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Taste of Hong Kong 2017 

Fact Sheet 
 

IMG, organiser of Taste of Hong Kong presented by Standard Chartered Bank (Hong 

Kong) Limited (“Standard Chartered”), will be bringing Asia’s premium restaurant 

festival to Central Harbourfront from 16 to 19 March 2017. This second edition of Taste of 

Hong Kong is set to be even bigger and better with more restaurants, dishes, artisan 

producers and culinary experiences to savour. 

 

A not-to-be-missed highlight in the social calendar for all Hong Kongers, the world’s 

greatest restaurant festival will bring Hong Kong’s most celebrated restaurants together 

to serve a premium menu of more than 50 signature dishes on tasting plates and iconic 

one-off festival creations. Hong Kong has no shortage of food variety with a significant 

number of openings every year, building a community of fine hospitality in the industry.  

 

Taste Festivals is celebrated in 22 destinations including Paris, London, Rome, Dubai, 

Sydney and Sau Paulo. 

 

 
Name Taste of Hong Kong presented by Standard Chartered 

 

Duration 16-19 March 2017 

 

Sessions (six) Thursday 16 March 2017 

 

Friday 17 March 2017 

 

 

Saturday 18 March 2017 

 

 

Sunday 19 March 2017 

Evening: 6pm- 10pm 

 

Afternoon: 12.30pm- 4.30pm 

Evening: 6pm- 10pm 

 

Afternoon: 12.30pm- 4.30pm 

Evening: 6pm-10pm 

 

Afternoon: 12.30pm- 5.30pm 

 

Line-up of Hong Kong 

Chefs and Restaurants 

 Amber (two Michelin stars) 

 Arcane 

 Café  Gray Deluxe 

 CHINO 

 Duddell’s (two Michelin stars) 

 Kaum at Potato Head* 

 Mercato * 

 Okra * 

 Rhoda* 

 Tin Lung Heen (two Michelin stars) 

 Tosca (one Michelin star) 

 Yardbird 

 ZUMA Hong Kong* 

 

* New additions to the Taste of Hong 

Kong 2017 menu 
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Location Central Harbourfront 

 

Capacity 17,500 visitors 

 

Scope of events The festival is created with the following key ingredients in mind: 

 Dream menus from Hong Kong’s and International Top Tables  

 Celebrity and World Class Chefs 

 Leading Mixologists, Wine and Champagne Masterclasses 

 Taste Theatre, Workshops 

 Gourmet Market with artisan producers 

 Best In Taste Awards – Celebrating the best of HK’s culinary scene 

 Natural Wine Lounge powered by La Cabane 

 

World Class Chefs Taste of Hong Kong will feature appearances and unique to festival 

collaborations from some of the world’s greatest international culinary talent 

and home grown Hong Kong talent.  

 

Website http://www.tasteofhongkong.com/  

 

Ticket price  Tickets range from HKD108 on weekdays to HKD678 VIP passes, including 

limited edition offers. For further details please refer to the last two pages of 

this document. Prices exclude booking and transaction fees. 

VIP pass holders enjoy fast track festival entry, exclusive access to the VIP 

enclosure, HK300 worth of the official festival currency and three 

complimentary premium beverages.  

 

Ticketing www.ticketflap.com/tastehongkong2017  

 

Facebook https://www.facebook.com/tastehongkong/   

 

Instagram https://www.instagram.com/tasteofhongkong/  

 

Hashtag #TasteofHK 

 

 

http://www.tasteofhongkong.com/
http://www.ticketflap.com/tastehongkong2017
https://www.facebook.com/tastehongkong/
https://www.instagram.com/tasteofhongkong/
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Taste of Hong Kong 2017 

Restaurants 
 

  
Amber (two Michelin stars) 

 

Amber is The Landmark Mandarin Oriental’s 

modern French restaurant built on a solid 

foundation of traditional French cooking, the 

restaurant nevertheless evinces a contemporary 

and light feel. Here the focus is on superior produce 

and ingredients in time-honoured dishes with a 

modern twist created by Richard Ekkebus. 

 

 Arcane 

 

Multi-award-winning, chef Shane Osborn’s 

Arcane, as the name implies, is private and 

discreet, away from the hustle of the city or 

crowded restaurants. The a la carte menu 

Osborn creates has six starters, six main courses 

and five desserts alongside a set menu for 

business lunches. 

   
Café  Gray Deluxe 

 

At Café  Gray Deluxe, Chef Gray Kunz has adapted 

his lifetime’s experience leading the very finest 

kitchens in Europe, Asia and America to create an 

energetic and gourmet café  in one of the city’s 

most spectacular locations. His team’s cuisine is a 

departure from traditional fine dining, to ‘everyday 

dishes’ with an accent on local organic produce 

and relaxed service. 

 CHINO 

 

CHINO is a modern Mexican style restaurant 

inspired by Asian ingredients and cuisine. 

Owner Erik Idos has combined his past and his 

present culinary passions to create CHINO with 

a family style, neighbour-hood flair. The focus is 

on producing fresh and creative food and 

drinks. 
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Duddell’s (two Michelin stars) 

 

Located on Hong Kong’s growing art trail in 

Central, Duddell’s welcomes guests for lunch, 

dinner, all-day snacks and drinks, and weekend 

champagne brunch. Serving authentic two-

Michelin-star Cantonese cuisine, vintage cocktails 

and a hand-selected list of classic wines in a 

beautiful art space, Duddell’s offers an all-round 

cultural experience. 

Kaum at Potato Head 

 

The Potato Head (PTT) Family’s authentic 

Indonesian cuisine concept, Kaum, is the latest 

hype in Sai Ying Pun. Focused on the 

combination of lifestyle and F&B, the PTT Group 

designed a 750 m² space for art, music, design 

and fashion retail in an all-day restaurant and 

bar. As the first outpost of Kaum, the dishes from 

across the Indonesian archipelago add to the 

eclectic, exotic vibe. 

  

Mercato 

 

A vibrant Italian restaurant from three Michelin-

starred Chef Jean-Georges Vongerichten and 

Three on the Bund, has come from Shanghai to 

Hong Kong with its first branch in California Tower 

(Lan Kwai Fong). Serving refreshingly light and 

healthy top-quality dishes, the family style 

restaurant encourages guests to share the Italian 

classic platters with each other and enjoy the one-

and-only “Mercato” experience. 

 

Okra 

 

The buzzy, yet intimate and relaxed Hong Kong 

outpost of Beijing’s critically-acclaimed sushi & 

cocktail bar Okra 1949, has been spicing up Sai 

Ying Pun’s dining scene since March 2016. 

Guests can casually enjoy quality sake along 

with dishes that are prepared with authentic 

Japanese techniques, while facing the modern 

open kitchen amidst warm but polished Sean 

Dix-designed interiors.  
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RHODA 

 

Internationally renowned designer Joyce Wang 

designed RHODA as a modern neighborhood 

restaurant opened by award-winning restaurateur 

Yenn Wongof JIA Group and Chef Nate Green. 

Named after Chef Nate’s grandma, RHODA pays 

homage to family meal-times and the fading 

custom of conversation over great food. With a 

daily changing menu of simple, yet delicious 

modern comfort food with charcoal grilled meats, 

seafood and vegetables as their highlight, RHODA 

is a symphony of the best local ingredients and the 

chef’s culinary talent. 

 

Tin Lung Heen (two Michelin stars) 

 

The two-star Michelin Tin Lung Heen serves 

refined authentic Cantonese cuisine at its best. 

Set against contemporary oriental dé cor with a 

dramatic backdrop of Victoria Harbour and 

Hong Kong skyline, the signature restaurant 

creates the perfect ambiance to savour the 

lavish local and regional specialties, including 

one of the best traditional Dim Sum in town. 

  
 Tosca (one Michelin star) 

 

A one-star rating for three consecutive years is an 

incredible feat for Chef Pino Lavarra, who has 

helmed at Tosca since 2013. Chef Pino, cucina 

d’autore extraordinaire, presents Italian cuisine in 

an innovative style and a unique approach that 

have fascinated gastronomic connoisseurs not just 

Yardbird 

 

Inspired by the Yakitori-ya restaurants of Japan, 

Yardbird specialises in yakitori dishes of 

skewered, grilled chicken. The many different 

parts of a chicken, including the heart, liver, 

and oyster, are grilled over Binchotan charcoal 

and can be found on the Yardbird menu 
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in Italy but also in Asia. 

 

created by Chef Matt Abergel. In addition to 

yakitori, Yardbird also features dishes that 

incorporate fresh, seasonal ingredients as well 

as an array of carefully selected sake, shochu, 

beer, wine, and Japanese Whisky. 

 

 

 

ZUMA Hong Kong 

 

ZUMA brings to the heart of Hong Kong a 

sophisticated twist on the traditional Japanese 

Izakaya style of informal eating and drinking with 

attention to detail, and the highest quality 

ingredients. The ZUMA concept is originated in 

London by award-winning co-founder and creator 

Rainer Becker and the Waney family, now having 

expanded to three continents with individual 

outlets in London, Hong Kong, Istanbul, Dubai, 

Miami, Bangkok, Datca Peninsula, Abu Dhabi, New 

York and Rome. 
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Taste of Hong Kong 2017 

Chefs 

 

 

Richard Ekkebus 

Director of Culinary Operations and Food & 

Beverage  

Amber, The Landmark Mandarin Oriental Hong Kong 

 
Richard Ekkebus is the Culinary Director at The Landmark Mandarin Oriental, Hong Kong, overseeing all 

cuisines at one of the city’s most luxurious and distinctive five-star hotels. Under Richard’s supervision and 

guidance, Amber, the hotel’s modern French restaurant, has been holding two Michelin stars since 2009. 

Six years later, Richard was awarded the “Chevalier de l’Ordre National du Mé rite” by the President of 

the French Republic, Francoise Hollande, recognising his distinguished service to establish friendly links 

between France and Hong Kong. 

 

Trained in the conventions of classic French cuisine, Richard is much admired for his fresh ideas and 

innovative spirit. Thus Amber’s cuisine, while built on a solid foundation of traditional French cooking, 

nevertheless evinces a contemporary and light feel. Here the focus is on superior produce and 

ingredients in time-honoured dishes with a modern twist. 

 

 

Shane Osborn  

Head Chef and Co-Owner 

Arcane 

 
At the age of only 29, Shane Osborn became the very first Australian head chef to lead a restaurant to 

attaining Michelin star status – the London based Pied à  Terre with its first star in 2001, followed by the 

second one in 2003. Afterwards, Shane broadened his culinary expertise by working in Sweden, at further 

Michelin-starred establishments in London and in Courchevel, France. He was presented with the “Young 

Australian Achiever of the Year Awards” in the UK, and in 2011 he became the first Australian chef to 

cook at the European Council. In the same year, Shane relocated to Hong Kong to join Alan Yau’s Hong 
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Kong restaurant St. Betty for two years. In November 2014, he opened his first solo venture in the city with 

Arcane, a modern European refined dining restaurant that focuses on top quality cuisine, service and 

wine at good value for money. 

 

 

 

 

 

 

 

 

Gray Kunz 

Head Chef and Founder 

Café  Gray Deluxe 
 

Born in Singapore and raised in Switzerland, Gray Kunz is admired around the world for his unique melding 

of East and West in a signature cuisine that blends the complex flavours, ingredients and classic 

elegance of Asian and European culinary traditions.  

 

Known among his peers as a “Chef’s Chef”, Kunz has earned the highest accolades during his career all 

around the globe. He was honoured a four-star rating from The New York Times while at Lespinasse, 

received the “Mobil 5 Diamond Award” thrice, was inducted into the Restaurant Hall of Fame in 1998, 

and is co-author of “The Elements of Taste” (2001). 

 

Café  Gray premiered in New York in 2004, winning a Michelin star in its first year, and coming to Hong 

Kong in 2009 to delight the city’s educated diners once again, after Kunz’ previous service as Executive 

Chef at the famed Plume restaurant in the Regent Hotel Hong Kong.  
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Erik Idos 

Owner and Executive Chef 

CHINO 

 
Owner and Executive Chef Erik Idos developed his passion for cooking at a young age, while watching 

his parents and grandparents from the Philippines prepare traditional Filipino food for family gatherings. 

Another source of inspiration is the authentic Mexican food culture of Los Angeles, where Erik was born 

and raised. He also received four years of formal culinary training at the California College of the Arts in 

San Francisco, followed by working experiences at numerous high-ranked hotel restaurants. Erik then 

decided to take move to New York City, where he was offered a position as a Line Cook at Nobu 57. It 

was there Erik found a great mentor and teacher in Nobu Matsuhisa, who nurtured his talents and gave 

him the opportunity to learn and grow, now working as Executive Chef at Nobu Intercontinental Hong 

Kong. 

 

Erik understands how different ingredients and cooking techniques from all over the world can be used 

together to create truly special and unique dishes. This is the underlying philosophy of his cooking and the 

concept behind his modern Mexican and Asian inspired restaurant CHINO. 

 

 

 

 

 

 

Siu Hin Chi 

Executive Chef 

Duddell’s 

Heading the culinary team at Duddell’s is Executive Chef Siu Hin Chi of Michelin-starred T’ang Court 

fame. Duddell’s received its first Michelin star just months after its opening in 2013, the second one in 2014, 

and has since become one of Hong Kong’s hottest spots for exceptional dining, outstanding service and 

its casually chic environment featuring museum quality art.  

 

Chef Siu uses fresh and high quality ingredients paired with delicate cooking processes “to maintain the 

balance between modern style presentations while keeping the essence of traditional Cantonese cuisine 

true to its roots,” says Chef Siu. With seasoned experience of 35 years in dining establishments such as 

T’ang Court in Langham Hotel, Unicorn Restaurant and Heichinrou, Chef Siu was able to participate in the 

“Best of the Best Culinary Awards”, organised by HK Tourism Board. He won the “Gold with Distinction 

Award” for two consecutive years in Seafood Category in 2001, and Lobster Category in 2002. 
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Antoine Audran 

Executive Chef 

Kaum at Potato Head  
 

Chef Antoine Audran’s career spans more than 30 years and much of the globe. Antoine spent four years 

studying under Chef Jean-Paul Bonin at his two Michelin star restaurant and also further internationally 

renowned master chefs. At the age of 26, Antoine was announced as the youngest ever Executive Chef 

appointed by Le Meridien Hospitality Group. This job took him to luxury properties around the world 

including the Congo, Iraq, Thailand and Indonesia. Leaving his heart in Indonesia, Antoine opened Java 

Bleu in1995, one of the finest French restaurants in Jakarta. As a huge proponent of using locally grown 

produce and ingredients, he began as a consultant on PTT Family’s first two establishments, Potato Head 

Jakarta and Potato Head Beach Club and was named Executive Chef in 2013. Now, Antoine brings years 

of knowledge of and experience with traditional Indonesian cooking methods and ingredients to Kaum in 

Hong Kong, PTT Family’s new authentic Indonesian cuisine concept. 

 

 

Anthony Burd 

Chef de Cuisine 

Mercato 

 
Anthony Burd’s passion for cooking started by watching his Italian grandparents cooking at home, 

inspiring him to study at The Culinary Institute of America, the world’s premier culinary college. After 

graduating in Culinary Arts as well as Hospitality Management, he worked at several Michelin-starred 

restaurants in California, and later excelled as a Sous Chef for the Hyatt Regency Hotel in Ohio. 

 

Anthony’s passion for fine dining and local cuisine led him back to his roots, moving to Italy and working 

at Villa Pignano in Tuscany. It was there he fell in love with the culture and self-grown food. Villa Pignano’s 

organic farm grows 70% of their own ingredients, used solely for the restaurant. During winter break, 

Anthony spent his holidays working at the most famous Italian restaurant in New York City: Marea by 

Michael White, who later invited Anthony to join his Italian restaurant in Hong Kong – Al Molo. In 2015, 

when Three on the Bund and Chef Jean-Georges Vongerichten opened the Hong Kong branch of 

Mercato, Anthony, with in-depth knowledge of Italian cuisine and the Hong Kong F&B scene, was 

selected to helm Mercato’s kitchen.  
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Max Levy 

Chef 

Okra Hong Kong 
 

Originally from New Orleans, Max Levy has worked in sushi bars and kitchens from New York to Tokyo. He 

helped start a cocktail renaissance in Beijing with the opening of Apothecary in 2009 and was integral in 

the launch of Swire's house brand of hotels with his restaurant Bei in the opposite house hotel. He is also 

the proprietor behind Traitor Zhou's Nonkosher Delicatessen, which produces artisanal Chinese and 

European styles cured meats and bagels. 

 

Now leading the Okra Hong Kong kitchen, Chef Max’ mission is to encourage diners to rethink 

conventional wisdom on food and its provenance through his deeply artisanal, excitingly unconventional 

cooking skills. 

 

 

 

 

 

 

 

Nathan Green 

Chef and Culinary Director 

RHODA 

 

The seasoned British chef, Nate Green, has come to Hong Kong from the UK where he started his career 

at the two Michelin-starred Gidleigh Park and worked at renowned establishments such as Tom Aikens, 

The Square and the Michelin-starred Arbutus where he was Senior Sous Chef. In 2004, Nate was voted 

“Young Chef of the Year” by the Restaurant Association, the most prestigious competition for young 

chefs in the UK. 

 

In March 2014, Nate was hand-picked by Jason Atherton to take on the Executive Chef role at his Hong 

Kong eateries – 22 Ships and Ham & Sherry. Falling for Hong Kong, Nate opened RHODA in 2016, in 

partnership with renowned restaurateur Yenn Wong of JIA Group, offering simple, delicious dishes cooked 

over the charcoal grill with the aim to bring back family meal-times with conversations over good dishes 

and ingredients. 
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Paul Lau Ping Lui  

Chef de Cuisine  

Tin Lung Heen, The Ritz-Carlton Hong Kong  

 
Michelin-starred Chef Paul Lau Ping Lui is highly regarded as one of the top Cantonese chefs in Hong 

Kong. He is an expert in Chinese culinary arts with over 36 years of experience in leading hotel chains 

including the Peninsula Beijing, Peninsula Hong Kong, Garden Hotel Guangzhou and the Dubai 

International Hotel before joining the Ritz-Carlton, Hong Kong.  

 

Originally from Guangzhou, Lau moved to Hong Kong when he was fourteen, and started to work in the 

kitchen of a Cantonese restaurant, where he discovered his passion for cooking. With his appointment to 

Tin Lung Heen, Lau is now in charge of a kitchen brigade of 24 cooks and is famed for combining 

traditional and contemporary skills to create his unique style that has brought him several “Best of the Best 

Culinary Awards” by the Hong Kong Tourism Board. 

 

 

Pino Lavarra  

Director  

Tosca, The Ritz-Carlton Hong Kong 
 

Pino Lavarra’s gastronomic talents have earned him prestigious recognition, including “One of the Best 

Chefs in the World” by the American Academy of Hospitality Sciences and two Michelin stars during his 

ten-year tenure at Rosellinis at the Palazzo Sasso Hotel on Amalfi Coast. 

 

Born in the historic Italian village Putignano, Chef Pino’s passion for food originated in his childhood, when 

at the tender age of 14, he started his professional training at the catering school in Castelana Grotte. In 

1997, he was invited by famous Chef Anthony Genovese to open a hotel on Amalfi Coast, before 

advancing his career at Le Manoir Aux Quat’ Saisons in the UK. In 2001, Chef Pino returned to the 

charming Amalfi Coast as the Executive Chef of Rosellinis.  

 
Tosca was honoured with one Michelin star just eight months after Chef Pino took over as director in 2013, 
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and then another star for the third consecutive year. Chef Pino, “Cucina d’Autore Extraordinaire”, 

presents Italian cuisine in an innovative style and unique approach that have fascinated gastronomic 

connoisseurs not just in Italy but also in Asia. 

 

 

Matt Abergel 

Executive Chef and Co-Owner 

Yardbird 

 
Matt has always had a passion for food and art, consistently drawn to gaining hands-on experience, 

particularly during his travels to Japan. The first Japanese kitchen Matt experienced was in Vancouver: 

starting as a dishwasher, he worked his way up to becoming Executive Chef. Matt moved to New York to 

expand his culinary education and applied to Masa – the Japanese haven awarded three Michelin stars. 

It was at Masa where Matt found a great mentor in Masayoshi Takayama. After three years under his 

direct instruction, Matt received an offer from ZUMA to take the position of Executive Chef at ZUMA Hong 

Kong. 

  

The food culture of Hong Kong inspired Matt to go after his lifelong dream of opening his own restaurant, 

Yardbird, together with business partner Lindsay Jang, in 2011. Within the next three years, Matt and 

Lindsay decided to expand their culinary presence in Hong Kong, opening another restaurant RŌNIN in 

Central and the Sunday's Grocery – a liquor and curated convenience store with a take-away sandwich 

shop in Kennedy Town. 
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Samuel Wilkes 

Executive Chef 

ZUMA Hong Kong 

 
Executive Chef Samuel Wilkes has nearly two decades of experience across Australia, Asia and the 

Middle East. Before working for ZUMA, a highlight in Wilkes’ career were his years spent in Macau, bringing 

one Michelin star to The Tasting Room and another one to Jade Dragon. Later he excelled as the 

Executive Chef of ZUMA’s UAE Restaurants where he headed a team of over 120 culinary staff across 

Dubai and Abu Dhabi. While based at ZUMA Dubai, Chef Wilkes led the restaurant to be recognized 

within San Pellegrino’s Top 100 World’s Best Restaurants list. 

 
Chef Wilkes achieved the City and Guilds Diploma in Culinary Arts (London), a trade certificate in 

Professional Cookery with distinction (New Zealand), and certificates in Financial Management and 

Strategic Hospitality Management from Cornell (US).  

 

His philosophy on food is simple: innovative product sourcing coupled with a flavor-driven approach and 

“back to basics” cooking techniques. He loves to research the origins of Japanese cuisine and apply 

ancient techniques to the best products available in the market.  
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Taste of Hong Kong 2017 

Gourmet Market 

Exhibitor Name Logo Exhibitor Info Website 

Bellota Bellota 

 

Bellota-Bellota®  is a brand dedicated to the finest 

traditional Iberian gastronomy, centred around the 

amazing Iberico ham (Pata Negra ham), hand-made to 

satisfy demanding palates with its outstanding flavours or 

intense aroma. 

www.bellota-bellota.com 

Bottles XO 

 

BottlesXO is your on-demand wine and craft beer delivery 

app, delivering bottles to wherever you are in an average 

of just 27 minutes. 

www.bottlesxo.com 

Corney & 

Barrow 
 

Corney & Barrow aims to offer carefully-selected, honestly-

priced wines that not only deliver quality and value for 

money, but also a sense of place. We want to offer 

benchmark styles; wines which we believe to be the best 

examples of a wine style, country, region or sub-region. 

www.corneyandbarrow.com 

Easychef W+ 

Cooking Studio 

 EasyChef W+ Cooking Studio is a Hong Kong based 

Culinary & Food Company that transforms Classes into 

Cooking & Tasting Parties. They operate cooking workshops 

and classes and also provide home delivery service. 

www.w-plus.com.hk 

Emack & Bolios 

 Emack & Bolio’s is a multi-award-winning ice cream store. 

The team have developed countless exciting flavours 

and innovated with crazy cones. 

www.emackandboliohk.com 

Emporio Antico 

 Emporio Antico is a restaurant, luxury produce boutique 

and showroom as the supplier of exotic fine food to many 

five star restaurants, hotels and casinos in Hong Kong and 

Macau. 

www.emporioantico.com 

Golden Pig 

 Jianzeng Food Trading Ltd has become one of the leading 

pork knuckle producer in Hong Kong since 1985. Proud of 

being 100% Made in Hong Kong with imported Canadian 

Pork Knuckle 

 

www.goldenpig.com.hk 

Jon's Jamon 

 
Importer & distributor of best quality Spanish products 

directly imported from Spain. 

www.jonsjamon.com 

Wine 

Moments/ 

Joyvino 

 We will help you find the perfect wine for the right moment 

in your life. No matter the occasion or your specific need, 

from fancy celebration, an intimate dinner for two or 

meeting up with old friends, you will find the right wine you 

were looking for. 

www.winemoments.com.hk 
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Kavich 

 
On KAVICH, you can indulge yourself in a series of exclusive 

cookery program as well as lifestyle workshops ranging 

from culinary, food tasting and many more. We are also 

dedicated to provide members with novel, modern and 

unique food and kitchenware that fits your kitchen 

perfectly.  

www.kavich.com.hk 

Krisca 

 

 

The Nuts Specialist with highest Quality: Krisca®  selected 

the best grading, imported from the best origin without 

mixing other varieties, neither using preservatives nor 

added-flavours. 

Facebook Page 

@KriscaTheNutsSpecialist 

La Cabane 

 First established in 2010, La Cabane is at the forefront of the 

natural wine movement in Hong Kong with a unique focus 

on natural and biodynamic wines. It offers over 700 

different wines from France and the rest of the world 

sourced directly from individual winemakers.  

www.lacabane.hk 

Le Pain 

Quotidien 

 Le Pain Quotidien, which means “the daily bread” in 

French, invites guests to escape their hectic urban lifestyles 

and savor the simplicity of good food and good company 

around the centre piece communal table. 

www.lepainquotidien.com.hk 

Maison Argaud 

 Maison Argaud is situated in the gourmet kingdom of the 

southwest France right in front of the famous Pyrenees 

mountains, where two Argaud brothers started planting 

their own corn and raising their own ducks in order to 

produce premium Foie Gras and a range of high quality 

delicacies including Confit, Terrines, Rillettes. All products 

are preservative free. 

www.maisonargaud.hk 

Nice Pops 

 

 

The Incredibly Nice Gourmet Ice Pops. 100% handmade in 

small batches, here in Hong Kong, using only fantastic all 

natural ingredients. Inspired by Mexican paletas, creative 

seasonal cocktails, health-conscious juicing, and decadent 

desserts, with wonderfully exciting and uniquely nuanced 

flavours 

www.nicepops.hk 

Oddies 

 Oddies is a one-of-a-kind gelato shop known for the 

creative and innovative desserts, made with not only top-

notch ingredients, but also with passion and love. 

Facebook Page 

@OddiesFoodies 

Tapas Box 

 Established in Hong Kong in 2006, primarily as an importer 

of Iberico ham under the brand Pata Negra House. 

They select and distribute the very best of worldwide 

gastronomy to leading specialist retailers, premium hotels, 

restaurants and private clients. 

www.tff.com.hk/tapas-box 

The Artist 

 The Artist is a craft beer producer from Belgium launched in 

Hong Kong in 2015. The Artist beers are the embodiment of 

Artistry, each beer is a work of art. 

www.mrtheartist.com 

The 

Connection/Br

and Connect 

 Brand Connect is in the business of brand marketing and 

distribution management. They source the most distinctive 

drinks, from across the world and then connect them with 

Asia’s most discerning drinkers. 

www.brandconnect.asia 

https://protect-us.mimecast.com/s/qO65BNH81YwJiY?domain=mrtheartist.com
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The Dutch 

Cheese 

 From the rich and inspiring Dutch cheese culture, the store 

brand was created for Chinese markets. It presents a range 

of characteristic popular cheeses from The Netherlands in 

a welcoming, luxurious but affordable eatery. 

www.thedutch.hk 

Valrhona 

 For almost a century, Valrhona has created a range of 

unique and recognizable aromatic profiles by perfecting 

techniques for enhancing the flavor of rare cocoa beans, 

grown on land masterfully selected for its terroir 

www.valrhona.com 

VOM FASS 

 For over 20 years, vomFASS has been producing quality 

products at the highest level; specialty oils, vinegars, 

liqueurs, whisky, wines and more from around the world. 

www.vomfass.com 

Weber 

 Grilling with the Weber grill is easy and fun. The soul of 

Weber is the focus on un-paralleled quality, grilling 

performance, ease of use and customer service. 

www.weber.com 

Wines of South 

Africa 

 It is a not-for-profit industry organization which promotes 

the export of all South African wine in key international 

markets. 

www.wosa.hk 
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Biography  

Simon Wilson 

Head of IMG Culinary, Asia 
 

Having steered Taste Festivals in Australia for five years, Simon Wilson relocated to Hong 

Kong to head up the roll out of Taste Festivals in Asia, starting with Taste of Hong Kong in 

March 2016. A native of Dublin, Ireland, Simon has over 10 years’ experience working in 

the events and hospitality sector, previously working for a private equity restaurant 

group in his home town and on Taste of Dublin. Simon hosts and co-curates the 

International Chef talent program for the global food festival Margaret River Gourmet 

Escape each year, and has worked with talent including Rene Redzepi, Heston 

Blumenthal, Alex Atala, Massimo Bottura, David Chang, Marco Pierre-White, as well as 

plethora of other culinary superstars from both Australia and overseas. 

 

An avid restaurant goer and self-confessed foodie, Simon prides himself on having his 

finger on the culinary pulse and knowing who’s hot and happening on the global food 

scene. 
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Taste of Hong Kong 2017 

Ticketing Details 
 

Ticket Type Details At-the-door 

Price (HKD) 
16 - 19 Mar 

Advance 

Price (HKD) 
1 Feb - 15 Mar 

Early Bird 

Price (HKD) 
1 Dec - 31 Jan 

 *Limited 

availability 

General Entry 

WEEKDAY 

Entry to the festival and access to the 

stellar line up of restaurants, artisan 

producers, live entertainment and a host 

of exciting interactive attractions. Valid 

for one session on Thursday 16 or Friday 17 

March. 

168 138 108 

General Entry 

WEEKEND 

Entry to the festival and access to the 

stellar line up of restaurants, artisan 

producers, live entertainment and a host 

of exciting interactive attractions. Valid 

for one session on Saturday 18 or Sunday 

19 March. 

198 168 138 

VIP WEEKDAY 

Enjoy fast track festival entry, exclusive 

access to the VIP enclosure, $300 worth 

of the event currency and 3 

complimentary beverages. Only 200 

tickets available per session. 

678 598 548 

VIP WEEKEND 

Enjoy fast track festival entry, exclusive 

access to the VIP enclosure, $300 worth 

of the event currency and 3 

complimentary beverages. Only 200 

tickets available per session. 

678 648 578 

Child General 

Entry 

Includes Entry to the festival and access 

to the stellar line up of restaurants, artisan 

producers, live entertainment and a host 

of exciting interactive attractions. Age 

restrictions 6-18 years (children 5 and 

under free) Must be accompanied by an 

adult.  

78 78 N/A 

Family Ticket 

Entry to the festival for 2 adults and 2 

children. Granting access to the stellar 

line up of restaurants, artisan producers, 

live entertainment and a host of exciting 

interactive attractions. 

398 398 N/A 
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Taste of Hong Kong 2017 

Sponsors 

 
PRESENTING PARTNER 

 
MAJOR PARTNERS 

          
 

 

Taste Festivals: 

Taste Festivals hosted 22 restaurant festivals in 2015, setting a new benchmark for food 

and drink events worldwide. Taste Festivals is owned by IMG Arts & Entertainment, a 

division of the Events and Federations business unit of IMG Worldwide, the global sports, 

fashion and media company.  

 

About IMG: 

IMG is a global leader in sports, events, media and fashion, operating in more than 30 

countries. The company represents and manages some of the world’s greatest sports 

figures and fashion icons; stages hundreds of live events and branded entertainment 

experiences annually; and is the world’s largest independent producer and distributor 

of sports media. IMG also specialises in sports training; league development; and 

marketing, media and licensing for brands, sports organisations and collegiate 

institutions. In 2014, IMG was acquired by WME, the world’s leading entertainment 

agency. 

 

Media Contacts: For more information or interviews, please contact Sinclair 

Communications. 

Sai Roshini Daswani| sairoshini@sinclairasia.com | (852) 9750 3229 

Janet Chan | janet@sinclairasia.com | (852) 6774 7622 

Adrian Lo| adrian@sinclairasia.com | (852) 9128 5466 

mailto:sairoshini@sinclairasia.com
mailto:janet@sinclairasia.com
mailto:adrian@sinclairasia.com

