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" Birthday Bash Bites & Bubbly
All-inclusive Birthday Feast

Immersive Joy Grid.

Classic Chinese Birthday, which would incorporate traditional elements and decorations. It's
a beautiful way to honor and celebrate our rich heritage. OR

Modern & Chill theme, complete with a vibrant Neon Light plaque that says, "Happy
Birthday." This-option adds a contemporary twist to our celebration, bringing in a fun and
relaxed vibe.

Wok & Wonder: Handmade Chinese Classics. )
Menus start from HK$9,888 net per table (12 guests) g

Endless pours of our signature wines — sip, savor, celebrate!
Complimentary pouring of soft drinks, freshly squeezed orange juice, beers and red / white
wine throughout the dinner.

Birthday Sweets.

Choose your joy:

Peach of Abundance; giant longevity bun stuffed with baby buns (good luck bites!) OR
Lucky Birthday Cake.

Perfect for parties that crave tradition & magic!
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Welcome cocktails! -
Free-flowing prosecco, which is perfect for those who enjoy a touch of elegance and

effervescence. For a more refreshing choice, you can indulge in a vibrant fruit punch that

promises to invigorate your senses. And for those who prefer something warm and soothing,

we will have hot ginger tea available, which is perfect for calming and rejuvenating.

A bottle of champagne for toasting.
Karaoke entertainment; on first come-first served basis.
Mahjong entertainment.

Car parking coupons.

Remarks: ‘.
4 e A minimum of 2 tables is required.
o All the above package prices are for 12 guests per table & inclusive of'10% service charge.
The above offers cannot be exchanged with other hotel services.

The Mira Hong Kong reserves the right to alter the above offers and items.

.+ Forreservations and further details, please contact our Events, Conferences & Special
. Projects Team at tel: 852 2315 5688 or email: catering.event@themirahotel.com
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The MIrQ

ONG KONG

Birthday Bash Bites & Bubbly
All-inclusive Birthday Feast

Menu |

LA E O BESE N
Barbecued Whole Suckling Pig (P)

AMEELG  EREVIEC
Sautéed Shrimps with Shrimp Roe and Seasonal Vegetables (S)

e 1R ﬁ‘ﬁﬁ iftfi}{? Iy
Braised Fish Maw with Egg White and Crab Meat in Supreme Soup (P)(S)

TRET EREEET

Braised Sliced Abalone with Wild Mushrooms and Seasonal Greens in Oyster Sauce (S)

(TRl LI o RBE S
Steamed Fresh Garoupa with Spring Onion and Soy Sauce (S)

e E TR A ER
Roast Crispy Chicken with Dried Osmanthus and Chrysanthemum (A)

BEEE FFRSEAEE

Braised E-fu Noodles with Shredded Pork and Spiced Sauce (P)

FARERYEY LTI EMAEFIFEEEY
Sweetened Red Bean Soup with Lotus Seeds, Lily Bulbs and Aged Dried Tangerine
Peels

ST L
Steamed Longevity Buns with Lotus Seed Paste

HKS$9,888 net
12 guests per table

Free flow of soft drinks, freshly squeezed orange juice, beers, red & white wine
throughout the dinner

(P) Pork % ft /(D) Dairy 5* #] &/ (S) Seafood /# # / (A) Alcohol F#¥ / (N) Nuts % i=
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The MIro

HONG KONG

Birthday Bash Bites & Bubbly
All-inclusive Birthday Feast

Menu |l

MEEEE AR H
Barbecued Whole Suckling Pig (P)

piel g bt £

Deep-fried Canadian Scallops with Mesclun Leaves (S)

B F RGOSR TR
Double-boiled Fish Maw Soup with Conch and Cabbages (P)(S)

BT e -
Braised Sliced Abalone with Greens Sprout in Oyster Sauce (S)

HE PR FEAT AN
Steamed Fresh Spotted Garoupa with Ginger and Soy Sauce (S)

PP KPR
Roasted Crispy Chicken with Ginseng (A)

PhEF LEKEMEALE
Longevity Noodles and Dumplings in Premium Broth (P)(S)

REWS FREZARFES
Double-boiled Papaya and Snow Fungus with Rock Sugar

WwE B A

Steamed Longevity Buns with Lotus Seed Paste

HK$10,888 net
12 guests per table

Free flow of soft drinks, freshly squeezed orange juice, beers, red & white wine
throughout the dinner

(P) Pork % ft /(D) Dairy 5* #] &/ (S) Seafood # # / (A) Alcohol 7 / (N) Nuts % i=
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The MIrQ

ONG KONG

Birthday Bash Bites & Bubbly
All-inclusive Birthday Feast

Menu lli

Agisicd  BESE R
Barbecued Whole Suckling Pig (P)
£54h SFERHIAVEFS L ENEL

Sautéed Scallops with Ears Fungus and Seasonal Greens,
Fried Shrimp Dumpling with Salted Egg Yolk Butter (D)(S)

EN LI R RS s
Double-boiled Fish Maw Soup with Bamboo Piths (P)(S)

LTHAk FHIRI R Le 4
Braised Whole South African Abalone with Seasonal Greens in Oyster Sauce (S)

Lt Falhix
Steamed Fresh Spotted Garoupa with Spring Onions and Soy Sauce (S)

P f e R
Roasted Chicken with Spring Onion Oil

TREE RICER LYK
Fried Rice with Seafood and Sakura Shrimps (S)

’?@"%—éﬁ'{ _/g-;pPé Tr"v\"a-/_l%
Egg Noodles with Shrimps and Vegetable Dumplings in Superior Soup (P)(S)

tRad riEHHF
Double-boiled Natural Resin Sweet Soup with Dried Lily, Dried Longan,
Red Date and Sesame Dumpling (N)

Z24cp B g &R

Steamed Longevity Buns with Lotus Seed Paste

HK$12,888 net
12 guests per table

Free flow of soft drinks, freshly squeezed orange juice, beers, red & white wine
throughout the dinner

(P) Pork "% ¢t /(D) Dairy 5 #] & / (S) Seafood /= # / (A) Alcohol JFp#¥ / (N) Nuts % i=
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The MIro

HONG KONG

Birthday Bash Bites & Bubbly
All-inclusive Birthday Feast

Menu IV

FHEP Ll LR
Baked Boston Lobster with Créme Cheese Sauce (D)(S)

FHFih BMEE bEF
Wok-fried Sea Scallops with Fresh Lily Bulbs and Green Asparagus (S)

ﬁé@% BB VIR H R TR F
Double-boiled Chicken Soup with Fish Maw, Conpoy and Conch (P)(S)

AARHEE ERTHIR LA He A
Braised Whole South Africa Abalone with Shrimp Roe, Mushroom in Oyster Sauce (S)

AT B mEAslix
Steamed Fresh Spotted Garoupa with Spring Onions, Ginger and Soy Sauce (S)

Wy MERAWHER
Crispy Chicken with Chinese Spiced Salts

ABARAE BIEBERER

Braised E-fu Noodles with Prawns in Superior Soup (S)

ApEe e pET gD
Double-boiled Red Date Soup with Lotus Seeds and Snow Fungus in Rock Sugar

FE R FHE

Steamed Longevity Buns with Lotus Seed Paste

HK$13,988 net
12 guests per table

Free flow of soft drinks, freshly squeezed orange juice, beers, red & white wine
throughout the dinner

(P) Pork "% ¢t /(D) Dairy 5 #] & / (S) Seafood /= # / (A) Alcohol JFp#¥ / (N) Nuts % i=
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