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This booklet showcases some tourism and hospitality related businesses that InvestHK has 

supported in recent years. We hope you enjoy reading these case studies.
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InvestHK is the HKSAR Government’s department for attracting foreign direct investment. Our goal is to help overseas and Mainland 

companies to set up and develop their businesses in Hong Kong. For those foreign companies that are already established here, we 

extend our services to help them expand in our city. 

All of our services are free, confidential and tailored to clients’ needs. Our comprehensive range of services includes:

Latest information on Hong Kong’s business environment:

•  Sector-specific advice and opportunities

•  Business incorporation procedures

•  Tax and business regulations

•  Cost-of-business models

Introduction to business contacts:

•  Lawyers, accountants, human resource specialists, consultancies, designers, interior specialists and real estate companies

Arranging visit programmes:

•  Meetings with service providers, professional associations and government officials and departments

Business support facilitation:

•  Support and assistance with business licences, visa applications, trade mark registration, IP and trade regulations

•  Marketing and public relations services during the launch and expansion of your company

•  Advice on living and working in Hong Kong — housing, healthcare, schooling and networking

InvestHK has offices in major cities around the world and industry experts across a range of business sectors. Contact us for free 

advice on setting up in Hong Kong or for details on how we can support your expansion in our city.

•  Employment legislation

•  Immigration requirements

•  Business networking opportunities
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A Toast to Hong Kong 
as a Wine Hub
Australian Vintage has achieved 
tremendous growth in business in Asia 
after setting up its regional office in 
Hong Kong

Leading Australian wine company Australian Vintage began exploring Asian markets some 
seven years ago but it was not until two and a half years back that a decision was made to set up a 
regional office in Asia. A number of cities were considered, and Hong Kong was chosen in the end.

“They made what I think was the right choice to set up in Hong Kong,” Nicolas Heretiguian, 
General Manager – Asia, said.

“Hong Kong gives us the opportunity to be working with Mainland China and also the rest of 
Asia, because this is not only a local office but an office for Asia. Hong Kong, for us, is a hub for our 
Asia operations.”

“I love the simplicity of doing business in Hong Kong. The government is definitely helping 
businesses to come here and set up their operations.”

The office is manned by four,  focusing on sale s and marketing.  There is also a sale s 
representative based in Shanghai. In the coming year, Heretiguian has plans to hire another 
person for a regional role and perhaps move into a bigger office.

Business is growing. “Two and a half years ago, we shipped about 200 containers to Asia, and 
this year we are shipping about 300 containers. We achieved a year-on-year growth of about 
30 percent in business from 2016 to 2017 just by having an office here,” he said.

Being based in Asia, Heretiguian has been able to open up new markets. The first major development 
following the opening of the Hong Kong office was the signing of a long-term, strategic country-wide 
distribution agreement with COFCO Wine & Spirits, a division of China’s largest food processing, 
manufacturer and trader. The company’s signature retail label, McGuigan, can now be found at the more 
than 1,200 Family Mart stores in Shanghai, as well as outlets of Lawson and Lianhua supermarkets.

Most recently, a shipment has been made to Myanmar and McGuigan will become available for 
retail in the country starting January 2017. “We would not have thought of doing that from Australia 
before,” Heretiguian said. Australian Vintage sells its products in 18 Asian markets in total.

But Heretiguian added that it is about having the right product, too. “Australian wine, as a 
category, is getting more and more consideration and attention from consumers in Asia. It’s easy 
to drink, it’s soft, and there is fruit flavour on the back that the Asians like. McGuigan is perfectly 
fit for the Asian palate,” he said.

Having personnel on the ground in Asia has also led to important product developments for 
the McGuigan brand. Its cult-like product, McGuigan Black Label Red, has recently undergone a 
makeover for the Asian market, with a limited edition “Year of the Rooster” label due to make an 
appearance on supermarket shelves in the Chinese New Year. With six bottles of McGuigan Black 
Label Red sold every minute in Australia, Heretiguian is expecting big things for this product in Asia.

McGuigan features Riesling, Cabernet Sauvignon, Shiraz and Chardonnay varietals grown in the 
Hunter Valley and has garnered many awards from around the world. Most recently it has once 
again been named International Winemaker of the Year at the 2016 International Wine & Spirits 
Competition in London and become the first winemaker in the world to win the award four times.

One of Australia’s largest vineyard owners and managers and responsible for 10 percent of 
the country’s annual wine production, Australian Vintage offers five brands of wine as well as 
tailored wine solutions, bulk wines and grape concentrate.

australianvintage.com.au

“ I love the simplicity of doing business 
in Hong Kong. The government is 
definitely helping businesses to come 
here and set up their operations.”

Original date of publication: January 2017

Australian Vintage
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Big Cat Group is the startup that acquired the rights to Jamie’s Italian for Hong Kong and Mainland 
China. Its chairman is Lord Mervyn Davies, the former chairman and CEO of Standard Chartered 
Bank. It took the company a year to prepare for the opening of Jamie’s Italian Hong Kong in July 
2014. After six months of operation, the restaurant is attracting between 24,000 to 28,000 guests 
per month, and is planning to open more branches soon.

“When we first started, we spent a huge amount of focus on our recruitment and the training 
of our staff. InvestHK was responsible for a number of the chefs that we have in our restaurant 
today. It introduced us to Winnie Ngan, Academic Director of the Vocational Training Council 
(VTC) Hotel, Service and Tourism Studies Discipline, and from there we went on to meet with a 
number of different students, give talks about Jamie’s Italian and Jamie Oliver, and offer people a 
career path. The recruits we have are really good staff and we are very happy with them,” William 
Lyon, Chief Executive, Jamie’s Italian (Hong Kong and China), said.

Unique Restaurant Experience
Located on Tang Lung Street, in the midst of the hustle and bustle of the Causeway Bay shopping 
and dining district, the 12,100-square foot high-ceiling restaurant offers a relaxed atmosphere 
and warm neighbourhood feel. It has an open-kitchen design with a fresh pasta making corner 
and an open antipasti bar positioned around the 200 seat restaurant, so that every customer 
can enjoy the theatre of the kitchen wherever they sit. Pasta is freshly made every day with free 
range organic eggs and top-grade 00 Italian flour. Juices are freshly squeezed and served to 
children alongside the kid’s menu.

“It is Jamie Oliver’s ambition to open Italian restaurants where families can enjoy quality and 
socially-responsible food at a good price. The Italian cuisine is simple and accessible, and that is 
reflected in the restaurant. Jamie’s Italian is a casual, walk-in, neighbourhood restaurant. It is not 
about fine dining. We have a celebrity chef without celebrity prices,” Lyon said.

The British TV chef designs all the menus, recipes, and makes final decisions on decoration and 
artwork. He requires all staff to have a good understanding of the food ingredients, food ethos and 
values. Through his food and cooking, he wants to educate young people about good food and 
empower people, especially children and the less well-off to eat healthily. His kid’s menu is another 
focus of the restaurant. There are daily specials and seasonal menus as well as an a-la-carte menu.

Staff training is another crucial area. “We spent a whole month training our staff to make sure 
they try all the food, understand the heritage of the ingredients and the culture of Jamie Oliver 
and Jamie’s Italian,” Lyon said.

“Hong Kong is a very open market and the people have an open mindset. They are willing to 
work with you and welcome new startups. The small size of Hong Kong also makes networking 
very easy,” he enthused. He believes there are many similarities between 
home-style Italian food and Chinese food, which will make Jamie’s Italian a 
successful brand for Chinese customers.

With about 100 staff now, the company has successfully introduced Jamie’s 
Italian as its first brand and will continue to introduce more consumer-
focused brands to both Hong Kong and Mainland China markets.

www.jamiesitalian.hk

Big Cat Group

Jamie Oliver  
Comes to Hong Kong
In less than a year since first arriving in 
Hong Kong, Jamie’s Italian is planning to 
open more restaurants with an eye on the 
next target, Mainland China

Original date of publication: March 2015

“ Hong Kong is a very open market and 
the people have an open mindset. 
They are willing to work with you and 
welcome new startups.”

View Video
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world to explain the coffee concept to staff, provide training and ensure all recipes and 
formulas are followed through. Therefore, customers can enjoy the large variety of 
gourmet coffee and traditional Italian cuisine in Hong Kong. The third branch located 
in Hong Kong Plaza (Western district) is a combination of a coffee bar and an Italian 
restaurant bringing an authentic Italian dining experience to the community. The 
fourth branch is situated in the Kowloon Commerce Centre, an office complex in Kwai 
Chung which is an ideal place to offer premium coffee to office workers. The fifth branch 
is situated in Discovery Bay. Caffè Pascucci has employed over 20 staff in Hong Kong 
and also brought in chefs from Italy to ensure quality is well maintained.

“Hong Kong people are very open-minded to food and beverage culture from around 
the world, hence giving us the opportunity to share our passion of Italian coffee culture 
with this city,” Barbagli said.

“When I had the idea to open a cafe in Hong Kong, I was introduced to Stefano de Paoli, 
InvestHK’s representative in Italy. I’m very fortunate to have the Hong Kong team to 
assist me all the way to launch my first cafe in this city. They not only provide valuable 
advice and connect me to the right government departments, they always go the 
extra mile to help me solve the problems and their efficiency is something that I really 
appreciate,” he concluded.

www.pascucci.com.hk

Caffè Pascucci Brews

Caffè Pascucci Brews 
an Authentic Italian 
Flavour

Original date of publication: March 2016

The cafe has opened five branches in Hong Kong since 2008 to spread 
authentic Italian coffee and culinary culture in the city Caffè Pascucci 
is a long established cafe chain originated from Italy. There are around 
500 branches around the world, including 413 branches in Korea. First 
launched in Hong Kong in 2008, locally based Italian businessman Mario 
Assuero Barbagli introduced not just another neighbourhood cafe but an 
authentic Italian one that brings a range of sophisticated Italian dessert 
coffee and Tuscan cuisine to the community.

“When I first met the owner of Caffè Pascucci in 2008, I immediately fell 
in love with the brand. I was very impressed with the concept and their 
persistence in maintaining high quality coffee,” Mario Assuero Barbagli, 
Managing Director, Star Cup Ltd, said.

Sharing Italian Specialty Coffee Culture
Opening the first two Caffè Pascucci in 2008 in Wanchai and Mong Kok, 
Barbagli introduced 75 specialty coffees to customers and all of the 
recipes were created by Caffè Pascucci’s champion barista trainer 
Eddy Righi in Italy. He travelled to every new Caffè Pascucci around the 

“ Hong Kong people are very open-
minded to food and beverage 
culture from around the world, 
hence giving us the opportunity to 
share our passion of Italian coffee 
culture with this city.”
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Get a Taste of 
Shaanxi Flavour
Authentic Shaanxi cuisine is gaining 
popularity, with two outlets opened in 
Hong Kong within two years

The three co-founders of Chang’An Taste come from Shaanxi 
Province and graduated from a local university in 2011. They enjoyed 
everything that Hong Kong offers but sorely missed the indigenous 
Shaanxi cuisine. They then came up with the idea of setting up 
Chang’An Taste, a fast food shop with “rou jia mo” (i.e. meat burger) 
as the signature snack of their first shop which was opened in Hong 
Kong in 2014.

Localised Recipe
Rou jia mo originates from Shaanxi Province and is a widely 
consumed street food in Mainland China. The recipe created in 
the province dates back to over a thousand years ago and the team 
has taken a rigorous approach in market and product research. “To 
ensure our recipe is as authentic as possible, we visited almost every 
Shaanxi-style restaurants in Xi’an and Hong Kong before coming 
up with the present recipe which maintains the traditional Shaanxi 
flavour yet accommodating to local taste,” Davie Wang, one of the co-
founders, said.

Opened in August 2014, Chang’An Taste’s first shop is located in the 
vibrant street food scene in Hung Hom. On the first day of business, 
their meat burgers were sold out in just one and a half hours. The 
continuous encouraging market response led to the opening of 
their second branch in Western District in May 2015, adding another 
popular Shaanxi snack named Liangpi, Chinese-style cold noodles 
with chili oil and sesame sauce served in individual small packs to 
cater for customers’ different levels of spice tolerance.

While spices and seasonings are ordered and shipped directly from 
Shaanxi, most of the ingredients in Chang’An Taste’s recipes, including 

“ Hong Kong is not only well known for its food variety and 
quality, but also its efforts in ensuring food safety through 
collaboration among the government, food suppliers and 
consumers.”

Chang’An Taste

Original date of publication: September 2016

meats and greens, are sourced locally. According to the team, food safety is definitely 
a priority. “Hong Kong is not only well known for its food variety and quality, but also 
its efforts in ensuring food safety through collaboration among the government, food 
suppliers and consumers,” said another co-founder, Neil Han.

Having resided in Hong Kong for almost a decade, the three founders find the city a 
dynamic and convenient place to work and live. Looking ahead, Chang’An Taste plans 
to expand by establishing takeaway outlets to add an even faster and convenient 
supply of Shaanxi flavour to the local food scene.
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Scooping Up Business 
in Hong Kong
Boston ice cream parlour Emack and Bolio’s 
continues to expand presence and opens its 
third branch in Hong Kong

James Gibson first came across Emack & Bolio’s in Bangkok three 
years ago, and saw the popularity of its super-premium ice cream 
and signature marshmallow cones. Amazed by the quality of the 
ice cream, he was certain that this iconic American dessert brand 
would be a big hit in Hong Kong.

And he was right. The now CEO of Emack and Bolio’s Hong Kong 
brought the brand to Hong Kong in October 2015 and opened the 
first store in Central, which was soon followed by another branch 
in Tsim Sha Tsui. Shortly within two years, a new store was recently 
opened in Tsuen Wan where 500 ice creams were given away to 
celebrate the opening, and they were gone within minutes.

“We believe that by focusing on premium quality, further 
developing our broad range of flavours, and the continued 
introduction of innovative products and concepts, we can 
continue to offer a fun and rewarding ice cream experience in 
Hong Kong.” said Gibson who has spent over 20 years in the 
finance industry before his entrepreneurial journey began.

Emack & Bolio’s was founded in Boston back in the 1970s by a 
music and civil rights attorney Bob Rook. His passion in Rock ‘n Roll 
music and ice cream has a great influence on Emack & Bolio’s in 
many ways, from creative flavour invention, to funky store design, 
to brand positioning as a modern and hipster ice cream parlour for 
people to gather and socialise.

Emack & Bolio’s does not use any additives or milk with genetically 
induced hormones in their products. They ship the Boston-made 
ice cream directly to Hong Kong in order to maintain the quality. In 
addition to the 42 flavours available on their regular menu, a new 
flavour called “Fragrant Harbour” will be launched this summer 
specifically for Hong Kong customers.

“ It’s a very collaborative 
business community in 
Hong Kong and we’ve 
received excellent 
support from our local 
suppliers and service 
providers.”

Original date of publication: July 2017

Emack & Bolio’s Hong Kong

In the midst of growth, Gibson stressed that Emack & Bolio’s was highly selective in their choice 
of location. He said, “Our goal is not to expand too quickly, but instead to focus on create a great 
Hong Kong ice cream brand that will continue to serve Hong Kong over the long term.” In parallel 
to exploring opportunities in Macau and Shenzhen, Gibson plans to expand the business by 
supplying restaurants, hotels, as well as corporates and events with their popular frozen products.

Gibson is impressed by the business friendly environment in Hong Kong. “It’s a very collaborative 
business community in Hong Kong and we’ve received excellent support from our local suppliers 
and service providers. The majority of organisations work very hard on our behalf and that helps 
to drive our success. We have really appreciated that support.” he remarked.

Invest Hong Kong has been supporting Emack & Bolio’s along its setup in Hong Kong, providing 
publicity support, market insights and networking opportunities. Gibson recalled, “The support 
from InvestHK has been great. It’s always useful to get InvestHK’s perspectives on the broader 
market landscape and outlook.”

emackandboliohk.com
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Original date of publication: September 2014

Hyakunousha International Ltd

format, are opened within commercial districts populated with office workers. “For the 
takeaway business, small-sized shops would be ideal as this gives us more flexibility 
to avoid direct competition with large fast food chains,” Nishida said. There are also 
monthly themes for special food promotions. For example, the July menu promoted 
“shio-koji” probiotic cuisines and August was Okinawa delicacies.

When setting up in Hong Kong, the company received continuous support from 
InvestHK, including licensing applications and advice on operational issues. “The 
relationship with InvestHK is like friendship. The people are very helpful. When we 
opened our central kitchen, the Tourism and Hospitality team was willing to be our food 
tasters so that we could learn about local tastes. Whenever we need assistance from 
InvestHK, it’s just a phone call away,” he said.

Planning ahead, Nishida hopes to open up to 100 branches in Hong Kong in the next 
three years and will look to develop catering services for the commercial and education 
sectors.

www.h-musubi.com

Japanese Rice Ball Shop 
Rolls into Hong Kong
Hong Kong’s ease of doing business and 
sophisticated consumer market provide great 
opportunities for Hana Musubi’s rapid growth  
in the city

“ It is very easy to set up in Hong Kong because of its enabling 
policy and environment.”

Every morning, Muneo Nishida, 29 years old and the managing director 
of Hyakunousha International Ltd, eats an Omusubi (rice ball) to make 
sure the product tastes right. Swimming is his hobby and his healthy 
lifestyle is also reflected in the menu design for Hana Musubi stores, 
which have quickly expanded into 11 branches in three years. Every day, 
customers queue up at Hana Musubi stores waiting to pick their own 
combination of a healthy takeaway lunch – rice ball, salad, homemade 
soup, Japanese main dish and side dish, sashimi, sushi and hot bento – 
and they know their calorie intake from the menu.

With a mission to promote Japanese rice to the world, Nishida leveraged 
the unique opportunities in Hong Kong to turn his talent into healthier 
food and a booming business. “We studied the feasibility of starting up 
a food business in Shanghai and Beijing, but found that Hong Kong is 
the most suitable market for selling Japanese rice. It is very easy to set 
up in Hong Kong because of its enabling policy and environment. The 
customers here are very sophisticated and conscious about healthy 
eating,” Nishida said. “We want to make Hong Kong a regional office to 
develop our overseas business in southeast Asia and Mainland China.”

Secret Recipe
A high standard of food quality and localised taste are the keys to Hana 
Musubi’s success. Its central kitchen located in Fotan produces freshly-
made rice balls and other dishes every day. High quality Japanese rice 
is used to make rice balls and lunch boxes. Grilled salmon and fried 
chicken without skin and cooked with healthy oil are popular among 
local customers.

Store location is also an important factor when determining the target 
customers. Hana Musubi’s shops, usually in small size or pop-up 
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ICHIRAN’s  
Indulgence Factors
ICHIRAN’s confidence in Hong Kong  
matches its commitment to authentic 
Japanese noodles 

182 seats in two different settings — “Yatai” (a classic 1960’s Japanese food stall) and separate 
“compartments” for individual indulgence.

With increasing customer satisfaction, repeat customers and excellent staff quality, ICHIRAN 
plans to open a third branch, possibly on Hong Kong Island or in the New Territories. It 
eventually aims to enter the Mainland market.

“There are challenges ahead, but the key is to maintain quality and taste, and keep customers 
coming back to our shop. Our menu always has the signature noodles but we constantly 
develop new ideas and new products. For example, the dessert menu is changing to meet 
female customers’ tastes,” Yoshitomi said.

Before and during ICHIRAN’s inception in Hong Kong, InvestHK 
provided various means of support, including market information and 
recruitment advice, assistance in visa applications, public relations 
services and networking opportunities to facilitate the firm’s smooth 
setup in Hong Kong.

hk.ichiran.com

In 2013, ICHIRAN brought 50 years of experience in producing 
high-quality classic ramen to Hong Kong. When opening its 
first overseas store in Causeway Bay’s prime shopping district, 
ICHIRAN quickly realised the secret to running a successful food 
business in this cosmopolitan city: authenticity, and an innovative 
restaurant experience and ordering system — fill out an order 
form to customise your ramen, press a button to call staff, and 
then concentrate on flavour.

“Hong Kong people’s craving for Japanese cuisines creates 
traction on both supply and demand sides,” Manabu Yoshitomi, 
President and CEO of ICHIRAN, said. “The performance of the 
Causeway Bay store is phenomenal, beyond our expectations. 
Hong Kong is a very sophisticated market with plenty of 
business opportunities. I seriously think the Hong Kong market 
has surpassed New York, and even Tokyo, in terms of existing 
business opportunities.”

Yoshitomi was particularly thankful to the support from 
InvestHK and the Kyushu Economic Federation, which together 
gave the company the confidence to set up in Hong Kong. The 
undiminished popularity of ICHIRAN’s Causeway Bay store, 
evidenced by long queues of customers outside the restaurant, led 
to the opening of a second branch in Tsim Sha Tsui in June 2015.

Operating around-the-clock, ICHIRAN hired 90 local staff initially, 
and the new opening expanded its staff to 300. Located near 
the iconic K11 Art Mall, the Tsim Sha Tsui store has a larger gross 
area than its Causeway Bay counterpart. It provides a total of 

Original date of publication: July 2015

ICHIRAN

View Video

“ I seriously think the Hong Kong market has surpassed New York, 
and even Tokyo, in terms of existing business opportunities.”
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Japan Dining World Co Ltd

20 branches within only three years. The Hong Kong branch opened 
in Causeway Bay this April and 15 local staff were hired to run it. 
Hayashi hopes to open up to 20 Mi-ne Sushi and Yakiniku Futago 
stores in Hong Kong by 2020.

Japan Dining World was introduced to InvestHK through a Japanese 
Chamber of Commerce referral back in 2004. “InvestHKs’ Tourism 
and Hospitality team is a long-term partner and they always provide 
immediate support, such as visa applications and market updates,” 
Hayashi said. “We will continue to develop a strong base in Hong 
Kong and concentrate our effort in this market. That’s our strategy.”

www.minesushi.com

2014 marks Mi-ne Sushi’s 10th anniversary in Hong Kong. Last year, the sales revenue of its 
holding company, Japan Dining World Co Ltd, was one and a half times more than that of its 
Japanese parent company. With only 20 staff ten years ago, Japan Dining World has grown 
to a company with 250 staff in Hong Kong, which is double the staff size in Japan. Since the 
first Mi-ne Sushi store debuted in 2004, offering handmade sushi to Hong Kong people, new 
Mi-ne Sushi stores have opened one after another. There are now seven Mi-ne Sushi outlets 
in Hong Kong, mostly located in large shopping malls.

“The revenue in Hong Kong has consistently exceeded our goal and business expansion is 
always in our plan,” Masazumi Hayashi, President, Japan Dining World Co Ltd, said. “Hong 
Kong people’s love for Japanese food never reduces. Our strategy is to consistently offer 
fresh, good quality but affordable handmade sushi which always delights our customers.”

Growing Demand from Mainland Visitors
The restaurant business is a joint venture between seven partners from Hong Kong and Japan. 
Hayashi attributes the restaurant’s success to the firsthand and authentic information and 
skills he obtained from Japan as well as the careful selection of Japanese ingredients, such as 
soy sauce, to suit local tastes. The growing demand from Mainland visitors is also significant. 
“About 10 percent of our customers are Mainland visitors. They often order expensive dishes, 
as they find the Japanese food in Hong Kong better and tastier than elsewhere,” he explained.

Unlike other sushi chain stores, Mi-ne Sushi does not run any membership schemes or 
aggressive promotions. The menu focuses on quality and authenticity and it also has 
promotional menus on seasonal food items. The company has no plans to expand into 
Mainland China or open new stores in Japan. “It’s not easy to enter the Mainland market and 
in Japan, market competition is very keen with a focus on pricing rather than quality. Many 
restaurants in Japan are suffering from stiff price competition,” Hayashi explained.

New Franchise Business
A market gap for a good Japanese grilled meat (or yakiniku) restaurant in Hong Kong 
combined with a passion for meat saw Hayashi spend two and a half years to obtain 
the franchise of Yakiniku Futago from Japan and set up the new restaurant in Hong 
Kong. According to Hayashi, Yakiniku Futago was very successful in Japan and opened 

Mi-ne Sushi Sees Great 
Potential in Hong Kong
Mi-ne Sushi’s holding company in Hong Kong, Japan 
Dining World Co Ltd, recently opened Yakiniku Futago, 
a Japanese grilled meat restaurant, in the city, adding to 
the smorgasbord of cuisines in Asia’s culinary capital

“ We will continue to develop a strong base  
in Hong Kong.”

Original date of publication: May 2014
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Expanding Business  
in Hong Kong  
by Word of Mouth
China’s premium restaurant Jardin de Jade 
opens its second restaurant in Hong Kong

“ Hong Kong has a good business foundation 
since it has a very long-established and 
well-developed infrastructure; it also has 
a good linkage with Mainland China and 
facilitates business that crosses both places.”

Famous for its authentic Shanghainese cuisine with a touch of innovation, Jardin de Jade 
is a household restaurant brand in Shanghai. Owned by King Mang Group which also has 
multiple restaurant brands in Mainland China, Jardin de Jade set its foot in Hong Kong in 
2010 when a flagship restaurant was launched in Sun Hung Kai Centre in Wanchai, which 
serves mainly business customers. In shortly two years since its launch, the restaurant 
had already won a Michelin star as well as the Hong Kong Tourism Board’s Best of the Best 
Culinary Awards.

After the tremendous success of the flagship restaurant, the company saw the business 
opportunities and opened its second restaurant in Hong Kong in December 2016 in Cityplaza, 
one of the busiest shopping centers in Hong Kong. The new restaurant spans across 7,000 
square feet providing 200 seats, offering an even bigger capacity than the one in Wanchai.

Lau Yu Chun, Chairman of the King Mang Group, said that while the Wanchai flagship 
restaurant serves mainly business customers, the Cityplaza branch targets family and leisure 
customers. At a regular weekend, the restaurant receives by average some 1,000 customers 
per day, which is considered to be a high table turnover rate for a luxury Chinese restaurant.

Lau believes that a successful restaurant brand is not driven by the number of branches 
it owns, but by word-of-mouth. “Building a restaurant brand is a word-of-mouth business. 
We hesitate to do advertising because we believe that a good brand should rely on word-
of-mouth, and it takes time to build a reputable brand,” Lau said.

Lau has an interesting personal and professional background. Originated from Hong 
Kong, he worked in a few Chinese restaurants in the 1970’s before moving to Luxembourg, 
a place where he lived for over 20 years and was nurtured to become a food and beverage 
entrepreneur. In 1999, Lau went to Shanghai to open the first Jardin de Jade. After 
establishing the brand in Mainland China and now with around 20 outlets in the region, 
Lau came back to his birthplace to expand his business footprint.

Hong Kong is special to Lau not only because of his emotional attachment to the city, but also 
the opportunities that he encountered. “In Hong Kong, I have established many long-term 
business partners who have a lot of trust in our brand. Also, Hong Kong has a good business 
foundation since it has a very long-established and well-developed infrastructure; it also has a 
good linkage with Mainland China which facilitates business that crosses both places.”

Lau prefers to let the expansion plan driven by opportunity. “If there’s a right opportunity 
and if I meet good working partners, I am more than happy to expand by opening more 
restaurants. For now, my priority is to focus on maintaining the food and service quality. If 
the brand is good, the opportunity will come,” he concluded.

jade388.com

Original date of publication: May 2017

Jardin de Jade
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The couple Michele and Ladislao Raphaël founded Moonzen Brewery and launched 
their craft beer in 2014. It now offers six locally brewed beers to the Hong Kong market. 
Inspired by the Chinese folklore Moonzen, represent spiritual guardians of entrances 
and good luck, now the couple hopes to celebrate the Chinese culture, community and 
craftsmanship through their craft beer.

Two years ago when Ladislao Raphaël, Founder and Brewmaster, decided to create 
a Hong Kong brewed beer, he saw a market potential in the community as the locals 
are keen to look for something that is made and produced locally. “It is straightforward 
to start a business in Hong Kong. Thanks to the free trade port and easy custom 
procedures, these help us in importing ingredients cost effectively and efficiently,” 
Raphaël said.

Every Moonzen beer is named after a Chinese mythology god such as Moon Goddess 
Chocolate Stout and Monkey King Amber Ale. Their flagship Thundergod Ale won the 
“Best Pale Ale” and “Best Hong Kong Produced Beer” in the Hong Kong International 
Beer Awards 2014 while the Jade Emperor IPA won a Bronze Award in the Asia Beer Cup 
2015. Available in bars, restaurants and hotels, the brand attracts locals and visitors who 
are interested in exploring Chinese culture.

Celebrate Chinese Culture in the Community
Raphaël finds that Hong Kong people are very receptive to new things and he is 
planning to launch more tastes with flavours from different Mainland provinces such 
as Sichuan style beer using spices and Fujian style beer with pomelo. In addition, they 
collaborate with local artists and Chinese calligraphers to design special beer editions 
in order to promote local culture, support local young artists and engage with the 
community.

Originated from Mexico and having lived in the city for seven years, Raphaël feels 
welcomed by the city’s cosmopolitan culture and expat friendly environment. Also, it is 
easy to get around by the comprehensive transportation system.

moonzen.hk

Every Beer Tells a Story
Local craft beer brand Moonzen, which means “Door 
Guardians” in Chinese, has opened a new chapter by 
moving into a bigger manufacturing facility

Moonzen Brewery

“ It is straightforward to start a business in Hong 
Kong. Thanks to the free trade port and easy 
custom procedures, these help us in importing 
ingredients cost effectively and efficiently.”

Original date of publication: September 2016
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The Unique Thai 
Hospitality Experience
With more than 50 years of experience in running 
some of the most successful hotels in Thailand, 
ONYX Hospitality Group has extended their 
footprint to 13 markets in the Asia-Pacific region

regional office outside Thailand is in Hong Kong. They now have a significant presence in 
the city and form a very strong foundation to develop their business in Mainland China. 
“As an international finance centre and gateway to the Mainland, Hong Kong has attracted 
many business travellers to the city. With tourism being one of the major pillars of Hong 
Kong’s economy, the city welcomes an average of more than 26 million overnight visitors a 
year. These two factors mean a vast pool of potential customers for ONYX,” Lai explained.

“With its solid banking sector and a stable legal system, as well as a highly motivated 
workforce, Hong Kong has one of the most favourable business environments in the 
world with a low tax base and rule of law. All these provide a reliable setting for us to grow 
from here,” he added.

Currently the group has a portfolio of 68 properties that are already open or under 
development in 13 markets across the Asia-Pacific region and aim to expand to 
81 properties by 2018. In Hong Kong, there are 150 staff members. In order to attract talent 
to accommodate the group’s expansion strategy, they work closely with local universities 
and institutions to attract those with the hospitality mindset and training to join the group.

“InvestHK has created a platform for us to meet with companies that have a business 
presence in Hong Kong such that we can expand our network in terms of business 
development and sales effectively. We look forward to working more closely with the 
department to further expand our presence here in this important market,” Lai concluded.

onyx-hospitality.com

Before the company was rebranded as ONYX in 2008, the group had 
15 hotels in Thailand under one brand – Amari. Today, the group has 
developed into a multi-brand company offering accommodation 
choices to a broad spectrum of travellers and guests, namely Amari, OZO 
and Shama. Amari is the most established chain of hotels that creates 
memorable experiences and embodies the spirit of local culture. OZO 
offers hotels and resorts that enable on-the-go guests a quality experience 
without any fuss. Shama is a collection of serviced apartments that 
epitomise comfort, style and luxury. Currently in Hong Kong, there are 
five Shama serviced apartments and one OZO Wesley Hong Kong which 
was opened in 2013, the first OZO hotel for the group. In 2017, ONYX will be 
adding two more properties into the portfolio – Shama Island North Hong 
Kong in North Point, and a Mosaic Collection property, Hotel 108, located 
on 108 Soy Street, Mong Kok.

Expand with a Solid Ground 
Experience
To cope with the expansion plan, 
ONYX set up their North Asia 
office in Hong Kong in 2010 in 
order to provide a gateway for 
the group to access the local and 
Mainland hospitality markets, 
as well  as an opportunity to 
develop all the brands within the 
ONYX portfolio in this market. 
According to Tommy Lai, Vice 
President, North Asia, their first 

ONYX Hospitality Group

“ As an international finance 
centre and gateway to 
the Mainland, Hong 
Kong has attracted many 
business travellers to the 
city. With tourism being 
one of the major pillars 
of Hong Kong’s economy, 
these two factors mean 
a vast pool of potential 
customers for ONYX.”

Original date of publication: March 201712
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“ Without a doubt, Hong Kong is the place 
to be in Asia for luxury food brands.”

Paul Lafayet

Original date of publication: March 2014

Paul Lafayet arrived in Hong Kong in 2010, with the objective of democratising fine French 
pastries. In just three years, the group has opened six stores in high-end shopping malls, and plans 
to open in other areas this year, including Mainland China, and other countries in southeast Asia.

“Hong Kong is a very dynamic, cosmopolitan market, yet there was a gap in the market for French 
pastry until just a few years ago, when my father opened his first store here. Without a doubt, 
Hong Kong is the place to be in Asia for luxury food brands,” Merwann Younes, Assistant Director, 
Paul Lafayet, said.

Localisation
Amidst increasing competition in the French pastry market Paul Lafayet chose to be innovative 
and creative in following traditional festivals such as the Mid-Autumn “Moon Festival” and offering 
customised products such as macaron mooncakes. Reducing the sweetness of the macaron and 
offering local Asian flavours such as jasmine, oolong and lychee results in refined natural pastries, 
lightly sweetened and pleasantly textured to suit local palates.

Paul Lafayet’s French chefs live and work in Hong Kong, so its pastries are freshly handmade 
every day. The company sources the ingredients very carefully to ensure the quality of the 
pastries. As everything is made locally, the company enjoys a degree of flexibility and can 
customise corporate gifts with only a short lead time.

Mainland visitors now account for about 15 percent of its customer base; overseas visitors eight 
percent; and 77 percent are local. “Hong Kong is a very competitive market – if you succeed here 
and your brand is recognised and followed, you will have no problem anywhere else,” Younes said.

Today Paul Lafayet builds its reputation and expands its customer network by organising special 
events, workshops and master classes with its French chefs for corporate, individual customers 
and alike. Now that it has established a strong presence and brand in Hong Kong, the group plans 
to launch a membership rewards programme for loyal customers later this year.

The company currently has 65 employees in Hong Kong and is planning to recruit more to 
support its rapid expansion.

The packaging and product design is done in-house by a young enthusiastic team headed up 
by a French designer, ensuring the brand retains its uniquely French feeling throughout all the 
branding collateral.

With this attention to detail in mind, the selection and purchasing of ingredients is strictly 
controlled in order to guarantee the quality taste of Paul Lafayet products.

“We want to ensure creativity and consistent quality – for us it’s an obsession and our passion!” 
Younes said. “This is how Paul Lafayet developed a young, powerful and original identity that 
made news in Hong Kong.”

Having lived more than a year in Hong Kong, Younes raves about the city and the opportunities 
it offers, particularly for young entrepreneurs. He is particularly grateful for the support provided 
by InvestHK during the process of creation and expansion of the group. “InvestHK gave us lots of 
useful advice on practical aspects of the business, including commercial property leasing, visas, 
as well as networking opportunities,” he concluded.

www.paullafayet.com

Sweet Success for 
French Patisserie
Faced with increasing competition, Paul 
Lafayet is ahead of the game thanks to its 
strategy based on localisation
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Pierre Hermé Paris

Original date of publication: April 2014

The first Pierre Hermé Paris shop opened in Hong Kong at the International Finance Centre 
(IFC) mall in May 2013 with a second shop following swiftly in Harbour City on the Kowloon 
side of Victoria Harbour.

“Hong Kong has its unique power of attraction – it’s a very strong city with a lot of energy and 
dynamism. People are sophisticated when it comes to luxury brands and high-end products. 
They have a deep understanding of food products and a strong curiosity to know more about 
the ingredients and the story behind the brand. All these fit very well with our brand values 
and vision,” Julia Cordier, General Manager – Hong Kong, Pierre Hermé Paris, said.

The company’s mission in Hong Kong is to introduce its unique macarons and chocolates 
to locals and visitors. Pierre Hermé, the chef behind the name, travels extensively to find 
inspiration and strives to bring a unique and creative blend to his creations. He also publishes 
cookbooks annually, sharing his recipes and techniques with adoring fans.

Pierre Hermé collaborates with international artists to develop one-of-a-kind packaging for 
his pastry creations. Premiered in Hong Kong, the Pierre Hermé Paris gift hamper collection 
named Sépale, was launched last year. Designed by Patrick Jouin and Philippe David, Sépale 
is an innovative approach to gifting, perfect for Hong Kong, where people look for novelty and 
creativity. Cordier is exploring the possibility of collaborating with local artists as well.

Headquartered in Paris, the company ships its products to shops around the world from 
France so that every customer enjoys the same taste and quality. In this regard, Hong Kong’s 
convenient logistics and transport infrastructure plays an important role in ensuring the 
quality of food products.

Cordier is pleased to see an increasing number of French patisseries opening in Hong Kong, 
which testifies to the great potential and interest in this sector. Looking ahead, the company 
will plan for its expansion step-by-step and seek the best opportunities in terms of location.

Cordier has lived in Hong Kong for more than three years and plans to stay here in the 
near future. She finds InvestHK’s services very useful and practical. “The department has 
been very supportive from the very beginning and has demonstrated why Hong Kong 
is a welcoming place to companies not only from France but from all parts of the world. 
InvestHK has a deep knowledge of the latest market trends from different industry sectors,” 
she concluded.

www.pierreherme.com

French Patisserie  
Takes Another Bite  
in Hong Kong
The city is a perfect fit for Pierre Hermé Paris’s 
brand values and vision

“ People have a deep understanding of 
food products and a strong curiosity to 
know more about the ingredients and 
the story behind the brand.”

14



Spanish Soul in 
Western District
An old ping-pong court in Sai Ying Pun is now 
turned into a bar that leads the nightlife in 
Western district

Ping Pong 129 is a Spanish gintonería — a gin and tonic bar. Founder Juan Martínez Gregorio 
and his partner Hugh Zimmern have spent a year putting the establishment together. The 
most special feature of Ping Pong is the personality of the space — a space with roots in Hong 
Kong yet infused with Spanish soul.

“Hong Kong is an exciting city in which to launch new ideas in food and beverages. The market 
has been flourishing in the last four-to-five years, led by local and international entrepreneurs 
bringing novel approaches toward dining and drinking in the city. People are eager to try out 
innovative concepts. Competition is increasing and the public is becoming more demanding 
in its expectations. For Ping Pong, being a hybrid, combining the local culture of Hong Kong 
with influences from the Spanish Mediterranean is the perfect mix,” Juan Martínez Gregorio, 
Founder, Ping Pong 129 Gintonería, said.

“The traditional Central and Soho areas for F&B are becoming touristic. The Western district, 
Tai Hang and eventually the upper part of Wanchai offer more opportunities and room to 
develop new ideas with more affordable rents. The F&B scene in Hong Kong is evolving – both 
local and overseas people are now ready to visit these districts, where they experience a 
different way of hanging out. In the future, I foresee more business opportunities in Western 
district and Wong Chuk Hang,” he added.

Gregorio feels at home in Hong Kong and finds the city very stimulating. “It is a place where 
you can make things happen, as opposed to the slower pace of life in Europe,” he said.

He also appreciates the support from InvestHK. “Since the beginning, the team pointed me in 
the right direction, and provided a clear framework and useful contacts in starting up an F&B 
business in Hong Kong. The challenge was really pitching for business partners and investors 
who could be convinced, two years ago, that an old ping-pong court in Sai Ying Pun could be 
turned into a bar that today leads the nightlife in Western district,” he said.

While Gregorio’s current focus is on Hong Kong, Ping Pong 129 Gintonería 
is looking to expand into the Asia-Pacific region and is looking for 
partners who understand the bar’s idiosyncrasy and can be its eyes on 
the local market.

www.pingpong129.com

Ping Pong 129 Gintonería

Original date of publication: July 2015

View Video

“ Hong Kong is a place where one can 
make things happen.”
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Plaza Premium Lounge Management Ltd

Original date of publication: November 2014

to have achieved the ISO 9001:2008 certification. Looking ahead, Song plans to 
add another 50 lounges to its portfolio by end of 2015.

“The main reason behind our rapid expansion is that Hong Kong is one of the 
best airports in the world. The success of our business model has prompted 
airport authorities around the world to open their doors to independent lounge 
facilities and value-added premium airport services in order to enhance the 
overall traveller experience as well as airport service quality,” Song said.

Having lived in Hong Kong for more than 30 years, Song sees the city as his 
home. “It is extremely easy to travel anywhere. The food variety and security 
are unparalleled. InvestHK plays an important role not only in attracting foreign 
direct investment but in retaining these investments as well. The department 
has been providing fantastic service s and is a very valuable source of 
information,” Song concluded.

www.plaza-network.com

Following on from a career in investment banking, Song Hoi-see started his 
own business, travelling and flying economy class and without the airport 
lounge privileges he had previously enjoyed. He found the travel experience 
to be lacking, struggling to work effectively while on-the-go.

Identifying a gap in the market, Song launched the first Plaza Premium 
Lounges at Hong Kong International Airport and Kuala Lumpur International 
Airport in 1998. Plaza Premium Lounge was the world’s first independent 
airport lounge. Open to all travellers regardless of airline or travel class, the 
concept was driven by the vision “to do something for the majority”.

“I decided to launch the concept in Hong Kong as the international airport is 
the hub airport in Asia. A lot of travellers who travel in economy class make 
their transit via Hong Kong and we want to make their travelling experience 
as seamless and effortless as possible,” the Founder and CEO of Plaza 
Premium Lounge Management Ltd, said.

The company has a multicultural team of about 600 staff in Hong Kong. They 
follow three core values: excellent service, teamwork and innovation. “Hong 
Kong is a place for innovation, which is the pillar to the service industry. We 
can easily find talent in a service economy like Hong Kong,” he added.

Since its establishment, the company has been expanding its business 
model to other airports around the world. Its range of services now 
include designing, operating and managing premium airport lounges, both 
independently and on behalf of airlines, transit hotels, private relaxation 
suites, meet and greet services, spas, dining concepts, business and 
conference centres and limousine services.

Plaza Premium Lounge Management Ltd has operations in more than 
110 locations in 28 airports globally. It is also the first airport lounge network 

Relaxing on the Way to 
Business Success
The Plaza Premium Lounge Management Ltd 
provides an oasis for economy class travellers

“ Hong Kong is a place 
for innovation, which is 
the pillar to the service 
industry.”
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A Bridge between 
Wine and Art
Pont des Arts finds Hong Kong the perfect 
place to connect wine and art, east and west

When Thibault Pontallier and Arthur de Villepin met in Hong Kong in 2010, they shared 
a common vision: to promote overseas what France does best. Pontallier, son of the 
director general of Chateau Margaux in Bordeaux, is passionate about wine, and De 
Villepin, son of former French Prime Minister Dominique de Villepin, is passionate about 
art and loves wine. Together they launched the new wine brand Pont des Arts at the 
residence of the French consul general in Hong Kong in 2012.

The company offers wines from Bordeaux and Burgundy and presents its bottles of wine 
as cultural rather than luxury items. The labels on the bottles brought to Hong Kong 
feature the paintings of a Mainland Chinese artist, Zao Wou-Ki, who was born in Beijing 
but made his home in France. According to the two founders, wine is a form of art which 
cannot be expressed by words alone and carries an emotional meaning. Their vision is 
to use paintings to express the quality, the depth and aroma of the wine.

The reason the company was set up in Hong Kong was not solely for financial purposes, 
but as Thibault Pontallier, Founder and CEO, says, “Our ambition is to bridge the gap 
between art and wine, east and west, and in this context Hong Kong is exactly the bridge 
between Europe and Asia. The city is also a great wine and art hub and people here 
understand very well what we are trying to achieve”.

Half of the company’s customers bought for the visual or gift aspect of the wine, and the 
other half for the wine itself. “Hong Kong is a great hub for entrepreneurs. The city is full 
of energy and people are brave enough to experiment with new ideas. The atmosphere 
is very friendly and supportive. The government has also done a lot to push forward 
the cultural development of the city and has not just focused on the financial aspects,” 
Arthur de Villepin, Founder and CEO, added.

2014 is an important year for the company as France and Mainland China celebrates 
the 50th anniversary of the establishment of diplomatic relations. Pont des Arts will be 
launching a new collection with special packaging to commemorate the special occasion.

Having lived in the city for about four years, both founders enjoy the vibe but also the 
tranquillity of the sea and the beaches. “When we arrived here four years ago, the city 
was establishing itself as a wine hub as a result of the abolition of wine duty. We have also 
witnessed the growth of the city into an art hub,” De Villepin said.

“We treasure our friendship with InvestHK. They are always available to answer our 
questions and they make us feel very welcome here,” Pontallier concluded.

www.pontdesarts-wine.com

Pont des Arts

Original date of publication: April 2014

“ Hong Kong is a great wine and art hub 
and people here understand very well 
what we are trying to achieve.”
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Puratos

Original date of publication: May 2017

An Innovative  
Approach to Bakery, 
Patisseries and 
Chocolate
Puratos, a long established Belgian bakery, 
patisserie and chocolate ingredients company 
founded in 1919, expands its Hong Kong operations 
to foster business development in the region

Deriemaeker expressed that Hong Kong is an easy place to do business, “The 
city is easily accessible and without much visa restriction. With its sophisticated 
transportation system, it provides a perfect logistics platform and an excellent airport 
network which are beneficial to our business.”

The Puratos Asia development center is staffed by an international team with mostly 
Asian members. They continue to work with local universities to look for food science 
talent. In this regard, Deriemaeker found it easy to find good people in Hong Kong 
thanks to its well-established education system.

Deriemaeker moved to Hong Kong three years ago and enjoyed the very vibrant city 
life. “It is an ideal place for people with an active working life,” he concluded.

puratos.com

Puratos recently opened its Asia Development Centre in Kwun Tong 
with an investment of nearly USD 500,000 which offers a platform for 
innovation across the bakery, patisserie and chocolate sectors. The new 
center serves three main functions for the company: R&D center that 
conducts research and development on new technology/products, 
application in the bakery workshop, secondly the regional headquarters 
managing the Asia Pacific region from marketing to finance, human 
resources to operations and thirdly the headquarters of the Puratos 
Hong Kong.

“The company is experiencing a double-digit growth in Asia. The Hong 
Kong bakery scene is very dynamic with a lot of food lovers and more 
than 56 million visitors a year. We selected Hong Kong as our regional 
base because Hong Kong is an Asian business and innovation hub as 
well as a strategic market that leads bakery, patisserie and chocolates 
trends in the region,” Peter Deriemaeker, Markets Director Asia, Pacific, 
Middle East, Africa said.

Puratos’ clients in Hong Kong vary from small to big bakeries, coffee 
shops, hotels to industrial and food services companies. With a presence 
in 15 countries and more than 30 years of experience in the region, 
Deriemaeker commented that their operations in Mainland China, Japan 
and southeast Asia are substantial, with further room to grow in other 
places. The company will continue to invest and to create new capacity, 
production lines and customer innovation centers.

“ We selected Hong Kong as our regional base because this is 
an Asian business and innovation hub as well as a strategic 
market that leads bakery, patisserie and chocolates trends 
in the region.”
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RIZAP

Original date of publication: July 2015

RIZAP – Private Gym 
with Personalised 
Training Comes to 
Hong Kong
The Japanese gym brings its research-based, 
individualised personal training business to 
Hong Kong

Recognising the high demand for customised, personal health improvement services, and 
the rising awareness of personal appearance for health-conscious consumers in Asian 
countries, RIZAP has been rapidly expanding into overseas regions, targeting modern 
cosmopolitan places – like Singapore, Taiwan and Hong Kong – where health and quality of 
life rank high. RIZAP was especially attracted to Hong Kong because of its low and simple tax 
system, pro-business environment and strategic location, which RIZAP believes would help 
make its business more competitive both locally and internationally.

Since the establishment of its first gym in Japan in February 2012, RIZAP has been dedicated 
to offering premium one-on-one training services. Unlike conventional fitness gyms, which 
usually provide personal training services in a publicly shared members’ area, RIZAP’s personal 
training services are provided in individual rooms that ensure the privacy of their customers.

“To achieve the best results, we personalise our programmes based on the guest’s body shape, 
weight and body composition,” said Takeshi Seto, CEO of RIZAP. RIZAP goes beyond providing 
basic training facilities and personal training services. Exhibiting a high degree of customisation 
and flexibility in training methods based on extensive scientific evidence, RIZAP strives to 
satisfy the unique needs of individual customers with varying body and health parameters. In 
addition, RIZAP offers personal dietary counselling based on nutritional science.

RIZAP believes in meeting and exceeding their guests’ needs, wants, goals and desires – in 
other words, their individual vision of eventual success. During the course of a two-month 
programme, RIZAP takes a leadership role and is committed to guiding their guests toward 
reaching their targets. “What distinguishes RIZAP from other fitness centres is our guaranteed 
results that exceed expectations, including weight loss from our dietary methods.” Seto said.

Committed to delivering the best services and maximum effectiveness, RIZAP places an 
emphasis in selecting only trainers who meet the highest standards. “We take pride in our 
highly skilled trainers, who provide excellent, high-quality services and are driven and 
motivated to meet our guests’ demands,” Seto said, “RIZAP trainers have a variety of skill sets 
to support our guests’ needs. Apart from knowledge in training and technical skills, they also 
provide psychological support, a key factor in maintaining a successful diet.”

RIZAP aspires to be the top global gym brand from Japan, and plans to open 10 more branches 
overseas. “We are confident that our success with the Hong Kong branch will open doors to 
many more possibilities, and will facilitate our expansion to other countries,” Seto said.

www.rizap.hk“ Our success with the Hong Kong 
branch will open doors to many more 
possibilities, and will facilitate our 
expansion to other countries.” 19



Royal Caribbean Cruises Ltd

Original date of publication: September 2014

Royal Caribbean Cruises 
Calls Hong Kong Home
Leading cruise operator sets up a permanent 
base in the city to reinforce the company’s 
regional position and increase the appeal of 
cruise vacations to travellers in Asia Pacific

The increasing demand for cruise vacations in Mainland China and southeast Asia has 
motivated Royal Caribbean Cruises to expand and make Hong Kong one of its key homeports.

“Hong Kong has one of the highest GDPs per capita in Asia and is home to a host of 
sophisticated, knowledgeable and pioneering travellers. It also attracts a variety of travellers 
from southern China as well as international visitors,” Dr Liu Zinan, Regional Vice President 
and Managing Director of Asia and China, Royal Caribbean Cruises Ltd, said.

“The city’s international status and the new Kai Tak Cruise Terminal will continue to 
boost its cruise development. All these make Hong Kong an ideal place for us to invest 
in,” he added.

The company’s Hong Kong expansion started off with a team of eight and there are plans 
to further expand the team. According to Liu, Mainland China is still at the beginning of 
its development as a cruise market. Cruise vacations have a relatively young history and 
in terms of market size, Mainland China is still small compared to the US and Europe. 
But the adoption rate of cruising is growing very fast – the growth rate is almost doubling 
every year. “We can achieve a real long-term competitive advantage and good return on 
investment in this fastgrowing market by accelerating our presence here,” Liu said.

The huge potential for south China stems primarily from three city markets, Hong Kong, 
Shenzhen and Guangzhou, which are among the most affluent cities in the area and boast 
a combined population of 35 million people within two to three hours’ driving distance of 
the Kai Tak Cruise Terminal in Hong Kong.

Royal Caribbean Cruises, the parent firm of Royal Caribbean International, is one of three 
members of Worldwide Cruise Terminals, the consortium that operates the Kai Tak 
Cruise Terminal. This reflects the company’s vision to make cruise vacations a popular 
holiday option among Hong Kong vacationers.

Looking ahead, its flagship vessel in Asia, Voyager of the Seas., will make Hong Kong its 
homeport later in 2015, making the city one of its strategic ports out of the company’s 40 
ports of departures and 280 worldwide destinations.

“Our goal is to establish cruising as a form of mainstream travel within the next two to 
three years, and make cruise vacations as popular as traditional fly-and-stay vacations,” 
Liu concluded.

www.royalcaribbean-hongkong.com

“ We can achieve a real long-term competitive 
advantage and good return on investment 
in this fast-growing market by accelerating 
our presence here.”
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Shore Hospitality

Original date of publication: November 2016

A chef by training, Cholewka has been developing restaurant concepts 
based on both personal taste and business acumen. He started with 
his flagship steak and seafood restaurant, Shore, based on memories of 
growing up in a cottage on the lake in Canada and leisure time spent by 
the river and the sea. His Western pork concept, Salted Pig, has quickly 
expanded to three locations in Tsim Sha Tsui, Sai Wan Ho and Lai Chi Kok.

“The obvious thing when it comes to making a business is you’ve got to 
attend to the majority of the population. We figured there hadn’t been a 
Western pork concept here in Hong Kong, so we decided it was something 
new, and would fit the appetite and the price point of the majority,” he said.

Salted Pig’s dishes are designed for sharing, which is in line with the local 
culture. The same serving style is also followed at Cull N’ Pistol, one of 
Cholewka’s latest openings along the waterfront of Sai Wan Ho, known 
to some as SoHo East. Very aptly, the menu features New England-style 
seafood dishes.

Cholewka thinks that locally developed restaurant concepts are on a par 
with those opened in Hong Kong in recent years by international names 
such as Gordon Ramsay, Jamie Oliver and Mario Batali.

“I am a Hong Kong, home-grown type of business operator, and I like 
starting my plans here. People are open to new dining concepts and 
getting a license is relatively fast and simple. There are a lot of people 

The Next Shore Thing
Having established a successful track record 
in opening many venues as group operations 
director of a restaurant group in Hong Kong, 
Mark Cholewka formed his own business, Shore 
Hospitality, in 2010. In just six years, his company 
has developed three highly successful restaurant 
concepts with five outlets around town, and hires 
almost 100 staff. More new concepts are coming 
up this year

doing the same, and the quality and consistency can be exactly the same as someone 
coming in from the UK, Australia or wherever it may be,” he said.

Together with business partner Cathal Kiely, Cholewka is keeping himself, and their 
staff, busy. Their latest projects include Halcyon, an upscale coffee lounge by day and 
private members’ club by night, and Poke Company, a chain of fast-casual restaurants 
serving Hawaiian fish salads. He is in the process of hiring 45 new staff.

Cholewka has also started another company that serves as an incubator of restaurant 
startups, offering fledgling restaurateurs financing, backend support and mentorship.

Invest Hong Kong has been supporting Shore Hospitality by providing marketplace 
intelligence and information about potential new sites for restaurants.

shore.com.hk

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

Original date of publication: September 2017

Asia’s Leading Events 
Organiser has Gone from 
Strength to Strength 
UBM Asia organises over 290 trade events and 
activities each year in Asia and has strengthened 
their portfolio through acquisition.

China. “We hope to form a synergy and grow these businesses stronger and better in the 
region,” Duck said.

Other than high quality shows, Duck complimented that the first class exhibition space 
in Hong Kong operated by extremely well management complement the success of 
event businesses in the city. Also, under the one country two systems, Duck believes 
it allows the city to differentiate itself from other cities in China. “Hong Kong is part of 
China which can enjoy close collaboration with neighbouring Mainland cities in the 
Greater Bay Area. The Hong Kong-Zhuhai-Macao Bridge and other cross-boundary 
infrastructure will further strengthen Hong Kong as a default hub for the region, giving 
the city a direct catchment of over 68 million people.”

The Hong Kong regional office has a team of over 200 staff and 80 percent of them are 
local. Duck found Hong Kong people well educated with the positive working attitude 
and hardworking.

Ubm.com

The story began in 1994 when UBM acquired a local exhibition company 
which organised successful trade events in Hong Kong and the region. 
UBM set up their regional head office in the city and decided to expand 
their event business in Hong Kong, from Hong Kong. Nowadays, the 
company is running some of the largest shows of its kind in the world or 
Asia here, such as the Hong Kong Jewellery and Gem Fair, Cosmoprof, 
the largest cosmetic and beauty show in Asia, and the long established 
Asia Pacific Leather Fair – Leather & Materials+ & Fashion Access.

Sitting in the newly renovated office, Michael Duck, Executive Vice 
President recalled, “At the time when we first started, Hong Kong was the 
best place in the Asia Pacific region to run trade shows. There has always 
been free movement of capital, rule of law, simple taxation and for people 
coming from overseas, Hong Kong is a safe place to walk around. And 
all these advantages are still going on today.” In addition, the fantastic 
geographic location and professionalism of the trade events organisers 
easily makes Hong Kong the ideal destination for some of world’s biggest 
exhibitions such as electronics fair, gift fair; Asia’s largest entertainment 
expo, fashion fair; and financial and technology conferences.

UBM built its success on its professionalism, providing quality service 
and organising much targeted trade shows throughout the year with 
over 2 million quality exhibitors, visitors, professional buyers and 
conference delegates from all over the world. The shows they run attract 
international buyers to come to meet business partners, learn the latest 
trends and build stronger ties with the industries.

Recently, the company acquired AllWorld, a privately owned company 
that has been running a range of successful food and hotel, oil and gas 
and communications events in the ASEAN countries and Mainland 

“ There has always been free movement of capital, rule of 
law, simple taxation and for people coming from overseas, 
Hong Kong is a safe place to walk around. And all these 
advantages are still going on today.”
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incorporate Japanese elements from start to finish. “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 first-hand 
feedback from customers, follow the food trends, understand the concerns of our staff 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 staff 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 
diversified brands to capture a wider audience and cater for the ever-changing market.

watami-int.net

Hong Kong’s first Ishokuya concept Watami, a dining oriented bar, 
opened in 2001 and it was also the first 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 Diversified Brands
Watami Group operates 17 Watami outlets, five Watei outlets aiming 
at a more mass market, four Gochiso restaurants that serve fusion 
Mediterranean cuisine, and Kitchen J that offers sandwiches and 
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 

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

Watami International Co Ltd

Original date of publication: March 2017

“ It is important for me to be based in Hong Kong in order to 
receive first-hand feedback from customers, follow the food 
trends, understand the concerns of our staff and adapt to this 
fast-moving market.”
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Wooloomooloo Group

Original date of publication: July 2014

Wooloomooloo Sizzles 
with Aussie Prime

Established in Hong Kong in 2004, Wooloomooloo Group has recently expanded its 
footprint to Causeway Bay, a dining hotspot in the city Wooloomooloo Group delivers 
premium beef, with a focus on Australian meat and classic grill favourites. It has 
developed three brands, namely Wooloomooloo Prime, Wooloomooloo Steakhouse 
and The Chop House, to cater for different customer segments at prominent locations 
in Hong Kong and Singapore. They offer different concepts, menus and price options to 
accommodate the diverse markets in the city. But at their core is good quality produce 
at reasonable prices.

“Hong Kong is a sophisticated market when it comes to the food and hospitality industry. 
The city is always evolving and so are restaurants. There are always new developments 
and new opportunities and that ’s why we are able to continue to expand,” Colin Smith, 
Founder and Managing Director, Wooloomooloo Group, said.

“Hong Kong people are well-educated, well-travelled and understand what they are 
looking for when they are spending on food and beverages,” he added.

As the city evolves and new locations become available, the company will continue to 
look for unique places which are compatible with the brand, especially locations with 
fantastic views or outdoor space. Smith takes a cautious approach though, in the belief 
that growth has to be organic and sustainable.

Can-do Attitude
Having lived in the city for 18 years, Smith is particularly impressed by the can-do spirit 
and attitude of Hong Kong people. He is also grateful to his team who have been loyal 
to the company throughout the years. “It is rewarding to work with people who are 
dedicated and passionate in learning more about the hospitality industry. They strive to 
improve which in turn inspires us to do better – it’s a two-way street,” he enthused.

Smith has two young children who are learning to speak Mandarin. “It’s great to grow up 
in a city where there is so much diversity. The children can have access to good schools, 
great sporting events and different cultures which will become a way of life for the next 
generation,” he said.

Even though Wooloomooloo Group is an established business, Smith appreciates the 
ongoing support from InvestHK in helping the business grow, especially in providing 
accurate and timely information and practical advice on licensing issues.

www.wooloo-mooloo.com

“ Hong Kong is a very sophisticated 
market when it comes to the food and 
hospitality industry. There are always new 
developments and new opportunities and 
that’s why we are able to expand.”
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The long established brand started by the late Loi Ah Koon in 1944 and now 
operates more than 100 outlets in 10 places covering Singapore, Hong Kong, 
Indonesia, the Philippines, South Korea, Taiwan, Thailand, Mainland China, 
Myanmar and Cambodia.

With its relaunch, Ya Kun not only offers its signature kaya toasts, coffee and 
soft-boiled eggs to customers, it also provides an array of popular Singapore-
styled dishes and seasonal cuisine to cater for the sophisticated market of 
Hong Kong.

“Besides ensuring the same taste that Hong Kong and other customers have 
enjoyed at our outlets in Singapore, we will also introduce unique Singaporean 
cuisine to address their epicurean curiosity and adventure here in Hong Kong. 
We will render the same friendly service in order to build a loyal clientele for our 
Tsim Sha Tsui outlet,” Adrin Loi, Executive Chairman of the Ya Kun Group, said.

Extend its Rich Heritage to Neighbouring Cities
“Hong Kong is an attractive market to Ya Kun as it showcases cuisine and 
food from different parts of the world and discerning gourmands welcome 
a diversity of culinary cultures. In addition, it is easy and straight forward to 
start a business in Hong Kong, thanks to its pro-business environment, well-
developed transportation system and infrastructure, reliable communications 
network and a cosmopolitan culture that possessed a comparatively high per 
capita income. These factors have collectively influenced Ya Kun International 
to set up its corporate-owned outlet,” Loi explained.

Ya Kun will also actively explore collaborative opportunities to increase the 
number of outlets through franchising with experienced and established 
partners. Given the geographical advantage of Hong Kong, Ya Kun hopes to 
extend its brand presence in Macau and neighbouring Mainland cities.

“ T h e  I nve s t H K  te a m  h a s  b e e n  ve r y  s u p p o r t ive  a n d  fo r t h co m i n g  w it h 
administrative and market information. What’s more, the publicity support 
from InvestHK has helped to generate an overwhelming response from the 
locals when we first opened in Tsim Sha Tsui and this was instrumental in 
driving the business for the outlet,” Loi said.

yakun.com

Authentic Singaporean 
Flavour
Singapore-based coffee and kaya toast chain, Ya Kun, 
has relaunched its Family Café in Tsim Sha Tsui and 
plans to increase its presence in Hong Kong and 
neighbouring cities

Ya Kun International Pte Ltd

Original date of publication: July 2016

“ Hong Kong is an attractive market to Ya Kun as it 
showcases cuisine and food from different parts of 
the world and discerning gourmands welcome a 
diversity of culinary cultures.”
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Education, Sports, Event
4stripes.com

Art Business Services Health Products
allysian.com

The Affordable Art Fair is an art event 
organizer which was established in 
Hong Kong in March 2013. With its 
successful debut in Hong Kong last 
year. Affordable Art Fair opens again 
in March 2014 with over 120 exhibiting 
galleries showcasing more than 1,000 
artists’ works from around the world.

Affordable Art Fair’s vision is to 
demystify the art world. The concept 
is simple yet unique an inspiring and 
friendly atmosphere in which original 
works of art in painting, print, sculpture 
and photography by emerging artists 
through to household names are 
on show, with prices ranging from 
HK$1,000–100,000. A strong array 
of interactive activities are held to 
encourage participation and make 
the art experience fun, inclusive and 
accessible for all.

4STRIPES, created by Ideeli Limited, 
is a platform for promoting Brazilian 
Jiu Jitsu (BJJ) and other forms 
of martial arts. It was launched 
in Hong Kong in response to the 
growing demand for quality training, 
education and lifestyle. Through its 
international network, 4STRIPES 
aims to organise training camps, 
seminars and conferences for the 
enthusiasts of BJJ and martial arts in 
the region, and bring to them the most 
inspirational and sought-after world-
class champions and instructors from 
around the world.

Hong Kong is ideally positioned to be 
the capital of martial arts in Asia for its 
cosmopolitan population, accessibility 
to Mainland China and international 
outlook, and the company plans 
to stage three to four of its events 
in the city annually. In additional 
to promoting the highest sporting 
standards, Ideeli Ltd is committed to 
making a positive impact on the Hong 
Kong community through socially 
responsible events.

Allysian Sciences™ is a Vancouver- 
based company, bringing awareness 
to the brain health industry through 
natural products designed to help 
with memory, stress relief, mood, 
alertness and performance, amongst 
other benefits. Products including 
Mastermind, Genesis, Sinless, Omega 
and Smartkids are available in both 
Canada and Hong Kong. These products 
are combined with a technology-driven 
mobile platform allowing users to 
access scientifically validated brain-
training games and other e-learning 
modules that help individuals build a 
habit of maintaining optimal health.

Allysian’s goal is to help everyone 
improve all aspects of their lives starting 
with the most important part of the 
human body – the mind. Founded by 
entrepreneur Rod Jao and eight-time 
Olympic medalist Apolo Anton Ohno, 
the company is currently expanding 
its operations and distribution of its 
made-in-Canada natural products 
throughout Asia, starting with its 
flagship office in Hong Kong that serves 
as its gateway to Greater China.

Sports Nutrition
ansprotein.com

Australian Nutrition and Sports 
(ANS) specialises in manufacturing 
high quality Australian made sports 
supplements. It has a permanent 
office in Hong Kong, servicing the 
Asia-Pacific region. Witnessing a 
great demand for Australian made 
high quality sports supplements in 
Hong Kong, the company believes 
it is a great opportunity to grow its 
brand. After six years of hard work, 
it has gained great brand recognition 
and maintained a good working 
relationship with local sports clubs, 
fitness centres and a large retail chain.

Following its success in the fitness 
industry, the company launched its 
infant formula brand ANS BABY, using 
only Australian dairy. ANS is working 
closely with its partners in Shenzhen 
and Guangzhou in order to widen 
its distribution channels. Its recent 
progress with the Guangzhou Free 
Trade Zone has been a milestone for 
its Mainland China advancement.
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Craft Beer and Brewing
backtoschoolbrewing.com

Back to School Brewing is a craft beer 
and brewing education company 
founded in Hong Kong in 2016. Its 
motto “Love. Learn. Brew.” reiterates 
the company’s aspiration to foster 
community through educational, 
beer and brewing related experiences 
through various kinds of activities, 
including tastings, classes, special 
events, and private events.

The company chose Hong Kong to 
set up its business due to the recent 
growth of the craft beer industry in 
the region as well as the demand 
for educational opportunities by 
consumers. Its brewing courses and 
guided tastings expose customers 
to a wider variety of beers and a 
deeper understanding of brewing 
process, leading them to appreciate 
the expanding range of beers available 
in the city.

Started in 1969 in Asahikawa, 
Hokkaido, Baikohken has kept its 
ramen recipe for 40 years. With its 
vision “Ramen to the world”, Ocean 
Food Service, Inc actively approaches 
overseas markets by showcasing Hong 
Kong’s success and aims to spread the 
traditional Baikohken Ramen to the 
global market.

In addition to the first ramen outlet 
in Hysan Place, Baikohken recently 
opened restaurants at the Hong Kong 
International Airport in February 
and AEON STYLE Kornhill in July. 
Ingredients are imported from Japan 
to ensure high quality. In the future, 
Ocean Food Service, Inc aims to open 
outlets in Mainland China and Macau.

Food and Beverage
Baikohken.com

Food Trading
www.bellota-bellota.com

Wine and Contemporary Art
www.beyondselection.com

Beyond Selection Srl is an Italian 
company that produces and sells 
wine and contemporary art on the 
international market. With a team of 
qualified international managers, Italian 
wine enologists, Italian contemporary 
artists, experts from the vineyard and 
with innovative marketing methods, 
this company seeks perfection in every 
detail in the wine and art business. Its 
decision to open a sister company in 
Hong Kong is based on its excellent 
logistics, a very business friendly 
community, and the high potential 
for sales of wine and art in both the 
Mainland and Hong Kong markets. The 
company’s efforts have been oriented 
towards building the necessary 
business structure in order to import its 
products directly to Hong Kong.

Bellota-Bellota® is a brand dedicated 
to the finest traditional Iberian 
gastronomy, presented in a high-end 
environment and enhanced by a 
unique ceremony, to create a true 
experience for gourmets and a delight 
for all. The amazing Iberico ham (Pata 
Negra) is considered to be the world’s 
finest and most exquisite product, 
hand-made to satisfy demanding 
palates with its outstanding flavours 
and intense aroma.

Bellota-Bellota® has developed an 
exclusive retail partnership with 
City’super in Hong Kong since March 
2011, with product showcases of rare, 
authentic products from Spain set 
up at City’super branches at ifc mall, 
Times Square and Harbour City.
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Food and Beverage
www.blu-energydrinkasia.com

BLU is the next generation of 
energy drinks. BLU Energy Drink 
Asia has enjoyed great success in 
the international market and is 
recognised as a premier energy drink in 
39 countries around the world. BLU is 
widely accepted as the choice of energy 
drink because it is relatively healthier 
than other energy drinks. Having 
a great taste, it offers a wide range 
of seven innovative and refreshing 
flavours because of its alcohol mix 
ability. The mission of BLU Energy 
Drink is to provide a superior product, 
superior brand, and superior service at 
a superior price for a healthier product. 
BLU is manufactured in Europe using 
advanced technology and most diligent 
research. Its beverages consist only of 
the highest grade products to guarantee 
its customers ultimate satisfaction. 

Bakery
www.e-bonjour.com.tw

Bonjour Bakery & Café was founded 
by Michael and Jimmy in 1999 and has 
nine shops in Taiwan. Its Hong Kong 
operation arm, Bonjour Limited HK (the 
10th shop), has opened in Eslite at Star 
House in Tsim Sha Tsui, Hong Kong.

The saying “use your heart to make 
bread” might be abstract and hard 
to understand. But with 20 years of 
experience, Bonjour Bakery has realised 
that “where your heart is” is the only 
recipe and ingredient that accompanies 
good taste. Bonjour Bakery treats the 
whole process of making bread as 
creation of new life. Delicious bread 
is created through the process of 
precise dough kneading, fermentation 
and baking, which in the end brings 
happiness and joy to people. Customers 
often find that the bread or cakes of 
Bonjour Bakery have unique stories, 
not just the story of a new product 
appearing in the market, but the art of 
communicating the message of “using 
your heart to make bread”. 

Food and Agribusiness
burrafoods.com.au

Restaurant
discoverjp.info/roann. 

Burra Foods is an Australian dairy 
ingredient processor that has been 
producing and marketing value-
added dairy products to the global 
food manufacturing market for over 
two decades. Specialising in creating 
products that deliver the functional 
and sensory characteristics of fresh 
milk, Burra Foods has significant 
international market experience 
and a reputation for being a reliable 
supplier of high quality dairy products. 
These include natural cheese, fresh 
milk concentrates, food preparations, 
specialty milk powders and fresh dairy 
ingredients. The company has offices 
in Melbourne, Hong Kong and Tokyo.

Started in the early 80s, Burra Foods 
first floated the idea of transforming 
liquid milk to manufacturing milk. In 
2009, a partnership was established 
with the Japanese based trading 
company, Itochu Corporation, and 
made possible to build a multi-million 
dollar milk dryer facility. The new 
facility has opened doors to the far 
wider high end dry-milk product 
market expanding across Asia and the 
Middle East.

C& Higo Dining Co Ltd manages 
and operates the high-end Japanese 
restaurant Kappo Ro Ann in Hong 
Kong with major investment from Higo 
Bank, a regional bank in Kumamoto 
Prefecture. It works closely with the 
Kumamoto Prefecture government 
to promote local food and culture in 
the city.

Located on the 28th floor of iSQUARE 
in Tsim Sha Tsui, the restaurant offers 
hotpot dishes, sushi and sashimi 
made with fresh ingredients imported 
from Kumamoto prefecture with the 
backdrop of a panoramic harbour 
view. The interior design resembles 
the image of Kumamoto Castle. There 
is a corner in the restaurant dedicated 
to the Kumamoto prefecture’s 
products and information.
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Health, Nutrition and Weight Control
www.cambridgeweightplan.hk

Cambridge Weight Plan was created 
following many years of research 
by biochemists as they sought to 
develop the “perfect diet ”. Their 
formula produced excellent weight 
loss for hospital patients and the 
Cambridge Weight Plan was launched 
to the UK public in 1984. More than 
25 million people have used the plan 
worldwide, and the Hong Kong office 
was opened in 2009 to offer a safe, 
effective weight loss solution to the 
growing obesity problem here. All its 
customers have an individualised plan 
and are assigned their own consultant 
for guidance and support. It also sells 
tasty shakes, soups, bars and porridge 
manufactured in the UK. Recently the 
company expanded and moved to 
a new training centre in Central. The 
company has over 30 consultants 
around Hong Kong to promote the 
company’s weight loss solutions.

CATCH JUICERY was born out of 
the belief that we should not eat 
what our great grandparents would 
not recognise as food. Founded in 
November 2015, Catch Juicery is 
best known for providing health-
conscious individuals with organic 
and wholesome food and beverage 
choices. CATCH JUICERY provides 
cold-pressed juices, fresh made 
smoothies, salads, soups, raw truffles, 
raw cakes, acai bowls, and other 
snacks that are 100% certified organic. 
Accessible and affordable to people in 
Hong Kong, CATCH JUCIERY aims to 
raise awareness on the origins of their 
food, values of organic farming and 
norms that people have towards fruits 
and vegetables. CATCH JUCIERY has 
recently expanded and has outlets 
in Wellington Street, Landmark and 
Miramar Shopping Mall.

Food & Beverage
catchjuicery.com

Protein Supplements
cleannutritionco.com

Event Production
www.closerstillmedia.com

CloserStill Media – often described 
as the fastest growing business media 
company in the UK – specialises in 
high-value, content-driven events and 
the nurturing of B2B or professional 
communities. The company operates 
chiefly in the healthcare and 
technology markets. Portfolio includes 
some of the UK’s fastest-growing and 
often award-winning events such as 
Learning Technology, Cloud Expo 
Europe, The Pharmacy Show and 
The London Vet Show. In the last five 
years CloserStill has been repeatedly 
recognised as a leading innovator 
with its teams and events winning 
considerable awards, including Best 
Marketing Manager – Four times in 
succession – Best Trade Exhibition, 
Best Launch Exhibition, Rising 
Star – Two years in succession – Best 
Operations Manager, Best Sales Person 
and Management Team of the Year. 
And now, CloserStill Media is bringing 
its “Cloud Expo Asia” and “Data Centre 
World” to Hong Kong in 2016, after its 
huge success in London, Frankfurt and 
Singapore and soon to be Paris.

Clean Nutrition Co is a New Zealand 
nutrition brand with distribution in 
Asia. It focuses on a simple purpose – 
to provide customers with protein and 
supplements of highest quality. This 
inspired brand is centered on the strong 
belief that quality foods and nutrition 
are the foundation of health, wellness 
and achieving fitness goals. With this in 
mind, the company aims to fill the niche 
in the market for a clean product from a 
trusted and regulated source.

Clean Nutrition Co cuts through the 
crowded and unregulated nutritional 
supplements market with 100 percent 
transparency of its products’ source, 
regulatory standards and ingredients. 
The core product, Clean Protein, is 
accredited by the globally recognised 
Informed-Sport programme, which 
provides the highest level of quality 
assurance for athletes. It is made in New 
Zealand from healthy grass-fed cows. It 
is 100 percent natural with no artificial 
ingredients and available in cocoa, 
vanilla and natural flavours.

The company has warehousing and 
distribution based in Hong Kong to 
support its online B2C e-commerce 
platform as well as B2C wholesale 
channels.
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Confectionery Retail
www.ginza-west.co.jp

Confectionery West Hong Kong 
Ltd (“Ginza West”) is a joint venture 
between Integral Consulting Asia 
Ltd, Hong Kong and Yogashi-ho 
(Confectionery) West Co Ltd (“WEST”), 
Japan. WEST is a reputable luxury 
confectionery chain founded in 
1947 with headquarters located in 
Ginza, Tokyo. Currently, it has three 
luxury cafés and 19 handmade biscuit 
counters within Tokyo region. With its 
success in Japan, the WEST decided 
to expand its business overseas. The 
joint venture was therefore set up for 
the expansion. WEST will open its 
first overseas flagship biscuit store in 
Hong Kong in Lee Tung Avenue, a new 
shopping mall located in Wanchai. 
To maintain the quality of its products, 
all handmade biscuits sold in Hong 
Kong are imported directly from 
Japan. Ginza West hopes to build 
the brand and capture the premium 
cookies market in Hong Kong through 
its prestige positioning, high quality 
products and professional service.

Restaurant
cornerkitchencafe.com

Situated on Hollywood road in 
Sheung Wan with a greenery scene, 
Corner Kitchen Café is a charming 
neighbourhood cafe serving coffee, 
healthy and wholesome food with 
a twist. Under new ownership since 
March 2016, the owner hopes to 
expand his investment to several 
outlets across Hong Kong. Corner 
Kitchen Café hopes their guests to 
enjoy dining with them every day, 
so they keep that in mind while 
creating the menus. Lots of nutritious 
ingredients are sneaked in their 
wraps and salads to make sure that 
customers will get that extra boost 
for their day. The cafe hopes to be 
the kitchen away from home that 
customers will feel good coming to 
time and time again.

Food & Beverage
corsicanflavour.com

Hotel
theunchartedco.com

Corsican Flavour imports food and 
beverages from South of France to 
Hong Kong and Macau, and soon to 
Thailand. Corsican Flavour focuses 
on regional quality products for its 
customers including individuals, 
hotels, restaurants and corporates 
clients. Its products include fine wine, 
premium mineral water, ciders, jam 
and honey. Corsican Flavour also 
plans to import and distribute cheese 
and delicatessen.

Corsican Flavour cares about 
customers’ expectations and 
requirements and is eager to offer 
them quality products with good 
value, and are always looking for 
new ventures and open to any good 
partnership.

The Uncharted Co is a boutique 
accommodation management 
company. It houses separate brands, 
each with its individual identities, 
catering to modern-day explorers, 
seeking different experiences. The 
Uncharted Co has recently expanded 
operations to Hong Kong with its first 
designer boutique hotel, Cue Hotel. 
Located within walking distance from 
Admiralty and Wan Chai MTR stations 
and Hong Kong Convention and 
Exhibition Centre, Cue Hotel drawns 
upon the characteristics of the Wan 
Chai district. Its interior reflecting Hong 
Kong’s unique east meets west culture. 
Cue Hotel is located at 83 Queen’s Road 
East, Wanchai, Hong Kong.

Apart from Hong Kong, The Uncharted 
Co has expanded successfully 
to Macau via Singapore’s largest 
boutique budget accommodation 
chain, 5footway.inn. Casual and 
energetic, this is where adventure and 
exploration begin. 
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Online Hotel Booking
dayuse.com

Dayuse.com is a platform for daytime 
hotel booking, putting hotels in touch 
with local customers, travellers 
and business people in need of 
a temporary office. The website 
currently operates in 20 countries 
with over 4,000 hotels across the globe 
and growing rapidly since January 
2016 after receiving a $17 million in 
Series A funding from leading venture 
capitalists, Idinvest Partners and 
Partech Ventures. As Hong Kong is 
a key strategic location to enter Asia 
Pacific markets, Dayuse.com starts 
their Hong Kong office in February 
2017. Its local team will be creating 
and developing a portfolio of hotel 
partners in Hong Kong and Australia 
before opening new markets in 
Mainland China and others.

Established in August 2015, Dining 
Workshop is headed by a team of food 
and beverage (F&B) veterans that have 
proven track record in establishing 
and operating a number of renowned 
local and international brands in Hong 
Kong. The Company’s goal is to offer 
‘joie de vivre’ – enjoyment of live yet 
being affordable – that encompasses 
good food, great ambience and 
memorable moments. The company 
operates four outlets under two 
brands that are Yum Cha and Urban 
Park in Tsim Sha Tsui and Central.

Yum Cha serves traditional Chinese 
dishes and dim sum with a modern 
twist. Food is infused with a hint 
of playfulness, while maintaining 
authentic flavours and the original 
essence of each dish. They use fresh 
quality ingredients with no added 
MSG. Urban Park celebrates the 
enjoyment of life and food. Urban Park 
is a modern European eatery offering 
a grassy retreat in the middle of the 
city – offering city dwellers an ideal 
escape into a relaxed and welcoming 
atmosphere.

Restaurant
dwhk.com.hk

Restaurant
www.ebinohige.com.hk

Premium Food Services
eatthekiwi.com

Now you can Eat the Kiwi. New 
Zealand’s freshest, clean, natural-food 
products are being delivered directly 
to Hong Kong’s most discerning 
chefs. Eat the Kiwi is a collective of 
New Zealand-based food producers 
and providers, led by an award-
winning food service business, The 
Produce Company. It sources fresh 
fruit and vegetables, meat, seafood, 
dairy products and water from the 
food basket of the South Pacific and 
delivers them directly to Hong Kong 
hospitality businesses.

Eat the Kiwi’s founders have been 
supplying many of New Zealand’s 
world-famous restaurants with natural 
produce for more than two decades. 
It is now working with Hong Kong-
based South Stream Seafoods to bring 
Kiwi ingredients – including excellent 
customer service – to the city.

Founded in 1989 in Niigata prefecture, 
Yonekura Group has 11 popular 
izakaya restaurants in Japan, mainly 
serving Japanese fresh and seasonal 
seafood. The new upscale restaurant 
in Causeway Bay operates under 
the Group’s izakaya restaurant 
brand, Ebi no Hige. It uses natural 
ingredients and seasonal products 
directly imported from Niigata plus 
traditional Japanese dishes and utensils 
produced in Niigata to provide an 
authentic Niigata gourmet experience 
to customers. Yonekura Group set 
up E’mile (HK) Co Ltd in Hong Kong 
in March 2015. It would like to use 
Hong Kong to expand the franchise 
operation in five countries, mainly in 
southeast Asia, and open wholly owned 
restaurants in Taiwan and Cambodia.
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Retail and Wholesale Distribution of 
Natural and Organic Food and Products
edgar.hk

Edgar is a retail concept offering 
the choice to purchase selected 
organic and natural food products 
in bulk. With a curated choice of 
products from around the world, 
Edgar offers a shopping experience 
which involves the consumer in the 
buying process and its positive impact 
on the environment by shopping 
in bulk. Edgar offers an efficient 
green alternative to conventional 
shopping centered on the consumer 
and the impact of our actions on our 
environment.

Bulk, also called unpackaged products, 
offers many advantages compared 
to packaged products such as, the 
possibility to buy only the needed 
quantity; reduce waste by discarding 
useless packaging from the production 
site; go zerowaste with the possibility 
to bring your own container; improve 
logistics and operations by efficient 
cargo loads; reduce carbon footprint 
through the whole process from 
production to consumer and reduce 
final price.

Organic Food Trade Platform & 
Wellness Media Platform
ekowarehouse.com
greenqueen.com.hk

Ekowarehouse Limited is on a mission 
to make healthy living accessible via 
two companies: Ekowarehouse & 
Green Queen. Ekowarehouse is the 
world’s first B2B matching platform 
for certified organic and ecolabel 
products, assisting global trade buyers 
to source high quality, premium 
products from verified companies 
from over 140 countries. Hong Kong 
serves as its headquarters due to its 
strategic location as an international 
trade centre, a regional startup hub 
and the gateway to all of Asia, poised to 
be the largest market for healthy goods 
and wellness services globally. Green 
Queen is Hong Kong’s largest wellness 
media platform covering healthy 
food/eating, fitness, yoga, sustainable 
fashion, organic spas, healthy and eco 
living via its website, online directory 
and iOS mobile app, a Yelp!-style 
location-based healthy living guide. 

Italian and European Food Trading
www.eurohfc.com

Euro Healthy Foods Corporation 
is a company owned by Italian 
entrepreneurs of the food sector. 
Brought together with a great wealth 
of 70 years of experience, from an idea 
of an Italian family who has exported, 
to all over the world, not only the food, 
but the philosophy that accompanies 
its use and consumption. The Hong 
Kong branch is able to source, import 
and distribute in the Hong Kong market 
the best food of the Italian regional 
tradition. Its manager, in direct contact 
with the Italian mother company, will 
increase the Hong Kong customers’ 
knowledge and awareness of the 
Italian food traditions and local recipes. 
The plan is to strengthen the market 
knowledge with different investments, 
samplings, food fairs, and events. Its 
mission is to make people aware about 
the healthfulness and wholesomeness 
of its culinary tradition.

Food Trading 
ethk.hk

The European Trading House 
Hong Kong Swiss-Hungarian Joint 
Venture (ETHK) was established in 
2016 with the objective of supporting 
the economic and trade efforts of 
European enterprises aimed at 
Northeast Asia and discovering 
connections to Mainland China. 
The founders, Swiss and Hungarian 
investors’ vision is to promote high 
quality products and services in the 
Asia Pacific region. As Hong Kong is an 
important economic hub, the company 
is deeply honoured to be present here. 
The company believes that Swiss 
precision combined with Hungarian 
ingenuity and excellent quality can 
lead to a success in Northeast Asia. It 
connects Europe with Asian market, 
mainly central European countries 
and Switzerland to Hong Kong and the 
wider Northeast Asian region through 
expanding business relationships. The 
marketing and distribution of high 
quality European food products is one 
of ETHK’s most important tasks.
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Restaurant
excitingjapan.hk

Launched in Hong Kong in 
November 2016, Exciting Japan 
Square is established with the 
investment of Masuya Group in 
Japan. It was developed to introduce 
authentic Japanese food and culture 
to Hong Kong.

The company has acquired overseas 
licenses of Japanese restaurants 
that are successful in Japan, and is 
currently operating five restaurants at 
V Point Building in Causeway Bay: HO, 
a Chanko Pot Dining restaurant; Sanpi 
Ryoron, a Kaiseki restaurant which is 
the first overseas restaurant of Japan’s 
well-known owner Chef Kasahara; 
Tsukiji Aozora Sandaime, an Edo-mae 
Sushi specialty restaurant which 
operates two restaurants in the Tokyo 
Central Fish Market in Tsukiji; Ginza 
Mitsukoshi, operated by Nagoya Isetan 
and it has other three restaurants in 
Okinawa; and BILL, a ramen Izakaya 
introducing unique concept of 
Japanese-style Chinese restaurant. 
Shinobi, the world’s first ninja themed 
restaurant is preparing for its debut.

F45 Training is the fastest growing 
fitness network in the world. In just 
over three years, it has expanded 
globally to over 500 studios. F45 
Training reached Hong Kong in 
October 2015 and opened three 
studios covering east, central, and west 
of Hong Kong Island within one year.

The ‘F’ stands for Functional team 
training, and ‘45’ minutes is the 
duration of the workouts. All workouts 
are crafted by some of the best 
Functional Trainers in the world 
in F45 Headquarters in Sydney, 
Australia. No two workouts are ever 
the same and changes everyday so 
members will always be challenged 
whilst achieving maximum results 
in the shortest possible time. F45 is 
fast becoming a fitness addiction, 
attracting celebrities, TV personalities, 
elite rugby players, and everyone 
else because it is fun, motivational, 
effective and caters for all fitness 
levels. F45 is already changing lives 
right here in Hong Kong – “Team 
Training, Life Changing!”

Fitness and Health
f45training.hk

Online Food-Tech Platform
feedmeguru.com

Wellness Industry
fivelements.org

Incubated out of the Harvard 
University Venture Incubation 
Program in the United States, 
FeedMe Limited is an online platform 
for discovering unique dining 
experiences. Exclusive tasting menus 
are listed on the platform by approved 
restaurants, with the approval process 
supported by a proprietary technology 
engine that analyses online sentiment 
on restaurants in the city.

FeedMe Guru saw a huge opportunity 
presented by the Hong Kong market, 
a city which has both the highest 
restaurant per capita, and decided to 
pilot the product here in October 2015. 
Partnerships have been forged with 
top F&B groups in the city, including 
the Jia Group, Drawing Room 
Concepts and Maximal Concepts. The 
FeedMe Guru user community now 
totals more than 40,000 in Hong Kong.

Fivelements is an integrated wellness 
lifestyle company focused on 
high impact innovative strategies, 
destinations with core strengths 
in concept design and programme 
development, plant-based regenerative 
cuisine and wellness management.

Opened in late 2010 in Bali as the first of 
a new genre of wellness destinations, 
Fivelements is bridging the wisdom 
of traditional healing cultures with 
innovative wellness concepts. The 
holistic integrated retreat has been 
recognised with over 26 international 
awards spanning across resort/retreats, 
wellness, cuisine and sustainable 
design. In Q1 2017, Fivelements will 
open their first urban retreat in Hong 
Kong focused on athlete training 
support and family wellness.

Fivelements has earned its reputation 
as an innovative pioneer and thought 
leader in the fast growing trillion 
dollar global wellness economy. 
The company’s growth strategy is to 
extend their concept across various 
models in unique cultural destinations 
and financial centres, creating new 
opportunities to integrate wellness 
across residential, hospitality and 
mixed-use lifestyle ventures.

33

http://excitingjapan.hk
https://f45training.hk
https://www.feedmeguru.com
http://www.fivelements.org/tw/


Online Food Platform
foodsavior.hk

Food Savior connects consumers 
with restaurants offering last minute 
deals and special offers in a bid to stop 
perfectly good food being thrown 
away. The site operates in real time so 
eateries can highlight their surplus 
stock at each service, and customers 
can collect at a time that is convenient 
for both. Using this online platform, 
consumers get great meals at great 
value, restaurants make extra money 
with a second chance to sell, and the 
planet benefits from reduced waste.

Hong Kong throws away 3,600 tons 
of food every day which equals to the 
weight of six Airbus 380 aeroplanes or 
200 double decker buses. This ends 
up rotting in landfill and polluting 
the sky. Food Savior provides both 
foodies and chefs an incentive to do 
something about that as part of their 
daily routine.

Popcorn Retail Shops
www.garrettpopcorn.com

For more than 65 years and around 
the world, Garrett Popcorn Shops® 
have attracted passionate fans with 
the enticing aroma and delicious 
taste of handmade Garrett Popcorn™. 
Every small batch of Garrett Popcorn 
is hot-air popped throughout the 
day for ultimate freshness. Using 
only the highest-quality, wholesome 
ingredients, every kernel is cooked 
using the Garrett family’s secret 
recipes in old-fashioned copper 
kettles. Garrett’s bestselling 
Signature Flavor, Chicago Mix®, 
blends the sophisticated sweetness 
of CaramelCrisp™ with the savory 
goodness of CheeseCorn. In Hong 
Kong, Garrett has Shops in IFC Mall, 
Central Hong Kong, Festival Walk Mall 
in Kowloon Tong and YOHO Mall, Yuen 
Long, New Territories.

Restaurant
www.facebook.com/tararan

Fukuya Seafood Co Ltd was 
established in December 2013. It runs 
Tararan-ya restaurant which offers a 
variety of Mentaiko menus, with an 
aim to promote Mentaiko cuisines 
outside Japan. Located in the prime 
Causeway Bay retail district, the 
new restaurant offers a selection of 
innovative dishes including Mentaiko 
in rice, sushi, potato salad and French 
bread. Apart from dining, customers 
can also purchase a wide range of 
Mentaiko and other Aemono (dressed 
salads and seafood) products at 
Tararan-ya. Hong Kong people love 
dining out and Japanese food is one of 
their favourite cuisines. But not many 
Japanese restaurants in Hong Kong 
offer Mentaiko specialty dishes. This 
provides the opportunity for Fukuya 
Seafood Co Ltd to develop its market 
in Hong Kong.

Food 
gafell.com

Winner of the Pasta of the Year Award 
in 2016, GAFELL makes protein-
packed pastas and noodles from 
organic soybeans. As consumers 
have become increasingly health 
conscious, GAFELL caters to their 
needs by making both traditional and 
plant-based ready meals, which are all 
gluten free and without preservatives.

As a pioneering producer in Asia, 
Hong Kong is a strategic location for 
GAFELL’s modern food factory with 
developed networks in place to source 
high quality fresh ingredients from all 
over the world. There is also a culture 
in place with a growing support for 
healthy and green food choices.
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Logistics and Supply Chain 
Management
gw-world.com

With around 6,500 employees, 
more than 500 years of industry 
experience, 150 company-owned 
locations and a revenue of 1.28 billion 
Euro in 2015, Gebrüder Weiss, an 
Austria based company, ranks among 
the leading transport and logistics 
companies in Europe.

In addition to its core business of 
overland transport, air and sea 
freight and logistics, the company 
also operates a number of highly 
specialised industry solutions and 
subsidiaries under the umbrella of 
Gebrüder Weiss Holding AG 
 including logistics consultancy, TMS 
transport management, rail cargo and 
GWP parcel services.

 The Hong Kong branch operates 
as the regional office for the Pearl 
River Delta region and is currently 
expanding into Shenzhen, Guangzhou 
and Zhanjiang. Gebrüder Weiss Hong 
Kong is aiming to offer flexible and 
state-of-the-art logistics services to the 
customers, together with its extensive 
global network.

Beauty
www.ginza-calla.com.hk

Ginza Calla is a Japanese hair 
removal specialist store with 
21 years of track record. With over 
30 shops across Japan, three shops 
in Shanghai, three in Hong Kong and 
one in Singapore, the company has 
been serving over 300,000 women 
across the region. Its hair removing 
techniques and experience ensure 
customers’ peace of mind. Ginza 
Calla’s objective is to pamper the 
skin while performing laser hair 
removal. In order to achieve desirable 
and perfect skin, there is nothing 
more important than to deeply 
moisturise, hydrate and nourish the 
skin during the laser process. Ginza 
Calla uses its self-researched and 
developed moisturising lotion called 
“BIHADA‑JUNBI” that will make the 
skin truly beautiful and supple.

Global Tree Functional Foods 
Limited (GTFF), which traces its roots 
to the San Francisco Bay Area, was 
established in 2014 to wholeheartedly 
develop, introduce and promote plant-
based functional foods. Hong Kong 
was chosen as the company’s regional 
headquarters due to its well-defined 
legal system, excellent business 
infrastructure and preferential access 
to the Mainland markets.

Oomph! – the company’s hero 
product – is a branded, uniquely 
formulated, better-for-you snack bar 
that provides pure and natural energy, 
distinctive mouthfeel and dense 
nutrition for individuals wanting to 
eat right, stay fit and feel good. The 
product was originally conceived 
in California, later designed in Hong 
Kong and subsequently manufactured 
in Taiwan.

Oomph! is currently available for 
online purchase, and can be found in 
selected premium retail outlets that 
cater to busy, active and wellness-
minded urban professionals.

Packaged Foods
oomphbars.com

Health and Fitness
http://guavapass.com

GuavaPass offers members access 
to unlimited classes at premium 
fitness studios, exclusive events with 
wellness experts, community classes 
and a range of perks from healthy 
living partners in the city. Through 
its programmes, members can build 
a fun and diverse workout routine, 
spanning yoga, pilates, cross-fit, dance, 
strength training and other fitness 
activities. GuavaPass is dedicated to 
building a close-knit community of 
fitness lovers looking to live an active 
and healthy lifestyle. All classes have 
been hand-selected by the team of 
fitness enthusiasts, who live and 
breathe a healthy lifestyle. GuavaPass 
wholeheartedly believe in this fitness 
revolution and GuavaPass is available 
in Asia, Australia and the Middle East.
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Hospitality Operator and Developer
gudouholdings.com

Tea Planting, Processing, Selling and 
Trading
emerail.cn

Gudou Holdings Limited (the 
‘Company’) and its subsidiaries (the 
‘Group’) are a hot spring resort, hotel 
operator and a tourism property 
developer in Jiangmen City, 
Guangdong province. The Group 
operates and manages the resort and 
hotel facilities of Gudou Hot Spring 
Resort since 2003, and has received 
numerous awards, including being 
accredited as a National Tourist 
Attraction grade AAAA and the Hot 
Spring Tourism Demonstration Base 
of Guangdong Province and so forth. 
The resort is easily accessible by 
major public transportation routes 
and motorways. There are five themed 
hotel complexes and ancillary 
recreational and leisure facilities and 
services, including hot spring facilities, 
restaurants, shops, a waterpark, a 
spa center, and a conference center. 
The Company’s shares were listed on 
Growth Enterprise Market of the Stock 
Exchange of Hong Kong Limited.

Owning several retail stores in Hong 
Kong, Gui Tea (H.K.) Chain Co Ltd 
specialises in the sale of high-altitude 
premium tea from Guizhou province, 
including black tea, green tea, oolong 
tea, white tea and floral tea. Hong Kong 
has always been a large market for 
tea, and demand for natural, high-end 
teas is on the rise. Gui Tea produces 
its teas according to EU standards and 
has a reputation for selling premium, 
naturally-grown products. In addition 
to its retail stores, the company also 
sells its products online. In the coming 
years, Gui Tea plans to use Hong Kong 
as a regional base to learn about the 
latest trends in the international tea 
market and expand its presence in 
Southeast Asia.

Food Manufacturing
www.happycowhk.com

Isaac and Lacey Goldstein, a young 
couple from San Francisco, California, 
founded Happy Cow Ltd in 2012. Being 
lactose intolerant, vegans living in 
Beijing for two years inspired them 
to create a delicious line of dairy-free 
ice cream. While searching for a new 
home in Asia, the couple visited Hong 
Kong and immediately recognised the 
growing movement towards healthier, 
more sustainable foods. Two years 
later Happy Cow dairy-free ice cream 
has grown from a homemade treat to 
serving more than 40 retail locations 
across Hong Kong. Founded on the 
principles of sustainability, Happy Cow 
promotes small lifestyle changes that 
are healthier for people, animals and 
the planet. Future plans include wider 
distribution around Hong Kong as well 
as possible international distribution 
to Macau and Singapore.

Fine Wine Imports
www.harbourwines.com

Harbour Wines is a small Hong 
Kong-based fine wine traders headed 
up by Robbie Taylor who has 15 years’ 
experience in the trade. Nearly all 
its stock is located in Hong Kong 
and is purchased meticulously from 
European and US suppliers that 
Taylor has worked with over the 
years, in order to ensure faultless 
provenance. Harbour Wines offers 
clients a fascinating selection of wines 
from around the globe and can deliver 
to their door in Hong Kong within 
48 hours. It specialises in the rare and 
“hard-to-find” and is able to source 
wines for clients when required. 
The Harbour Wines team has been 
employed locally and trained to the 
standards that Taylor implemented 
when launching his business.
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Brewery
www.hkbeerco.com

Food Trading
somakmak.com

Founded in 1990s, Xin Xing Group 
Company Ltd has been devoting to 
trading and property business. After 
25 years of experience, it becomes a 
crucial entity and prestigious bridge 
connecting Mainland China, Hong 
Kong and Thailand for trading business.

Hong Kong is famous for its low and 
simple tax system, free trade and 
great support for foreign investment. 
It becomes the reasons the company 
establish its Hong Kong office, Hong 
Kong Xin Xing Corporation Ltd, as 
the key channel for trading between 
Mainland China and foreign countries.

As the sole agent of more than 
10 famous Thai brands, the company 
is importing a large number of healthy 
snacks and beverage products into 
Hong Kong and the categories are 
still expanding. Its goal is not only to 
become the biggest Thai food provider, 
but also play a positive role to provide 
Hong Kong people with healthy diet 
and maintain Hong Kong’s standing on 
the front edge of Thai food trend.

Hong Kong Beer Co (HKBC), 
established in 1995, was acquired 
in July 2013 by Devin Otto Kimble 
and Daniel Flores, the founders of 
Singapore’s Brewerkz Restaurants & 
Microbreweries. With an emphasis on 
quality, the two partners have invested 
over US$1 million to relocate and 
upgrade the brewery, revamp the beer 
programme, and create a new look for 
the company. Most importantly, HKBC 
has hired brew-master Simon Pesch, 
who has been recognised as mid-sized 
brewery Brewer of the Year by the 
Brewers Association, America’s largest 
craft beer organisation. With a wave 
of imported craft beers now washing 
over the local scene and a host of small 
breweries opening at a rapid clip, Hong 
Kong is becoming the most exciting 
premium beer market in Asia and 
HKBC’s goal is to become a significant 
part of this rising tide by transforming 
itself into a world-class brewery.

HotelPlanner.com is the leading 
provider of online services to the 
global group hotel sales market. 
Founded in 2002, the company 
has changed how consumers and 
corporations shop for group travel 
providing the best rates guaranteed. 
The brand utilises proprietary 
technology combined with a team 
of experienced industry travel 
experts to deliver an outstanding and 
helpful buying experience for clients. 
HotelPlanner also provides mobile 
applications for booking group hotel 
reservations and owns and operates 
Meetings.com, which provides 
information on meeting and banquet 
venues worldwide for corporate and 
association meeting planners.

The company recently opened a 
new headquarters in Hong Kong 
to service the rising demand of 
online group travel business in Asia. 
HotelPlanner has grown sales by a 
triple digit growth rate, increasing hotel 
membership to 50,000 quality hotels 
worldwide, and today produces over 
40,000 group leads monthly. With an 
exponential growth year over year, 
HotelPlanner. com is recognised as a 
leader in this emerging market.

Online Group Travel Provider
HotelPlanner.com

Food Wholesale and Trading

Huang Ju Foods Co Ltd is based 
in Taiwan and specialises in food 
wholesale/food export business with 
the US as its major export market. In 
recent years, the company has been 
focusing on business expansion in 
Asia and it established an offi ce in 
Hong Kong in 2012 to promote its food 
wholesale business and introduce 
Taiwan’s high quality food products 
to Hong Kong. As Huang Ju has 
been operating in Taiwan for many 
years and its exports to the US have 
been stable, it is able to procure food 
products with high quality, good 
taste as well as competitive prices in 
Taiwan. Using Hong Kong as a base for 
its regional business expansion due to 
the city’s investor friendly economy, 
mature business environment and 
high connectivity to other Asian 
markets, Huang Ju aims to bring more 
varieties of Taiwanese food to both 
Hong Kong citizens and overseas 
visitors.
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Restaurant
imperialtreasure.com/hk

Imperial Treasure is a two-Michelin 
star restaurant group originally from 
Singapore with over 30 restaurants in 
Singapore, Shanghai and Guangzhou. 
The opening of Imperial Treasure in 
One Peking, marks the Group’s first 
venture into the Hong Kong market.

Imperial Treasure Fine Chinese 
Cuisine showcases a vast array of fine, 
authentic Cantonese cuisine, where 
diners can enjoy impeccable service 
and the skyline view of majestic 
Victoria Harbour from the 10th floor 
of the iconic building. The restaurant 
has engaged internationally-renowned 
design firm to design and fit-out the 
multi-millions restaurant. The team is 
staffed by a local team, having trained 
the key members in the Singapore 
and Shanghai restaurants earlier. The 
Group has also announced plans to 
open a second fine-dining outlet in 
Hong Kong by mid-2017. 

Dairy Products
mengniu.com.cn

Inner Mongolia Mengniu Dairy (Group) 
Co., Ltd was founded in August 1999 
and is headquartered in Hohhot, Inner 
Mongolia. In 2004 the company was 
listed on the Hong Kong Stock Exchange 
(SEHK: 2319), and in 2014 it became 
the first Chinese dairy company to be 
added to the Hang Seng Index.

Mengniu is one of Mainland China’s 
leading dairy producers, producing 
safe and healthy dairy products for 
customers in Mainland China and 
beyond. The company supplies 
Mainland’s athletes and is also 
a strategic partner of Mainland 
China’s aerospace industry. It is 
the official dairy supplier for the 
Disneyland Resort in Hong Kong 
and Shanghai. Mengniu also has a 
strategic partnership with KFC and has 
received numerous awards from Hong 
Kong supermarket chains.

Mengniu currently employs over 
30,000 staff at 33 production sites and 
53 factories across Mainland China. 
The company’s revenue reached 
RMB 50 billion in 2016.

Travel Services
www.jacadatravel.com

Founded in 2008 by Alex Malcolm, 
Jacada Travel is a boutique travel 
company specialising in bespoke 
luxury tours to Latin America, Africa, 
Asia and the Polar regions. Its offices 
are based in London, Hong Kong and 
Cape Town.

Each of their travel designers has 
lived in its region of expertise and 
goes on regular research trips to the 
destinations to ensure the product still 
matches its high standards. All its trips 
are completely unique and designed 
with the specific needs and desires 
of the client in mind. Jacade Travel 
prides itself on the people with whom 
it works with; the guides are the best 
in its field and its clients always rave 
about them upon their return. Good 
guiding is crucial to any trip and it 
believes that’s one of the things that 
sets the company apart.

Restaurant
kushikatu-janjan.com

Jan Jan Kushikatsu, Osaka’s 
renowned Kushikatsu restaurant 
with 12 locations in Osaka and Tokyo, 
made its Hong Kong debut in the 
heart of Wan Chai this mid-February. 
Kushikatsu, meaning “fried skewers”, 
is a local delicacy from Osaka with 
over 100 years in culture, and seldom 
travels abroad because of its well-
guarded recipes by Osaka natives. 
Jan Jan, named after the most vibrant 
street in Shinsekai, kushikatsu’s 
birthplace, will be the first to introduce 
Osaka kushikatsu and dining culture 
to Hong Kong.

Led by Executive Chef Osaka native 
Hideki Abeyama who has been trained 
for over 10 years at Jan Jan Osaka, he is 
now ready to carry on the brand here 
in Hong Kong. Jan Jan Kushikatsu’s 
menu will focus on Kushikatsu items 
ranging from meat, seafood, vegetables 
and daily specials as well as a mix of 
kushiyaki (grilled skewers) items.
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Liquor Trading
www.chinayanghe.com

Sujiu Group Trading Co Ltd was 
founded in April 2010 with four 
subsidiaries: a profit platform 
(Sujiu Group Trading Co Ltd), three 
production bases (Jiangsu Yanghe 
Brewery Joint-Stock Co Ltd, Jiangsu 
Shuanggou Distillery Stock Co 
Ltd and Lai’an Branch of Jiangsu 
Yanghe Brewery Joint-Stock Co 
Ltd). Sujiu Group owns two famous 
Chinese liquor brands – Yanghe and 
Shuanggou – and five well-known 
trademarks including Yanghe, 
Shuanggou, Yanghe Blue Classic, 
Yanghe Dream Blue, and Shuanggou 
Treasures Square. In 2012, the 
company ranked 425th among the 
world’s top 500 listed companies 
and achieved an operating income 
of RMB 17.27 billion. In China, the 
company has been well established 
as the third largest in China’s liquor 
industry. In order to further promote 
its Yanghe and Shuanggou series of 
liquor products to overseas markets, 
Sujiu Group established its subsidiary 
in Hong Kong which is called 
JSSJ Industry (HK) Holdings Co Ltd.

Food and Beverage
www.jgssg.com.tw

Ji Guang Holding Co Ltd founded its 
first “J&G Fried Chicken” store in 1973 in 
Taichung City. Since its establishment, 
J&G Fried Chicken has become one 
of the most well-known Taiwanese 
snacks. The owner inherited his 
unique cooking skills from his father. 
After being marinated in dozens of 
spices, high quality chicken breasts 
and be fried to order to maintain 
freshness and then sprinkled with 
specially prepared ground pepper. 
As a result, the fried chicken has an 
unforgettable unique flavour and 
rich aroma and is crispy outside and 
tender inside with a juicy texture. As 
of September 2013, the company has 
55 stores in Taiwan and 45 in Mainland 
China. Ji Guang opened its first shop 
in Hong Kong on 20 November 2013, in 
cooperation with its local partner Kata 
F&B Ltd. The store serves fried-to-order 
crispy chicken nuggets, and a range 
of snacks and drinks including crispy 
king oyster mushroom, french fries 
with green onion and garlic, and drinks 
including iced fruit tea, cold brewed 
tea, and iced plum drink, etc.

Jollibee, known as “home of the 
famous chickenjoy”, is the largest 
American-style fast food chain with 
Filipino-influenced dishes in the 
Philippines. As one of the world’s most 
significant financial center, Hong Kong 
provides a very good opportunity 
to introduce Jollibee to people from 
different part of the world.

Jollibee Mongkok, operated by Mega 
Jollyworld International Limited, is 
located in one of the most bustling 
areas in Hong Kong. Their aim is to 
bring the best fried chicken to town 
and bring back the taste of home to the 
Filipinos who live and work here. Aside 
from the flagship products of Jollibee, 
Jollibee Mongkok is also developing 
a variety of new products, such as 
chicken tenders, ham & egg sausage, 
to cater the taste of the local market. 
The group also wish to bring delightful 
dining experience to their customers 
through their jolly service and spread 
the joy of eating to everyone.

Fast Food Restaurant
facebook.com/jollibeemongkok

Travel Search Engine
kayak.com.hk

KAYAK is one of the world’s leading 
travel search engines. KAYAK searches 
other travel sites and shows travellers 
the information they need to find 
the right flights, hotels, car hires and 
holiday packages. The company’s 
website and apps also offer tools 
to help travellers plan and manage 
their trip, including price alerts, 
price forecasts and free itinerary 
management. KAYAK processes 
1.5 billion annual searches for travel 
information and operates more than 
40 international sites in 20 languages. 
It is an independently managed 
subsidiary of The Priceline Group.
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Food & Beverage
chateraise.co.jp

Keiyo (HK) International Trade Corp 
Limited brought the first ‘Chateraise’, 
a famous patisserie brand originated 
from Yamanashi Prefecture in 
Japan, to Cityplaza in Hong Kong in 
January 2017. Aiming to break the 
traditional concept of ‘high quality 
Japanese product is expensive’, Keiyo 
initiated the first investment in Hong 
Kong hoping that more and more 
people in Hong Kong can enjoy the 
excellent taste of ‘Chateraise’ patisserie 
at an attractive and fair price. Insisting 
to provide real taste of Japanese 
patisserie to customers, all products 
are directly imported from Japan 
and ingredients are selected with 
extreme care for production. Keiyo will 
continue opening more ‘Chateraise’ 
shops in Hong Kong and at the same 
time bringing in more surprising and 
amazing Japanese patisserie items 
that match the fast changing and 
demanding Hong Kong market.

Travel Services
www.klook.com

Food and Beverage
kneadhk.com

Klook Travel is a one-stop shop 
for travelers to explore and book a 
curated selection of fun things-to-
do at insider prices. These amazing 
experiences are verified and vetted 
by Klook’s team of travel curators and 
made easily bookable online and on-
the-go. Hong Kong as Asia’s world city 
is the perfect location to headquarter 
Klook’s operations and launch its 
services. Starting from Hong Kong, 
Klook has expanded into Shenzhen 
and Taipei and scaled its coverage to 
over 20 destinations in Asia, offering 
over 850 carefully selected activities.

JAM Consulting Limited was set up in 
November 2015 in Hong Kong and is 
the parent company of Knead, a new 
sandwich concept in Hong Kong. Both 
co-founders of Knead could not find a 
good sandwich in the city and decided 
that it was time to change the situation. 
Knead offers sandwiches and salads 
that are freshly made. The second 
shop is scheduled to open by the 
end of this year and the business will 
continue to expand including a larger 
lunch room.

Beverage Chain Store
www.koicafe.com/hk

KOI Café was founded in 2006 by Ma 
Ya-Fen, Central Area Manager of the 
renowned tea beverage chain 50 Lan. 
KOI’s first two stores were opened 
in Taiwan’s Taichung area with a 
focus on product development and 
innovation. Its first overseas store 
was opened in Singapore in 2007. 
The Singapore branch helped trigger 
enthusiasm for Taiwanese bubble tea 
across the city state and there are now 
37 outlets in the city. Since 2011, KOI 
has expanded its overseas presence 
and opened stores successively in 
China’s Xiamen and Macau, Indonesia, 
Cambodia, Japan, South Korea, China’s 
Shanghai and Suzhou, and Vietnam. 
KOI opened its Hong Kong outlet at the 
end of 2015 and plans to expand into 
Thailand very soon. It now has over 
100 stores in more than 10 countries 
and regions. KOI specialises in 
traditional Taiwanese bubble tea and 
uses standardized brewing methods 
to ensure consistent quality in every 
beverage and to provide customers 
with an enjoyable in-store experience.
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Food Industry
www.ladymhk.com

Opened in Hong Kong on 1 July 2015, 
Lady M is a celebrated cake-boutique 
from New York. The cakes are a 
balance of Japanese sensibility and 
French technique, using the very best 
ingredients. The cakes are made daily 
to ensure freshness and quality. Lady 
M Hong Kong’s owners Tammy and 
Stephen found their first experience 
with Lady M in New York was so great 
that they decided to bring it to Hong 
Kong. Lady M Hong Kong is located in 
Harbour City, Tsim Sha Tsui, and its 
cakes are freshly baked in Lady M’s 
local factory. It serves such cakes as 
Mille Crêpes, Mille Feuille and Gâteau 
Nuage, along with a range of quality 
teas and premium, freshly-ground 
coffee. A second Lady M shop was 
opened in October 2015 at IFC, Central.

Let (HK) Pacific Co Ltd was founded 
in 1999 and deals with active/passive 
components, electromechanical and 
opto device suppliers of international 
trading total solutions. Let Pacific Fruit 
and Let Pacific Food are established 
under Let (HK) Pacific Co Ltd and 
have been separately importing fresh 
fruits to the Hong Kong market since 
2012, and food products since 2013. 
Currently it imports all of its products 
from Turkey and distributes them 
to Hong Kong. Its food products are 
widely used in Middle Eastern and 
Mediterranean cuisines and it has 
plans to expand in the region.

Trading
www.letpacificfood.com

Food Tech
amgd.hk

Li Da Foods® is a Singapore-based 
food tech company that is committed 
to disrupting the food and beverage 
industry with innovation and 
technology. With its full-stack 
eCommerce and logistics infrastructure, 
the company aims to revolutionise the 
way people consume and access their 
meals. The company creates its own 
brands and works with other founders 
who have a passion about creating food 
brands, including AMGD.

The company has recently expanded 
in Hong Kong and set up a food factory 
to prepare meal orders. Ordering is 
simple. Customers select their meals 
on AMGD’s website and get their food 
delivered to their doorstep. AMGD has 
an eclectic menu that is accented by 
artisanal sauces and condiments. The 
menu features protein-packed meals 
with lots of greens, and superfoods such 
as nuts and fruits.

Tourism and Food Trading
www.gzin.cn

Lingnan Group (HongKong) Company 
Ltd, the wholly owned subsidiary of 
Guangzhou Lingnan International 
Enterprise Group Co Ltd in Hong Kong, 
is an important platform of the Group’s 
international operations. Lingnan 
Group is ranked among the top 10 
largest tourism industry groups in 
China. With travel services and food 
processing as its core businesses, the 
Group has four development platforms 
for sectors of hotel, travel services, 
convention and exhibition as well 
as food trading. Under the Lingnan 
brand name, “Lingnan Garden” and 
“Lingnan Oriental” are the high-end 
business hotel brands and “Guang Zhi 
Lv” is among the top three travel service 
agencies in China. Its Guangzhou 
Baiyun International Convention Centre 
is the largest convention and exhibition 
complex in Southern China. The Group 
also owns quite a few well known F&B 
brands, such as “Huang Shang Huang”, 
“Jammy Chai”, “Kong Wang Ji”, “Ling Nan 
Cui Liang”, which lead the food industry 
in Southern China. In 2010, the Group 
established its Hong Kong office in order 
to provide its high quality products and 
services to customers in Hong Kong and 
to strengthen the cooperation between 
Hong Kong and the Mainland.
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Food Consultancy
www.littleadventuresinhongkong.com

Little Adventures in Hong Kong 
connects international chefs and 
global culinary professionals with 
Hong Kong’s famed food culture and 
its dynamic food and beverage sector. 
The six-year old company boasts an 
expert team of top, multilingual Hong 
Kong food journalists, entrepreneurs, 
and a Cordon Bleu trained chef. 
Leveraging their deep knowledge and 
contacts in the food world, it provides 
customised educational, research 
and familiarisation programmes 
that give culinary professionals and 
corporate food industry clients the local 
intelligence they need to succeed in 
Hong Kong. Curated culinary immersion 
programmes target the needs of chefs 
and mixologists who come to Hong 
Kong to learn about and be inspired 
by the flavours and techniques of 
its vibrant Cantonese cuisine. Little 
Adventures also designs programmes 
for restaurateurs and consultants 
seeking an efficient, cost-effective 
and unbiased introduction to Hong 
Kong’s ever-evolving dining scene. The 
company’s innovative “palate education” 
programme helps clients discover the 
subtleties of local tastes and preferences, 
so they may better understand the local 
market as well as adopt local flavours 
and foods for overseas.

Beverages
goldenbaydistillery.com

Chocolate Industry
chocolatelugano.com.br

Situated in the beautiful Golden Bay 
on New Zealand’s South Island sits 
Golden Bay Distillery Ltd (NZ) that 
produces some of the finest hand-
crafted small-batch spirits in the world.

Golden Bay Distillery’s mission is to 
bring the perfection of Golden Bay’s 
artesian spirits to global sophisticated 
sippers and savors. Its dedication to 
sustainability also drives what the 
company does.

LiuBaJiuJiu Ltd (HK) is the brand 
owner and global brand ambassador 
for Golden Bay Distilleries 
international operations. The 
company chose to establish its global 
headquarters in Hong Kong because 
the city is one of the best places in the 
world to build a global brand due to its 
geographic location, legal framework, 
logistic infrastructure, as well as its 
excellent educational environment.

Founded in Gramado in 1976, Lugano 
Chocolate seeks to produce the best 
chocolate through careful selection 
of raw material for production and 
an artisanal touch, which gives the 
necessary quality for delivering a 
product of excellence. The company 
always looks for new ways to attract 
and win even more customers, and 
it is with this idea that they enter the 
Hong Kong market with the ease of 
access and distribution of the products 
to other places such as Macau and 
Mainland China.

Lugano brings its main product lines, 
such as milk chocolate, white, dark 
chocolate, dark chocolate 70% and 
lactose-free chocolate to the Hong 
Kong market and creates chocolates 
in any shape based on customers’ 
requirements. The company opened 
a Chocolate World Theme Park in 2015 
with more than 200 sculptures made 
of solid chocolate, which shows the 
company’s creativity.

Wine and Spirits
www.lzlj.com

Luzhou Laojiao Co Ltd, one of the 
biggest listed companies in the 
Chinese liquor industry, has over 
RMB50 billion market value. The 
company owns the world’s largest 
brewing cellars, which are accredited 
as the National Key Cultural Heritage. 
The traditional brewing craftsmanship 
of Luzhou Laojiao was also accredited 
as China’s Intangible Culture Heritage. 
The “Luzhou Laojiao” brand is one 
of four famous liquors with a long 
history. It enjoys a wide reputation 
among overseas Chinese as well. 
The premium brand “National Cellar 
1573” is one of the top three premium 
Chinese liquor brands. The company’s 
sales cover China and over 40 
countries worldwide. In September 
2012, Luzhou Laojiao Co Ltd, China 
Ocean Shipping (Group) Company, 
China Merchants Group and China 
Travel Service (Holdings) Hong Kong 
Ltd jointly established Luzhou Laojiao 
International Development (HK) Co 
Ltd, which marked the official launch 
of Luzhou Laojiao’s global expansion 
strategy.
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Food & Beverage
magicchickenpie.getcilantro.com

Magic Chicken Pie is a Taiwanese 
chain of fried chicken takeaway 
restaurants. Founded in 2010, it is 
known for producing some of the best 
fried chicken in Taiwan. In addition 
to 25 direct stores in Taiwan, Magic 
Chicken Pie also owns over 200 stores 
in Mainland China and two stores in 
Hong Kong located at Hung Hom and 
Mong Kok.

Magic Chicken Pie uses stringent food 
safety standards and sources the 
best ingredients. The menu includes 
72 different flavours made from a 
combination of four types of batter, six 
different sauces, and dozens of types 
of powder.

Founded in 1877, Marumo Mori has 
been making world class Japanese 
tea for more than a century. It selects 
the best quality tea leaves from all 
over Japan and uses both traditional 
techniques and the latest technology 
to produce teas. Marumo is an 
innovative company which motivated 
to satisfy customers’ needs for tasty 
green teas.

Marumo opened its second retail 
store chagama Hong Kong on 22 April 
2017 after the main store in Shizuoka. 
chagama Hong Kong is the first full-
scale specialty store of Japanese tea 
in Hong Kong which offers precious 
green teas such as the awarded tea by 
the Minister of Agriculture of Japan. It 
also has a wide range of tea wares for 
enjoying Japanese tea, including those 
for Matcha.

Nestled amongst the antique and 
curios stalls on Upper Lascar Row, also 
known as Cat Street, a unique culinary 
find has opened its doors in Jan 2014. 
Named after the famous neighbouring 
temple, Man Mo Café serves delicate 
bites inspired by Chinese cooking 
methods and infused with European 
flavours and ingredients, resulting 
in a contemporary, playful form of 
dim sum that will please both the 
traditionalist and the novel-seeking 
foodie. The vision was created by 
Swiss-born Nicolas Elalouf who 
wanted to explore Hong Kong’s vibrant 
east-meets-west culture through 
food. After endless experimentation, 
together with experienced chefs 
boasting Robuchon and Ding Tai Fung 
pedigrees, it now presents a mouth-
watering menu of dumplings, steamed 
buns, fried rice and noodles – but 
unlike any made before. Man Mo Café 
is located at 40 Upper Lascar Row (Cat 
Street), Sheung Wan.

Tea Leaves, Teawares, Sweets and Trade
ochanet.com

Restaurant Restaurant
noodle1895.com

Master World Limited brings Du Hsiao 
Yueh Restaurant to Hong Kong. Du 
Hsiao Yueh Restaurant was founded 
in 1895. The name of the restaurant, 
“Du Hsiao Yueh”, was originated from 
the typhoon seasons that fishermen 
can’t catch fish and have to endure 
the slack seasons. In order to make 
ends meet during the slack seasons, 
the founder of “Du Hsiao Yueh” started 
selling dan tzai noodles on the street. 
The business was so successful that 
the street stall subsequently became a 
restaurant. Currently, “Du Hsiao Yueh” 
has stores in Beijing, Shanghai, Tianjin, 
Guangzhou and Macau.
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Confectionery Retail
www.mrsimms.hk

Mr Simms Olde Sweet Shoppe is a 
traditional British sweet shop and 
purveyor of the finest confectionery, 
with over 120 stores around the UK 
and Ireland. In October 2014, Mr 
Simms opened its first shop in Asia at 
37 Lyndhurst Terrace, Central, Hong 
Kong. Another was opened shortly 
after in Singapore, and there are plans 
for further expansion in Hong Kong, 
Macau and Mainland China.

Hong Kong has a local population who 
enjoy new tastes and experiences; a 
large number of nostalgic expatriates, 
and a booming tourism industry, 
all supported by business friendly 
environment, making it the ideal 
choice for investment. So far, the 
company has created five full-time 
and eight part-time jobs.

Health and Wellness
Mymaha.com

Distributor of Wine, Wagyu and Angus 
Beef, and Seafood
www.mywinebarr.com

Food Trading
natureandbeyond.hk

MyMaha is a premier nutrition, health 
and wellness brand. Combining 
high-quality, responsibly sourced 
ingredients from the East and the 
West, MyMaha strives to create 
premium products, blends and food 
recognised as both healthy and 
uncompromisingly sustainable. 
Together with the region’s respected 
trainers, yogis, nutritionists, health 
practitioners and experts, MyMaha 
is building this generation’s health 
and wellness community through 
innovative products and inspiring 
content. The company has set up an 
office in Hong Kong to expand sales 
and better serve the customers here.

MyWineBarr was created to bring 
the finest Australian produce to Hong 
Kong and to share with everyone 
here what Australia has to offer. 
MyWineBarr strives to ensure that the 
finest products are sustainable, fresh, 
affordable, and most importantly, 
available to everyone. MyWineBarr 
is currently the international 
distributor for Brokenwood Wines 
and its products are sourced through 
the finest Australian suppliers. It 
also supplies the highest quality 
Wagyu and Angus Beef as well 
as selected seafood and it holds 
exclusive partnerships with suppliers 
throughout Australia. MyWineBarr 
sells produce through both online 
and offline channels, and plans to 
expand distribution and availability 
by opening retail outlets throughout 
Hong Kong in the near future.

Nature And Beyond Ltd was 
established in Hong Kong at the end of 
2015. With a foothold in Indonesia, the 
world’s largest archipelago, it has a rich 
selection of various premium natural 
resources. Its products range from 
Arabica coffee, tea and chocolate, to 
fruits, canned seafood and soap, etc.

It aims to secure reliable upstream 
and midstream activities of various 
resources by working closely with 
partners in Indonesia and Hong 
Kong. In 2016, the company launched 
pre-packaged ready-to-brew Indonesia 
Arabica Mandheling ground coffee. To 
create a premium coffee experience, 
the new coffee product is a single-
served sachet including a dripper.
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Food Wholesale
www.nishihara-shokai.co.jp

Headquartered in Kagoshima, Japan, 
Nishihara Shokai Co Ltd specialises in 
wholesale food products. Following the 
opening of Nishihara Shokai Singapore 
Pte Ltd in 2012, Nishihara Shokai Co Ltd 
opened its second overseas branch, 
Nishihara Shokai Hong Kong Ltd, in 
Hong Kong on 2 January 2014. The 
Hong Kong branch is a joint venture 
operation. With an increasing demand 
and establishment of Japanese 
food businesses in Hong Kong, the 
company hopes to serve customer 
needs by providing the same quality of 
service as that in Japan. The company 
employs two Japanese and two local 
staff in Hong Kong.

Pachamama Farmers is a new 
company based in Hong Kong that 
sells organic superfoods from Peru. 
Their first line is comprised of Chia, 
Maca and Quinoa. Maca and Quinoa 
have been traditionally grown in 
Peru for over 2,000 years and were 
considered gifts from the gods in the 
Inca Empire. Their retail products are 
100 percent made in Peru and are 
ethically and sustainably produced, 
with 10 percent of the profits donated 
to grassroots charities in Peru.

Hong Kong, like many forward-
thinking cities, has seen a rapid 
increase in the demand for food that 
promotes health and vitality to equip 
its citizens for the challenges of its 
fast-paced way of life.

Food Trading and Distribution
pachamamafarmers.com

Restaurant
papparich.com.hk

Brewery Restaurant
pazzeria.hk 

Pazzeria Italian Brewery is originated 
from Milan, Italy which has been open 
since 2002.

Like pubs, famous English venues, but 
with that warmth, color and good food 
that is typical of Italy and Italians, it 
serves traditional main courses, Italian 
cold cuts, sandwiches and salads and 
more than 16 taps, 200 different craft 
beers from Italy, with one new beer on 
tap every second day.

Pazzeria Italian Brewery also has 
dozen of bottled award-winning beers. 
From Tre Fontane, the one and only 
Italian Trappist beer, to Vesleteren 12, 
nominated Best Beer in The World, 
Toccalmatto, Birrificio Lariano, 
Stradaregina, Il Doge and so on.

Since 2015 Pazzeria Italian Brewery 
has been planning for the concept pub 
to enter the diverse Hong Kong market. 
It is now open in two prime locations 
in Mong Kok and Central.

Founded in 2005 in Malaysia, 
PappaRich has steadily grown from 
the home country into a franchise 
network comprising over 100 outlets 
worldwide. It has 80 outlets 
nationwide in Malaysia and has 
ventured into overseas markets 
such as Australia, Mainland China, 
Singapore, the US, South Korea, Brunei, 
Indonesia, Taiwan and New Zealand 
since 2012.

PappaRich’s first Hong Kong outlet 
was opened in Causeway Bay in 
January 2016. It is a joint venture 
between the reputable Tang Palace 
(China) Holdings Ltd and Beppu 
Group Ltd. In an effort to stay true 
to the authentic tastes of Malaysian 
cuisine, all essential sauces and main 
ingredients are directly imported 
from PappaRich’s central kitchen in 
Malaysia, including the celebrated 
Hainan bread as well as durian 
cheese cake.

PAPPARICH LOGO COLOR
Mascot (Golden Brown)
Pantone 7551C
C = 20 ; M = 40 ; Y = 100 ; K = 15

Font (Golden Brown)
Pantone 7551C
C = 20 ; M = 40 ; Y = 100 ; K = 15

Font (Chili Red) 
Pantone Red 485C
C = 5 ; M = 98 ; Y = 100

Background (Leaf Green)
Pantone 3308C
C = 100; M = 35 ; Y = 100 ; K = 65
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Food & Beverage
moreganicsweden.com

Pear & Carrot launches moreganic 
Sweden, an outlet that focuses on sales 
of Nordic premium organic food. The 
company promotes and introduces 
Nordic food and beverage brands in 
Hong Kong, Macau and China since its 
establishment in Hong Kong in 2012. 
They represent an extensive list of 
Swedish premium brands – everything 
from dry groceries such as canned 
products, confectionery, coffee and 
beverages to fresh and frozen. In 
addition, they provide a one-stop 
solution from sourcing, marketing 
and brand building to full sales 
management and distribution.

Tea Room – Chinese Tea Sales
www.phoenixtea.cc

Beijing Handian Pharmaceutical 
Co Ltd is a high-tech enterprise in 
Beijing. The company makes use 
of cooperation among business, 
universities and research institutes 
as a basis for its scientific study to 
prevent and treat illness, and for 
product development. It continuously 
gains hi-tech achievements and owns 
many national invention patents. It 
also owns nationally protected species 
of Chinese medicine and provides 
timeless health products in Chinese 
medicine, biological engineering and 
natural herbal medicine.

Phoenix Tea Company Ltd, the wholly-
owned subsidiary of Beijing Handian 
Pharmaceutical Co Ltd, operates a tea 
house at the bustling Tsim Sha Tsui 
district, serving high-end traditional 
Chinese tea. Its tea products include 
Mi Yun Long Wuyi Rock and Phoenix 
Black Tea, etc. The tea house organises 
tea culture shows, tea culture courses, 
seminars and other activities to 
promote Chinese tea culture. It offers a 
relaxing and comfortable environment 
to its customers for tea drinking and 
gatherings with friends.

Food Service – Concession Equipment 
& Supplies Import and Distribution
preem.com.hk

Functional Foods and Drinks
www.clarity-smartenergy.com

clarity/smart energy™ is a uniquely 
formulated, all-natural, energy drink 
developed by Pure Nutrition Ltd 
which was founded in early 2014. 
With an Austrian founder and 
CEO, investors from the US and the 
UK, and being carefully produced 
in New Zealand, clarity/smart 
energy™represents a company with 
truly global building blocks.

The product is available in two 
flavours and stands out due to its all 
natural formulation and convenient 
packaging format of a 60ml bottle. The 
result is an “on-the-go” consumption 
that will support health-conscious 
consumers whenever needed. The 
sugar-free and low-calorie drinks are 
available in retail and online shops. 
With future expansion planned for 
the Asia Pacific and to Europe, Pure 
Nutrition Ltd set up its headquarters 
in Hong Kong thanks to the city’s 
favourable geographical location, 
high transparency, well-established 
tax regime and startup-friendly 
environment.

Preem International (HK) Ltd is a 
foodservice company specialised in 
concession equipment and supplies. 
Also known as “fun foods” its main 
product categories include popcorn, 
cotton candy, nachos and hot dogs. 
Preem is the largest importer of 
popcorn kernels in Hong Kong, and 
supplies most popcorn users in the 
region with its premium ingredients, 
equipment and services. Preem also 
supplies to cinemas, amusement 
parks, snack manufacturers, event 
catering companies and retailers 
locally and internationally from its 
warehouse in Hong Kong.
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Established in 2000 in Singapore, 
Putien offers tasty, simple and 
heart-warming Putian comfort food 
to its customers, based on home-style 
Heng Hwa cuisine from the city of 
Putian, a coastal suburb in Fujian. 
Since its rebranding in 2008, Putien 
has expanded quickly locally and 
overseas and has received many 
awards, including “Established Brand 
Award” in the Singapore Prestige 
Brand Award and “Press Ad Single/
Campaign-Chinese” in the SPH Ink 
Award. Putien operates nine branches 
in Singapore plus three overseas 
branches in Malaysia and Indonesia. 
The new restaurant which opened in 
July in Causeway Bay is the company’s 
first outlet in Hong Kong and it plans 
to open two to three restaurants every 
year in the city in the long term.

Restaurant
www.putien.com

Confectionery
quolofune.com

Food Manufacturing
raizthebar.com

Restaurant

Raiz The Bar Chocolate Makers is 
Hong Kong’s original award winning 
local bean to bar chocolate maker. 
Handcrafting certified organic, 
‘responsibly raw’ vegan, paleo, low 
GI, stone ground chocolate free from: 
Refined sugar, dairy, gluten, soy, 
peanuts, tree nuts, GMO and fillers. 
This is pure honest chocolate not 
from ready-made couverture, liquor, 
paste, or powder, rather from freshly 
stoneground cacao beans.

The company’s Organic Chocolate 
Bars and a range of healthy Cacao 
and Coconut products can be seen in 
supermarkets, organic and health food 
stores and cafes around Hong Kong. 
It also exports its Hong Kong-made 
products around the world.

Raiz The Bar is a small-batch family-
owned and a socially responsible 
business run by two Sydney born 
sisters and mothers who support 
sustainable and ethical farming 
practises by verifying integrity through 
family farm co-op visits along with 
employing earth friendly packaging. 

Established in 2003 in Osaka, the 
QUOLOFUNE brand is run by the 
NAGASAKIDO Group, which was 
founded in 1919. QUOLOFUNE’s 
signature Castella sponge cake 
was first introduced to Japan from 
Portugal in the 16th century and has 
been modified to suit Japanese taste, 
becoming a traditional Japanese 
confection in the process.

The NAGASAKIDO Group currently 
runs three shops in Shanghai and one 
shop each in Taiwan and Korea under 
the QUOLOFUNE brand. The company 
recently expanded to Hong Kong 
and opened their first outlet in Sogo 
Causeway Bay in April 2017.

Ringer Hut Co Ltd is a leading 
Japanese company operating 
restaurant chains specialised in 
Nagasaki Champon. Established 
in 1962, the company is currently 
expanding its business in both 
domestic and overseas markets in 
the US, Thailand, Taiwan and Hong 
Kong. Its philosophy is to use only 
high quality ingredients, for example, 
vegetables and wheat, to safely deliver 
quality food to its customers. Ringer 
Hut Co Ltd kick-started its business in 
Hong Kong in 2013 by setting up a joint 
venture called Ringer Hut Hong Kong 
Co Ltd together with a local Hong Kong 
company. Its first Hong Kong Ringer 
Hut branch opened in Kowloon Bay 
in 2013. Ringer Hut Hong Kong Co Ltd 
aims to offer healthy and delicious 
Nagasaki Champon to local customers.
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Outbound Travel
www.robertmarksafaris.com

Founded by Africa-born travel 
enthusiast Robert Dent, Hong Kong 
and Africa based Robert Mark Safaris 
is a specialist in African travel, tailoring 
truly “out of this world” African safari 
experiences for travellers. Managed 
by intrepid Africa-born travellers, the 
team of experts at Robert Mark Safaris 
understands the essence of Africa 
and brings to the company a wealth 
of knowledge gained from first-hand 
experience and extensive travel 
around the continent. This experience 
and their African heritage give them a 
true insider understanding, fantastic 
local networks and key on-the-ground 
connections, enabling them to create 
life-changing experiences for travellers.

Bakery – New York Bagels
www.schragels.com

Schragels has introduced authentic 
New York bagels to Hong Kong. Bagels 
are freshly baked every morning with 
traditional methods and each bagel 
is hand rolled, kettle boiled and stone 
baked to order. Schragels is founded 
by Rebecca Schrage whose mother is a 
Hong Kong native and father is Jewish 
from New York. Schrage’s grandparents 
ran Jewish delis in New York during 
the 1950s and 60s and her bagel recipe 
has been passed down through the 
generations. The Sheung Wan based 
business is open daily for walk-ins or 
they can deliver freshly-baked bagels, 
bagel chips, homemade cream cheese 
and smoked salmon for weekend 
brunch parties or boardroom 
breakfast meetings. Schragels also 
has a wholesale business supplying a 
growing number of restaurants, hotels, 
clubs and cafes.

Spanish Delicacy is an import and 
distribution business founded in 2014. 
Its mission is to bring new, high-quality 
Spanish food and beverages to the 
Hong Kong market. It specialises in 
connecting Spanish producers and 
local buyers (hotels, restaurants, 
cafes and retailers) with each other, 
providing access to competitively 
priced, new products that are well-
known in Spain but have yet to be 
discovered in Hong Kong. It also acts 
as the singular direct channel between 
Spanish food producers and local 
Hong Kong buyers, whilst assuming 
the centralisation of all services 
(handling official formalities, logistics, 
distribution, product research and 
sourcing buyers/sellers) to minimise 
expenses and maximise time 
efficiency. It is committed to providing 
a range of comprehensive services 
focused on sales and marketing, legal/
advisory, and market penetration/
strategy analysis to open the Spanish 
market to local buyers looking to 
discover exciting new foods, and assist 
Spanish companies to enter the Hong 
Kong market with unique products.

Food and Beverage Trading
www.spanish-delicacy.com

On-Demand Beauty Services
gosponge.com

Sponge launched in Hong Kong in 
November 2016, and offers on-demand 
and on-location professional beauty 
services to fit beauty routines into city 
dwellers’ busy schedules.

In response to the increased demand 
for convenient, flexible services that 
complement Hongkongers’ busy 
lives, Sponge brings professional and 
affordable beauty services to the 
customer’s home, office, hotel or an 
event in Hong Kong with one click. 
Sponge makes it easy: choose a service 
and style from the Sponge signature 
menu, enter the appointment date, 
time and location, and the Sponge 
expert will come to a location of the 
customer’s choice.

Current services include hair, makeup 
and eyelash extensions, as well as 
makeup lessons. With additional 
beauty services coming soon, Sponge 
caters to the on-demand generation 
looking to streamline their beauty 
routine and reduce expenses without 
sacrificing the experience.

Sponge was founded by Diane Younes, 
a French-born New York lawyer based 
in Hong Kong.
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Western Bakery
www.taitaipiepies.com

Distribution of Australian Craft Beer 
and Cider
taipanbeer.com

Tai Tai Pie Pies (TTPP) was founded 
in Hong Kong due to a passion for 
high quality bakery products. The 
pies are all produced with premium 
ingredients in a full production bakery 
(opened in Dec 2011) in Fo Tan and 
distributed throughout Hong Kong 
and Macau. TTPP operates its own 
shops, sells direct to consumers and 
offers a wide selection of wholesale 
products for hotels, clubs, restaurants 
and cafes. The business has expanded 
greatly since it was founded in 2010, 
reaching more and more individuals 
and companies who are looking for 
a premium product to enjoy and to 
serve their customers. Tai Tai Pie Pies’ 
goal is to bring joy in every mouthful, 
one bite is never enough. “From Our 
Heart to Your Home” is the tagline 
and the belief of the company with 
every item being made with passion 
by hand.

Tai-Pan Beer Co focuses on the 
importation and distribution of 
the best Australian Craft Beers and 
Ciders into Hong Kong, Macau and 
the wider Asia region. The products 
are supplied to the restaurant and 
bar industry, hotels, grocery stores, 
corporate customers and retail 
purchasers. Tai-Pan is expanding the 
range of brewers that it works with 
and the products it offers. The firm 
aims to be the premier distributor of 
Australian Craft Beers and Ciders in 
Asia, delivering excellent products 
efficiently.

Promotion of Taiwanese Products
www.greeninhand.com

Online Food Trading
takumihonpo.hk

Taiwan Nouvelle Food Depot Ltd was 
established in August 2015 in Hong 
Kong by its parent company Green In 
Hand Co Ltd. The company creates 
“value but not price” and insists on a 
more equitable model of production 
and marketing localisation. When 
purchasing agricultural products 
from local farmers, the company 
will accept the asking price without 
further negotiation. It is hoped that 
under this new mode of production 
and marketing, farmers are able to 
reap reasonable profits and therefore 
are encouraged to stick to sustainable 
agricultural practices and provide 
high quality agricultural products 
with consistency and enthusiasm. 
Customers can also benefit from 
this transparent model and choose 
and enjoy safe agricultural products. 
Throughout the process, the company 
has received warm encouragement 
from Hong Kong friends. In 2011, the 
company won four awards: the Grand 
Award of “Design for Asia Awards” 
organised by the Hong Kong Design 
Centre and supported by CreateHK, 
the Culture Award and the Gold 
Award for packaging of the “Design 
for Asia Awards” for its “Together Rice” 
products, and Visual Communication 
Bronze Award for its official website.

TakumiHonpo Co Ltd was founded in 
July 2014 as a Hong Kong subsidiary 
of Skynet Corporation in Osaka. It is 
one of the largest suppliers of crabs by 
mail-order in Japan. It won a first-place 
prize in Internet Shopping Award 2013 
from among 26,000 shops. With its 
motto “Fresh, Safe and Secure, at 
an Acceptable price”, the company 
sells high-quality and low-cost crabs, 
handling more than 500 tons of crab 
annually. The secret is that its director 
goes to the production area in the best 
season and buys in large quantities 
at the local price. It now introduces 
well-selected foodstuffs such as snow 
crab, seafood, and “osechi ryori”, the 
traditional Japanese New Year foods, 
into Hong Kong.
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Tourism and Hospitality
www.themahjonghk.com

The Mahjong, a new boutique hostel 
in the rapidly gentrifying district 
of To Kwa Wan, Kowloon, opened 
its doors in June this year. It aims 
to deliver an authentic, local Hong 
Kong experience with outstanding 
hospitality services to international 
guests. The Mahjong intends to grow 
into a sustainable social enterprise, 
positively affecting the neighborhood 
by capturing insights into the 
traditions, festivals, heritage, history, 
food, language, popular traditional 
entertainment (Mahjong!) and culture. 
With Hong Kong’s strategic location 
and status as a tourist hotspot, the 
hostel targets budget travellers, 
exchange students and visiting sports 
teams/groups, who would value 
quality service while enjoying social 
interaction, events and activities. The 
Mahjong believes there is a growing 
demand for more cost-effective 
accommodation alternatives, without 
sacrificing quality and comfort.

Tianyun International Holdings 
Limited (06836.HK), headquartered 
in Shandong Province in Mainland 
China, is specialised in the production 
and sales of processed fruit products 
packaged in metal containers, plastic 
cups and glass containers. Tianyun 
adopts stringent quality control 
measures in its entire production 
process and has been accredited 
with BRC (A+), IFS Food (high), FDA, 
WALMART ES, WCA, HALAL, KOSHER, 
TESCO Global and ISO22000. In 
addition to supplying its products 
to international well known brands 
on an OME basis, Tianyun has been 
selling its products under its own 
brands, which include “Tiantong 
Times”, “Bingo Times” and “果小懶”, in 
over 20 provinces in Mainland China. 
The company’s white peach and 
grape products are currently sold in 
almost 1,000 point of sales in Hong 
Kong including 7‑11 Stores, Wellcome 
Supermarkets, Aeon Department 
Stores and O’Farm Stores.

Fruit Sales
tianyuninternational.com

Takeaway Teahouse
www.teapatea.com.tw

Takeaway teahouse TP Tea was 
opened in Hong Kong in March 2016. 
Inspired by the tea culture during the 
Tang dynasty, the brand represents 
“tea parties” or “tea reunion for friends”. 
Committed to Tang dynasty’s tea 
culture with tea brewing techniques 
over 3 decades, TP Tea embodies 
its essences in the subtle dialogues 
between tea and people. Familiar with 
the characteristics of various tea types, 
TP Tea uses different methods to bring 
out the unique flavours of different 
tea leaves perfectly. Dedicated to staff 
training and humanity education, 
the company aims to promote the 
benefits and pleasure of drinking tea 
to everyone.

Tourist Attraction
www.trickeye.com/hongkong

Trick Eye Museum attracts thousands 
of visitors f rom Hong Kong and 
Mainland China every week, showing 
its popularity among Hong Kong 
people. It believes Hong Kong is 
an ideal place to share Trick Eye’s 
artworks with both Hong Kong people 
and worldwide visitors. Currently, 
it has three branches in South 
Korea and a first overseas branch 
in Singapore. Following the great 
success in Singapore, it decided to 
locate its overseas branch in Hong 
Kong, a charming global city which 
is also a popular tourist attraction. 
Trick Eye Museum Seoul attracts 
over 700,000 visitors annually. Based 
on travellers’ opinions and reviews, 
TripAdvisor announced that Trick 
Eye Museum Seoul ranked as the 
number one attraction in Seoul under 
museum category in April 2014 and 
has remained in this top position. In 
December 2014, Trick Eye was also 
the number one attraction in the 
amusement category.
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North American Live Seafood 
DIstribution
turnburygroup.com

Travel
thetripguru.com

Turnbury has established itself as a 
leading North American live seafood 
importer and wholesaler in Hong 
Kong. The company began importing 
live Canadian lobster and expanded 
into other seafood products out of 
an increasing demand for products 
originating from Canada and the 
United States. The company today 
has an established seafood network in 
Hong Kong and Cambodia. Turnbury 
is able to assist with product sourcing, 
local market research, customer 
sourcing, international logistics and 
financial correspondence.

The recently established online shop 
(www.eSeaClick.com) is dedicated to 
delivering live and fresh seafood to 
consumer’s homes and offices within 
Hong Kong. Turnbury plans to expand 
its wholesale food product line to other 
Asian markets and develop a fresh 
grocery offering for its online shop.

Trip Guru is an intuitive online travel 
and lifestyle booking platform that 
connects like-minded people to 
book premium activities in group, at 
the best possible price. With focus 
on Asian markets, the company is 
headquartered in Hong Kong that 
oversees all operations. All activities 
offered on the platform are personally 
curated by the Trip Guru staff, in 
order to offer the “best on market”, 
and connected to an intuitive system 
that learns customers’ preferences 
and suggests activities accordingly. 
Travellers can book an activity as 
private participant(s) or join a group 
of participants. By joining a group, 
individuals can connect with each 
other as travel buddies so to reach 
the minimum number of participants 
required by the activity provider and 
enjoy group discounts, while also 
meeting new likeminded people.

Food and Beverage
orasivegetale.it

Sales and Distribution of Wine
www.vinoveritas.biz

OraSi a premium 100% Italian plant-
based drink line that is NON‑GMO, 
healthy and tasty. 

UNIGRA is an international market 
leader for bakery ingredients and 
it launched OraSi. It endorses the 
production with traceability from 
seed to shelves. With a notable 
requalification investment, UNIGRA 
acquired a local farm located in the 
province of Ferrara in northern Italy 
and converting the total acreage of 
1,450 hectares to produce the chain of 
Rice and Soy OraSi. Launched in the 
European market three years ago, the 
full range is now approaching the Asia 
Pacific region starting from Hong Kong, 
entering the FMCG, specialty shops, 
gyms and foodservice markets.

Vinoveritas was set up to capitalise on 
the rapid growth of the wine market 
in Hong Kong and Asia, particularly 
the former where wine consumption 
has increased dramatically since the 
abolition of wine duty in 2008. Master 
of Wine (MW) and CEO Michael Palij 
formed the company with backing 
and investment from the UK and 
Hong Kong. He is a world leading 
authority on the wines of Italy and a 
wide portfolio of 60+ wines, balsamic 
vinegars and olive oils are solely 
Italian. Palij is currently the only MW 
operating an import business in Hong 
Kong. These high quality hand-picked 
wines are shipped directly from 
the estates, stored in a temperature 
controlled facility located in its 
offices in Chai Wan where four staff 
are employed. The wines are sold to 
private customers, hotels, and retailers 
via ecommerce, tastings and dinners. 
Joint ventures are in place with 
leading banks as well.
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Food and Beverage
facebook.com/teppeihk/

Wine
www.yummihouse.com.hk

Founded in 2007, Yummi House is 
well recognised in both Singapore and 
Malaysia. It specialises in handpicked 
bird’s nest and natural wild honey, 
and is committed to the research and 
development of the best and most 
natural health products from the 
most primitive environment for the 
society. Yummi House emphasises 
best quality and originality with 
excellent customer satisfaction. It has 
seven retail chain stores in Singapore 
and 10 retail chain stores in Malaysia. 
It won the Singapore Prestige Brand 
Award in 2010 for the most promising 
brand. Yummi House has expanded 
the business to Hong Kong to set 
up the first retail chain and regional 
headquarters for east Asia Pacific in 
January 2015. Yummi House plans to 
set up 10 retail chain stores in Hong 
Kong within five years and launch its 
retail chain stores, wholesales and 
franchise business. 

YCP Dining Hong Kong Limited (YCP) 
was established in February 2016 
in Hong Kong and launched its 
first restaurant brand, Teppei 
Syokudo, in Wanchai in June 2016. 
Yamashita Teppei, who learnt his 
Japanese cooking skills for 10 years 
in Kyushu, established Teppei 
restaurant in Singapore and aims to 
bring authentic Japanese cuisines 
overseas. He transformed the Teppei 
restaurant into a more affordable 
brand, Teppei Syukudo, in 2010. 
YCP is now bringing the new concept 
of affordable authentic Japanese 
cuisine to Hong Kong.

With the success of the first Teppei 
Syokudo in Wanchai, the company 
plans to open the second shop and 
potentially introduce more new 
Japanese dining concepts in Hong 
Kong in the near future.

140824  TEPPEI SHOKUDO LOGO DESIGN (WHITE)

シアン（Cyan) :  12.55%

CMYK カラーモデル

赤色 文字　カラーモデル

RGB カラーモデル

レッド（Red) :  205

グリーン（Green) :  32

ブルー（Blue) :  39

マゼンタ（Magenta） :  100%

イエロー（Yellow） :  100%

キー・プレート（Key Plate） :  3.92%

ーーーーーーーーーーーーーーー
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Zfranchises is an investment holding 
company which focuses on building a 
portfolio of food and beverage brands. 
They are dedicated to growing strong 
food and beverage brands across 
multiple regions, formats and cuisines. 
Currently, Zfranchises portfolio 
consists of “llaollao”, the No.1 Spanish 
frozen yogurt brand, and they are 
the Asia master franchisor. Besides 
Hong Kong, Zfranchises has offices in 
Singapore and Malaysia.

llaollao landed on the shores of Hong 
Kong on 9 June 2016 in one of the most 
densely populated places, Mongkok. 
The presence of llaollao in an 
illustrious city like Hong Kong is a very 
exciting milestone for Zfranchises. 
The company plans to accelerate their 
growth across Hong Kong with the aim 
to replicate the enormous success it 
has achieved in Spain, Singapore and 
other parts of the world since 2009.

Food and Beverage
zfranchises.com

Wine Trading
www.vogaitalia.com

Coming straight from Italy, the 
epicenter of style, Voga Italia has 
created a revolution in wine with its 
special redesign of the traditional 
bottle. Voga Italy’s still wines stand 
out in a sleek and sexy glass cylinder, 
a modern vision of sophisticated 
cool. Since inception, Voga Italia has 
won numerous awards for packaging, 
presentation and most importantly, 
taste. VOGA Wine Hong Kong Ltd 
is the hub for the development of 
emerging markets like Singapore, 
Macau, Philippines, etc. Providing the 
full portfolio of Voga Italia Wines in 
their exceptional design, a constant 
stock of around 10,000 bottles is the 
starting investment for the Hong Kong 
market only. Voga Wine is present 
in Asia Pacific including Malaysia, 
Mainland China, Taiwan, Korea, Japan, 
Thailand and Australia. The long-term 
goal is to open a branch of the world 
famous Voga Lounge in Hong Kong.
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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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