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F B —#MH X 5]
“Dim Sum (Chiu-chow Style Dumplings)” Category

%] R G AEEX
Award Name of Restaurant Award Dish

EgRBReR | HEZ2E (ERE) N ) KA R

Gold with Choi Fook Royal Banquet (Jordan | Chef's Special Chiu Chow Dumplings

Distinction Branch)

Award
BHBEREBRERE — BB | MNHREMHR
Kwan Cheuk Heen, Harbour Grand | Steamed Dumplings in Chiu Chow Style
Hong Kong \ =4 =

i FE—E BBy R

Gold Award Dim Sum Bar Steamed Dumplings in Chiu Chow Style
2B CREEE) AR e b R
Dragon King Restaurant (Mikiki | Steamed Shrimp and Vegetable Dumplings
Branch)
16 X8 JE & R FF MR =F
Yee Tung Heen, The Excelsior Chiu Chow Style Dumplings in 3 Styles
Hong Kong

SRAE F 48 2% (4= J5) ELE-S DI S S

Silver Award

Choi  Fook Royal Banquet | Crystal Steamed Chiu Chow Dumplings

(Hunghom Branch)

EH L3R (JLiERE) SRS SRR

ClubONE (Kowloon East Branch) Steamed Truffle and Mix Mushroom
Dumplings

R WAy R

Dragon Delight Chiu Chow Style Dumplings

T RILEEE R BT HXR

Lamma Rainbow Seafood
Restaurant

Steamed Dumplings Lamma Style

B2 BB T RABEE)
New Star Seafood Restaurant
(Causeway Bay Branch)

BB IES R
Yuanyang Fried Dumplings
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TR &)
“Minced Meat Dishes” Category
%8 RELAE AREEX
Award Name of Restaurant Award Dish
EREeit FH 1R (B%)E) LR RHHAEEE
Gold with CIubONE (River View Branch) | Steamed Meat Pie with Sweet Potato

Distinction Award

B &#f (Kivl)E)
Cuisine Cuisine (Tsim Sha Tsui
Branch)

R S AE
Dried Shrimp Steamed with Minced Pork
[ - .‘ ; T——

’

W BBEE — %
Yue, City Garden Hotel

8 Z i 2 RGH
Steamed Minced Pork with Foie Gras and
Scallops

2 R EAGEE —— HFS XN 3

Gold Award Hoi King Heen, InterContinental | Steamed Minced Pork with Wild Vegetables,
Grand Stanford Hong Kong Sweet Potato and Salty Egg Yolk

£:8 AATRAT AN K AR SR B IR T R B

Silver Award Chef Recommendation Steamed Crispy Minced Pork with Silver Fish
Restaurant
o N ap
China Hall Minced Pork Patty with Sliced Beef Tendon

and Salted Duck Egg

48 2% (SRS JE) ik N E R R
Choi Fook Royal Banquet | Traditional-style Steamed Minced Beef with
(Causeway Bay Branch) Orange Peel
HBENE —— BRI AT AR AR R

Neptune’s Restaurant, Ocean
Park

Deep-fried Pork Croquette with Crispy Rice
and Seaweed

FEEBEE — § AR
Regal Palace, Regal Hong Kong
Hotel

A AL W AR 2R R A5
Pan-fried Kurobuta Pork Cake with Sakura
Shrimp

LFH ($HE)
Tsui Hang Village (Central
Branch)

F DR S ap S
Steamed Minced Pork Mixed with Chuanbei
and Oats
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TREXARE , anl
“Mushroom and Vegetables Dishes” Category

g RRELE REEX
Award Name of Restaurant Award Dish
EoRiedl | ABILANEEE BH KR 2P & HE
Gold with Ming Court, Langham Place, Stir-fried Wild and Marinated Mushrooms,
Distinction Mongkok, Hong Kong Butternut Squash and Bell Peppers with Basil, Pine
Award Nuts and Grapefruit Peel
Te BB —— 16 RFHF BT EEY
Yee Tung Heen, The Excelsior Twin Mushrooms with Pistachios and Caterpillar
Hong Kong Fungus
s F 48 2% (L HJEB) H2=F4 CGEFa2R Ttiak  H2RHK)
Gold Award Choi Fook Royal Banquet (Jordan Assorted Mushrooms in Three Styles
Branch)
B &9 (RIvLE) 9% %
Cuisine Cuisine (Tsim Sha Tsui 1/ Deep-fried Mashed Taros and Mushroom Balls
Branch) Served with Asparagus
2/ Lettuce Topped with Mushroom, Black Truffle
and Minced Pork
3/ Sautéed Assorted Mushrooms Topped with
Radish and Ham
RE2BAEX (FHE) 23R L
Dragon King Restaurant (Whampoa | Baked Mixed Mushrooms with Scallops and
Branch) Glutinous Rice
LA S B0
Xi Yan Hong Kong Stuffed Winter Melon with Assorted Mushrooms
in Pea Sauce
44k BB (LPJE) a3 -4 NNPE) o

Silver Award

Classic Show Room (Tuen Mun
Branch)

Stuffed Assorted Mushrooms with Vegetables and
Beef in Corn Sauce

R 13 (JLRERJE)
ClubONE (Kowloon East Branch)

HEE TS
Deep-fried Chestnuts Pureé and Melon with
Asparagus Mousse

R2ZBER CREEE) RS

Dragon King Restaurant (Mikiki Steamed White Gourd with Mixed Mushrooms and
Branch) Vegetables

R e AG 8 JE —— A W & RAT R

Hoi King Heen, InterContinental
Grand Stanford Hong Kong

Braised Turnip Rolls with Assorted Mushrooms
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M4k, an)
“Chicken Pot” Category
#q TR XX zH#
Award Name of Restaurant Name of Dish
ERSL & e KE (8 XJE) BT L G5 AL B RO AR R
Gold with Tai Hing (Amoy Plaza Branch) Chinese Yam, Fried Fish Maw, Chicken and

Distinction Award

Pepper in Hot Pot

r §

FrEeHERBE — &
Yue, Hong Kong Gold Coast
Hotel

T

Stewed Chicken with Preserved Lemon and

i FARIE (4R4RHE)

Gold Award Dong Lai Shun (Causeway Bay Stewed Chicken Balls with Supreme Sauce
Branch)
HAEREAEBEE — M B &%
Ming Court, Langham Place, Braised Chicken, Wild and Marinated
Mongkok, Hong Kong Mushrooms and Foie Gras with Basil in Clay

Pot

LTI E (LB JE) A B R E F R
Wealth Banquet (Yuen Long Crab and Chicken Pot with Secret Mala Sauce
Branch)

E8 R HRBE — 8B & 46 & R SRR

Silver Award

Café 8 Degrees, Harbour Plaza 8
Degrees

Abalone and Chicken Pot with Special Spicy
Sauce

FIEE —— RAIR T b RUE

Dong Lai Shun, Royal Garden Sautéed Chicken with Matsutake and Minced
Hotel Chicken Dumplings

B RAEE - AR R

Hoi King Heen, InterContinental
Grand Stanford Hong Kong

Braised Chicken with Dried Winter Melon,
Lotus Seeds and Black Fungus in Casserole

BEHRERBE —— B
Kwan Cheuk Heen, Harbour
Grand Hong Kong

EMBERAE (BN EHER)
Fried Chicken and Crab with Ginger Sauce in
Clay Pot

ZFH (PR
Tsui Hang Village (Central
Branch)

EESS
Deep-fried Boneless Chicken with Basil and
Ginger in Chili Pepper Oil




