/\%hmege
t@r
BZ

ﬁ%r

MASTERS
I'inalc

2022

HONG KONG X VANCOUVER

GRYPHON by the AKARDS






°S

Paradox Hotel Vancouver

@ChineseRestaurantAwards
@ ChineseMasterChefs
2GryphonDevelopment
@ParadoxHotelVancouver
aFenChiew_IpWines
aPhantomCreek

@CanolaEatWell

achefsinglee @mott32hk

apeninsulahotels

achefalexchen @blvdyvr @wildbluerestaurant
amsethi2l

acheftobychen

amott32van @robertstelmachuk
aclubversante @cask.yvr @howardc_94
achefbo_thefishman @fishmanrestaurant

afreshideasstarthere
dgeoduck canada
agindarasablefish
a@goodfish.co
intercitypackers
@ocean_mama_seafood
apicachef
@dponderosamushrooms
asungivenfood.ca
atworiversmeats
awingtatchicken

avccculinaryarts

#ArtlavesHere

#ChineseRestaurantAwards

CHINESE /4th annual
RESTAURANT thEER A 18
» AWARDS 2022

An extravagant stage

for Master Chefs

and culinary talents

to unlcash

their imaginations

and present their artistry
in the onc-of-a-Kind
Chinese culinary

collaboration.

LEARN MORE

Chinese Master Chefs
and DINING by the Awards
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All wines from

Exclusive BC wine partner
Phantom Creek Estates.
Wine pairing by

Robert Stelmachuk,
Sommelier of the Year 2020.

MOTT 32 Chef Lee Man Sing

Peninsula Hotels Chef Tang Chi Keung
Boulevard and Wild Blue Chef Alex Chen
Paradox Hotel Vancouver Chef Manpreet Sethi
L'Abattoir Chef Toby Chen

Maximal Concepts Chef Jimmy Soo

MENU

Please ask your server for the featured Chinese tea:
Four seasons spring oolong
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A5 Hitachigyu, mild spiced. Drunken abalone
BERERESASH Y EEER
2019 Kobau Cabernet Franc

Terrine of Two Rivers quail, foie gras, shaved truffles, spiced pumpkins
FEINRE | 8538 1AE BIF A&dEN
2019 Estate Merlot

Consommeé of Jamodn lbérico, BC geoduck, local uni, pine mushrooms
=5 | PLEFIZENER Skl A MBIE RE
2020 Pinot Gris

Black pepper dungeness crab beignet, scallop & king shrimp terrine,
Kam Heong & ikura nage

ENPME HEFTERR TR

2020 Riesling

Braised imperial bird's nest in bamboo pith, Wingtat loong kong chicken jus
MERE MRk NE-FHEE
2020 Riesling

Crispy Berkshire pork belly, boudin noir, ‘Lu Shui’ jus, green apple purée
fEREERER - BIIE - REFKT - BERE
2019 Becker Vineyard Cuvée

Baked Gindara Sablefish, pine mushrooms
MERZELE
2019 Chardonnay

Cilantro pipa Wingtat chicken
REREEXEH

2019 Estate Cabernet Franc

Almond cream soup, egg white marshmallow
BEEQECH

Sesame chocolate tart, lime & sea salt, pine nut
MFEEBESmISTR]
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Man Sing

Mott 32
Group Chinese Executive Chef

Chef Lee Man Sing is a highly-respected Cantonese cuisine
chef who built his reputation at the prestigious Man Wah
restaurant in Hong Kong’s flagship Mandarin Oriental hotel.
During his time there, his fine Cantonese cuisine and
gastronomic menu earned the restaurant two Michelin stars
as well as numerous accolades from the Hong Kong Tourism
Board, including the “Best of the Best Culinary Award” in
2006 and 2009. He was also appointed as a member of the
Hong Kong Chinese Chefs Association and served on the

portrait art BY judging panel for HOFEX, Asia’s leading food and hospitality

award-winning Vancouver based tradeshow.
Hong Kong painter HARVEY CHAN
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Tan
Chi Rkeung

Peninsula Hotels
Chinese Culinary Advisor

Chef Tang Chi Keung first joined The Peninsula
Hotels in 1986 for Spring Moon’s opening at The
Peninsula Hong Kong. He later served as the
Executive Chef for Hei Fung Terrace at The
Peninsula Tokyo, which earned a Michelin star in
2008 and 2009 as one of only six Chinese
restaurants in Tokyo to receive this distinction. He
subsequently went on to other Peninsula properties,
including LiLi at The Peninsula Paris, and Yi Long
Court at The Peninsula Shanghai, which was
awarded two Michelin stars in 2017 and 2018 under
his leadership - a significant recognition in the

culinary world.
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cx Chen

Boulevard Kitchen & Oyster Bar
Wild Blue Restaurant
Executive Chef - signature restaurants

As one of Canada’s most respected chefs and mentors,
Chef Alex Chen is a classically French-trained chef with a
passion for exploring Chinese cuisine. He was singled
out for the prestigious Chef of the Year title at the
Vancouver Magazine Restaurants Awards. Additionally,
he became the very first challenger to best an Iron Chef
on Food Network Canada’s Iron Chef Canada. Among his
accomplishments, he led Boulevard, as the Executive
Chef, to the World's 50 Best Discovery list in 2019 and
became the chef and judge on Food Network Canada’s
cooking competition series, Wall of Chefs, which
premiered in 2020. Now, he helms the kitchen at

Whistler's most exciting new restaurant Wild Blue.
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Manpreet
Scthi

Paradox Hotel Vancouver
Executive Chef

Starting in Singapore with the Four Season & Hyatt,
Chef Manpreet Sethi trained on traditional methods of
South East Asian cuisine, after which he moved to
Canada to experience the North American cuisine
and tap into the abundant resources available in the
culinary world. Internationally and classically trained
Executive Chef Manpreet Sethi, honed his culinary
skills and luxury dining experience in Singapore and
across Canada including Toronto, Saskatoon, Victoria
& now Vancouver, leading the teams of some of the
country’s top hotels & restaurants to success and
accolades such as winners of Great Canadian Kitchen
Party, Chef meets BC Grape, and La Chaine des

Rotisseurs.
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NEWWAVE Maximal Concepts

Group Pastry Sous Chef

Chef Jimmy started as an apprentice at a local bakery shop in Hong Kong.
From the training, he found his true passion for bakery and patisserie. He
worked at some of the acclaimed fine dining restaurants such as The
Drawing Room at the St. Regis Hong Kong and Chin-Agiku in Shanghai. He
also joined the Michelin three-starred Lasarte in Barcelona Spain for a month of
training in 2016 to further refine his skills. All the adventures led him to now
work at the global F&B group Maximal Concepts, which also owns MOTT 32,
and take on challenges to help inventing new flavours and products that

appeal to a broader but refined clientele.

TOby Ch@ﬂ L’ Abattoir
NEW WAVE Chef de Cuisine

Before graduating from Vancouver Community College’s culinary arts
program in 2020, the young and bright Toby Chen has been apprentice at
several upscale Chinese restaurant 1886, and Minami Restaurant in
Yaletown. He also actively learnt from many renowned chefs through his
volunteer works at Chinese Restaurant Awards’ events. While Toby is now
the Chef de Partie at the acclaimed French restaurant L’Abattoir in
Gastown, he is still humbly learning to work his way up and to refine his

Chinese culinary experiences through various opportunities.

THE 14TH ANNUAL CHINESE RESTAURANT AWARDS
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UPCOMING
CONCERT

VMO Spring Concert
Featuring Ken Hsieh, Ikuyo Nakamichi

(f] vmoca
B F vmocanada

vmocanada.com

April 15, 2023, Saturday
Concert at 7:30 PM
For more info, visit vmocanada.com Q@ Queen Elizabeth Theatre







