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INTRODUCTION

Everything Started By Asia Art of Cuisine Society

Asia Art of Cuisine Society(AOC), our
goal is to gather all the professionals
from the catering industry to join the
elite groups, including food and
beverage managers, senior
executives, executive chefs and
industry experts and so on
professionals. Through mutual
communication, rich industry
knowledge exchange and resource
sharing, to create higher values and
performance for the industry to
effectively promote and play an
interactive industry spirit.

THE BEST OF THE BEST MASTERCHEF
Recommendation Restaurant (BOBM)
was first launched by AOC in 2012,
thanks to more than hundred culinary
experts, as well as the stringent
assessment, it reflected the diversity
of the world's culinary landscape.
The shortlist of BOBM provides some
of the best destinations for unique
culinary experiences, and the annual
ceremony creates a fantastic
opportunity to bring an incredible
community of chefs together from
around the world.
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OUR HISTORY

2012

2013

2014

2015

2016

2017

2018

2019

2020

2021

2022

Prudential Hotel

50 Top Restaurants (Hong Kong)

HKCEC (Food Expo)

50 Restaurants (Hong Kong)

HKCEC (Food Expo)

50 Restaurants (Hong Kong)

HKCEC (Food Expo)

50 Restaurants (Hong Kong)

HKCEC (Food Expo)

100 Restaurants (Hong Kong)

HKCEC (Food Expo)

100 Restaurants (Hong Kong & Macau)

HKCEC (Food Expo)

100 Restaurants (Hong Kong - Macau & Taiwan)

HKCEC (HOFEX)

150 Restaurants (Hong Kong ~ Macau ~
Taiwan ~ Shanghai & Korea)

HKCEC (RBHK)

150 Restaurants (Hong Kong - Macau) - under pandemic
situation

HKCEC (HOFEX)

120 Restaurants (Hong Kong)

HKCEC (RBHK)

120 Restaurants (Hong Kong)



MEDIA 2012-2022

Press & Media

Trade Magazine, Newspaper and Online media
Website, newsletter, social media

PRESS

Hong Kong Commercial Daily Ei#R
Hong Kong Economic Times #&:% H $§
Sing Tao Daily £ & H R

Ta Kung Pao K2\ #R

Weekend Weekly #r{BREA

TenCent News [ 37 WEBSITE

Headline Daily ZB1& B 4R All of our even.t can be
Ming Pao BA#R browsed on Asia art of

cuisine society official
Restaurateur & & y

Sina News ¥R website
QY BEHE
TVB EfREZEBRLF]
Wine Luxe &k
Channel Young £ &
AM730
DIRECT MAILING

SOCIAL MEDIA A series of some event promotion
E.G(Lecture invitation, show

reminder , related courses ) send to
regional of catering marketing .

Visitors can get hold of
the market news and
details of our significant
events on Facebook and
Wechat




SUPPORTERS 2012-2022

HONG KONG TOURISM BOARD
USRS )

MACAO GOVERNMENT TOURISM OFFICE
TR AFRIAT B 5 BT fic il Jey

FOSHAN NANHAI TOURISM BUREAU

s 111 e R 2

HONG KONG QUALITY ASSURANCE AGENCY
TR S E IRFESR)

CHINESE CULINARY INSTITUTE
R EL AL

KOREAN AIR

KL 2

GHM(GUANGDONG, HONG KONG, MACAO)
HOTEL GENERAL MANAGERS SOCIETY
PR B S

ASIA WINE SERVICE & EDUCATION CENTRE
AP LR A

HONG KONG CHINESE CHEFS ASSOCIATION
FHErh Bt e

HONG KONG INBOUND TRAVEL ASSOCIATION
F AT e

LASTMINUTE SERVICE LTD

RS RR S A TR ]

GREEN COME TURE

FRAB AR

SMILE N GO WELFARE

PRERILAT

PRINCE FOODS GROUP

ErRmE

LHOTEL NINA ET CONVENTION CENTRE
AR L B L

REGAL HOTELS INTERNATIONAL

& S [ R e

LANGHAM HOSPITALITY GROUP
BIAZS ) S

SOUTH CHINA SEA FARM

PR HEA BRI ]

LUEN KEE HOO

T EC SR PR ]

INFORMA

JC GROUP



BOBM SCHEME

Everything Started By Asia Art of Cuisine Society

The program is a quality catering
stamp certification.

Program purposes:

i) Assist customers to identify “The
best of the best Masterchef
Recommendation Restaurant service
provider;

ii) Approved merchants have met the
catering service and environmental
quality standards stipulated in The
best of the best Masterchef
Recommendation Restaurant;

iii) Assist service providers to conduct
self-evaluation and let them
understand the shortcomings in order
to continuously improve;

iv) Enhance the capabilities of all
service providers and promote the
promotion and development of the
catering industry;

v) Raising the level of Hong Kong's
catering industry has allowed the
reputation of "Asian Food Paradise” to
continue.

HEEIR—ESBRENAERERSE,
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i) 1#BIEEZE Al The best of the best
Masterchef Recommendation

Restaurant ARFSHLFER ;

i) BAAIEFPBE RS TE The best of the
best Masterchef Recommendation
Restaurant FRENMABIRERIREE
I,

=

i) BB ARSI EREIT B R S
BN BROTEE, LUEREEITH
i

iv) IR A RS BB RIRE S, FENER
BRRARBE;

v) RAZERBFRKE, HEMNEEX
B2 RERFLUER.

REQUIREMENTS

i) Applicants must hold a valid food business licence issued by FEHD

 BEAARAAEEREMAE AN LR

. ii) Operating for more than one year
: If the business is less than one year, Please provide commended
. dishes or restaurant information for review

EEEB—F

iii) No complaints or any major accidents in last 12 months:

: Consumer Council /Food and Environmental Hygiene Department /
© Mainstream Media / Tourism Bureau
 HEBENEANKREEEMEEEZES /BYRERLER /X
RIS /R BRI R R A ERFR

© iv) The participating restaurants must according all of the basic
requirements. The judge will make a review and final decision.

© Successful restaurant will be notified within two weeks of

. registration.

. REXBHERANSAERGH . KEKELHIENRR
CRE; VRSB ERNRARMEY NEEEN



PHASE1l | ZF—PEE:

Nominate:

Scheme Booklet, enrollment form and assessment checklist can be download from
www.artofcuisine.org.hk or email..

FERAFAR AT LI B Awww.artofcuisine.org.hk T&; 2 MM ERE R,

PHASE 2 | 5 _PkEr

Documentation Assessment :

Participants must completed the self-assessment and obtain a total score of 30
points or more. (The participants must take corrective actions when less than 30
points need). Submit enrollment Form and assessment checklist, copies of relevant
documents to secretariat: sec@lastminuteglobal.com
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PHASE3 | 25 —=pEE:
. Corrective advice :
. The mystery-shopper to conduct a site visit to the applicants, and will draft the
. improvement suggestions report to the assessment team. The assessment team will
© follow the report of the mysterious shopper to reassessment the applicant.
 PREEHRESETENER TR SERERESMATGE/NME. FTE/MAKIRE
MIENE R EEST, EHFTERFAN

PHASE4 | ZEIUPEE:

. Approval :
© Shortlist Announcement and recognize

... for their outstanding: performance: in -annual CeremOnY. -« - oo 5

HEMEER L AMMERERZERKRBBMEHRBERXRFFHMIER,

» fae
b RS S

*s.

‘.\i-‘g‘.
B


https://www.artofcuisine.org.hk/
mailto:sec@lastminuteglobal.com
mailto:sec@lastminuteglobal.com

are accepted as a
fundamental component to satisfy customers.
The food quality is in relation to satisfaction
and behavioral intentions in restaurants. can
to identify which attributes among
food-related qualities are critical in improving
satisfaction and heightening revisit intention.

is the most important hard
skill chefs need is an ability to cook, as well
as knowledge of the kitchen. Which includes a
variety of smaller skills, including knife and
tasting skills. Chefs need to be able to cook
precisely and efficiently. They also need to
be skilled at recognizing flavors and judging
the balance of seasonings.

is a visual appeal is just as
important as the tasting experience of the
food. Before you even take that first bite,
you’ve already judged the meal in front of
you. The presentation of the plating makes an
impression, even a promise. Diners will can
enjoy a better experience with a stunning
plate of food appealing to their visual taste as
well as their palette.

impacts customer
psychology prompts them to order more or
less, and even impacts the duration of their
stay in the restaurant.

not just for ensuring health and
safety of the staffs and customers but also
plays a major role in defining a restaurant.
Hygiene is one of the important things that a
restaurant needs to keep in mind while
running a venture. To maintain the hygiene
at restaurant, one needs to keep the kitchen
and the surroundings clean which will result
in a healthy environment attracting a lot of
customers.

equal parts
communication and genuine attention to a
diners. When guests visit the restaurant and
feel welcome; when restaurant treat guests
with care and respect while providing an
excellent meal; which brings revisit intention
again and again.






DISCLAIMER

All information, trademarks, logos, graphics, videos, audio clips, links and other items
appearing on this website and facebook are for reference only and is subject to
change at any time without prior notice , We shall bear no responsibility for any
incorrectness or leakage.

HiZR7E “ BOBM 4 F Facebook EHIFTBIE R, BIR, iR, B2, 348, S4ASIE, MM EMIE
BEHESE, WrRERERER BRRITEM, HEMERSERETEE.

Copyright Notice

All Information in the BOBM website is the exclusive property of "Asia Art of Cuisine
Society"(AOC) , and it is under the protection of intellectual property laws and rights
(including without limitation laws protecting copyright). Unauthorized use of any
Information in the website is an infringing act under the laws and rights. All
Information (in whole or in part) of the website may not be used, copied, sold,
transmitted, modified, published, stored or otherwise exploited, for any purpose
without our express consent.

iRt &

“ BOBM”#ifi L FIFFBIE R 194 “ERNEREEINE " (AOC) MERE &, W RMH EEEFEF
HIREE (R AR REMERER) .  RICEEERR EREAMERBREILEEMER
#iTA, REEMBAERE, TEHREMBENER, B8 HE, EF B &6, FHEIILEMD
AXFI AR ESG 2 HENER.

Governing Law

The Disclaimer contained in the website shall be governed by and interpreted in
accordance with the laws of Hong Kong Special Administrative Region. You agree to
submit to the non-exclusive jurisdiction of the Hong Kong Special Administrative
Region courts.

EERE

AREEAZFRFITREERENRIIZBEEFIITRERZETRE B TRAEEZTER
AMITHEERFEREHENEE,

WITHDRAW

The BOBM holder wishes to withdraw from the Programme must notify Secretariat
Address: Room 1203 83 Ta Lin Pui Road, Kwai Chung, NT, Hong Kong or email
sec@lastminuteglobal.com writing at least 7 working days in advance.

“BOBM”#FH M PALEBHAEMMEZ LA 7TEIEEMBEMRER it FEZEFRXEHE 835K
1203F B EXEFEHMHZE sec@lastminuteglobal.com,
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Asia Art of Cuisine
Society

Hong Kong Headquarter
Room 1203.12/F. K83. 83 Tai Lin Pai Road.
Kwai Chung. N.T., Hong Kong

TEL: +852 23013188 | FAX: 852 2301 3622

@ sec@lastminuteglobal.com

www.artofcuisine.org.hk

--..-_
-

@ www.facebook.com/aocsociety

@ Vrb_hk@outlook.com

Information of
BEST OF THE BEST MASTERCHEF
Recommendation Restaurant

www.arlofcuisine.org.hk/bobm
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