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ABOUT CHINESOLOGY

R EFEPRAF AP OMEE D XM [F Ml Chinesology| » ¥ £ 1 Jil

mEKNEY (618-9074) HM s GAMAZE  R7BRAFERAKY 7 =%

REARXILREE W TEAN] — HELEAHHEELE UEEERTH
HELBAB PR > Mt FRARERPEERGHARS -

BEHEZRB - E_MEEPXERBR > hAMERLORXAMERDIAZ
HREHABHESEGE D REE > hRUBHEBES FEAME R LR
EHES > AXAHRFEHNERXREHAESERAMBIKRRZE -
FAXECREGERAED R ERRAEREE > P AZULATRAAM
RABEERMEA S MAEPHBRBANEL DR ah EKE I
B—FRAEAREOHPEEDNRAOEEFGF D BRAE-

Located in the prestigious International Finance Centre (ifc) in Hong Kong,
boasting a breathtaking view of Hong Kong’s iconic skyline, Chinesology
invites guests to embark on an opulent culinary journey that showcases the
depth and complexity of ‘glorious Chinese cuisine’ while honouring authentic
Chinese recipes. Its name, i (Tang Sh), pays homage to the grandeur
of the Tang Dynasty (618-907) and reflects its mission to narrate the rich
tapestry of China’s culinary heritage.

Acclaimed Culinary Director Saito Chau brings this philosophy to life through
exquisite presentation, innovative culinary concepts and enticing menu offerings.
His creations highlight the value and beauty of Chinese ingredients and marry
traditional Chinese culinary skills with boundless innovation. With meticulous
attention to detail, his dishes are not only a feast for the taste buds but also a
visual delight of vibrant colours, artistic plating and exquisite garnishes.

From intricate dim sum and magnificent mains on the a la carte and tasting
menus to exceptional Chinese-inspired cocktails, Chinesology creations
nod to the five elements of Chinese cosmology.



BE4omMAEBEERAEEMHESR  RXHZEKHEN ISR  REEEHAR
HEME RN s 2 RS m e A WA 20K ES L REEH— W o bR R
2016FFENFTRPERER M AMYE - BRAARERLABAENEERW -

FamBEHaESE AP AL RBMER B> ShEHRZHEELERED (A -
John Anthony ~ Dim Sum Library & [#1 R | % o fh i A 8 [ A B2 E > 5t Al
— AR AEmH BREARENHEDREIGHR D - hAFHORLAHE
fARKE - ERERA - EHBREREFAHBERETAORM - REC
MERKEEEHED -

RatROFER L RS —-ERHITE TEFEPEX] s NS EL [F
Chinesology] MBERAY - EHERFRZ P ENES T HREBFHENE -
EEEHENRAR - SoESMEENREKGRBEORRAE  bEREL
MARBEMBARCTE MK RERRGO K XILHH -

Chef Saito Chau is committed to creating ‘¥ & # 3’ (hudli zhongcai), which translates
as ‘glorious Chinese cuisine’. Through two decades of extensive expertise, innovative
techniques and artistic flair, he has elevated traditional Chinese dishes into extraordinary
culinary creations.

Now 40, Chef Chau entered his first kitchen when he was just 15 years old. Since then,
his rise has been remarkable. He became a Head Chef at the young age of 20 and quickly
progressed to lead roles at esteemed establishments such as Lei Garden, John Anthony,
Dim Sum Library and Hutong. In 2016, he successfully graduated from the Hong Kong
Chinese Culinary Institute Master Class. Today, he takes great pride in being the flagbearer
of refined ‘Tang-ren’ gastronomy, a modern movement that pays homage to the grandeur
of the Tang Dynasty and the beauty of China’s culinary heritage.

Chef Chau’s passion for Chinese cooking emanates from his grandmother, who encouraged
him to explore its abundant depth and breadth. Spurred by his motto of ‘keep learning and & e -

be bold’, and armed with profound techniques and a youthful energy, he projects his = - . _ \\:;«
personal colour onto hundreds of recipes accumulated over the years. Never diverting from :
his roots — Hong Kong, and Chinese cuisine — he continues to source the best ingredients
from around the globe and embrace a multicultural society. His menus at CHINESOLOGY
reinforce traditional Chinese culinary skills, reimagine Cantonese classics and reflect the
diverse cultural significance of regional Chinese cuisines.







EVENT FLOOR PLAN
(104 SEATING)

KITCHEN

MINIMUM CHARGES

oo
Y X
cO»

og®

FRENCH WINDOW TO PANORAMIC VIEW OF THE VICTORIA HARBOUR

MAIN DINING HALL

STORE ROOM

STORE
ROOM

FOOD
ROOM

Vi

STORE ROOM

RECEPTION

MAX. CAPACITY LUNCH DINNER
104 $96,000 $130,000
72 $50,000 $65,000
12 $7,000 $14,000
10 $6,000 $12,000
10 $6,000 $12,000
22 $18,000 $31,000
20 $16,000 $28,000
32 $26,000 $45,000
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Stir-Fried Tiger Prawn In Sergestid Shrimp Sauce .~ ° N F

With Handmade Rice Flour Rolls

Y

LA DA

Fried Tiger Prawn
With Salty Egg Yolk

A R
Minced Stonefish Soup With
ad Tangerine Peel

% % % &
H m

Mango and Passion Fruit Flavors Ice-Cream
e WiIIE‘P},:\J‘.\\/}angO White Chocolate

ot

‘‘‘‘‘‘‘



X H6 T Jé 3%

Flaming Dongpo Tower Stuffed
With Preserved Vegetable

-
REBHEEMBGLE
Smoked Free Range Chicken With
Osmanthus And Oolong Tea Leaf

; : R
EEBmRETE o ARl R
Chilled Jumbo .Razor.C;iam. ‘in Fish@Broth With

With Chili Sauce SCa Ilo. Marshmallow



FRER -FRHAAUAZ MXZWHEEMRXA - HRELBHORRT B EHERPRM% > HRBA A RR - HEI
BARTFRAWE > HEARERDPARMBEENRHNHAE > EARARAHRREMNEE > BEARKSABEEH -
Chinesology’s menu features a wide range of familiar yet unexpected Chinese cuisine with imagination, redefining Chinese

dining experience and surprising diners with new encounters. Apart from dining, guests must not miss the amazing bar area!
Chinesology offers special cocktails with different crossover menus, bringing endless surprises to everyone!

il L & W HK$100,000 > 7 % = )T # 8

Enjoy the complimentary privileges below with the
wedding banquet minimum at HKD$100,000

o 5HEEER B R E K

5-1b delicious fresh fruit cream cake

o M E H ¥ ifs350% ¥ 5 A u] B MR 5 3/ B
(Ml %5 A & 45 B 8 W %% B in & A
3-hour Mercedes-Benz S350 chauffeured limousine service on wedding day
(Toll rate and parking fee are not included)

o G+ E 45 E K K aF BRI R

10 sets per table of selected exquisite invitation cards with standard printing service

o i BT RHE A A B

Non-alcoholic fruit punch would be provided as welcome drinks
e MK CH

One bottle of champagne for toasting

o BB A AR R ORE B RO 0D BF AR K R 4 M

5-tier stylish decorative dummy wedding cake for cake-cutting ceremony

e BEfaMrmpER=EEEHMEHM

A well-equipped bridal dressing room

o HEBME kA AWML MERA

A dedicated caretaker for the couple throughout the banquet

o “HMME” MPWARYREEES

Cora Peach photo booth service discount coupon

o A N F M E M Bk B e B E

20% off on purchasing Kee Wah Bakery Chinese bridal cakes or coupons

o TR AW aE A MR BS BE R %

Celebrant service discount coupon

il L & W HK$138,000 > o7 4 4 8§ = UL T 4 8

Enjoy the additional privileges below with the wedding banquet
minimum att HKD$138,000

® The Mira Hong Kongff 18 — I (3% 3% & B3 - $2,000)
1-night accommodation at The Mira Hong Kong (City room - $2,000)

o 7 B H 28 & 4 1k # 3/h By 4% 35 Ik B
(P %5 A & 45 BE 2 i % R i0H 5 H)
3-hour 28 seats wedding car limousine service on wedding day
(Toll rate and parking fee are not included)

A RAM - BEARME2025F6A30H | BEATRBEB SR HMME | MARBRELEXRAN > RELBENEANTA L TEM | WA NP> Bl RERERER

Terms and Conditions: The offer is valid until 30 June 2025 | Offers cannot be redeemed for cash or exchanged with other services |
Chinesology reserves the right to amend the terms and conditions and terminate the offers without prior notice | In case of any dispute, the decision of Chinesology shall be the final



B 3 4% I 15 B

Splendid Blossoms $600*/1E Per Guest Ballad of Joy $980*/ﬁ Per Guest

e 2R EBE o 12 & W& T
Ginger Jelly And Iberico Pork With Barbecue Sauce Chilled Jumbo Razor Clam With Chili Sauce
o H £ H IR o it = 5F Assorted Appetizers
Fried Tiger Prawn With Salty Egg Yolk (MHFRERXER.EXTE BEALER )
(Baked Iberico Pork In Puff Pastry, Golden Beancurd With Seaweed,
@ *u &l: X $E $ Deep-Fried Sergestid Shrimp Cake)

Roasted Australian M12 Wagyu Beef With 20-years Tangerine Peel, Honey And Peanut

o LB f1 VB

fﬁ &S lig E Minced Stonefish Soup With Fish Maw And Tangerine Peel
Golden Beancurd With Seaweed

o i gl 2 HIEF

o B yﬂ] H 2|; % o Deep-Fried Sea Cucumber With Braised Goose Web With Pomelo Peel
Jumbo Scallop Miced With Scallion Oil I & Add on: 3358 A B % #1 f Braised South Africa 33 Heads Premium Dried Abalone

(% M Additional $298/ fi Guest )

* 154 B 3% U 0g ”
Sweet And Sour Pork Glazed With Secret Vinegar Saice Sauce B g Bk
Homemade Sorbet

o & RHKE
Passion Fruit Pudding o BB I 20F TE B | £ % T

Steamed Fresh Scallop In 20-years Huadiao

c B EH o
Stewed Pink Guava With Pomelo And Konjac e fA E TE *E ﬁ g # W K 5 ﬁ :%\

Steamed Wild Catch Threadfin With Black Olives

o )\ ‘fé‘:é fie 5% I % 3 (B M Additional $80/ fi Guest)
Eight Treasure Stuffed Chicken Wing: Crabmeat, Dried Scallop, Preserved Sausage,
Salty Egg York, Lotus Seed, Scallion, Preserved Vegetables, Celery, Gooseliver Dressing

o %Ak Wt T R 4R Bk A Hr B B

Stir-Fried Tiger Prawn In Sergestid Shrimp Sauce With Handmade Rice Flour Rolls

© 204 B % H % F R

Homemade Tangerine Flavors Ice-Cream
M & Add on: ¥ X # & Mango and Passion Fruit Flavors Ice-Cream
With Mango White Chocolate (% Ml Additional $128/ fii Guest)

*7 AM10% MR # & Additional 10% Service Charge *5 AM10%MR B & Additional 10% Service Charge



iz W E 3= it Mg % bl

Harmonious Destiny $1,3807 4 Per Guest Floral Haven $1,4807/ 4 Per Guest

o fi fX [il % Five Fortune o Tk B BB
(NZHRAERS BHERMEE BAHBREAAENT RXAMETE BBHEH) Chilled Cuttlefish
(Chinese Vinegar Mousse, Huadiao Middle Shrimp, Italian Tomato Topped With Seaweed,

Chilled Jumbo Razor Clam With Chili Sauce, Marinade Scallion Roselle And Vinegar) ® }\ {é\ EH Ellil %ﬁ g % ‘{&’% I ﬁ 1@ E Eﬁ M ﬁ I 1% = 7»’@ tﬂ i% % 3'%5':
Chinese Vinegar Mousse, Haudiao Middle Shrimp, Chilled Jumbo Razor Clam With Chili Sauce
e BHESR
Oven-Baked Crab Shell Py % f@ g %
Oven-Baked Crab Shell
e i# — Choose One
- fEB Y A& A B A £ Minced Stonefish Soup With Fish Maw And Tangerine Peel e % — Choose One

- =+ r o ) - = 5 . . = - o1 e - AN . sy . . ) . )
BF % % W @ Shark Fin Soup With Crabmeat In Young Coconut (7 Bl Additional $200/ fii Guest) - B % % 7 % f 3 Minced Stonefish Soup With Fish Maw And Tangerine Peel
- % % ¥ Braised Shark Fin Soup With Crab Cream (% M Additional $200/ fii Guest)

*REHLZHANEF
Braised South Africa Premium Dried Abalone With Goose Web ° }% — Choose One
- HBEWLOE A BE ES Braised Premium Dried Abalone And Winter Melon Stuffing
e B H % - Wk 3k %5 ¥ o0 % 8 2 Oven-Baked Premium Dried Abalone With Puff Pastry
Homemade Sorbet (% M Additional $150/ fii Guest)
* i# — Choose One o W

- % 5 ALTE W B o2& % T Steamed Fresh Scallop In 20-years Huadiao Homemade Sorbet
- % G ALTE M B O & % T K M Steamed Fresh Lobster And Scallop In 20-years Huadiao
(% M Additional $150/ fi Guest)

* i# — Choose One
- BRI F 2 Stir-Fried Scallop In Sergestid Shrimp Sauce With Handmade Rice Flour Rolls
o AL 5 W A MR E M Bk & - P4 T¢ 4R i #i ¢ Stir-Fried Fresh Lobster And Scallop In Sergestid Shrimp Sauce With Handmade
Smoked Free Range Chicken With Osmanthus And Oolong Tea Leaf Rice Flour Rolls (% M Additional $150/ fii Guest)
o Jit B o Bt
Deep-Fried Wild Catch Tilefish With Homemade Yuzu Sauce Deep-Fried Wild Catch Tilefish With Homemade Yuzu Sauce
o fii 1t i BR o )\ M B R R R
Rice in Fish Broth With Scallop Marshmallow Eight Treasure Stuffed Chicken Wing: Crabmeat, Dried Scallop, Preserved Sausage,
Salty Egg York, Lotus Seed, Scallion, Preserved Vegetables, Celery, Gooseliver Dressing
o 204 W J ¥ 11 % % # o
Homemade Tangerine Flavors Ice-Cream . 20$ Fﬁ ﬁ ﬂE]:L H % ey +I5k ok g 3
M i Add on: ¥ J& # & Mango and Passion Fruit Flavors Ice-Cream Homemade Tangerine Flavors Ice-Cream & Mango and Passion Fruit Flavors lce-Cream
With Mango White Chocolate (% M Additional $128/ fi Guest) With Mango White Chocolate

*7 AM10% MR # & Additional 10% Service Charge *5 AM10%MR B & Additional 10% Service Charge



Dragon's Serenade, Phoenix's Dance $1,680"/f: per Guest

e = fX [i] % Three Fortune
(AR EREEREET)
(Fried Tiger Prawn With Salty Egg Yolk, Ginger Jelly And Iberico Pork With Barbecue Sauce,
Steamed Zucchini Dumplings)

o W W (FHEER)

Baked Sea Whelk With Champagne Sauce

cftME B(ZERTER)

Braised Fish Maw With Secret Sause Recipe

o ¢l 17 (M 2 e MR F LA )

Braised Shark Fin Soup, Crabmeat In Young Coconut

o WA B A (K E18H I O W fl f 145 %)

Braised 18 Heads Dried Abalone With Goose Web

o Jbiff & W (Il & £ )

Poach Coral Grouper In Miso Broth

e 3% — Choose One
- B RO (BT O\ S M gk R
Eight Treasure Stuffed Chicken Wing : Crabmeat, Dried Scallop, Preserved Sausage,

Salty Egg York, Lotus Seed, Scallion, Preserved Vegetables, Celery, Gooseliver Dressing
- 1 B ¥ E (K JE T JE ) Flaming Dongpo Tower Stuffed With Preserved Vegetable
(5 M Additional $130/ fii Guest - at least 12 guestsfi i)

 HFIMA

Mixed Vegetables With Superior Broth

e “AhAFFLRAEBZHRM)

Homemade Wonton With Almond Shrimp Bisque

o SR T (H MM A

Steamed Bird Nests In Milk Custard

e BHME

Homemade Ice-Cream

*7 AM10% MR # & Additional 10% Service Charge









2 % Bk [ OPENING HOURS

MON - SUN, PH : 12NN-3PM, 6-10PM

EVENT ENQUIRIES

k=111
It

C

B 4 PHONE
+852 2315 5412 / +852 2315 5428

& EMAIL

CHINESOLOGY
E ﬂl:- events@miramar-group.com

FHREPEREE2SMPOBEIE3I101 5 4

Shop 3101, Podium Level 3, ifc mall, Central



