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Dear Members,

| hope those of you in town have been enjoying the Golden Week buzz, and that the rest of you have
found a quieter corner somewhere for a well-earned break. It has been quite a fortnight of sport too. Hong
Kong's largest ever Asian Games team is home from Aichi-Nagoya with real cause for pride, and the NRL
season has now been decided at Accor Stadium between the Sydney Roosters and the Newcastle
Knights, so commiserations or congratulations depending on your colours.

This week, | want to focus on one of Hong Kong’s great calling cards: hospitality. Food, beverage and
hotels are the front of house of this city. For a first-time visitor, a returning investor, a conference guest or
an old Hong Kong hand showing friends around town, impressions are often formed not in a boardroom,
but over coffee or breakfast, a neighbourhood lunch, a late dinner, or a drink on a rooftop with the harbour
behind it. These are the moments people remember, and they help shape Hong Kong’s reputation as a
place to visit, work, invest in and return to.

The timing could hardly be better. Last month in Paris, Rosewood Hong Kong was named the world’s
number one hotel for the second year running at The World’s 50 Best Hotels awards, as well as Best
Hotel in Asia. For a property that opened only in 2019, that is a remarkable achievement. Of the 50 hotels
on the list, 18 are in Asia, and the one at the very top is ours: on our harbourfront, staffed by people who
live and work in this city. Hong Kong does not always get the credit it deserves as a hospitality
destination, and recognition like this should be a real source of pride.

There is a strong Australian thread running through the story too. Rosewood is part of the Rosewood
Hotel Group, owned by Chow Tai Fook Enterprises, a long-standing Platinum Patron of the Chamber and
one of the most significant Hong Kong investors in Australia. Together with Far East Consortium, CTFE
now owns the A$3.6 billion Queen's Wharf precinct in Brisbane outright, following Star Entertainment's
exit earlier this year, and Australia's first Rosewood hotel is taking shape there ahead of the 2032 Games.
The same group that has just put Hong Kong at the top of the world's hotel rankings is betting heavily on
Queensland. That is exactly the kind of two-way relationship the Chamber exists to support, and | would
like to congratulate Sonia Cheng and the whole Rosewood team on a result that reflects well on both
cities.

The Australian thread runs through the kitchens of Hong Kong too, and here | will confess a personal
interest. | grew up in Darwin, where barramundi is not so much a menu item as a way of life. So | am
delighted that Humpty Doo Barramundi (and yes, Humpty Doo is a real place) is now on the menus of
some of Hong Kong'’s best restaurants. Raised by the Richards family in the saltwater wetlands about an
hour’s drive from Darwin, the farm has been exporting to Hong Kong since 2018, produces roughly half of
all the barramundi farmed in Australia, and was named Best Responsible Seafood Producer at this year’s
Sustainable Seafood Awards. There is something wonderful about seeing a fish | remember catching on
family camping trips now arriving at Hong Kong tables as a premium, fully traceable product. It is a small
story, but it says a great deal about what Australian producers can achieve in this market when quality
and provenance are the selling points.



For our members in the sector, | know the picture is more complicated than one award suggests. Rents,
staffing and shifting spending patterns have made the past few years hard going for many operators, and
the northbound weekend trend has been a real challenge for restaurants and bars in particular. Hong
Kong will never win a discounting contest with Shenzhen, and it should not try. Its edge is in the
experience, the quality, and the people. That is precisely why our Food, Beverage and Hospitality
Committee matters. Its members are on the front line of these questions every day, and the Committee
gives them a place to compare notes, raise issues with government and showcase what Australian
producers and operators bring to this market. From the Barossa to the Margaret River, from Tasmanian
cherries and seafood to Queensland beef and bananas, and yes, Territory barra, Australian product is on
menus across the city, and Hong Kong remains one of the most open wine and food markets in Asia.

| am also delighted to share that the Committee has two new Co-Chairs, but before | introduce them, |
want to pay tribute to the two people handing over the reins. Abby Cadman and Dean Aslin have given an
enormous amount of time and energy to this Committee, and they have done it while running demanding
businesses of their own. Abby, as CEO of Feste Group, has been behind more of Hong Kong's best-
catered events than most of us realise, and Dean's knowledge of the wine, beer and spirits trade in this
city is second to none. Between them they kept the Committee active, relevant, and useful through some
genuinely difficult years for the sector. On behalf of the Board and the whole membership, thank you
both.

It says something about the strength of this Chamber's community that we can follow one restaurateur
and wine specialist with another. Dr Jonathan Sutton is Partner and Chief Operating Officer at Hidden
Gem Restaurants and Steak King Market, the group behind Flat Iron Steak, Flat Iron Burger, Picanhas,
The Lasagna Factory, Punjab Warriors, Powder Monkey Bar, and the newly opened Yakiniku. He is that
rare combination of academic and operator, with a hospitality recruitment platform, a specialty coffee
roastery and one of Vietham's top-ranked cocktail bars also to his name. Jonathan understands the
economics of a Hong Kong dining room from the inside because he lives them every day.

Gary Chu brings the other half of the table. He introduced Laithwaites Direct Wines to Hong Kong in 2010
and went on to establish the brand in Taiwan and China, building a direct-to-consumer model that has
made wine approachable for thousands of drinkers. He holds WSET Level 3 and an MBA and has a gift
for talking about wine that is relaxed, generous and entirely free of snobbery. He is also CEO of ECL
Logistics, with more than 25 years in contract logistics, so he understands not just what ends up in the
glass but every step of how it got there.

Between a restaurateur who runs seven brands and a wine man who runs a logistics company, the
Committee has both the front of house and the back of house covered. | know they have plenty of ideas
for the year ahead, and | would encourage any member with an interest in the sector, whether as an
operator, a supplier or simply a keen diner, to get involved.

As we head into the rest of October, | wish you all a productive week, and | hope you find time to enjoy
some of what makes this city such a good place to eat, drink and stay. If you happen to spot barramundi
on a menu, you will know where my vote goes.

Warm regards,
Mary Simpson, AustCham Hong Kong Chief Executive
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