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BEEZ=8[E Gourmet Zone

The Dutch Cheese and More

R 3=- 454 8% Western Delicacy
Booth No. : 3B-A22

RXETEZ L LEE - BYIAER - BABR

Special Pesto Cheese

The combination of Dutch cheese with herbs
results in striking this green version of cheese
Pesto creation from mild Dutch cheese with
basil and a hint of garlic

Authentic Dutch flavour with a Mediterranean
touch

La La La Hong Kong Limited
R 454 6% Western Delicacy
Booth No. : 3B-C13

P F Lolea Sangria

BERIFHER, BIE2E 7%

RFE 2014 FF 71 EEBEAIETANET WSWA
Convention & Exposition Wine Tasting #R2Z
MBRRIMA S ERET - FEER - OJEA

Lolea Sangria

A trendy and refreshing bottled Spanish
cocktail; 7% alcohol

Winner of the WSWA 71% Convention &
Exposition Wine Tasting Silver Award in Las
Vegas in April 2014

Re-usable bottle specially designed with red and
yellow spotted patterns
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Peshterska Muscat Grape Rakia

- A type of distilled wine made from fruits,

Pro-Wins (HK) Ltd. Cheers BE&—#ff originated from 14™ century Bulgaria
- Brewed from premium muscat grapes, the Rakia
R S=-84 6% Western Delicacy is sweet in flavour with a lingering flower-

themed finish

- In additional to grapes, Rakia can be made from
numerous types of fruits, including apples, pears
and plums

- As an aperitif, best served with ham, mutton and
roast pork. An equally great complement for
ham, fig and cheese for after meals

Booth No. : 3B-D07
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Red King Crab from Hokkaido

- Red King Crab is among the most prized

CDM International Co Ltd species of its meat _
- Imported directly by air from Hokkaido, Japan
goM R332 Asian Cuisine - Each King Crab is around 2 to 4 kg depending

on the season and hunting location
- Succulent, creamy, sweet and refreshing sea-
water taste

Booth No. : 3B-A05
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Gourmet Orient Limited
oo #8138 Asian Cuisine
Booth No. : 3B-B02
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Molecular Gastronomy for Events & Parties

- Three Dice Kitchen is launching a new
molecular gastronomic concept for party
catering in Hong Kong

- Innovative technologies and texturing
techniques are combined to transform the tastes
of food, creating new cuisines

- Menu includes: Foie Gras Mousse, Orange Jelly
with Zest, South African Four Headed Abalone,
Matsutake “Pretz”, Slow Cooked Iberico Collar
Butt, Apple Woods’ Smoke, White Truffle,
Pistachios Marshmallow

Ice Cream Gallery

EHE -E1E Sweet Delight
Booth No. : 3B-E02
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Alaska King Crab Ice-cream

- Made from genuine Alaska snow crab

- Produced in a fusion of French molecular and
the finest ice-cream style
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Jing Holdings Ltd

EEE - EE Chic & More
Booth No. : 3B-C12
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Jax Coco 100% pure coconut water

- Jax Coco is a premium brand of 100% pure,
natural beverages and oils made from the
world’s finest coconuts

- First launched in Hong Kong and London in
2012; sold in more than 37 regions around the
globe




- Processed through micro-filtering to ensure its
smooth taste and flash-heated to preserve its
nutritional profile

- No fat, cholesterol or added sugar

- The world's first to be available in a chic glass
bottle; suitable for chain stores, top-end
hospitality and F&B environments

- New delicious flavours include Classic coconut,
banana, chocolate and calamansi
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Delicacy Path Company Limited
S . = Chic & More Mini Melts Ice Cream
Booth No. : 3B-C18 - Cryogenically frozen ice cream; suitable for

people of all ages who have a passion for both
food and health

- First public launch in Food Expo 2014 upon its
return to Hong Kong; featuring new flavours and
packing

- With new ingredients and processing method, it
can be sold in a regular freezer at -18 degrees

- Low calories, available in petite packing

R —FBHEZEIR Frozen Beer
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Kirin Ichiban Stout Frozen Beer

- Brewed with caramel malt, the rich and creamy
black Kirin Ichiban Stout Frozen Beer is the only




San Miguel Brewery Hong Kong Ltd

£ - E&E Chic & More
Booth No. : 3B-C18

Stout made with the exclusive Kirin’'s “First
Press Brewing Process”

With Kirin’'s ground-breaking technology, Kirin
Ichiban beer is transformed into a -5°C frozen
foam, allowing the beer to stay ice-cold for up to
30 minutes for longer enjoyment

By separating the Stout from air, the top layer of
smooth foam intensifies the creamy texture of
this Kirin Ichiban beer

“Kirin Ichiban 2-tone Beer” — a invention inspired
by the Japanese “Half & Half” drinking concept —
mixes the Kirin Ichiban Beer with Kirin Ichiban
Stout to create new visual and gustatory
excitement

10.

11.

EEXRE - HFMRTREE Gourmet Zone - Sapporo Pavilion

Woodbell Co. Ltd.
ooy - R Asian Cuisine
Booth No. : 3B-F08

Yakitori Tsuyoshi -

Chop Don BERF#

B Yakitori Tsuyoshi £ HARIELIZK - Chop
Don BAFN —BHEEXEIRmMZ—
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Yakitori Tsuyoshi -
Chop Don

Chop Don has been one of the most popular
menus since the founding of Yakitori Tsuyoshi
“Chop”, sliced pork, is placed on “Don”, a bowl
of hot steamed rice, after being marinated in
original Yakitori sauce and carefully grilled

The thick-sliced pork is surprisingly soft and the
rich flavour melts in your mouth

Tyrell Co. Ltd.
oo - I Asian Cuisine
Booth No. : 3B-F07

Soup Curry COCORO -
Cocoro MINEZH 5
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Soup Curry COCORO

A unique soup curry from Hokkaido with a spicy
base

Made from 14 kinds of ingredients, including
bouquet garni, eight flavours of onion, tomatoes,
chicken, pork and beef bone, for more than 10
hours

A delicate combination of bouillon mellowness,
spice, and refreshing acidity
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Rinkou Shokuhin Co. Ltd.
oo - R Asian Cuisine
Booth No. : 3B-F16
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Sakanaya Ichiren KURA
Fuwatoro Shaomai

- Shaomai (dumplings) are made from Surimi, a
type of precious groundfish from Hokkaido

- Rich milk sauce is added into the shaomai to
create a creamy and indulgent texture

- Four flavours including — crab, sea urchin,
scallop and corn

- Handmade by skilled chefs; more than 2 million
pieces sold throughout Japan each year

13.

Kaiko Ltd.
ooy - R Asian Cuisine
Booth No. : 3B-F01
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Hokkaido Ramen KAIKO -
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Hokkaido Ramen KAIKO -
Hokkaido Scallop & Pork Bone Broth Ramen

- A splendid mixture of tastes from a soup
extracted from fresh scallops and Tonkotsu
(pork bone)

- The ramen noodles is specially made with a
strong hint of wheat to match the characteristic
soup base

- Soft boiled scallops from Hokkaido together the
fresh potherb from Kyoto compliment and bring
out the excellent richness of the soup perfectly

Bentoss Restaurant -
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Aichi Foods Co. Ltd
oy - K Asian Cuisine
Booth No. : 3B-F17
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Bentoss Restaurant -
Furano Wine Steak

- An exquisite marriage of flavours between wine
and steak

- Marinated in a secret sauce and wine, this soft
steak is grilled under extremely strong fire for
only a brief period in order to create such
luxurious texture

- The famous Furano wine enhances the
fragrance and richness of the meat, while butter
and garlic are added in to maximize its aroma

- A best-selling dish among the locals in Hokkaido

15.
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- 1EREEHI : 35%
- REREK 45783 Ginpu oK
Hokkaido Sake Bar -
Chitosetsuru Junmai Daiginjo Zuishou
- 16-17% ABV; Nihonshu-do: +1
- Acidity: 1.3
. . - Rice-polishing ratio: 35%
Continental Trading Co. Ltd. - Raw material rice: a product of Hokkaido
gif - 1 Asian Cuisine “Ginpu”
Booth No. : 3B-F22
16.

Ocean Co. Ltd.
oy« K Asian Cuisine
Booth No. : 3B-F02
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Baikohken -
Soy Sauce Ramen

Baikohken is a reputable Ramen company in
Ashaikawa, Hokkaido region. Established in
1969 (45™ anniversary this year), it has been
awarded the “Best Ramen in Asahikawa”

Known for its pork soup base with a unique
mixture of kelp and dried fish to enrich its flavour
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Morimoto Co. Ltd. '\N/'OR”V[')OTO ) Ki_ 3 P K
5 - JeE Asian Cuisine ama Dorayaki — Japanese Pancake
Booth No. : 3B-F13 - Specially selected red-bean jam and whipped
cream from Hokkaido are sandwiched between
home-made pancakes
- Three flavours including red bean, matcha and
coffee
- For coffee Nama Dorayaki, roasted coffee
beans are provided by a famous cafe in
Sapporo to produce excellent aroma
- Matcha Nama Dorayaki is made from authentic
tea from Uji, Kyoto to deliver an exciting contrast
between the sweet red bean paste and bitter
green tea
- Best eaten when cold
B S8 Trade Hall
18.
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Starzen Meat Processor Co., Ltd.
Japan
Booth No.:5B-C28

BEEEFANLIER  RRETHEERE -
EREZENFNERER

Kagoshima Wagyu

- Kagoshima Prefecture is located in the
southernmost part of Kyushu. The warm
climate there provides the ideal environment for
the growth of Kagoshima Wagyu

- Kagoshima Prefecture ranks no.1 in Japan in
terms of Japanese Black Beef production,
accounting for 19% of the Japanese Black Beef
being raised in the whole country

- Farmers in Kagoshima have always put the
greatest effort in improving the beef quality. The
Akune Factory achieved the International
Certification on Hygiene Management (SQF).
Production trace control and radioactivity
inspections are conducted to ensure the quality
of Kagoshima Wagyu

Shimamotoshokuhin Co., Ltd.
Japan
Booth No.: 5B-B08

=R KHE

- EEEBABMIMAREXE  EHEREBXE
BRWERMN "XEERERN (=% ) " NARE
A

- RIRE "RBEEA (2% )" WREE - B
ERAFFERBGERITK ~ AT B - DURGKES
SR ARBIR IR B )

- 'EERE WE 6 ERRE  AgHOEFEITRE
= BAEBIEANEERE £ "=e5E" @

Golden Swine Ham

- This Uncured Ham of thigh meat with bone is
made from the thigh meat of Awaji Island Pork
(Golden Swine), which are carefully selected
from all certified pork in Hyogo Prefecture

- In order to raise the Awaiji Island Pork (Golden
Swine) healthily, Non-GMO (Non Genetically
Modified Organism) Corn and Soybean are fed
as fodder, together with Awaji Rice Bran

- No antibiotic is used on the pigs after 6-month-
old. They will grow up gradually and naturally
for 9 more months
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Ryunohitomi Co., Ltd.
Japan
Booth No.:5B-C17

21.
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Ryunohitomi Rice

- The grain size of this rice species is 1.5 times
bigger in that of the normal ones

- With extra rich aroma, stickiness and chewy
texture

- The rice is left with part of the wheat germ
during polishing, so the rice has higher nutrition
value than ordinary rice type

Spomlek Dairy Cooperative
Poland
Booth No.: 5B-E14
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Stary Olender Long Maturing Cheese

- The first long maturing cheese produced in
Poland, with over 6 months of maturing period

- The color of noble amber is accompanied by
intensive aroma and taste of ripe fruit, with
detectable traces of hot spices and walnuts.

- A perfect match for barreled dry wines and
long-maturing medium-dry wines
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Red Belly Oranges

Red Belly Citrus - Famous for its exceptional large fruit size and
Australia incredible flavours
Booth No.: 5C-B02 - Characterized by strong crimson red

pigmentation of the skin and flesh

- Arange of proven health benefits - its antioxidant
capability is 150 times more powerful than
Vitamin C

- Grown in one of the largest plantings in Australia
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Australia’s Oyster Coast

Australia
Booth No.: 5C-B02 - Angasi BRIDUIEE OB BKIXEE R

Live oysters (Sydney Rock, Pacific, Angasi)

- Australia’s Oyster Coast (AOC) is home to the
world's best oysters, representing nearly 100
leading oyster farmers of the NSW south coast

- Sydney Rock Oyster is regarded by many as the
world’s best species. It is the primary species
grown in the AOC and is native only to the east
coast of Australia

- Angasi Oyster is popular for its fine textured
meat and distinctive salty flavour
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Youngdusan Joeunsul
Farm Association Corporation
Korea
Booth No.: 5G-A09
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KEUMHUI Golden Spirit

- Youngdusan Joeunsul has over a hundred years
of experience in brewing Daegang rice wine — a
true brewery representative of Jecheon

- KEUMHUI is a traditional alcoholic beverage
brewed from 99.9% pure gold, milk vetch root,
and Korean rice

- With a soft scent of milk vetch root as well as the
smoothness of liquor

- Winner of the award of excellence at the Korea
Liguors Contest in 2013
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Namhaebomulsum F. A. Corp.

Korea
Booth No.: 5G-B16

Russian Caviar House
Russia
Booth No.: 5C-B15
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Hetsumcho Black Garlic

- A healthy food with a deliciously sweet taste

- The Black Garlic has gone through a long period
of natural fermentation and maturing under the
most suitable temperature

- It has the full effects of minerals and amino acid
on the human body. It helps improve blood
circulation and immunization, and also lower
cholesterol level
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Classic Caviar

- Traditional symbol of Russian Black Caviar

- From farm-raised Russian sturgeon in pure water
of forest river

- Medium-sized glossy grains with buttery flavour

- Melt in your mouth with silky texture




ATREE Public Hall
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Pak Shing Tong Ginseng Co. Ltd.

BEESETARAE
EABEZE Premium Food Zone
Booth No. : 1E-C10

Mineichi (Hong Kong)
Industries Limited
FEE &2 i Premium Food Zone
Booth No. : 1C-A02
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Pure Tibetan Cordyceps

Improve the immunity and boosting metabolism
Pure and natural with no preservatives or
addictives

Available in powder and pill forms

1 tael exquisite box set; ideal as a gift and self-
use
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3.7 Premium Milk from Furano, Hokkaido

Furano is famous for its milk and dairy
products

Furano cattle is primarily fed with hops and
corn, thus the distinctive sweetness and
freshness of its milk

Fat concentration of 3.7 Furano milk is higher
than ordinary milk with extraordinary creamy
and think texture

Best for making milk curd, Italian coffee and
other desserts
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Creative Promotion Limited
EIEREIBR AT
Booth No. : 3E-B13
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Frozen Sea Swallow Coconut Jelly

- From Thailand

- A fine mixture of premium coconut, fresh
coconut juice and sea swallow

- The smooth and sweet texture is surely an
ideal choice of summer food

- Rich in dietary fiber and low in calories

- Equally delicious when served chilled or warm;
add ice-cream or fruits for a more indulging
taste when eaten cold

Noblehouse Food Trading Co., Limited
BHEMESHBRAT
Booth No. : 3D-D26
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Spicy XO Sauce with Crab Meat

- Specially selected crab meat, combined with
soy sauce, herb spices and XO brandy

- Numerous ways of serving for both appetizers
and after-meal snacks. Excellent for adding into
Chinese dim sums, noodles and congee for
extra flavour

- Recommended dishes: Deep-fried shrimp balls
in XO sauce, Crushed cucumbers with XO
sauce, etc
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Greendotdot.Com Limited
B ZARAT
Booth No. : 1E-C28
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Kaipara Oyster New Zealand Organic Oyster

- Bred in Kaipara Bay, North New Zealand — one
of the world’s largest ports

- With organic certification from AsureQuality Ltd
of New Zealand, as well as food hygiene and
safety certification from the US FDA and the
EU; strictly controlled breeding and processing
procedures to ensure that they do not contain
any traces of heavy metals or toxins

- Buttery texture with sweet sea-water freshness

- For instant consumption after defrosting




