
“ People are open to new dining concepts and 
getting a license is relatively fast and simple.”

 Mark Cholewka, Managing Director
    Shore Hospitality

Hong Kong: Asia’s Culinary Capital

Advantages Opportunities

As a cosmopolitan city, Hong Kong is Asia’s leading tourist 
destination and is renowned for its diverse array of Chinese 
and western cuisines. This coupled with high income local 
residents who enjoy gourmet food, a culture of service 
excellence, unrivalled transportation infrastructure makes 
Hong Kong the ideal location to showcase a new and exciting 
food and beverage concept. 

•	 A great variety of restaurants and cuisines — six Michelin 
three-star restaurants as well as nine out of 50 best 
restaurants in Asia as voted by William Reed in 2016

•	 World’s freest economy with low and simple taxes

•	 Excellent logistics and transportation infrastructure for 
efficient and low-cost food supplies

•	 Pro-business labour legislation, strong intellectual property 
protection and a highly trained, multilingual workforce

•	 Excellent brand exposure to international mix of visitors 
including a high percentage from Mainland China

•	 Ideal launch pad for international brands into Asia, particularly 
Mainland China

•	 Landlords continuously looking for new and exciting restaurant 
concept

•	 Local	citizens	are	open	to	new	food	and	beverage	ideas	with	3	
percent increase in total receipts of the restaurant sector in 2016

•	 Recent	rental	price	drop	opened	a	window	for	new	
establishment/ further expansion of restaurants

•	 Potential	for	food	delivery	services	market	with	$594	per	capita	
consumer	expenditure	in	2016	and	expected	to	grow	43	percent	
by 2021

[Notes for ref.: Consumer Foodservice in Hong Kong, May 2017, Euromonitor ]

Hong Kong has a robust economy with strong inbound tourism. 
The GDP in Hong Kong expanded 2 percent in real terms in 2016. 
Annual visitor numbers reached 56.7 million in 2016 of which 76 
percent were from Mainland China. Growing disposable income of 
7.3	million	local	residents	and	stable	visitor	numbers	both	translate	
to increasing demand for quality food and beverage products in 
Hong Kong. At constant 2016 prices, consumer foodservice value 
sales	per	capita	in	Hong	Kong	is	predicted	to	reach	$14,987	in	2021.	
[Notes for ref.: Consumer Foodservice in Hong Kong, May 2017, Euromonitor].
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Industry Snapshot

Restaurants No. of establishments 2016 Employment 2016

Total F&B services 16,662 243,313

Chinese restaurants 4,734 105,294

Non-Chinese restaurants 2,345 32,174

Fast food shops 1,580 43,383

Source:	Quarterly	Report	of	Employment	and	Vacancies	Statistics,	March	2017,	Census	and	Statistics	Department
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Approximate Monthly Rental Costs for Restaurants (HK$)

District Shopping Malls Street-side Premises

Central $40	—	$280/sq.	ft.	or	12-15%	of	turnover $80	—	$200/sq.	ft.

Causeway Bay $30	—	$200/sq.	ft.	or	10-13%	of	turnover $100	—	$300/sq.	ft.

Tsim Sha Tsui $30	—	$130/sq.	ft.	or	10-13%	of	turnover $80	—	$200/sq.	ft.

Mong Kok $30—	$150/sq.	ft.	or	10-13%	of	turnover $100	—	$300/sq.	ft.

Source: Jones Lang LaSalle, June 2017

Average Monthly Salaries for Foodservice Staff (HK$) 

Title Experience (No. of years) Salary Range

Head of Chef 8+ $43,000+

Manager 6+ $30,000+

Senior Cook 2-5 $18,000-28,000

Supervisor 3-5 $14,000-24,000

Waiter/Waitress 0-2 $10,000-13,000

Junior Cook 0-2 $10,000-14,000

Kitchen Helper 0-1 $10,000-12,000

Source:	Salary	Report	2017,	Manpower	Group

Examples of Foreign Foodservice Companies Operating in Hong Kong

Licensing

•	 A-1	Bakery	 	 (Japan)

•	 Breadtalk	 	 (Singapore)		

•	 Caffè	Pascucci	 	 (Italy)

•	 Sushi	Express	 	 (Taiwan)	

•	 Emack	&	Bolio’s	 	 (US)

•	 Fuel	Espresso	 	 (New	Zealand)

•	 Garrett	Popcorn		 (US)

•	 Hana	Musubi	 	 (Japan)

•	 Ichiran	 	 (Japan)

•	 Jamie’s	Italian	 	 (UK)

Food related licences are issued by the Food and 
Environmental Hygiene Department and usually take 
approximately six to eight weeks to process.

•	 General	Restaurant	Licence	permits	the	licensee	to	prepare	
and sell any kind of food for consumption on the premises.

•	 Light	Refreshment	Restaurant	Licence	restricts	the	licensee	
to prepare and sell for consumption on the premises any 
one group of the food items approved by the Food and 
Environmental Hygiene Department. The requirements for 
this type of restaurants in the context of the minimum area 
for	food	(i.e.	kitchen,	food	preparation	and	scullery)	are	less	
stringent than those for general restaurants.

•	 Food Factory Licence is required for preparation and /or 
manufacture of food for sale off premises.

•	 Liquor Licence is required for restaurants to sell alcoholic 
beverages for consumption on the premise. This licence usually 
takes approximately two to three months to process.

For details, please contact:
Food and Environmental Hygiene Department
44/F	Queensway	Government	Offices,	  
66 Queensway, Hong Kong
Tel:	(852)	2868	0000					Fax:	(852)	2869	0169
Email: enquiries@fehd.gov.hk     Website: www.fehd.gov.hk

•	 Jardin	de	Jade	 	 (Mainland	China)

•	 Lady	M	 	 (US)

•	 La	Maison	du	Chocolat	 (France)

•	 Little	Creatures	 	 (Australia)

•		 Paul	Lafayet	 	 (France)

•	 Pierre	Hermé	Paris		 (France)

•	 Pret	A	Manger	 	 (UK)	

•	 Shore	 	 	 (Canada)

•	 UMA	NOTA	 	 (Brazil)

•	 Watami	 	 (Japan)

•	 Wooloomooloo		 (Australia)

•	 	Xiao	Nan	Guo	 	 (Mainland	China)

•	 Yakiniku	Futago	 (Japan)

•	 Ya	Kun	 	 (Singapore)

Year Restaurant Receipts (HK$ million) Y.O.Y. Growth

2016 107,374 2.8%

2015 104,357 3.9%

2014 100,386 3.5%

2013 97,049 3.5%

Source:	Report	on	Quarterly	Survey	of	Restaurant	Receipts	and	Purchases,	February	2017,	Census	and	Statistics	Department

http://www.fehd.gov.hk
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Original date of publication: March 2017

follow the food trends, understand the concerns of our sta� and 
adapt to this fast-moving market.” Kuwabara said.

“With the assistance of InvestHK, I am able to receive timely 
advice on my ideas and the networking events they arrange 
really help me expand my network and open up new business 
opportunities,” Kuwabara added.

At the moment, the group has hired 1,000 sta� in the city and 
95 percent are locals. “Hong Kong people are very independent, 
hardworking and always willing to learn more,” he added.

Other than Hong Kong, Watami Group also has presence in other 
parts of Asia, such as Shanghai, Shenzhen, Guangzhou, Suzhou, 
Singapore, Korea, Taiwan, the Philippines and Cambodia. 
Talking about the future development, Kuwabara is planning to 
create more diversi�ed brands to capture a wider audience and 
cater for the ever-changing market.

Hong Kong’s �rst Ishokuya concept Watami, a dining oriented 
bar, opened in 2001 and it was also the �rst Watami outside 
Japan. According to Yutaka Kuwabara, President, since the 
population and market size in Japan was declining, it is 
important for the restaurant group to expand to overseas 
markets with a growing economy and business potential. Hong 
Kong not only provides the potential for the group to expand, its 
strategic location near Mainland China allows the group to gain 
up-to-date information about the Mainland market which helps 
the company to establish their presence in the country. 

Building Diversi�ed Brands

at a more mass market, four Gochiso restaurants that serve fusion 

pizza. The restaurant group has also launched two new projects 
recently. Firebird, a yakitori skewers restaurant located in buzzling 
Causeway Bay and Kyo Watami, a new premium concept to be 
implemented at the Kornhill branch. Both the interior design 
and menu are designed by Japanese professionals; most of the 
ingredients are also imported from Japan.

Kuwabara understands that nowadays gourmands are not 
looking for localised Japanese food but something authentic 
from Japan. So when they have decided to create Kyo Watami, 
it was essential to incorporate Japanese elements from start to 
�nish. “Japan is one of the most popular leisure destinations for 
Hong Kong people. A lot of them are very familiar with Japanese 
cuisine and its origins. It is important for me to be based in Hong 
Kong in order to receive �rst-hand feedback from customers, 

Watami International Co Ltd

• Opened the  Watami Japanese Dining Restaurant in 
Hong Kong in 2001

• The group now operates 28 outlets under  brand 
names in Hong Kong with 1,000 

watami-int.net

Expand Japanese Dining into  
a Broader Horizon
Having established in Hong Kong for more than 15 years, Watami International Co Ltd 
has established a wealth of successful brands with 28 outlets in Hong Kong while 
planning to expand their footprint to a broader horizon with more new concepts

“ It is important for me to be based in 

hand feedback from customers, 
follow the food trends, understand 

to this fast-moving market.”
 Yutaka Kuwabara, President 

Watami International Co Ltd
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For more information, please contact

Sindy Wong

Head of Tourism and Hospitality
25/F,	Fairmont	House,	8	Cotton	Tree	Drive 
Central, Hong Kong

Tel:	(852)	3107	1067
Fax:	(852)	3107	9007
Email: swong@investhk.gov.hk

©Copyright Invest Hong Kong, September 2017. All rights reserved. 

InvestHK	is	the	department	of	the	Hong	Kong	Special	Administrative	Region	(HKSAR)	Government		
responsible for foreign direct investment, supporting overseas and Mainland businesses to set up and 
expand in Hong Kong. We partner with clients on a long-term basis and are available at any stage of their 
business development process. 

25/F, Fairmont House, 
8	Cotton	Tree	Drive,	Central,	Hong	Kong
Tel:	(852)	3107	1000	
Email: enq@investhk.gov.hk
www.investhk.gov.hk

Major F&B Events in Hong Kong

Event Month Website

Taste of Hong Kong March www.hongkong.tastefestivals.com

Gourmet Asia May https://gourmetasia.com

HOFEX Every two years in May www.hofex.com

Hong Kong Food Expo August www.hktdc.com/fair/hkfoodexpo-en

Natural	&	Organic	Products	Asia August www.naturalproducts.com.hk

Asia Fruit Logistica September www.asiafruitlogistica.com

Seafood Expo Asia September www.asianseafoodexpo.com

Restaurant	and	Bar	Hong	Kong September www.restaurantandbarhk.com

Hong Kong Wine and Dine Festival October www.discoverhongkong.com

Hong Kong International Bakery Expo December www.hkbakeryexpo.com

Hong Kong Food Festival December www.food-expo.com.hk

Relevant Organisations in Hong Kong 

Hong Kong Federation of Restaurants and  
Related Trades Limited

Flat A, 7/F, Draco Industrial Building

46	Lai	Yip	St,	Kwun	Tong	

Tel:	(852)	2523	6128

Fax:	(852)	2523	2638

Email: hkfort@netvigator.com

www.hkfort.org.hk

The Association for Hong Kong  
Catering Services Management Ltd.

Flat	13-14,	2/F,	Po	Hong	Centre

2 Wang Tung Street, Kowloon Bay, HK

Tel:	(852)	3464	0319

Fax:	(852)	3171	1283

Email: admin@hkcsm.com

www.hkcsm.com

Hong Kong Restaurant Listings and Popular Blogs

Popular Blogs Website Popular Blogs Website

Asia Tatler Dining www.asiatatlerdining.com/
hongkong

Hong Kong 
Tourism Board

www.discoverhongkong.com/eng/dine-drink/
index.jsp

DiningCity www.diningcity.com Openrice www.openrice.com

Foodie www.afoodieworld.com FeedMe Guru www.feedmeguru.com

Food and Environmental Hygiene Department

44/F,	Queensway	Government	Offices,

66 Queensway, Hong Kong

Tel:	(852)	2868	0000

Fax:	(852)	2869	0169

Email: enquiries@fehd.gov.hk

www.fehd.gov.hk

Disclaimer
The information contained in this publication is for general reference only. While every effort 
has been made to keep information current and accurate,  InvestHK is not liable for any errors 
in,	omissions	from,	or	misstatements	or	misrepresentations	(whether	express	or	implied)	
concerning any such information, and does not have or accept any liability, obligation and 
responsibility	whatsoever	for	any	loss,	destruction	or	damage	(including	without	limitation	
consequential	loss,	destruction	or	damage)	however	arising	from	or	in	respect	of	any	use	or	
misuse	of	or	reliance	on	the	information.	You	are	responsible	for	making	your	own	assessment	
of all information contained in this publication and shall verify such information by making 
reference and obtaining independent advice before acting upon it. There is no implied 
endorsement of any material or recommendation of a company or service provider over 
another.
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