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In Hong Kong, your business has the perfect canvas
to connect to all opportunities around the world,
against a backdrop of unrivalled advantages:

m Strategic location

m Advanced infrastructure

m World-class talent

m Simple and low tax regime

m Range of financing options

m Convenient access to vast markets in the region

Invest Hong Kong supports your business set up and expansion
in our city with free, confidential and customised services.

Get in touch now at investhk.gov.hk

Hong Kong office ;
& Sindy Wong, Head of Tourism and Hospitality Find Us on Social Media
Q 24/F, Fairmont House, 8 Cotton Tree Drive, Central

. (852) 3107 1067 i swong@investhk.gov.hk MOO& O



General Information

EZBER

Date and Opening Hours B ¥ % BAAFR]

5-6 Sep (Tue-Wed B=—ZF=) 11:00 - 18:30
7 Sep (Thu M) 11:00 - 17:00
Venue RE B,

Hall 5FG, Hong Kong Convention and Exhibition Centre
ERERREFP L SFCRERE
Admission Details £ 1%

Open only to trade professionals
TRESAHEBMTERNALSE

General public and persons below the age of 18 will not be permitted to enter the show

ABRALTRI8EUT AL BTRBE
ﬁ Qualified trade buyers can bring along their business cards for onsite registration

D AERERATTRATSARTRERSR
P

Catering E &Kk
?@1 Restaurants are located on the ground floor, level 1, 2, and 4; cafeteria is located at the back of Hall 5F
BEMRHET 112 28R4 EREVHARERE SF 85

A Charging Station ZEE
Charging station is located at the back of 5G-C31 for visitors to recharge electronic devices
EBUNEN 5G-C31 &) » BEERABFRERE

Internet Access L #BRT5

WiFi is provided by the HKCEC. Select "HKCEC WiFi Complimentary" or "HKCEC Fast WiFi Complimentary"
@ network and accept terms and conditions when opening a web browser
EEEBREPOREEE LRRIE - 5% EWM [HKCEC WIiFi Complimentary] = [HKCEC Fast WiFi
Complimentary] -+ A% BIRUSIEE RS I [ = IR R R UE T & 8

Organiser E#H 8 Enquiry &3

.. D +852 3709 4981
@ informamarkets S
&) visit@rbhk-ga.com

@ www.rbhk-ga.com

Major Supporters EEX#Fikig
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=

|nves'tH( a L TOURISM BOARD = mehk

5= sERBEES

bt

Sustainability A 5#E% R

Please also support our food donation charities:

AT MO BMIREHE

eredir%*aﬁ@H WE.. . ‘. o d

Hong Kong = I1E T8




8. Venue it O Time #5Rg

Main Stage, 11:15-12:00
Hall 5F

15:00 - 18:00

5 SEP 2023 / DAY 1

& Events & Programme EEHR AR

RBHK 2023 Opening Ceremony
FHERR 2023 fAFAE

The Best of the Best MASTERCHEF
Recommendation Restaurant Awards Ceremony

Coffee Competition Area, 10:00 — 18:30
Hall 5G

Hong Kong Coffee in Good Spirits Championship 2023
FRVIGEAEKXTE 2023

Guest Performer :

Kyohei Tanaka, Champion, Japan Coffee in Good Spirits
Championship 2020

Tasting Theatre, 11:30 — 12:30
Hall 5FG

13:00 — 14:00

16:15-17:00

Programme Details
EEHANB

A Closer Look into IPA

#E IPA

Warren Yu (BJCP Certified Judge, Certified Cicerone),
Board Member, Craft Beer Association of Hong Kong

A Symphony of Umami: Sake for your Charcuterie Board J’g
SRz E  BAERSANBNEE 0
Micky Lo (WSET Certified Sake Educator, SSI International '
Sakasho), Educator, Asia Wine Service and Education Centre €
(AWSEC®)

Beer Tasting Session 1% if & B T #E15

The World’s Best Beers are Brewed Here!
g it —

Chris Wong (BJCP National Judge, Certified Cicerone),
Co-founder & Head Brewer, Heroes Beer Co

Pairing Sensations @ RBHK: Caviar x Sake Pairing Session
HBEEWSRE @ RBHK : AFE X FEERIRED

Keita Wu, Miss SAKE Hong Kong 2022

Martin Brunet, Sales and Marketing Director, Royal Caviar Club
*By invitation only

*RIRZHMBEA L



6 SEP 2023 / DAY 2

8. Venue it O Time B5RS & Events & Programme EEHR AR

Main Stage, 12:00 — 13:00 CIM Hong Kong Marketing Symposium :

Hall 5F SDG Good Practices For F&B Marketers
RETHPEEESY ERETHRE -
BETMISRRRRE

Johnson Lo, Chairman, CIM Hong Kong

Kelvin Tsui, Director, ReCube Limited

Lico Fung, Owner, Ancient Moon and t2P

Darwin Leung, Asst. Project Manager, Centre for Civil Society
and Governance, HKU

13:30 — 14:30 Hong Kong Washu Awards Presentation Ceremony
FEMBEXHFRRAR

15:00 — 15:45 Hong Kong Best Spirits Awards Presentation Ceremony
RENBXRARAR

16:00 — 17:00 Pairing Sensations Awards Presentation Ceremony
HEEkRRRRRAR

17:30 — 18:30 Future Green Seminar :

Sustainable Food Industry Development

Future Green IS ® : RREFBERRE

Heidi Yu Spurrell, CEO & Founder, Future Green

Sandy Keung, Chef, TABLE

Nobin John, Co-founder, Orka

Samantha de Mello, Cluster ESG Manager - Hong Kong, Hyatt

Coffee Competition Area, 10:00 — 18:30 Hong Kong Coffee in Good Spirits Championship 2023
Hall 5G FAMGEREEXE 2023

Guest Performer :

Kyohei Tanaka, Champion, Japan Coffee in Good Spirits

Championship 2020
Tasting Theatre, 12:00 - 13:00 The Perfect Balancing Act of Wine and Food
Hall 5FG FEEERVNTERFER

Jennie Mack (DipWSET, FWS, IWS, SWS), Co-Founder,
Managing Director and Principal Educator, Asia Wine Service
and Education Centre (AWSEC®)

15:00 — 16:00 Pairing Sensations @ RBHK :
Whisky x Chocolate Pairing Session
HEBEEW®RE @ RBHK : BT& X k& HERES
Yvonne Wang (Fundamental of Distilling @ IBD, Certified
Sommelier, Wine MBA), Wine & Whisky Tutor
*By invitation only
*RRZHBEAL
17:45 - 18:30 Beer Tasting Session "% i& & Bk T {EL5
Knocking the Door to Craft Beers
FIGAMIFM
Belle Leung (BJCP National Beer Judge, Cicerone Certified
Beer Server), Co-founder, HK Brewcraft

Programme Details
EEHANB




7 SEP 2023 / DAY 3

8. Venue it O Time B5RS & Events & Programme EEHR AR
Main Stage, 11:00 — 13:00 IFSA RBHK Symposium 2023
Hall 5F Riding the Global Trend of ESG Involvement:

Challenges and Opportunities in Food Safety
Food Safety Logo Scheme 2023/24 Kick off Ceremony
IFSA RRREHHE
ESG B RRHiAY

RREFEEBREM
Prof. Hon-Ming Lam, Director, State Key Laboratory of
Agrobiotechnology, CUHK
Gordon Tam, Founder & CEO, Farm66 Investment Limited
Andrew Lau, President, Wash Fong Tea Co., Ltd.

14:30 — 16:30 Wine Luxe International Awards Presentation Ceremony
Wine Luxe EIFRKiEMRIE MR
Coffee Competition Area, 10:00 — 17:00 Hong Kong Coffee in Good Spirits Championship 2023
Hall 5G FINALS

FEMGEREXE 2023 #ARR
Guest Performer :
Kyohei Tanaka, Champion, Japan Coffee in Good Spirits

Championship 2020
Tasting Theatre, 11:30 - 12:30 A Taste of Alternatives: Asian Wine and Varieties
Hall 5FG R R R ENEEENR

Sarah Wong, Wine Columnist, South China Morning Post

13:00 — 14:00 Taste like a Spirits Expert: Unleash Your Palate's Potential
FUEKENIE - B IREORE R ERE
Alfred Wong (DipWSET, WSET Certified Spirits Educator,
CSS, CSW, AWA), Educator, Asia Wine Service and Education
Centre (AWSEC®)

14:30 - 15:30 Re-Discover Japanese Wine : Koshu, Muscat Bailey A and More
EfRROFEHEE: AN R ARTHRESER
Reeze Choi, 3rd Place of the Best Sommelier of the World
Competition 2023
NORIZO, Chief Editor, NihonWine.jp & Director, Vin Japonais
Kenneth Lee, Organiser & Chairman, Hong Kong Washu

[=] g ]

16:00 — 17:00 Explore the World of Premium Chinese Grape Wines
REBHK . .
and Shaoxing Huadiao
- REBETETEERBREMOIE R
E Benjamin Chan, Sommelier

Handy Chau, Chief Editor, Wine & Spirits Magazine

Programme Details Kenneth Lee, Owner, Tung Tai Hong

SEBFANA



8. Main Stage, Hall 5F 5 Sep (Tue) O 15:00 - 18:00

The Best of the Best MASTERCHEF |
Recommendation Restaurant

Co-organised with Asia Art of Cuisine Society (AOC), BOBM crowns the best restaurants
in Hong Kong that provide diners with the first-rate dining and hospitality experience. From  THE BesT OF THE BEST
new game-changers to old favourites, the awards provide a definitive guide for diners to [\ / S-l E |; ( |‘ E |:

ECOMMENDATION RESTAURANT

identify top eats while encouraging self-evaluation among service providers to strive for
continuous improvement.

BTN EMEEHEEY - The Best of the Best
MASTERCHEF Recommendation Restaurant (BOBM)
EERERHEERYMBBHN AL ERE - BOBMAS
EREBRRUERERR  DETANSEERE AR
SRERHER ARG E—SRAXGE -

& - »
Wir AR B T AT 7 T R T P
TR 5 A SR N e/ A R R T T A
0] Anytime, anywhere, as long as the internet to download our e-books for
Bt search thousands of information data can be quick and easy to find.
E-books is the best choice in Packaging & Food industry. Please do
welcome to visit us http://www.asiafood.com.tw

i Media  ASIAFOOD/

<y

o
o As|a ,tgs,‘jage ASIA FIRST MEDIA CO., LTD.

¥
5 T: 886-2-26192798 E: food@asiafood.com.tw
-

il “M | F:886226192799 Ei asiafood.ind




CIM Hong Kong Marketing Symposium :
SDG Good Practices For F&B Marketers
RETHSEEES T RARTHWIE - SETHERRRE

8. Main Stage, Hall 5F 6 Sep (Wed) O 12:00 - 13:00

Join us at the CIM Symposium as we explore "SDG Good Practices for F&B Marketers." Discover how to build an
eco-friendly community with restaurants, prepare and serve care food, and align governance mechanisms and
strategies for sustainability in F&B businesses. This event offers valuable insights, networking opportunities, and
practical solutions for sustainable marketing in the food and beverage sector.

—ERRNMTEEEZVRRLE  ERNRUBERER  BTAERSNTHERREEREERES - FF
BERMUESHIREENERNAAST R  UMEERRMEEHT RN AT o

e

Johnson Lo Kelvin Tsui Lico Fung Darwin Leung
Chairman, CIM Hong Kong Director, ReCube Limited Owner, Ancient Moon and t2P Assistant Project Manager,
Centre for Civil Society and
Governance,
Co-organiser 1 #1418 The University of Hong Kong

C || |M| Haong Kong

Future Green Seminar:
Sustainable Food Industry Development
Future Green i1 & - ERXETIFERRE

8. Main Stage, Hall 5F ) O 17:30 - 18:30

In recent years, ESG has become a global focus and an essential aspect for many companies. This year, we are
delighted to work with Future Green, a food sustainability consultancy firm that creates solutions for businesses.
Together, our aim is to collectively offer the industry an in-depth understanding through seminar and panel discussion
on the emerging trend of “Sustainable Food Industry Development”.
EFEHRZ BN  RRREESETHERRET 0 < ESC MERAT
DRARENBENEF R METEEFFTEABEIBRERE - SFREM
REEHEERFERRERERY Future Green S EAE » BERRAT YL
—ERE [AHEENRERR | SEMEBY -

*This session will be conducted in English LtI3R &5 LASERE#ETT

Heidi Yu Spurrell Sandy Keung
Programme EEERE CEO & Founder, Chef, TABLE
Future Green
17:30-17:50 Latest Trends in Food Sustainability

AHEERERT B
17:50-18:30  How to Build a Food Industry that is Good for People and Planet
IR E IR A AR EHREK?
Co-organiser 173} 48
Certified
Nobin John Samantha de Mello
s FUTURE GREEN ‘ Co-founder, Orka  Cluster ESG Manager -
Comornion Hong Kong, Hyatt
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USD United States

Department of

_ Agriculture

GREAT U.S. FOOD COOKING
. DEMONSTRATION AREA

< SEPTEMBER 5 -7, 2023

\
5= N
V= Hall 56 /\/ * &
\

Booth No: 5G-F01

U.S. Cooking Demonstration at Restaurant and Bar Hong Koﬁg 2023

Sep 5 (Tues) Sep 6 (Wed) Sep 7 (Thu)
Show Opening: 11:00-18:30 Show Opening: 11:00-18:30 Show Opening: 11:00-17:00

11:30 - 12:30 11:30 - 12:30 11:30 - 12:30
First Session Pacific Ocean Perch with Garlic Butter Sauce | Black Cod with Teppanyaki Ginger Sauce Fried Chicken with Honey Mustard
(Supported by Alaska Seafood Marketing Institute) (Supported by Alaska Seafood Marketing Institute) (Supported by USA Poultry & Egg Export Council)

13:00 - 14:00
U.S. Calrose Rice with Coconut Milk
(Nasi Lemak )
(Supported by USA Rice Federation)

15:00 - 16:00 15:00 - 16:00 15:15 - 16:00
Third Session Cocktail/Mocktail Rosemary Cherry Tart Cherry Scone
(Supported by Cherry Marketing Institute) (Supported by Cherry Marketing Institute) (Supported by Cherry Marketing Institute)

17:00 - 18:00
BBQ Pork-rib
Cherry Tomato with Bacon
(Supported by U.S. Meat Export Federation)

13:00 - 14:00 13:00 - 14:45
Grilled Duck with Pineapple & Sauce Pollock Grill with Pesto Sauce
(Supported by USA Poultry & Egg Export Council) (Supported by Alaska Seafood Marketing Institute)

Second Session

17:00 - 18:00 16:15-17:00
Grilled Flank Steak Basque Burnt Cheesecake / Cream Cheese
(Supported by U.S. Meat Export Federation) (Supported by U.S. Dairy Export Council)

Fourth Session

o =% ﬁEI
For.more information about U.S. food & beverage products, - -"m' e,
please visit the U.S. Agricultural Trade Office at 5G-F01 : i :

ATO Hong Kong Delicious USA
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Hong Kong Washu Awards ' §
EREMEXE Jb

8. Main Stage, Hall 5F 6 Sep (Wed) O 13:30 - 14:30 WA ONG KONG o

Receiving hundreds of entries from Hong Kong
importers and distributors, as well as directly
from Japanese wineries, Hong Kong Washu
Awards put stellar products with the best
appearance, aroma, taste and package under
the spotlight and promote Japanese drinks and
culture to a wider audience.

BRMBREKTERGEBEAR - SHEHU
REAHENBEREEREEE  BEIMR
BR WENSRLRNWELEE  XAFSE

HEEHE B AR R S o
Co-organisers 13t #4&
AMess Y
JAKE £

Jffmy %W THE TIME SOMMELIER

%,

L 4 \0J W,
Hong Kong Best Spirits Awards §\~‘§ é/"'é
BETIEKER T PAvaRDs T

by RBHK

8. Main Stage, Hall 5F 6 Sep (Wed) O 15:00 - 15:45

Hong Kong Best Spirits Awards recognise spirits of the highest calibre, as well as bars, restaurants and hotels where
they are served. Presenting a unique judging panel comprised of spirits experts, bartenders, sommeliers and spirit
lovers, the awards take into account both professional judgments and customers’ feedback to identify the next
bestsellers in Hong Kong, Macau and Greater China.

REZBAREATEHNSHENRRZVE - I
RERHSEZUBMNER - EENEE - FFEE
HZUVBEER - B - FEAUARZVEZEFESA
M B AESH B MR R EERTRRE
AEE  BMAMAPERBEFREELESHSA
VRO B B =R o

Co-organiser 1 #48

WHISKY

CAtagaine




i onswEEnmaE — PARNG
Pairing Sensations EBEE KR — L/
L] L]
UMAMI edition O
UMAMI EDITION

Pairing Sensations is a stage designed for chefs and sommeliers to present their philosophy and stories behind the
magic of food and beverage pairing. Connecting the world through mix and match of flavours from different countries,
each paring sensation will present unrivalled opportunities to blend culinary ideas, cultures, and experiences.

8. Main Stage, Hall 5F 6 Sep (Wed) O 16:00 - 17:00

BERERSESTENREEERE  EFANGEAARES2NERNE  BEARIZXBEFRENEY 2
B - SESEASHERA TRERNEARK - (BEERES  MERAERBITR -

TOP 12

5 elections

ami @ AULIS

an d ) HONG KONG

bofbar  CATELANA gy g ;%

Dl ﬁ%ﬂ& gL oL

SUSHI WADATSUMI
PRING NOON

Check out all entries ZEFE#HRRE

[ Q https://www.rbhk-ga.com/pairing-sensations/ ;’\/\\//k:]

Co-organiser 17 ##& Supporter X ##E

A\

\

N
A\

InvestHC

THE TIME SOMMELIER




IFSA Food Safety Symposium
IFSARRR2HAAE

8. Main Stage, Hall 5F 7 Sep (Thu) O 11:00 - 13:00

This gathering will explore how environmental, social, and governance (ESG) factors intersect with food safety,
presenting industry players with both challenges and opportunities. Our sessions will cover vital topics such as
soybean research for food and environmental security, innovative approaches to green farming for sustainable F&B
practices, and insights on implementing the 1ISO22000 food safety management system. Engage with industry experts,
share experiences, and explore strategies to embrace challenges and leverage opportunities.

EREBBRIRER  HENARREESC)ERMTHERRR2ERE - HITESRERMATRENEE - RANE
BEREEENTE  IATHEHERNRRZE2NEE  SFERENAF T EZUBRATHENEREY  URE
It 1S022000 RAZEEBRAKNWREM - HITEEREH  HZLR  WRFRBHEHEAFAHBHORE - ERM—
EHERR ESC HEMZRHIRRK

Co-organiser 13t #4&

Ey e
g =
< S
"o‘,/ 35 Professor Lam Hon-Ming Gordon Tam Andrew Lau
£ood Saie® Director, State Key Laboratory of Founder & CEO, President,
Agricultural Biotechnology, CUHK Farm66 Investment Limited Wah Fong Tea Co., Ltd.

Hong Kong Coffee in Good Spirits Championship
FEEMNYFERAEXE

& Coffee Competition Area, Hall 5G 5—7 Sep (Tue - Thu) @11:00 —17:00

From traditional Irish Coffee to unique cocktail combinations, baristas will display
their full sets of skills and creativity to create a perfect blend ready take the market
by storm. The champion will represent Hong Kong in the world competition to
showcase the unique artistry and innovative beverage recipes.

BB AT B EZ BT A S RMBEERD - EREREREHRE
TEBENEKRSH - SEEREERNGREARREASS - L BBEET
REREBSNERKE - £ERESRRAMRBER !

o

Organiser 4t Guest Performer RERH :
Kyohei Tanaka Champion,

H KSCA Japan Coffee in Good Spirits

HONG KONG SPECIALTY COFFEE ASSOCIATION Championship 2020
Espresso Grinder Sponsor Espresso Machine Sponsor Gift Sponsors
Ik Z R BY k% BY RmE

: o sli ner - WPM
La Goretti Y SllngShOt “ g”ﬁ

DISTILLERY C9 WELHOME PRO

Souvenir Sponsor Spirits Sponsors
sREy ZUEEED

N
OPRESSO brandwerk W'NCH

DISTILLERY C©

12




o P .
BOTADKIT gf!t%%\lﬁ;?’n)%erSF =40

[ < Eﬂﬁ’:\ﬁﬂ'ﬂ About Us ‘

BT EEEAEMA 1 a5 ZAYBOTINKITE K IIN 20215
MEMBHRYRIESR - RMIEZEBMMRM - EiRkiTH
ATESE g2t FEANSHASERNBIRRES
i REFRM—BERRIRGR - HIRHEMEBLELH
RIEREER - ERBMEENERREL - LiHBEMAS
BEAERMREMNIERZIREE - .

BOTINKIT, named after "Robot in Kitchen", is a food-tech
start-up founded in 2021. We aim at bringing fine-dining
cuisine within reach of all with the help of robotics, cloud
technology and Al. We are providing all-in-one smart
food-making solution and thus enhance simpler and smarter
culinary experience. We are helping restaurants to maximize
operation efficiency and chefs to deliver global authentic
cuisines with standard quality to consumers, so to create

the first robot-based digital food ecosystem in the globe.

[ < E%ﬁﬁ@ Product Introduction

BOTINKIT MAX R—EZAENEBFEHMA -

BOTINKIT MAX is an all-rounded intelligent
kitchen robot to empower restaurants.

BEE#{EIN8E  Automatic Hardware Functions

- BEER BEpii Ln e EENEDND
l.' Automatic Temperature " Automatic Seasoning Automatic Stir-frying
Control
t-::.“ B Eni5%iR BEIHE
‘? Automatic Cleaning Automatic Dishing Up

AT EsEE Y  Al-driven Software

ElRE g & BRAAIER e BIRERERRR
Cloud Recipe BOTINKIT AGI Business Intelligence
Dashboard

MDD



Tasting Theatre

BE SR ’;ASTIN G
Tasting Theatre, Hall 5FG ~ [B5—7 Sep (Tue-Thu)  (©11:30 - 18:30 TH EATR E

Sommeliers and wine experts will share their wine tasting notes, appreciation techniques as well as food and wine
pairing tips in a series of seminars, providing insights of the latest market trends and easy-to-learn techniques on how
to taste and match wine like a pro.

HESEMABEEEREFN R IHEY  BE5ZRBELE AEEEEREEHERD - BRI MR THE
2 BEEHERES —2RAEEHEE M

5 Sep (Tue)

11:30 — 12:30 MWM Wine School A Closer Look into IPA
#MEIPA
Warren Yu
BJCP Certified Judge, Certified Cicerone
(Cantonese B3&
13:00 — 14:00 Asia Wine Service & A Symphony of Umami: Sake for Your Charcuterie Board
Education Centre el  ESRESANENEE
DMEEEREE PO Micky Lo
WSET Certified Sake Educator, SSI International Sakasho
(Cantonese B3&

17:30 — 18:30 Restaurant & Bar Pairing Sensations @ RBHK: Caviar x Sake Pairing Session
Hong Kong HEBEEWHSEE @ RBHK : AFiE X FEERERE
Keita Wu

Martin Brunet

(Cantonese & English 235 & #38) =) 3
*By invitation only - \ 0
*RIREHZEA L ' ’

6 Sep (Wed)

12:00 — 13:00 Asia Wine Service & The Perfect Balancing Act of Wine and Food
Education Centre FEHERRYHREFE
ENEBEREE O Jennie Mack
DipWSET, FWS, IWS, SWS
(English 33E)
15:00 — 16:00 Restaurant & Bar Pairing Sensations @ RBHK: Whisky x Chocolate Pairing Session
Hong Kong HEEWHHRE @ RBHK : Bt & X k& HEEREES
Yvonne Wang
Fundamental of Distilling@IBD, Certified Sommelier, Wine MBA
(Cantonese & English E3E [ #1:8)
*By invitation only
*RIREHZEA L

7 Sep (Thu)

11:30 — 12:30 MWM Wine School A Taste of Alternatives: Asian Wine and Varieties
WEARKEMN : THeSERRE

Sarah Wong

(English %3E)

14

g
€



7 Sep (Thu)

13:00 — 14:00 Asia Wine Service & Taste like a Spirits Expert: Unleash Your Palate’s Potential

Education Centre FUEKENHE : RN IRAOBRSEE

EMEEEREE RO Alfred Wong =
DipWSET, WSET Certified Spirits Educator,
CSS, CSW, AWA >

(English %3E)

14:30 — 15:00 Hong Kong Washu Re-Discover Japanese Wine : Koshu, Muscat Bailey A and More
Awards ENRROFHEEHEAMN B A RTFEESER
Reeze Cho

NORIZO
Kenneth Lee
(Cantonese & English 23&

16:00 — 17:00 Wine & Spirits Explore the World of Premium Chinese Grape Wines
i B and Shaoxing Huadiao
ERERTETEERBRERNHER

3

Benjamin Chan

Handy Chau y
Kenneth Lee N
(Cantonese E3E)

Beer Tasting Sessions
NE i Sk T 4E L5

. Tasting Theatre, Hall 5FG 5 & 6 Sep (Tue & Wed)

Embark on a sensational journey as featured beer exhibitors recount the origin, taste, aroma, brewing process and
drinking notes of their signature products through the new Beer Tasting Session. With each sip, you can get closer to
the soul of your glass and deepen your understanding of the artistry.

BESREEGFARRE MEREENER - WE - BR - BERRNSARD » KL —RINALZNEER
TRk o BWEEBES R - BESAEEBHNER » INREEE TENER o

5 Sep (Tue) 16:15 - 17:00 The World’s Best Beers are Brewed Here! & i iting it —

Featuring EB# N : SOUNG ”5,,
P ‘
345/
heROES Love | craft
Chris Wong BEER CO !

BJCP National Beer Judge,
Certified Cicerone

]
6 Sep (Wed) 17:45 —18:30  Knocking the Door to Craft Beers F I AFIF M

Featuring E BN :

brandwerk B"ﬂ'n @BEABMAN 33 - T

— Howon
)| BREVING
Drews Over Dorders

Belle Leung
BJCP National Beer Judge,
Cicerone Certified Beer Server




With an aim to establish a new standard of wine
rating for the Greater China Market, Wine Luxe
International Awards invite authoritative judges to
redefine wine excellence while setting a benchmark
for quality to boost Chinese consumers’ confidence
on wine purchase and consumption.

Wine Luxe BIFAREERAKFEERTSILEE
BIRMEE  HASZUERTETEHERE
B ENEEESIREUHLERET  URA
TEHBEERBERZAEAEEENED

Co-organiser 134
— BEwacazmeff —

Wine Luxe International Awards
Wine Luxe B Xig

8. Main Stage, Hall 5F

)| | , 1

74 /0 FEE) AL / 34
/4 A ,_A R0, SG C
LAA A,I o= i
A ere L1 =
L A i M 1 J‘ =
= |
| — ;
RESTAUI?ANT &BAR
Follow our Social Media channels and like Fie & T
our specified post to get an event-themed
totebag & one chance of Gashapon!”
Come to our Photo Booth

BHEEHRFAIRAE
FETERESC > BIRTY

* All redemption ite
*

™ 4
ms are available while stocks last. » ’ ,
HEAR X! g ‘
g Y

=1

€15

#RBHK moments with us!
’? ILEPRRERIR (I @56-C34!
. BEET—Z
) ' #RBHKEZEMHZ!
%%I‘ED? %ﬁ Eﬂﬂﬁ EEQ} RESTAURANT & BAR

5= IR v
&—REEREHE !

I3 |
TR RAL: 5G-B20 - l: 11" Q 1 Q

STAND NO-

@Hall 56-C34! Capture
and share your memorable




Gratitude to All Prestige Buyer Groups
RNSHEERRXEXS

HYPERMARKET & WHOLESALE

P ”
’ %:? T 3 =
/ ) Harbourview Grill
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Floor Plan
REFm

Hall 5
5G-B36 | 5G-A33 5G-A34 | 5F-G33 5F-G34 | 5F-F33 5F-F34 | 5F-E37 5F-E34
5G-B31
5G-C31 se-caz
5G-E32 | 5G-D31 g 5G-B34 | 5G-A31 5G-A32 | 5F-G31 5F-G32 | 5F-F31 5F-F32 | 5F-E31 5F-E32
5G-E29
' ' y 5G-A30 X
5G-F29 56.F30 5G-b29 5G-c29 56.030 5G-832 | 5G-A29 5F-G30 5F-D29 5F-D30 | 5F-C29
8 HKCIGS 56.£27 5G-829 5F-G29 5F-F25 5F-F30 | 5F-E29 5F-E30
o} Product | 5. Y y — y . x
2 5G-F25 56626 | 56.025 56-C23 5G-A28 5F-D27 5F-C30 | 5F-B25
sG-F24 | 9E2 56-830 | 56-A27 5F-D28 | 5F-C27
5G-E23 O O O 5F-C24 | 5F-B23
56-C22 3 . 3
3 5G-F21 . s6.001 56-D22 | 5G-C21 5G-A22 | 5F-G21 5F-F23 5F-E21 5F-E22 sr-026 | sr-c21
& 5G-G22 56-F22 5G-A21
8 5G-E21 5F-C22 | 5F-B21
COFFEE / TEA MALAYSIA BEER STREET
5F-A21
5G-F19 5G-A19 5F-D22 5F-C20
5G-G20 5G-F20 | 5G-E19 s6-ca0| ¢81° 5G-A20 | 5F-G19 5F-F19 5F-F20 | 5F-E19 5F-E20 [ 5F-D19 L 1srco 5F-B17
sori 56020 | 56-C19 5F-G14 020
5G-B18 | 5G-A15 5F-C18
56813 5F-A15
5G-G16 | 56-F15 5G-F18 | 5G-E17 5601 5G-A12| 5F-G15 . 5F-D18 | 5F-C17 — 5F815
56-811 5F-G12
5G-C12 SF-F11 5F-F12 | 5F-E11 SFE12 [ 5F-B13
5G-G11 UK 5611 5G-A13
- ' - 3 5F-C11 5F-C12
5G-Fi1 SeEn sren 5F-AT1
5G-B12 S
5G-G09 5F-B11
NATURAL & ORGANIC ASIA WINE / SPIRITS / BEER
5G-G07
5G-G10 | 56-F09 5G-F10 | 56-E07 5G-809 5G-A09 5F-G09 5F-F09 H
m
56-G05 5G-E10 | 56-D09 5G-C09 SF-E03 5F-E02 | 5F-D03 Q
£
>
56-603 - 5F-CO1
U.S.A. COOKING -
DEMO AREA 5G-£03 DES%MBIQRK 5G-A01 5F-GO1 5F-FO1
5G-FO1 - 3
5G-G02 JAPAN 56.C01 SF-E01 5F-D01
5G-D01
5G-F02 | 5G-E01
5G-G01
U.S.A. FOOD AND DRINKS EQUIPMENT, DESIGN SUPPLIES AND TECHONLOGY FOOD AND DRINKS

PNININN PNINIAN

Hall 5G Hall 5F




5G-A33
5G-F11
5F-D18
5G-F02
5F-G09
5F-B17
5F-C18
5F-E31
5G-C32
5G-B09
5F-E03
5G-B11
5F-D26
5F-E30
5F-C21
5G-G03
5G-C01
5G-B29
5G-A31
5G-E03
5G-C23
5G-C30
5F-G33
5F-C30
5G-D21
5F-F19
5F-G21
5G-B01
5F-C24
5F-F30
5F-F31
5G-E10
5G-C12
5F-F09
5G-A29
5F-G31
S5F-E11
5G-A34
5G-C22
5F-G30
5F-E01
5F-G15
5G-F15
5G-D11
5G-B34
5F-D29
5F-F32
5G-C20
5G-E26

Exhibitor List
EZRERE

1001HK LIMITED

AHDB EXPORTS

AIKEN INTERNATIONAL LIMITED

ALASKA SEAFOOD MARKETING INSTITUTE
AMAZE PACK LIMITED

ASIA WINE SERVICE & EDUCATION CENTRE - AWSEC
ASIABEV LIMITED

AUPHAN SOFTWARE (HK) LIMITED

AZUMA KAISAN CO., LIMITED

BANSHING PREMIUM VEGETABLE COMPANY LIMITED
BBMSL LIMITED

BIO-GENE TECHNOLOGY LIMITED
BISTROCHAT SOFTWARE LIMITED

BOTINKIT (HK) LIMITED

BRANDWERK LIMITED

BRIGHT MATE HOLDINGS LIMITED

CENTURY FOOD COMPANY LIMITED
CHARMING INTERNATIONAL (HK) GROUP LIMITED
CHEF WORKS CHINALIMITED

CHERRY MARKETING INSTITUTE

CHEUNG TAI HONG FOODS LIMITED

CHUN WO HOLDINGS (HONG KONG) LIMITED
CIRCLE HOME LIMITED

CJP (H.K.) LIMITED

COCOBERRY ICE-CREAM LIMITED
CONTINENTAL CLEAN TECH LIMITED
CREATIVE FOODSERVICE & PACKAGING LIMITED
DANISH PORK PROMOTION

DARK SIDE ENTERPRISE LIMITED

DELIVERY HERO FOOD HONG KONG LIMITED
DELTA PYRAMAX COMPANY LIMITED

DIVERXU LIMITED

DR FOOD SERVICE LIMITED

EARNEST PACKAGING LIMITED

EASY LINKS MANAGEMENT COMPANY LIMITED
EASY PRINTING NETWORK LIMITED

EATS365 HONG KONG LIMITED

E-BANNER LIMITED

EBARA FOODS HONG KONG LIMITED

EBER LIMITED

EC ELECTRONICS LIMITED

ECO-PARK HOLDINGS LIMITED

EG PLUS LIMITED

ELITE FRESH FOODS COMPANY LIMITED
ENJOI LIMITED

ENTERTAINING ASIA LIMITED

EPOINT SYSTEMS HK LIMITED

ETTASON (H.K.) LIMITED

EUGINALIMITED
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5F-G11

5F-C20
5F-G14
5G-E32
5F-D22
5F-G19
5G-G10
S5F-F11

5F-E19

5G-E01
5G-G20
5F-G34
5G-E29
5G-F18
5F-E02

5F-D01

5G-G19
5G-C29
5G-D22
5G-F25
5G-B18
5G-C31
5G-D25
5G-E21
5G-A15
5F-C22
5F-G32
5G-E07
5G-A09
5G-A27
5F-B21

5G-F30
5F-B13
5F-A15
5F-B23
5F-F20

5F-B11

5F-C11

5G-G11
5F-A21

5F-E32

5F-D28

5F-D33

5G-B30
5G-B19
5G-G02
5G-F20
5G-C19
5F-F25

EXPERT ALLIANCE SYSTEMS & CONSULTANCY (HK) COMPANY LIMITED
FALANBAO INTERNATIONAL WINE LIMITED

FAT LEE COMPANY LIMITED

FEEDING HONG KONG LIMITED

FERMENTATION HEAVEN LIMITED

FIRST GLOBAL PACIFIC HOLDINGS LIMITED
FISH/VEGETABLE MARKETING ORGANIZATIONS
FIXWELL DISPLAY SYSTEM COMPANY LIMITED
FLEXSYSTEM LIMITED

FOOD EXPORT ASSOCIATION OF THE MIDWEST USA
FOOD FOR GOOD LIMITED

FOODBUYER TECHNOLOGY LIMITED

FRENCH MARQUE SDN BHD

FRUITFUL FOOD & BEVERAGE COMPANY LIMITED
FUNG LUNG TRADING COMPANY LIMITED

FUNG TAI PROVISION FOOD (HK) LIMITED

G.M.P. INDUSTRIAL COMPANY LIMITED

GALA CREATIVE LIMITED

GARMING MARINE PRODUCTS (INTERNATIONAL) COMPANY LIMITED
GLORY PRODUCT ASIA COMPANY LIMITED

GO NATURAL MARKETING & PR CO., LTD.

GOLDEN HOWARD FOODS HONG KONG LIMITED
GOOD POINT FOOD COMPANY LIMITED

GRACE CUP INTERNATIONAL TRADING COMPANY LIMITED
GREEN BARN FOOD LIMITED

H.K. LOVECRAFT LIMITED

HANS INTERNATIONAL LIMITED

HARVEST BENEFIT TRADING LIMITED

HARVEST LINK FURNITURE (H.K.) LIMITED
HEALTH-DECODE PHARMACY (GUANGDONG) CO., LTD.
HEROES BEER COMPANY LIMITED

HONG KONG BAKERY & CONFECTIONERY ASSOCIATION LIMITED
HONG KONG BAR & CLUB ASSOCIATION

HONG KONG BARTENDERS ASSOCIATION

HONG KONG BEER COMPANY LIMITED

HONG KONG TELECOMMUNICATIONS (HKT) LIMITED
HONG KONG TOURISM BOARD

HOP HING LOONG COMPANY LIMITED

HOP YICK HONG

HOWONG BREWING LIMITED

INFINITY TECHNOLOGY CORPORATION LIMITED
INFO-TECH SYSTEMS INTEGRATORS (HK) LIMITED
INTERNATIONAL FOOD SAFETY ASSOCIATION (IFSA)
JINHUA KINGSUN IMPORT & EXPORT CO., LTD.
JIREH INTERNATIONAL HEALTH LIMITED

KAM TIN FOOD LIMITED

KAROO SOUTH AFRICA (HK) PTY LIMITED

KING THAI PREMIUM VEGETABLE LIMITED

KNK HOTEL SUPPLIES LIMITED



5G-F21
5F-E20
5F-C12
5G-D29
5G-D09
5G-G01
5F-B25
5F-G01
5F-D27
5G-G07
5G-E25
5F-E22
5G-A01
5G-B12
5G-A13
5G-B13
5G-E17
5F-D20
5G-A20
5G-E19
5G-C09
5G-E11
5F-D11
5G-F24
5G-F29
5F-C01
5F-E21
5F-E29
5G-G22
5G-E27
5G-G09
5F-F12
5G-F17
5G-B32
5G-A30
5F-D30
5F-G29
5F-C17
5G-D20
5F-C19
5G-G16
S5F-E37
5F-E34
5F-C27
5G-D31
5F-E12
5G-G21
5G-A21
5G-A32

KOOL LIMITED

KOWLOON FLOUR MILLS ENTERPRISES LIMITED
L7AHONG KONG LIMITED

LAM KIE YUEN TEA COMPANY LIMITED

LANGTECH LIMITED

LINSON GLOBAL SEAFOOD TRADING LIMITED
LIQUID REINVENTIONS LIMITED

LUEN PUN ENTERPRISE GROUP LIMITED

MAN SANG ENVELOPE MANUFACTURING COMPANY LIMITED
MARENNES OLERON OYSTERS

MARK'S FOOD SOLUTIONS SDN BHD

MAX GREEN SUPPLY LIMITED

MILLENNIUM HONG KONG FOOD SERVICE LIMITED
MING CHYI BIOTECHNOLOGY LIMITED (MCB)
MONOC GROUP LIMITED

MORGAAG

MULTIZEN ASIA LIMITED

MWM WINE SCHOOL

NEW OCEAN INDUSTRIAL (H.K.) COMPANY LIMITED
NIHON SHOKKEN HOLDINGS COMPANY LIMITED
NUTRILINK LIMITED

OCEAN HARVEST FROZEN FOOD LIMITED

OCEAN TAI FOODS COMPANY LIMITED

OMNICHAT LIMITED

ORIENTAL TECHNOLOGY LIMITED

ORIOLE FOOD INTERNATIONAL LIMITED

PACIFIC FOODSERVICE EQUIPMENT COMPANY LIMITED
PACK & VAC LIMITED

PANDA GLOBAL SOURCES LIMITED

PASTRY WORLD SDN BHD

Q-MART DISTRIBUTION (HK) LIMITED

QUICK TIME SYSTEM

RICHLAND (INT.) COMPANY LIMITED

RISING BRIGHT (HONG KONG) LIMITED

ROBOT COUPE HONG KONG LIMITED

ROKA SERVICE

ROY MARK (ASIA) LIMITED

SAKE HANABI TRADING LIMITED

SAPORI INTERNATIONAL LIMITED

SEI HOI ADVANCE TRADING LIMITED

SHANGHAI YUAN RUI COMMUNICATIONS CO., LTD.
SHUN SHING POLYETHYLENE PRINTING COMPANY LIMITED
SIN SOLUTION HOLDING LIMITED

SPIRITS CULTURE LIMITED

STEAK KING HOLDINGS LIMITED

STRONG MAX LIMITED

STUDIO CAFFEINE COMPANY LIMITED

SUMINTER INDIA ORGANICS PVT LTD

SUN CHEONG HONG STATIONERY & PAPER
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Please scan QR code to access the ]

latest exhibitor list
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5G-C21
5G-A28
5F-D19
5G-F22
5G-A19
5G-D01
5F-C29
5F-G12
5G-A12
5G-F09
5G-E23
5G-F01

5G-F10
5F-F23

5G-G05
5G-C11
5F-F33

5G-A22
5F-A11

5F-B15
5G-F19
5F-D03
5F-F01

5G-B31

[=]

SUN WAH JAPANESE FOOD LIMITED

SUPERMAX GLOBAL (HK) LIMITED

TASTE CHARMING INTERNATIONAL TRADING LIMITED
TASTING KITCHEN LIMITED

THE BRILLIANT WORK INTERNATIONAL COMPANY LIMITED
JFOODO

THE TIME SOMMELIER LIMITED

TING TAI INDUSTRIAL LIMITED

TOP FINE (HK) INDUSTRIAL COMPANY LIMITED
TOP HONEST LIMITED

TROPICAL FRUIT MANUFACTURING SDN BHD

U.S. AGRICULTURAL TRADE OFFICE

WA KEE VEGETABLE STALL LIMITED

WAH FAT HOUSEHOLD WARES LIMITED

WAH KEE WING CHEONG LIMITED

WAI FAT SEAFOOD INTERNATIONAL LIMITED

WAI WAH PRINTING COMPANY

WEALTH TOP INDUSTRIAL LIMITED

WL MULTIMEDIA LIMITED

WS MEDIA CONCEPTS LIMITED

WU FANG ZHAI (HONG KONG) COMPANY LIMITED
YAU HING FOOD PROCESSING COMPANY LIMITED
YPT INTERNATIONAL LIMITED

ZEN-NOH INTERNATIONAL HONG KONG LIMITED

*Updated as of 28 August 2023
HZ2023F8 528 A EH
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