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Organiser :
Restaurant & Bar Hong Kong

Co-organiser : Hong Kong Bartenders Association

Venue : Artisan Drinks Live, Hall 1B,
Hong Kong Convention & Exhibition Centre
Date : 12 November 2020, Thursday

Young Talents Mixologist Challenge

(Aged 24 or below, or less than 2-year service in trade)

Professional Mixologist Challenge

(all professional bartenders from hotels, bars,
restaurants, clubs & casinos from Hong Kong and Macau)

Theme Of Cocktail

To create a signature drink to represent the theme
of Hong Kong

Awards

Professional Mixologist Challenge

Champion: 4 days of Accommodation at Golden Bay
Distillery NZ (inc. food) + HK$8,000 cash distribution to
your airplane ticket & Cash Award HK$5,000

1°* Runner-up: Cash Award HK$3,000

2" Runner-up: Cash Award HKS1,000

Young Talents Mixologist Challenge
Champion: Cash Award HKS5,000

1°t Runner-up: Cash Award HK$3,000

2" Runner-up: Cash Award HK$1,000

How To Join

Subumit your signature cocktail recipe on or before
18 October by email to neilwongsc@gmail.com

Enquiries
Mr Neil Wong
T.+852 9768 0418 E. neilwongsc@gmail.com

Organiser Co-organiser

@ RESTAURANT & BAR @ ’

Rules & Regulations
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The competition is open to all bartenders in
hotels, bars, restaurants, clubs in Hong Kong.

The recipe must be an original creation of the
competitors.

Each contestant is required to create &
prepare one original cocktail, together with 5
small glasses for tasting juries.

The competitors are required to use either
Jiuliu Vodka or Championz Gin along wirh any
other spirits, lugier, syrup, herbs, spice and
infused beverage to create their cocktail recipes.

No more than € ingredients in each cocktail
recipe.

10 minutes for table set up & preparation on
stage, 1 minute verbal introduction of the
cocktail .

Time limited at 7 minutes for the cocktail
mixing on stage.

Evaluation criteria : Appearance , Aroma,
Taste, Creativity on Theme of Hong Kong,
Mixing Skills , Hygiene, and Time Management.

Total score is combined with both drinks taste
& performance scoring. The top three winners
to be awarded cash prize and trophies.

Smart & decent uniform is required.

The organiser reserves the right of final
decision.

Glassware Sponsor
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RESTAURANT& BAR

RBHK 2020 COCKTAIL CHALLENGE APPLICATION FORM

Category Applying For:

[] Hong Kong Young Talents Mixologist Challenge
*aged 24 or below, or less than 2 years’ service in trade
[1 Professional Mixologist Challenge

Deadline for enrolment by 18" October, 2020

Name of Competitor

Country / Region

Institution / Employing Establishment Information

Name of Organisation

Tel

Fax

E-mail

Address

Name of Instructor / General Manager / F & B Manager

Name of Drink

Garnish

Recipe (in centilitres)

Method of Preparation

Glassware

( Please use the official Lucaris glassware from the attached glassware list )

Enquiries Co-organiser Official Alcohol Sponsor Glassware Sponsor
Mr. Neil Wong - :
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Restaurant & Bar Hong Kong 2020 Cocktail Challenge
Rims Collection Sponsored by Lucaris

».

Martini Saucer Deco Tulip Quencher
ALS12MNOG 41.512SC07 41.512DC12 ALS12TL20 41.5120QC21
175ml 205ml 340 ml 575 ml 590 ml

H 173 mm H 133 mm H 160 mm H 186 mm H 181 mm

D 90 mm D 95 mm D 77 mm D 110 mm D 76 mm
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