream with Lotus Seeds, Lily Bulbs and Dried Tangerine Peels

Alternative Selections

W& &K ER5(E (V)
Sweetened Purple Glutinous Rice with Coconut Cream and
Sesame Dumplings

AL THEEDR (V)

Sweetened Red Dates with Dried Longans and Lotus Seeds

TKACALEE T (V)

Double-boiled Red Dates with Lotus Seeds and Snow Fungus

Enhancements

EESHEEE SN (V)

Sweetened Walnut Cream with Sesame Dumplings

SHEBHEESE (V)
DoubIe—b0|Ied Sweetened Papaya
with Silver Fungus Red Dates

&L EIDEERE (V)

Sweetened Red Bean Cream and Sago with Coconut Cream

EIRGRCHER (V)(D)

Chilled Mango Sago Cream with Pomelo

Supplement charge
HKS$88 per table

HKS88 per table

HKS$S198 per table

HKS$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.
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The MIrO

HONG KONG

TCEETERE B 40 2R
Chilled Osmanthus Pudding with Longan & Wolfberries
Deep-fried Sesame Dumplings Stuffed with Milk Custard

Alternative Selections

RBP4 ke B FEIRER (V)
Chilled Red Bean Pudding with Coconut Milk &
Baked Cashew Nut Pastry

ETHETERE 5 SPkER (V)(D)
Steamed Thousand-layer Cakes with Custard and Mashed Taro &
Baked Walnut Pastry

B ERE P EAER (V)
Steamed Red Date Pudding &
Baked Puff Pastry Filled with Lotus Seed Puree

Enhancements

HELRER PF EERBEAR L IAE T (V)(D)(N)
Baked Cashew Nut Pastry &
Chocolate pot de Cream, Cinnamon Cream

R Z R P AR R R (V)(D)(N)
Baked Sesame Pastry Filled with Lotus Seed Paste &
Blueberry, Almond Cream Tart

Yy EFTHET PF ParE E5 LR S REEIE(V)(D)(N)
Deep-fried Custard Dumpling &
Sicilian Pistachio Profiterole

EFET R Pf FREAIREEE (V)(D)(N)
Steamed Thousand-layer Cakes with Custard and Mashed
Taro & Canelé Orange Custard, Gold Leaf

JESEZ il B 4B 5 =0 BT (V)(D)
Baked Sesame Pastry with Chestnut Paste &
Raspberry Earl Grey Tea Mousse

RS $F R (V)(D)
Chilled Mango Pudding &
Baked Mini Egg Tarts Topped with Bird’s Nest

Supplement charge

HKS$110 pertable
HKS$110 pertable
HKS$110 pertable
HK$110 pertable
HK$110 per table
HK$308 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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