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Promote Hong Kong with the excellence of Chinese Culinary 

CCI chef team presented Hong Kong flavors at a Gala Dinner in Brussels 

  

(23
th

 October 2015 - Hong Kong)  Renowned as the “Food Capital of the East”, Hong Kong is well 

represented by its very own style of Chinese cuisine. Invited by Hong Kong Economic and Trade 

Office of the Hong Kong Special Administrative Region (HKSAR) in Brussels, a delegation of 14 

Culinary Instructors, Master Chef graduates and students of Chinese Culinary Institute (CCI), 

presented an array of exquisite Chinese specialties at the gala dinner in Brussels, Belgium. 

 

To promote Hong Kong’s reputation as Asia’s World City and Gourmet Paradise, Hong Kong 

Economic and Trade Office in Brussels hosted a gala dinner at Egmont Palace on 13 October for 

around 120 guests including senior officers from the European Union, governments of Belgium and 

HKSAR, as well as the representatives from diplomatic mission and business sector. Themed “Hong 

Kong Gourmet”, CCI’s delegation created a range of Hong Kong style Chinese delights paired with 

renowned Belgian beer at the gala dinner, demonstrating the unique food culture of Hong Kong, a 

place where East meets West.  

 

The tailor-made menu consisted of 10 dishes covering a diversified range of flavours. Sliced Beef 

Shank marinated with Supreme Soy Stock was preserved with 15-year old supreme soy stock and 

aged tangerine peel, exuding a deep mellow fragrance; aged Yunnan Pu-Er tea leaves were used in 

Tea-smoked Atlantic Cod Fillet with Spiced Dip to infuse the fillet with a distinctive aroma; 

Barbecued Crispy Pork Belly served with Belgian Mustard brought a mouth-watering crispy texture 

and Belgian spicy flavours together; the crafted Braised Assorted Vegetable with Supreme Broth 

showed the chef’s mastery in heat control and the presentation skills of the sophisticated fan-shaped 

plating; local Hong Kong ingredients such as X.O. sauce and Chinese ham were added to Fried Rice 

with Conpoy, Egg White and Diced Vegetables to highlight the traditional flavors; Sweetened 

Mango Cream Soup with Pomelo and Sago and Deep-fried Glutinous Rice Ball filled with Belgian 

Chocolate and coated with Sesame Seeds was a sweet combination of Hong Kong and Belgian 

classic desserts, a perfect sign off of the memorable taste journey.          

 

To bring the best flavours of Hong Kong delights to the international guests, the CCI’s delegation 

had intensive practice before departure to refine their cooking and knife skills. “I practised very hard 

and was thrilled to be able to take part in this distinguished event.” Cheung Wai Pan, a student of 

Chinese Culinary Institute 

7/F, VTC Pokfulam Complex, 145 Pokfulam Road, Pokfulam, Hong Kong  
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Diploma in Elementary Chinese Cuisine who was excited to be a member of the delegation said, “It 

was an unforgettable experience to prepare Chinese cuisine at a Belgian palace.” 

 

Both Chef Paul Wong and Chef Louis Pang, Master Chef graduates who participated in the event 

found sourcing suitable oriental ingredients in Brussels and cooking in a Palace without a 

professional Chinese kitchen very challenging. Yet the delegation had resorted to alternative produce 

native to Europe aiming at impressing the foreign guests with the best of quality of Chinese cuisine.  

 

About Chinese Culinary Institute 

The Chinese Culinary Institute (CCI, formerly known as the Chinese Cuisine Training Institute) is a member 

of VTC Group. CCI was established in 2000 to provide systemic training courses from elementary to master 

chef levels and endeavour to create a systematic training system in Chinese Cuisine; elevate the professional 

status of Chinese Chefs as well as the quality and hygiene standard of Chinese Cuisine in Hong Kong; and 

establish Hong Kong as a regional training and accreditation centre in Chinese Cuisine by introducing trade 

testing to the industry. Website: www.cci.edu.hk  

- The End  - 

 

 

For media enquiry, please contact： 

 

Cindy Kuan 

Public Relations Manager 

Tel       ：(852) 2538 2229 

Mobile   ：(852) 6601 3413 

Fax     ：(852) 2550 0476 

Email     ：cindykuan@vtc.edu.hk 

 

 

Grace Cheung 

Public Relations Officer 
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Image 1& 2:  

The Instructors and students from the Chinese 

Culinary Institute (CCI) worked as a team to 

conduct intensive practice and preparation in order 

to present the best flavours of Hong Kong delights 

at the gala dinner.   

 

 

 

Image 3& 4:  

The gala dinner highlighted the delightful flavours 

of Hong Kong style Chinese cuisine.  

 

 (Up) Barbecued Crispy Pork Belly served with 

Belgian Mustard brought a mouth-watering 

crispy texture and Belgian spicy flavours together. 

 

 (Down) Sophisticated fan-shaped Braised 

Assorted Vegetable with Supreme Broth served 

with fresh vegetables and extraordinary plating.  
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Image 5: CCI’s chef team presented the exquisite 

Chinese cuisine for 120 foreign guests. 

 

Image 6: The dinner received enthusiastic 

commendations from the guests. Secretary for 

Commerce & Economic Development, Gregory 

So (middle row, 2
nd

 from left) photographed with 

the CCI’s delegation on stage.  

 


