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HK$8,388 per table of 12 persons
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(10% service charge applies)

The Miro

THE HEAVENLY HEART MENU

Barbecued suckling pig

Sautéed shrimp with sweetened walnut and garden greens

Baked crab shell with cralb meat and diced chicken in Porfuguese sauce
Braised straw mushrooms and cabbage topped with crab roe sauce
Braised shark’s fin with assorted seafood in lobster bisque

Braised sliced abalone with Chinese mushrooms and leftuce
Steamed spotted garoupa

Roast crispy chicken with cinnamon and garlic

Steamed Taiwanese rice in basket

Pork and shrimp dumplings in superior soup with chives

Sweetened walnut cream with sesame dumplings

Chinese petits fours

Fresh fruit platter

HK$8,388 per table of 12 persons -I_he mer

(10% service charge applies) HONG KONG
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HK$8,888 per table of 12 persons

(10% service charge applies)
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The Miro

HONG KONG

THE PERFECT MATCH MENU

Barbecued suckling pig with jelly fish

Sautéed shrimp and scallop with vegetables in XO sauce
Deep-fried crab claw stuffed with mashed shrimp
Braised whole conpoy in melon with garlic

Braised superior shark’s fin with crab meat and
assorted seafood in brown sauce

Braised sliced abalone with goose welbs and cabbage

Steamed fresh spotted garoupa

Baked crispy chicken in wine sauce

Steamed rice with diced chicken and abalone sauce in lotus leaf

Pork and shrimp dumplings with Japanese dried fish and
seasonal greens in superior soup

Double-boiled longan, lily bulb, lotus seed and red date
Chinese petits fours

Fresh fruit platter

HK$8,888 per table of 12 persons -I_he mer

(10% service charge applies) HONG KONG
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(10% service charge applies)

The Miro

HONG KONG

THE BRIDAL GLOW MENU

Barbecued suckling pig
Deep fried king prawn with Yunnan ham rolled with vegetables

Deep-fried mashed taro with scallop, shrimp and
Chinese mushroom in foie gras créme

Braised scallops with crab roe and crab meat

Double-boiled shark’s fin soup with sea whelk and Yunnan ham

Braised sliced abalone with sea cucumber and seasonal greens

Steamed tiger garoupa

Roast crispy chicken

Fried rice with assorted seafood

Braised e-fu noodle with conpoy and enoki mushroom

Sweetened red bean cream with lily bulb, lotus seed and sesame dumplings
Chinese petits fours

Fresh fruit platter

HKS$9,688 per table of 12 persons -I_he mer

(10% service charge applies) HONG KONG
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The Miro

HONG KONG

THE ENDLESS LOVE MENU

Barbecued suckling pig

Egg white parcels stuffed with crab meat, chicken and mushroom
Braised superior shark’s fin with crab meat and crab roe

Braised whole abalone with goose web and vegetables

Steamed fresh spotted garoupa in soy sauce

Roast crispy chicken served with preserved bean curd sauce

Fried rice with scallop, fish roe and spring onions

Steamed pork dumpling in superior soup

Double-boiled whole baby coconut with bird’s nest, milk and egg white
Chinese petits fours

Fresh fruit platter

HK$10,888 per table of 12 persons -I_he mer

(10% service charge applies) HONG KONG
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HK$14,988 per table of 12 persons

(10% service charge applies)

The Miro

HONG KONG

THE FOREVER YOURS MENU

Fresh fruit salad with lobster
Sautéed scallop and whelk with asparagus

Baked diced abalone and minced chicken with
Portuguese sauce in sea whelk shell

Braised whole conpoy with bamboo pith topped with
crab meat and crab roe

Braised superior shark’s fin with bird’s nest in brown sauce
Braised whole abalone with vegetable

Steamed fresh spotted garoupa with lily flower in soy sauce
Roast crispy chicken with sesame

Fried rice with assorted seafood, scallop and egg white
Twin pork and shrimps dumpling in superior soup
Double-boiled bird’s nest with whole papaya

Chinese petits fours

Fresh fruit platter

HK$14,988 per table of 12 persons -I_he mer

(10% service charge applies) HONG KONG



WEDDING SET DINNER MENU A

Carpaccio of hamachi and fturbot, marinated daikon and
sesame oil vinaigrette, sprinkled with crispy prosciutto

Lobster consommé with basil gnocchi
Sautéed pigeon breast, romaine ragodt and Champagne
John dory fillet on vegetable tagliatelle, lemon verbena tea reduction broth

Chocolate pear terrine flourless chocolate biscuit base with
64% chocolate mousse and caramel pears

Coffee or tea

Wedding pralines

HK$900 per person -I_he mer

(10% service charge applies) HONG KONG




WEDDING SET DINNER MENU B

Langoustine terrine, pickled melon, lemongrass foam

Butternut squash cream soup, oxtail tortellini and seared mushroom
King crab meat and scallop roll, caviar and saffron emulsion
Slow-roast baby lamb loin, thyme jus, fava beans and potato galette

Bitter-sweet chocolate mille feuilles caramelized banana,
milk jivara mousse, chestnut ice cream and soft toffee

Coffee or tea

Wedding pralines

HK$1,088 per person -I_he mlrQ

(10% service charge applies) HONG KONG




WEDDING SET DINNER MENU C

Fresh goose liver confit, caramelised fig and cranberry aspic
Velouté of girolle, chive and gruyére bruschetta

Poached south china sea lobster with truffle bamboo pith nage
Wagyu beef tenderloin, olive, salsify and pearl couscous

Frozen raspberry souffle with mixed garden berries,
almond waffer and lemon butter

Coffee or tea

Wedding pralines

HK$1,388 per person -I_he mlrQ

(10% service charge applies) HONG KONG




CIVIL CELEBRANT

A lifetime of romance begins at The Mira Hong Kong with our Civil Celebrant
of Marriages. From your vows of love to the beginning of your lives together
with an "l do”, our specially appointed Civil Celebrant will lead you through
your ceremony in a warm, professional manner, ensuring that every aspect of
your fantasy wedding is tastefully appointed and perfectly conducted.

Choose from one of three beautiful locations to perform your marriage and
celebrate your special day with friends and family.

Food & Beverage Maximum Capacity

Venue Arrangement For Cocktail Reception

A grand ceremony » Cocktail reception package with deluxe For 50 guests or above
in The Mira Ballroom canapés menu and free flow of standard drinks
or Function Rooms from HK$550 per person

* Minimum charge from HK$33,000

An infimate party in  Daily rate for one night stay at The Mira Hong Kong 20 - 40 guests
The Mira Hong Kong Signature Themed Suite to be confirmed with your
Signature Themed Suite specific wedding rate
« Additional minimum charge of HK$20,000 will
apply for any food & beverage consumption to
be arranged inside the suite

An outdoor celebration * Cocktail reception package with deluxe 100 - 120 guests
at The Mira Hong Kong's canapés menu and free flow of standard drinks
Garden Concept Lounge from HK$550 per person
* Minimum charge at HK$45,000
* Special discount will be offered for guests who
book The Mira Hong Kong Signature Themed Suite
for their weddings

* All packages are for a 3-hours usage (except The Mira Hong Kong Signature Themed Suite) and

inclusive of the wedding solemnisation by The Mira Hong Kong's civil celebrant of marriages. [ ' l | r\
** A special price will be offered to those husband and wives-to-be who would like to have

their wedding registration prior to the wedding dinner.

*** All charges are subject to 10% service charge. HONG KONG




TAKE ADVANTAGE OF THESE SPECIAL
PRIVILEGES TAILOR-MADE FOR YOU:

A WIDE RANGE OF MENUS TO SELECT FROM:
1. The Heavenly Heart Menu HK$8,388

2. The Perfect Match Menu HK$8,888
3. The Bridal Glow Menu HK$9,688
4. The Endless Love Menu HK$10,888
5. The Forever Yours Menu HK$14,988

(Chinese menus, 12 persons per table)

CHOOSE FROM A RANGE OF BEVERAGE PACKAGES:

. Soft drinks, freshly squeezed orange juice and beer (for 4 hours) HK$1,988

. House red and white wine, soft drinks, freshly squeezed HK$2,588
orange juice and beer (for 4 hours)

. Soft drinks, freshly squeezed orange juice and beer HK$2,288
(throughout the wedding party)

. House red and white wine, soft drinks, freshly squeezed HK$2,988
orange juice and beer (throughout the wedding party)

(packages are priced per table) -I_he m | (\O

HONG KONG




