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For Immediate Release

Restaurant, Bar & Café Hong Kong 2024 Opens Today
Bringing Culinary Innovations to Life

[3 September 2024, Hong Kong] Restaurant, Bar & Café Hong Kong (RBHK) 2024 officially kicked off
today at the Hong Kong Convention and Exhibition Centre (HKCEC), setting the stage for a dynamic
three-day event filled with culinary innovation, networking, and industry expertise. With more than
400 brands from various countries and regions, including China, France, Japan, Malaysia, Taiwan,
Thailand, United Kingdom and the United States, the event is expected to draw more than 8,000
visitors over the three days to explore the latest trends and breakthroughs in the F&B sector.
Positioned as the ultimate trading hub for regional F&B communities, RBHK aims to foster meaningful
connections, ensuring that businesses are united in their pursuit of continued excellence and success.

The event commenced this morning with a spectacular ceremony featuring Dr Bernard Chan, JP,
Under Secretary for Commerce and Economic Development as the Guest of Honour, alongside
prominent figures from F&B associations, industry leaders, professionals from the F&B industry, and
more. Together they celebrated the industry's reunion, identified new business opportunities and
paved the way for future advancements.

New Café Sector in the Spotlight

To meet the growing demand for specialty coffee, tea and pastries in the industry, this year's RBHK
proudly unveils a new Café sector. This dynamic space showcases an exciting array of café products,
including premium baking ingredients, coffee beans, tea leaves, coffee machines and specialised
equipment for pastry chefs and baristas. These offerings cater not only to the needs of bakeries, cafés
and restaurants but also to retail stores that seek to incorporate café elements into their
environments, creating an elevated lifestyle experience for their customers.

A major highlight is the highly acclaimed Coffee Competition, featuring Hong Kong Latte Art
Championship 2024-2025 and Hong Kong Coffee in Good Spirits Championship 2024-2025.
Commenced on the day before the start of RBHK and continuing throughout the exhibition, these
exciting competitions bring together the finest talents in the coffee world to showcase the highest
level of barista skills. Adding to the excitement, Liang Fan, the Champion of 2023 World Latte Art
Championship, captivated the audience on Day 1 and Day 2 with a live demonstration, bringing
intricate latte art patterns to life. The anticipation continues on Day 3, where Boram Um, the
Champion of 2023 World Barista Championship, will take the stage to unveil his masterful coffee-
making techniques, filling the hall with the rich, inviting aromas.

Star Mixologists Showcase
And for cocktails, join the visitors for an exclusive experience as Lorenzo Antinori, the visionary behind
Bar Leone — recognised as the Best Bar in the Asia’s 50 Best Bars Awards 2024 — showcases his finest
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creation and shares the fascinating story behind it. RBHK also invited Leo Ko, the first Hong Kong
winner of the World Cocktail Championship to craft an exquisite bespoke cocktail exclusively for RBHK,
giving attendees the unique opportunity to taste his exceptional creation firsthand.

Inspiring Events Fuel Innovation and Exchange

RBHK aims to inspire innovation, foster collaboration, and provide actionable strategies that can be
directly applied to drive business growth, hosting a diverse array of onsite events from Day 1 to 3
spanning multiple sectors.

On Day 1, the Best of the Best MasterChef Recommendation Restaurant (BOBM) offers a grand
celebration of Hong Kong’s finest dining establishments. Through rigorous evaluation, the BOBM
selects the best performing restaurants across all facets of the dining experience, providing them with
an opportunity to self-assess, learn from industry best practices, and earn a quality certification that
diners can trust.

Natural & Organic Academy will shine as a featured event on Day 1 and Day 2, presenting a stellar
line-up of exhibitors and speakers covering topics such as food waste management, sustainable
seafood, sustainable culinary culture, B Corp Certification and more.

Tasting Theatre runs across all three days, offering a series of seminars, masterclasses and tasting
sessions. Wine experts, educators and award-winning sommeliers will share valuable insights on food
and beverage pairings, the latest wine trends, tips for wine appreciation and many more. Additionally,
a dedicated beer tasting session will provide attendees with a deeper understanding of craft brews
and renowned labels, offering guidance on how to select the most suitable beer options.

Four prestigious wine, spirits and bar awards ceremonies will take place on Day 2 and 3, including
Pairing Sensations, Best Bars Awards, Tasting Trendies® Sake Awards, and Wine Luxe International
Awards. These events will bring together F&B professionals across sectors, fostering a dynamic
exchange of ideas while sharing exemplary practices that will elevate the overall industry standard.

Co-Location with Retail Asia Conference & Expo in 2025

Looking ahead, RBHK will co-locate with Retail Asia Conference & Expo (RACE) in 2025, creating a
powerful synergy between Hong Kong’s two economic drivers — F&B and Retail. Set for 2-4
September 2025 at HKCEC, this partnership will enhance the reach and impact of both events by
broadening their customer base and expanding their exposure to cutting-edge innovations.

By merging these powerhouse events, F&B establishments will have the opportunity to explore the
latest e-commerce and in-store technologies, including F&B management platforms, digital payment
solutions, loyalty programmes and more, enabling them to elevate their brands, enhance operational
efficiency and expand market reach. Retailers will also benefit from direct access to F&B innovations,
gaining insights into consumer trends and preferences that can enhance their product offerings and
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dining experiences. Together they will foster a dynamic exchange of ideas, driving growth and
innovation across sectors, and positioning Hong Kong as a leading hub for industry advancement.

The show is open to trade professionals and media only and visitors must be aged 18 or above.
For Day 1 event photos, please visit:
https://drive.google.com/drive/folders/1Lh 5-gDO7MEODXI6EYQvijd0sglp6pQm?usp=sharing

HHH

About Informa Markets

Informa Markets creates platforms for industries and specialist markets to trade, innovate and grow.
Our portfolio is comprised of more than 550 international B2B events and brands in markets including
Healthcare & Pharmaceuticals, Infrastructure, Construction & Real Estate, Fashion & Apparel,
Hospitality, Food & Beverage, and Health & Nutrition, among others. We provide customers and
partners around the globe with opportunities to engage, experience and do business through face-to-
face exhibitions, specialist digital content and actionable data solutions. As the world’s leading
exhibitions organiser, we bring a diverse range of specialist markets to life, unlocking opportunities
and helping them to thrive 365 days of the year. For more information, please visit
www.informamarkets.com.

For media enquiries, please contact:

Mr Calvin Lau
calvin.lau@informa.com
+852 3752 8343
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