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Show opens TODAY! See you later! $HIZERRE SI5R !

TODAY is the day for you to source, network and innovate with the
entire F&B industry! Remember to bring your e-badge and business
cards and hurry to Restaurant & Bar Hong Kong x Gourmet Asia at Hall
5F&G, HKCEC for early entry! Everything is set and we expectantly await
your presence!

SRECHEERERTHENAAF | K8 F LENEFALZNATH
k> ELREFEEBEZRREROSEFRCRERE  REXBEEER - HRE
FIABAS ~ OMITEMA | — DA - BFTREIK !

What's buzzing today? S BE#EH, A2 EiA

6 SEP 2022 / DAY 1

. Venuelit TimeFH Events & Programme EBE AR

Main Stage, 1100 - 1700 The Best of the Best MASTERCHEF Recommendation Restaurant Awards
Hall 5E Ceremony

Coffee Competition 1100 - 1830 Hong Kong Latte Art Championship 2022

Area, Hall 5G FEMEFECTE 2022

Green Kitchen, 1330 - 1415 InvestHK x Hong Kong Productivity Council

Hall 5F Introduction of InvestHK Services and Green Technologies for Restaurants

Sindy Wong, Head of Tourism and Hospitality, Invest Hong Kong

= Edward Chow, Deputy head, Carbon and ESG Solutions, Hong Kong Productivity
Council

= Steven Lai, Senior Consultant. FoodTech Research and Management. Hong Kong
Productivity Council

1445 - 1530 Good Food Technologies Limited
Plant-based Meat 101: Asia Edition
Ben Chan, Chef, Hong Kong Chefs Association

1600 - 1700 Imperial Gallery Limited

EAR
Paul Wong, Chef
1730 - 1815 Hanwoo Board

Hanwoo Beef Cooking Demonstration
Yong Soo Do, Executive Chef, Hanwoo Board

NOA Academy XRHFHPE
NOA Academy, 1430 - 1445 Sustainability for Hospitality and Food Industry
Hall 5F Opening Remarks

Sindy Wong, Head of Tourism and Hospitality. Invest Hong Kang

1445 - 1515 Small Practices for Big Impact for a More Sustainable F&B Scene
Roman Ghale & Agung Prabowo, Co-founders, Penicillin Bar

1515 - 1545 Journey to ‘Zero Waste to Landfill' in the Hospitality industry - challenges
and opportunities for wider stakeholder collaboration
Marsha Gau, Project Manager, Green Hospitality

1515 - 1545 What are the Principles of Event Sustainability?
Amy So, Program Director, Asia Sustainability, Informa Markets Asia Ltd.

1615 - 1645 Sustainability in the Foodservice Industry
Heidi Yu Spurrell, CEQ, Food Made Good HK

1645 - 1715 Chefs As Agent Of Change

ltalian Cocktail 1215 - 1800 Italian Cocktail Challenge
Challenge & Demo R SR e T

Area, Hall 5G

Wine Tasting 1300 - 1500 Wine Tasting Theatre
Theatre, Hall 50 A

A Fresh Look! Prosecco DOC — The Rosé Typology & New-to-Market
Ronny Lau, Chairman, Hong Kong Wine & Spirits Writers Association

1600 - 1630 Pairing Sensations (Cru)

BiAEhRRE
1645 - 1715 Hong Kong Best Spirits Awards (Cru)
RENEXCE
1730 - 1800 Hong Kong Washu Awards (Cru)
FRNEXE
Lucky Draw Spot, 12:00 Lucky Draw
Booth 5F-A27 17:00 E PR
Hall 5F
Lucky Draw & Xhi

All visitors can have a chance to win
Cash Vouchers from The Fullerton
Ocean Park Hotel Hong Kong!

FRE2BALHERERGEBERBIE
FREBERES !

See you later at HKCEC!
HFEEEERRETOR !
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