The MIro

HONG KONG

fEA EHIRE

The Heavenly Heart Menu

HhtgEies  BREMSHEESE
Barbecued Whole Suckling Pig

FLZEE MABREHETH
Sautéed Scallops and Wild Mushrooms with Truffle Paste

(EEREEE ARG B

Deep-fried Goose Liver and Shrimp Paste Balls

BEGRY EHEREEHR

Braised Seasonal Vegetables with Yunnan Ham

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

BENER BaEEtEfER
Braised Sliced Abalone with Chinese Mushrooms
and Seasonal Vegetables in Oyster Sauce

LUK EZREEREE
Steamed Tiger Garoupa

ELEEZELTEY  Brnh R e hEE
Crispy Fried Chicken with Garlic

EIfEEEE B ORI R 4R
Fried Rice with Diced Barbecued Kurobuta Pork, Shrimp and Spring Onion

g —E R

Braised E-fu Noodles with Dried Flatfish and Straw Mushrooms

TFEEOHE  TAFMREE T LD

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

TEERTE SRR

Petits Fours

HK$13,688
12 guests per table
10% service charge applies

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.

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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.

The Mira Hong Kong, Mira Place, 118 -130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong
F +852 23691788 www.themirahotel.com

T+852 2368 111
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The MIro

HONG KONG

e A BERE
The Perfect Match Menu

Bt s fEASEWERE
Barbecued Whole Suckling Pig

RIEDUER  BRIREEE LSRR IR
Sautéed Prawns with Yam, Asparagus and Sweetened Walnut

BOERG IEREAREEEILE
Baked Sea Conch Stuffed with Diced Chicken,
Onion and Mushroom in Portuguese Sauce

KINIER HEHEREDE5E
Braised Seasonal Vegetable with Conpoy and Mushrooms

BRI PRESERE Ao

Double-boiled Bird’s Nest Soup with Matsutake, Shiitake Mushrooms and Brassica

WiEEERE BERENESMHE
Braised 6 Heads Canned Abalone with Vegetables in Oyster Sauce

BKEME  FREERR
Steamed Tiger Garoupa

BUEEER A E e
Deep-fried Crispy Chicken with preserved Red Bean Curd Paste

R&iEm B A Eeh s
Fried Rice with Diced Octopus, Chicken, Mushrooms
and Shredded Conpoy in Abalone Sauce

EE—GE RSERKER
Shrimp Dumplings in Supreme Broth

EREwm  KACELEE T EE
Sweetened Red Dates Soup with Lotus Seeds and Snow Fungus

HEIWE SR

Petits Fours

HK$14,688
12 guests per table
10% service charge applies

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.

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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.

The Mira Hong Kong, Mira Place, 118 -130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong
T+8522368 1111  F+85223691788 www.themirahotel.com
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The above menu price is valid for wedding reception to be held during 1 January 2023
The Mira Hong Kong reserves the right to alter the above menu prices and items, due to unforeseeable market price fluctuations and availability.

The MIro

HONG KONG

EREREE
The Bridal Glow Menu

7RI e e e i AR
Barbecued Whole Suckling Pig

RHETE X0 B MR CiE

Sautéed Coral Clams & Sea Clams with Prawn and Basil in XO Sauce

ReEEeRE HITZLEEEEREEREE
Baked Crab Shell Filled with Crab Meat, White Mushroom,
Onion and Cheddar cheese

KIEAFE  RIREAE
Braised Whole Conpoy in Marrow Rings

eHEHE T BT AR AT g e
Braised Bird’s Nest Soup with Bamboo Piths, Fish Maw and Conpoy

iEEEE  BEENIESHEHUAEIEE
Braised 6 Heads Canned Abalone with Goose Webs
and Seasonal Vegetables in Oyster Sauce

FUKEMZE BRI SEERHE
Steamed Tiger Garoupa with Spring Onions and Chicken Fat

SEMEMS TRl
Deep-fried Crispy Chicken with Shrimp Crackers

ATHTH IR ARG

Fried Rice with Crab Meat, Sakura Shrimps and Seasonal Vegetables

IeFEEEER SRR N E

Fresh Prawn and Cabbage Dumplings in Superior Soup

EEERK AESKESA - FRLEPkER - IO FRETERE
Sweetened Walnut Soup with Dumplings, Walnut cookies, Osmanthus
and Wolfberry Puddings

CESEE S
Fresh Fruit Platter

HKS$16,688
12 guests per table

10% service charge agplies
0 31 December 2023.

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

WA T M EIREERERER, BREGHFAFHE.

The Mira Hong Kong, Mira Place, 118 -130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong
F +852 23691788 www.themirahotel.com

T+852 2368 111
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The MIro

HONG KONG

Ko R GEE

The Eternal Love Menu

R e Y i AR
Barbecued Whole Suckling Pig

WHEIFE  EEERAOTEIRR B EEK
Braised Yunnan Ham and Sautéed Sea Whelk and Prawns with Asparagus

ZERAEER HECREIDEETHE
Baked Hokkaido Scallop and Crispy Rice
with Cheddar Cheese and Champagne Créme

TEETEH SN E e E
Braised Bamboo Piths, Asparagus and Ham with Egg White in Crab Meat Sauce

R&GReEE  BEFERESES
(TERE, s, 34T, dbaE, 11EE)
Double-boiled Fish Maw, Abalone, Conpoy,
Chinese Mushroom and Bamboo Piths Soup

ERRAE RSO E VUGS
Braised 4 Heads Canned Abalone with Seasonal Vegetables in Oyster Sauce

RUKEMHE  RAEZEREN
Steamed Spotted Garoupa with Spring Onions and Chicken Fat

FERERI SRCEEEN
Deep-fried Crispy Chicken with Enoki Mushrooms and White Mugwort

HELTE R R A s o Sy e
Fried Rice with Sakura Shrimps, Eel, Sweet corn,
Seasonal Vegetables in Teriyaki Sauce

BEEWELL  ESEHRAT R

Pan-fried Shrimp Dumplings served with Supreme Broth

HENER BOGRHE - FERRE - MG FHET
Chilled Sago Cream with Chinese Pomelo and Mango Juice,
Mango and Sticky Rice Roll, Fried Sesame Dumplings

TEESE SRR
Fresh Fruit Platter

HK$19,688
12 guests per table
10% service charge applies

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.

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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.

The Mira Hong Kong, Mira Place, 118 -130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong
F +852 23691788 www.themirahotel.com

T+852 2368 111
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The MIro

HONG KONG

Wedding Set Dinner 2023

MENU A

Selection of Bread and Butter

Hokkaido Jumbo Scallop, Citrus, Quinoa, Caviar, Egg Yolk Aioli

Kagoshima Ox-tail, Onion Soup, Puff Pastry

“Wellington” Australian Angus Beef Fillet, Wild Mushroom, Gravy

OR

Roasted Iberico Pork, Fried King Crab, Black Truffle, Own Jus
served with Smoked Potato Purée, Asparagus, Tomatoes

Braised Risotto with Pancetta, Garlic, Parmigiano Cheese

Green Tea Opera
Green Tea Almond Sponge, Ganache, White Chocolate Sauce

Coffee or Tea
Pralines

HK$1,550 per guest
10% service charge applies

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.

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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.

The Mira Hong Kong, Mira Place, 118 -130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong
F +852 23691788 www.themirahotel.com

T+852 2368 111

\' AMEMBER OF
DESIGN HOTELS™

MARRIOTT

BONVeY"



The MIro

HONG KONG

Wedding Set Dinner 2023

MENU B

Selection of Bread and Butter

Balik Salmon Parcel, Smoked Eel, Caviar, Herbs Egg White, Fennel, Brioche

Dungeness Crab Bisque, Celeriac, Tomatoes

Obsiblue Prawn, Mushroom Ragout Puff, Seasonal Vegetables, Vodka Creme

Roasted Dutch Veal Chop, Brandy, Cream, Gravy
OR

Slow-cooked Scottish Salmon Fillet, Clams, Lemongrass Creme
served with Braised Baby Carrot, Black Truffle Potatoes

Pink Baby Donut
White Peach Mousse, Almond Sable, Rosé Glaze

Coffee or Tea
Pralines

HK$1,750 per guest
10% service charge applies

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.

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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.

The Mira Hong Kong, Mira Place, 118 -130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong
T+8522368 1111  F+85223691788 www.themirahotel.com
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The MIro

HONG KONG

Wedding Set Dinner 2023
MENU C

Selection of Bread and Butter

Chilled Abalone, King Crab, Ocean Trout Roe, Green Apple,
Champagne Vinaigrette

Lobster Consommé, Fish Maw, Morel Mushrooms
Red Prawn Ravioli, Fresh Kale, Bubble Crab Reduction
Grilled Kagoshima Beef Two Ways, Gravy

OR

Seared Wild Catch Seabass Fillet, Fresh Spanish Mussel Jus
served with Smoked Potato Puree, Seasonal Vegetables, Pink Rock Salt

Braised Risotto, Saffron, Salmon Roe, Spices
French Chestnut, Hazelnut Cream, Meringue, Black Current

Coffee or Tea
Pralines

HK$2,050 per guest
10% service charge applies

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.

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 staff for assistance.
WA T M EIREERERER, BREGHFAFHE.
The Mira Hong Kong, Mira Place, 118 -130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong ) AMEMBER OF

T+852 2368 111
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The MIro

HONG KONG

Wedding Buffet Dinner 2023
MENU A

SouP
Lobster and Seafood Bisque with Fish Maw and Chive Créeme
Double-Boiled Morel Mushroom and Conch Soup with Red Dates (Chinese Style)
(Served with Assorted Bread Rolls and Butter)

APPETIZERS
Fresh Seasonal Oyster on Ice with Cocktail Sauce and Lemon Wedges
Chilled Boston Lobster, Brown Crab,
Poached Sea Prawn, Blue Mussel on Ice
(Served with Cocktail Sauce, Brandy Mayonnaise and Shallot Vinaigrette)
Smoked Salmon and Dill Salmon with Condiments
Assorted Cold Cut Platter with Pickles, Olives, Mustards
Mimosa with Salmon Caviar

Fresh Carving Sashimi
Salmon, Yellow Tail, Octopus, Ebi Shrimp, Tilapia Fillet, Yellow Fin Tuna

Selection of Sushi:
Shrimp, Salmon, Tuna, Snapper, Squid, Bean Curd Skin, Maki
and California Roll
(Served with Wasabi, Soy Sauce and Ginger Pickles)

ITALIAN PARMA HAM STATION
Served with Honeydew Melon and Condiments

SALADS
Slow-cooked Octopus and Fennel Salad with Sesame Vinaigrette
Japanese Miso Dried Tofu and Tomato Salad
Roasted Beef Salad with Pommery Mustard Dressing

Green Garden Corner:
Roasted Pumpkin, Red Cabbage, Roasted Bell Pepper, Carrot,
Cherry Tomato, Radish, Romaine Lettuce, Red Chicory,
Green Bean Sprouts, Frisée, Lollo Rosso, Rocket Lettuce

Selection of Condiments and Dressing:

Garlic Crouton, Crispy Pancetta, French dressing, Caesar Dressing,
Thai Chili Dressing, Thousand Island, Olive Qil, Balsamic Vinegar

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.

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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.

The Mira Hong Kong, Mira Place, 118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong )y DR O s
T+8522368 1111  F+85223691788 www.themirahotel.com
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The MIro

HONG KONG

Wedding Buffet Dinner 2023
MENU A - Cont’d

CARVING
Slow-cooked Beef OP Ribs
Roasted Crispy Porchetta Tronchetto
(Served with Mint Jelly, Madeira Gravy, Horseradish Cream and Dijon Mustard)

SEARED FRENCH FOIE GRAS STATION
Served on Toast with Barbecued Sauce

HOT ENTREES
Grilled King Prawns with Squid and Sage Butter Sauce
Sautéed Penne Pasta with Black Truffle Creme
Grilled Lamb Chop with Rosemary Gravy
Baked Whole Butterfly Sea Bass with Garlic Oil and Paprika
Wok-fried Prawn with Honey Bean and Lily Bulbs in XO Sauce (Chinese Style)
Roasted Suckling Pig Barbecued Platter (Chinese style)
Fried Rice with Sakura Shrimps and Seafood (Chinese Style)
Roasted Twins Potato with Olive Oil and Sea Salt
Braised Bean Curd with Bamboo Pith and Mixed Fungus (Chinese Style)
Roasted Mushrooms and Carrots with Balsamic

DESSERTS
Tiramisu Cake
Champagne Jelly with Fruit Caviar
Pistachio White Chocolate Tart
Mango Red Velvet Cupcake
64% Dark Chocolate Tart
Blueberry Panna Cotta
Bailey New York Cheese Cake
Lemon Madeleine
Black Forest Cake
Tutti Fruity Profiterole
Matcha Chocolate Bonbon
Seasonal Fresh Fruit Dice

BEVERAGE
Coffee and Tea

HK$1,550 per guest
10% service charge applies

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.
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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.
MARRIOTT

The Mira Hong Kong, Mira Place, 118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong ) AMEMBER OF s
T+8522368 1111  F+85223691788 www.themirahotel.com MERDRHRIES BRI



The MIro

HONG KONG

Wedding Buffet Dinner 2023
MENU B

SOuP
Butternuts Squash Soup with Bird Nest’s and Coconut Creme
Double-boiled Black Chicken Soup with Fresh Ginseng and Wolfberry (Chinese Style)
(Served with Assorted Bread Rolls and Butter)

APPETIZERS
Marinated Abalone in Sake and Khumbu
Fresh Seasonal Oysters on Ice with Lemon Wedges
Chilled Boston Lobster, Seasonal Crab, Brown Crab, Jade Whelk
and King Prawn on Ice
(Served with Cocktail Sauce, Brandy Mayonnaise and Shallot Vinaigrette)
Selection of Smoked Salmon and Smoked Mackerel Platter with Condiments
Assorted Cold Cut Platter with Pickles and Olives
Fresh Carving Sashimi
Salmon, Ebi Shrimp, Japan Hamachi, Octopus, Sword Fish, Yellow Fin Tuna
Selection of Nigiri Sushi
Shrimp, Salmon, Tuna, Snapper, Squid, Bean Curd Skin,
Maki Roll and California Roll
(Served with Wasabi, Soy Sauce and Ginger Pickles)

ITALIAN PROSCIUTTO HAM STATION
Served with Figs Jam and Honeydew Melon

SALADS
Smoked Pork Loin with Papaya, Grilled Pineapple and Orange Dressing
Grilled Squid with Tomato, Garlic, Basil, Shitake and White Bean Salad
Marinated Sea Scallop and Octopus Salad
Green Garden Corner:
Grilled Pineapple, Roasted Pumpkin, Red Cabbage,

Roasted Bell Pepper, Carrot, Cherry Tomato, Radish, Romaine Lettuce,
Red Chicory, Green Bean Sprouts, Frisée, Lollo Rosso, Rocket Lettuce
Selection of Condiments & Dressing:

Garlic Crouton, Crispy Pancetta, French Dressing, Caesar Dressing,
Thai Chili Dressing, Thousand Island, Olive Qil, Balsamic Vinegar

SEARED FRENCH FOIE GRAS STATION
Served on Toast with Caramelized Apple

CARVING
Roasted U.S. Prime Beef
Roasted Pork Ribs with Smoked Barbecued Sauce
(Served with Madeira Gravy, Horseradish Cream and Dijon Mustard)

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.
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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.

The Mira Hong Kong, Mira Place, 118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong )y DR O s
T+8522368 1111  F+85223691788 www.themirahotel.com



The MIro

HONG KONG

Wedding Buffet Dinner 2023
MENU B - Cont’d

RISOTTO STATION
Black Truffle Paste, Scallop, Shrimp, Mushroom

HOT ENTREES
Seared Salmon Fillet with Fennel and Seafood Broth
Roasted Duck with Aubergine and Pineapple in Red Curry
Cavatappi Pasta with Wild Mushroom, Semi Dried Tomatoes and Kale
Fried Rice with Wagyu Beef, Ginger and Iceberg Lettuce (Chinese Style)
Wok-fried Shrimp and White Clam
with Broccoli in Black Truffle Sauce (Chinese Style)
Roasted Truffle and Potato with Parmesan Cheese
Roasted Suckling Pig Barbecued Platter (Chinese style)
Braised Straw Mushroom and Seasonal Vegetable with Oyster Sauce (Chinese Style)

CHEESE CORNER
Selection of Europe Cheese
Comte, Emmental, Parmesan, Goat Cheese, Brie, Blue Cheese, Manchego
(Served with Cream Crackers, Dried Fruits and Nuts)

DESSERTS
Macau Egg Tart
64% Dark Chocolate Tart
Coconut Osmanthus Flower Pudding
Classic French Lemon Tart
Tiramisu Cake
Blueberry New York Cheese Cake
Mango and Varlhona Dulcey Panna Cotta
Rum Baba with Fresh Fruit
Feuillantine Chocolate Cake
Butterfly Cookies
Pink Chocolate Fountain
(Served with Seasonal Strawberry and Jumbo Marshmallow)
Seasonal Fresh Fruit Dice

BEVERAGE
Coffee and Tea

HKS$1,750 per guest
10% service charge applies

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.
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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.
MARRIOTT

The Mira Hong Kong, Mira Place, 118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong ) AMEMBER OF s
T+8522368 1111  F+85223691788 www.themirahotel.com MERDRHRIES BRI



The MIro

HONG KONG

Wedding Buffet Dinner 2023
MENU C

SOuP
Lobster Bisque with Brandy, Assorted Seafood and Tomato
Double-boiled Fish Maw and Pigeon Soup with Matsutake Mushroom (Chinese Style)
(Served with Assorted Bread Rolls and Butter)

APPETIZERS
Fresh Seasonal Oyster on Ice with Lemon Wedges
Chilled Boston Lobster, Brown Crab, Red Shrimp,
King Prawn, Blue Mussel on Ice
Marinated Abalone in Sake and Khumbu
(Served with Cocktail Sauce, Brandy Mayonnaise and Shallot Vinaigrette)
Smoked Salmon and Dill Salmon Platter with Condiments

Fresh Carving Sashimi:
Boston Lobster, Hokkaido Scallop, Salmon, Hamachi,
Octopus, Ebi Shrimp, Yellow Fin Tuna

Selection of Sushi:
Shrimp, Salmon, Tuna, Snapper, Squid, Bean Curd Skin, Maki and California Roll
(Served with Wasabi, Soy Sauce and Ginger Pickles)

FRENCH BAYONNE HAM STATION
Served with Figs Jam and Condiments

SALADS
Quinoa and Fresh Kale Salad with Pomegranate
Roasted Beef Salad with Assorted Bell Pepper, Onion and Fresh Herbs
Grilled Chicken and Avocado Salad with Lime Mayonnaise
Cooked Octopus and Cucumber Salad with Cherry Tomatoes

Green Garden Corner:
Grilled Pineapple, Roasted Pumpkin, Red Cabbage, Roasted Bell Pepper, Carrot,
Artichoke, Cherry Tomato, Radish, Romaine Lettuce, Red Chicory,
Green Bean Sprouts, Frisee, Lollo Rosso, Rocket Lettuce

Selection of Condiments and Dressing:
Garlic Crouton, Crispy Pancetta, French Dressing, Caesar Dressing,
Thai Chili Dressing, Thousand Island, Olive Qil, Balsamic Vinegar

CARVING
Barbecued Rack of Iberico
Roasted U.S. Beef Rib Eye with Rock Salt
(Served with Mushroom Gravy, Port Wine Sauce, Horseradish Cream and Dijon Mustard)

PENNE PASTA STATION
Scallops, Prawns, Parmesan Cheese, Basil Pesto

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.
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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.
MARRIOTT

The Mira Hong Kong, Mira Place, 118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong ) AMEMBER OF s
T+8522368 1111  F+85223691788 www.themirahotel.com MERDRHRIES BRI



The MIro

HONG KONG

Wedding Buffet Dinner 2023
MENU C - Cont’d

SEARED FRENCH FOIE GRAS STATION
Served on Toast with Balsamic Reduction

HOT ENTREES
Steamed Giant Garoupa with Lily Bulbs and Red Date (Chinese Style)
Mediterranean Stew Chicken with Orzo Pasta
Slow-cooked Lamb Shoulder in Port Wine and Garlic
Penne Pasta with Morel Mushroom and Garlic
Fried Rice with Shrimp, Barbecued Pork and Pine Nuts (Chinese Style)
Sautéed Bell Pepper Prawn
with Pineapple in Sweet and Sour Sauce (Chinese Style)
Baked Pumpkin and Carrot with Cinnamon Cream
Roasted Suckling Pig Barbecued Platter (Chinese style)
Baked Sweet Potato and Cauliflower with Cheddar Cream

CHEESE CORNER
Selection of Europe Cheese
Comte, Emmental, Parmesan, Goat Cheese, Brie, Blue Cheese, Manchego
(Served with Cream Crackers, Dried Fruits and Nuts)

CHINESE PLATED DESSERT
Double-boiled Fresh Milk and Egg White with Bird’s Nest (Chinese Style)

DESSERT
Mango Read Velvet Cupcake
Sakura Raindrop Cake
Matcha Chocolate Tart and Crispy Yogurt
Caramilk Lamington
Flowers Choux Cream
Peach Resin, Goji Longan Ice Rock Sugar Jelly
Raspberry New Cheese Cake
Mango and Varlhona Dulcey Panna Cotta
Pineapple Upside Down Cake
Butterfly Cookies
Purple Sweet Potato Tart
Chocolate Crispy Cake
Individual Moévenpick Ice Cream
Green Tea Matcha Chocolate Fountain
(Served with Seasonal Strawberry and Jumbo Marshmallow)
Seasonal Fresh Fruit Dice

BEVERAGE
Coffee and Tea

HK$2,050 per guest
10% service charge applies

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.
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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.
MARRIOTT

The Mira Hong Kong, Mira Place, 118-130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong ) AMEMBER OF s
T+8522368 1111  F+85223691788 www.themirahotel.com MERDRHRIES BRI



The MIro

HONG KONG

The above menu price is valid for wedding reception to be held during 1 January 2023 to 31 December 2023.
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 staff for assistance.

WA T M EIREERERER, BREGHFAFHE.

The Mira Hong Kong, Mira Place, 118 -130 Nathan Road, Tsim Sha Tsui, Kowloon, Hong Kong ) AMEMBEROF P
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