The MIro

HONG KONG

Mira-velous Spirit of the Year of the Sheep
Annual / Spring Dinner Packages 2027

We are thrilled to invite you to celebrate the Mira-velous Spirit of the Year of the Sheep with us!

Join us in making this year one of wisdom, creativity, and great success. Our special promotions
throughout the Year of the Sheep will add a touch of magic to every celebration. Whether it's a
corporate event, a family gathering, or a grand celebration, we have the perfect setting for you.
Discover the enchanting ambiance of The Mira Hong Kong’s penthouse Ballroom or choose from
our 8 versatile Function Rooms, each offering a unique experience. We can host spectacular
banquets with a maximum capacity of 50 tables, ensuring that your event is a memorable one.

Explore our eclectic selection of annual dinner packages and enjoy all the privileges that come
with them.

Let’s embrace the transformative energy of the Year of the Sheep together and create lasting
memories.

Triple Bonus offers attendance of 15 tables or above:-

o Free-flowing Prosecco
Unlimited serving during the cocktail reception, which is sure to add an extra sparkle to
your event.

e Haagen-Dazs Ice Cream Station
A complimentary ice cream corner featuring Haagen-Dazs ice cream with an unlimited
supply during the pre-dinner cocktail reception.

e One hour of photography service
Capture all the memorable moments of your event. This will ensure that you have
beautiful, high-quality photos to look back on and cherish.

Highlight Offers for the Year of the Sheep

e Complimentary “Imperial Toss of Treasure from The Sea” to toss up good fortune
and prosperity in Year of The Sheep; from 10 tables or above; valid until March 31, 2027
e March-in of God of Wealth to distribute gold coins; valid until March 31, 2027
e Themed Chinese New Year center pieces for the head tables on complimentary basis; and
special supplement for other guest tables; valid until March 31, 2027
o Free flowing of the house red, white wine, soft drinks, fresh orange juice and
beers throughout the meal period.
e Festive photo backdrop with company identity at a special supplement charge or
in-house arrangement with English characters on complimentary basis.
e Intelligent Lighting System that allows multiple combinations of crystal and LED
lighting to enlighten the party program.

e Special welcome mocktail for each guest.
e Complimentary crew meal arrangement.
e Extensive collection of themed table programs of your choice.
e State-of-art audio visual equipment.
e Adining coupon at The Mira Hong Kong as raffle prize.
e Complimentary car parking coupons.
e Karaoke entertainment (subject to availability).
e Free corkage.
The Mira Hong Kong. Mira Place, 118 -130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong a member of MA’;’;;Q,T,
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Norwegian Salmon Sashimi, Sweet Shrimps, South African Abalone, Jellyfish, Ginger Pickles, Carrots,
Cucumber, Turnip Pickles, Hami Melon, Crispy Chips, Peanuts, Sesame Seeds & Sesame Dressing (S)

HFER BEAS SR
Barbecued Whole Suckling Pig (P)

BERn BT ERRAERER

Sautéed Prawns with Yunnan Ham and Vegetables (P)(S)

3§

Vi

EF4E BLEREEHEEGICR
Braised Fish Maw with Bird’s Nest and Egg White in Superior Soup (P)(S)

EFERE HEMEASE
Braised Abalone with Dried Oyster & Seasonal Greens in Oyster Sauce (S)

=FFR FRREER
Steamed Spotted Garoupa with Spring Onions and Soy Sauce (S)

WMEEME HfCREEERE
Roasted Crispy Chicken with Osmanthus and Chrysanthemum

TG ST
Fried Rice with Conpoy, Shrimp and Mushrooms Wrapped in Lotus Leaves (S)

HEEE KT TR
Double-boiled Pear with Honey Locust Fruit in Rock Sugar (V)

FE=hn  APRET AR P WA
Red Bean Pudding with Coconut Sugar, Golden Sesame Dumplings (V)

HKS$12,588 net

12 guests per table; inclusive of 10% service charge
with free flow of soft drinks, fresh orange juice and beer throughout the meal

(P) Pork BX[A] /(D) Dairy #.filin / (S) Seafood JEfF / (A) Alcohol 5 /
(N) Nuts 5&{~ / (V) Vegetarian ZZ3% / (GF) Gluten Free R&%E

Par of

The Mira Hong Kong. Mira Place,118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong a member of MARRIOTT
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Norwegian Salmon Sashimi, Sweet Shrimps, South African Abalone, Jellyfish, Ginger Pickles, Carrots,
Cucumber, Turnip Pickles, Hami Melon, Crispy Chips, Peanuts, Sesame Seeds & Sesame Dressing (S)

L¥EHE BEAEEE
Barbecued Whole Suckling Pig (P)

FREFE ZHSEIRIKER
Sautéed Prawns with Scallops and Vegetables in X.0. Sauce (S)(P)

BENE BIRERAEEEMTIE
Deep-fried U.S. Oysters with Pomelo Salad (S)

HifArE  I5R At
Braised Conpoy with Golden Garlic and Seasonal Greens in Oyster Sauce (S)

RERFSE SIGITERIER
Double-boiled Fish Maw with Bamboo Piths in Superior Soup (S)(P)

ETAE AR
Braised Abalone with Mushrooms and Green Pea Sprouts in Oyster Sauce (S)(P)

WK  BHEEUHRED
Steamed Spotted Garoupa with Spring Onion Qil and Soy Sauce (S)

e ASEEH
Roasted Crispy Chicken with Ginseng and Spiced Salt
TAREERT  JEHESERLPER
Fried Rice with Sea Urchin, Seafood and Conpoy (S)

i K-SR Y 10 Wrichy N
Chilled Sago Cream with Coconut Milk (V)

SHEEE  RIRERE BF 2R OE
Baked Mini Egg Tart, Crispy Sesame Dumplings

HKS$13,588 net

12 guests per table; inclusive of 10% service charge
with free flow of soft drinks, fresh orange juice and beer throughout the meal

(P) Pork BX[A /(D) Dairy FLillin / (S) Seafood JEfEE / (A) Alcohol [t /
(N) Nuts 5{— / (V) Vegetarian ZZ3Z / (GF) Gluten Free N&3E

Par of

The Mira Hong Kong. Mira Place,118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong a member of MARRIOTT
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Norwegian Salmon Sashimi, Sweet Shrimps, South African Abalone, Jellyfish, Ginger Pickles, Carrots,
Cucumber, Turnip Pickles, Hami Melon, Crispy Chips, Peanuts, Sesame Seeds & Sesame Dressing (S)

WElE JREIASEERE
Barbecued Whole Suckling Pig (P)

FoaE  TBEIEE IR
Braised Prawns with Crab Roe, Crab Meat and Vegetables (S)

FHEEE X0 BimH T
Sautéed Scallops with Ears Fungus in X.0. Sauce (S)(P)

BV S T S S
Braised Conpoy with Seasonal Greens in Oyster Sauce (S)(P)

RS = TTERER
Double-boiled Abalone with Bamboo Piths in Superior Soup (S)(P)

BEUE IRTE2IEE
Braised Sea Cucumber with Goose Web and Dried Crab Roe in Oyster Sauce (S)(P)

EEEE EARER
Steamed Spotted Garoupa with Spring Onions and Soy Sauce (S)

HFETF BREODEREE
Roasted Crispy Chicken with Scallion Qil

FREAME TEEFEORESRE
Fried Rice with Scallop, Egg, Spring Onion and Ginger (S)
AERER IAEDS R
Deep-fried Shrimps and Pork Dumplings with Matsutake Mushrooms in Superior Soup (S)(P)
BEINEE WEEHE AL

Sweetened Peach Resin with Lily Bulbs, Longan, Red Dates and Sesame Dumplings (V)

(SIS = S
Fresh Fruit Platter (V)

HKS$15,088 net

12 guests per table; inclusive of 10% service charge
with free flow of soft drinks, fresh orange juice and beer throughout the meal

(P) Pork HX[A /(D) Dairy FLllih / (S) Seafood JEHEE / (A) Alcohol g /
(N) Nuts 5{— / (V) Vegetarian Z3Z / (GF) Gluten Free ‘N &3E

Par of

The Mira Hong Kong. Mira Place,118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong a member of MARRIOTT
T+852 23681111 F+852 23691788 www.themirahotel.com DESIGN HOTELS BONVoY
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Norwegian Salmon Sashimi, Sweet Shrimps, South African Abalone, Jellyfish, Ginger Pickles, Carrots,
Cucumber, Turnip Pickles, Hami Melon, Crispy Chips, Peanuts, Sesame Seeds & Sesame Dressing (S)

TR BEEEIAIE 2R
Barbecued Whole Suckling Pig (P)

EFRE R AR
Deep-fried Snow Crab Claw with Minced Shrimp and Almond (S)(N)
FRRE  HEIRR ZRREEK
Wok-fried Sliced Conch and Tiger Prawns with Seasonal Vegetables (S)
FHEEH BMEIEIET IR
Braised Dried Oyster with Conpoy, Black Moss and Seasonal Greens in Oyster Sauce
FHR  FiERE LB BIREES
Double-boiled Morel Mushroom Soup with Fish Maw, Conch and Red Date (S)(P)
REAE IR S M S R

Braised South African Abalone with Goose Web and Seasonal Greens in Dried Abalone Sauce (P)(S)

tREEF  TAHBHE R AN
Steamed Spotted Garoupa with Chicken Qil and Double Deluxe Soy Sauce (S)

HFRGE BTEREREE
Roasted Chicken with Crispy Kale

FhEEE TREFERSEEDEGE
Fried Rice with Scallops, Egg, Spring Onion and Ginger (S)

REIREE KRS E G A
Braised E-fu Noodles with Crab Meat and Vegetables (S)

VBRI BERZALED
Sweetened Red Bean Cream with Aged Tangerine Peel (V)
SEEGAY BEEACIC TR RAE PF SRR
Chilled Osmanthus and Wolfberry Pudding,
Golden Sesame Dumpling with Milk Custard (D)

SUYOwE SRR
Fresh Fruit Platter

HKS$16,088 net

12 guests per table; inclusive of 10% service charge
with free flow of soft drinks, fresh orange juice and beer throughout the meal

(P) Pork BX[A] /(D) Dairy #.filin / (S) Seafood JEfF / (A) Alcohol 5 /
(N) Nuts 5&{~ / (V) Vegetarian Z3% / (GF) Gluten Free R&%8E

Par of

The Mira Hong Kong. Mira Place,118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong a member of MARRIOTT
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The MIro

HONG KONG

i =E IR E

FRAGHESITE
MRS =0 - BT S - [REmIEEm - BE - HE - F0
HAZEER - "%\ - BRE - MG - 1048 - 2 - AR
Norwegian Salmon Sashimi, Sweet Shrimps, South African Abalone, Jellyfish, Ginger Pickles, Carrots,
Cucumber, Turnip Pickles, Hami Melon, Crispy Chips, Peanuts, Sesame Seeds & Sesame Dressing (S)

FiHEE IBHEIAEDE
Barbecued Whole Suckling Pig (P)

WA LSRR (B )
Baked Boston Lobster with Superior Broth (P)(S)

EBEAE HEE AR ZEBK
Wok-fried Chicken Fillet with Sliced Conch, Lily Bulbs and Seasonal Vegetables (S)

TPt FINERENT

Sautéed Scallops with Yunnan Ham, Seasonal Vegetables and Caramelized Walnuts (N)(P)(S)

hEE A IRTHEICRBR RS
Double-boiled Chicken Soup with Fish Maw and Conch (S)(P)

Frpwits i eS R S IR R
Braised Whole South African Abalone with Sea Cucumber and Shrimp Roe in Oyster Sauce (P)(S)

BEAER BHEERZEERENR
Steamed Spotted Garoupa with Chicken Qil and Soy Sauce (S)

AR BRI R B e
Crispy Fried Chicken with Spiced Salt

SREE BRI ESE
Fried Rice with Dried Seafood, Shrimp and Mushrooms Wrapped in Lotus Leaves (S)

EIIGE  KREIRE A
Braised E-fu Noodles with Crab Meat and Vegetables (S)

HALSE H(CEAE
Sweetened Almond Cream with Egg White (V)(N)(D)

HEENE MERORALTRE PF AR
Red Bean Pudding with Coconut Sugar and Bird’s Nest,
Golden Sesame Dumplings (V)

Hiahiss SR
Fresh Fruit Platter (V)

HKS17,688 net

12 guests per table; inclusive of 10% service charge
with free flow of soft drinks, fresh orange juice and beer throughout the meal

(P) Pork BX[A /(D) Dairy FLillin / (S) Seafood JEfEE / (A) Alcohol [t /
(N) Nuts 5{— / (V) Vegetarian Z3Z / (GF) Gluten Free ‘N &3E

Par of

The Mira Hong Kong. Mira Place,118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong a member of MARRIOTT
T+852 23681111 F+852 23691788 www.themirahotel.com DESIGN HOTELS BONVoY



