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Regal Hotels Joins Hands with Ju Fu Shan Zhuang to Present the Legacy of Shunde

Cuisine

(Hong Kong, 20 October 2023) - After years of evolution and development, many original
flavours and classic dishes have been lost or faded in the ever-changing diversity of
Chinese cuisine. Shunde in Foshan, however, reputed as one of the cradles of Cantonese
cuisine, is still holding their cooking traditions dearly and is bestowed with an old saying
“Food in Guangzhou, cooking out of Fengcheng” for ages. Fengcheng, another name for
Shunde, is appointed as a UNESCO City of Gastronomy.

Devoted to inheriting and promoting Chinese food culture, Regal Hotels invites accoladed
Executive Chef Che Ming Zhi of Ju Fu Shan Zhuang, a renowned restaurant group in
Shunde, and Professor of Catering Institute Mai Zhen Xing, who has represented Shunde
to promote Cantonese cuisine overseas several times, to join hands with the hotel’s
culinary team and present a series of authentic Shunde dishes to diners. Using the most
exquisite culinary techniques and traditional cooking methods, the characteristics of “Light,

Fresh, Crispy, Tender, Smooth and Genuine” in Shunde cuisine are fully demonstrated.
A Land of Fish and Rice

Synonymous with  “Eating off the land” , Shunde cuisine is all about seasonality and
letting the quality of fresh produce shine. Blessed with natural abundance, freshwater fish is
a common delicacy on Shunders’ dining tables. Minced Fishes Broth in Shunde

Style is a showstopper when it comes to welcoming guests. Mud Carp, known for having
plentiful tiny bones, requires painstaking patience and meticulous preparation of a chef to
remove them one by one from the fish’ s tender flesh. Braised with rich fish stock and
chrysanthemum, the soup is infused with floral and umami flavours that give a gastronomic
kickstart to all occasions. Steamed Diced Dace and Handmade Dace Balls, another fish-
based, festive classic made with fileted dace revered by many food lovers. Finely chop the
filets, season and form into balls, then steam with the fish belly and bones again, serving

the fish in two ways. It is a dish that shows Shunders put a lot of thought into their



ingredients and they utilise everything without wasting. Pan-fried Dace Fish Cakes and
Patties, Pan-fried Dace Fish stuffed with Minced Fish, Mushrooms and Dried Shrimps,
Pan-fried Leliu Eel with Coriander and Luffa and Fish Dumplings with Supreme Fish

Soup are also other prominent dishes not to miss in Shunde.

Blessed with Nature’ s Treasures

Dishes in Chinese cuisine are often named after places and Shunde cuisine is no
exception. Fengcheng Chicken in Casserole differentiates itself from its commonly-seen
brother Stewed Chicken in Three Seasonings by adding slab sugar and rock sugar. The
sweetness of sugar woven in and balances the saltiness, which suits Cantonese palates
more. The Chinese name of the famous dish Magang Goose in Homemade Sauce gives
a nuance of Cantonese cuisine as it contains the word  “luk” , literally means rolling in the
dialect. The whole poultry is cooked by a chef continuously rolling the whole poultry on a
wok with bare hands before submerging in the sauce. Another Shunde specialty Fried Milk
uses water buffalo milk, a specific type of milk that is creamy and velvety. The Stir-fried
Milk in Daliang Style with Crispy Junan Pork Cubes that the collaboration serves up is
made with milk, “gently push-fried” until it turns solid. Pairing with crispy deep-fried
pork, it is a pleasantly unctuous dish. Speaking of unctuous, the hearty Steamed Pork in
Junan Style, a wedding-banquet-special that is simply a labour of love. The marinated pork
belly is poked by a needle to create holes so it releases extra fat while being steamed, then

washed with ice water and resulting in pieces of succulent meat.

Savour the Unpretentious Charm of the Old-fashioned Shunde Desserts

Like many cuisines, desserts play a fundamental part in Chinese banquets as they
symbolise the sweetness of marriage and serve as a grand finale. Fresh Ginger Juice
Milk Curd is a brooding one that requires precise milk tempering and picking the mature or
“old” gingers by an experienced chef to achieve a silky and gingery pudding. Pan-fried
White Sugar Puddings is actually the modest Cantonese classic White Sugar Sponge
Cake. A perfectly executed end product should have a glossy surface and a springy texture
yielded from the honeycombs-looking vertical striations inside of the cake. It has long been

a favourite of many people’ s childhood.

The “Legacy of Authentic Shunde Cuisine” menu is available from 31 October to 30



November in Regal Hongkong Hotel' s Regal Palace and Regal Kowloon Hotel' s Regal
Court. Regal Club members can enjoy a 15% discount on this promotional menu. Co-
organising with Shunde Overseas Cantonese Cuisine Cultural Promotion Association and
Ju Fu Shan Zhuang, the Guest Chef Gala Dinner on 30 October is sponsored by Towngas
where both the culinary teams will showcase their masterful skills and curate an impeccable

feast for media and guests to taste Shunde excellence.

Menu

HK$

Steamed Mud Crab and Minced Pork $788

Magang Goose in Homemade Sauce $688/368

(whole/half)

Fengcheng Chicken in Casserole $638/328
(whole/half)

Pan-fried Leliu Eel with Coriander $568
Poached Chicken in Country's $498/258

Style (whole/half)

Pan-fried Dace Fish Stuffed with $338
Minced Fish, Mushroom and Diced

Shrimps

Minced Fish Broth in Shunde Style (for  $288

4 persons)



Steamed Diced Dace and Handmade $268
Dace Balls (4 pieces)

Luffa and Fish Dumplings with $238
Supreme Fish Soup

Fisherman’s Stir-fried Sticky Rice with $238
Shrimps

Traditional Deep-fried Meat Balls (6 $198
pieces)
Steamed Pork in Junan Style $198

Pan-fried Dace Fish Cakes and Patties  $188

(4 pieces each)

Deep-fried Pork Ribs with Sour Plum $188

Stir-fried Milk in Daliang Style with $188
Crispy Juana Pork Cubes

Pan-fried White Sugar Puddings (6 $138
pieces)
Fresh Ginger Milk Pudding (per $48

person)



Reservation & enquiry

Regal Palace (Regal Hongkong Hotel)
Tel: (852) 2837 1773

WhatsApp: (852) 6117 9267

Email: dine@hongkong.regalhotel.com

Address: 3/F, 88 Yee Wo Street, Causeway Bay, Hong Kong

Regal Court (Regal Kowloon Hotel)

Tel: (852) 2313 8681

WhatsApp: (852) 6117 9860

Email: dine@kowloon.regalhotel.com

Address: 2/F, 71 Mody Road, Tsim Sha Tsui, Kowloon

LEGACY OF
AUTHENTIC SHUNDE CUISINE







REGAL HOTELS
B R BIE

SN SRR R LG T 2R (0K - IRRERE] S5 e

(& > 2023 410 A 20 ) - PESEEEALAC/\MT » TEEL > OB EHYEE K
f&& - A/DIFIETRE R S UR RN R R » MRS R " &N ~ BB, 7Y
S HRER SRR GRS T TSR R ZE ) SESUEHE S EREMEE - RHEX
KEHBRIEXE - SENEHBRBIREERRT — FREUGERIRE - USSRy
1T B ST B R 2 AR RN (8 L [ o S B R e B R IR B H AV E B - T E &R
BLE SIS BTEEIR M - B N R—ZRYRTERIRE - IR YR R M R =
HFERBTNEBIRERFAE R E -

RORZED SRR

IEFESER A A &~ A& BAVEUEEGITE R B HYEXK - mEELNZI > SE/KIZ/K
FESEFERANIRFESRE - SRR AR B RAVEM - IRERE A EE R R
Ry TOMESE - SR RRIZ HA o BRERIGAH E B ERATEAYDIR - S AR R
WoE A > B LRI DA s B 505 K s f e — AR —fﬁﬁ“?ﬂﬁ%@iﬂ’ﬂ%%ﬁ/‘\ki@i
AR > RERENIF R o SREI DR - AR AE EEE S SR AR s
RHFIIEEGEEA ~ IR~ PRI A SR RHERCA REMUEHY O Eﬂ%ﬁ%ﬁ%*ﬁlzﬁﬂ R
AT » B8 T — ARk HSEEUERERIETE A B B HR Y O SRS 2L
FERMMIEE T EMRENZ N RENREE - BRI EEHIIT FEE8 - JRIERRT
BRUEIR A - BRI - RASERRABSIATINEIREE AT -

BREE HiRE

DU a4 e 2 U T2 R0 > IRTESIRA IS - BIRaREE PUPREES Bl & RAY =
e FEEEH ~ O RRORIEAESEE_ EIIA KR B R EKHE - (EBGERRE 5 ~ RS - K7
RN - ITNERGREE AR » R AZIZZE R B - Ak R R/t
HHEER - FRET Tk (EEEHREEER T MERE T iRokiR, 05 R
FEABZ G REERERNEARE - TR EREREZ— IREAERKAFYE
Foli MR ESS B> &R R - 2 KSR P YR RO AL AR 258 R LA AL
TR Rt ek - SR A IRA A0 = BURIERSIR - B E S Tk, B8 - o LYFsEN



— s - HERSE - BBV - TR E SRR R R B TR - DU
TEE SR 7 — RUATSER - IS AAE ST S 19 - FAC P e
DISMK RIS BRI SO RS RIS AR A - SR
R -

FErP UL EARLIEHEE(RESS » R - ElnsatE - P LEETEDEEAEE S 5 -
SUEEANEE - BT R KRR SR - DU E B PSR - EM /TR os
"HEE ) AR SRR AR - RERURBORRINIR HIOL - HEE LREFEBAIE
AYERERS - T FE R - =8UR ) RAEAMR AL SRR R BCREAVRS - T RE SR
R BAVER AREFFRZ — -

(K - NEGEFERRE ] HERSSEE R 2023 4210 A 31 H£ 11 A 30 HNEEEENEE = =2k
KEZNENEEZHME ST 82 S IER - EXEIRNSEEEER 10 H
30 Hie ERESZEAREER " HREERERER > HEBTERRARAEEIISR
Mo e T 6 S A R e & SRR UL T i - S B NP e LUy 25 s A4 ST 4 Tk
S RyI R B 2R RIS L - BT ER(E B E  B R ol A o Il B AR
RIS

RE
A
JRAEEATITAE $788
ArREH G (28/%) $688/368
RUSREE U2 (/) $638/328
eV Gy $568

MEHEERKEHE (288 $498/258



IR PR AT e $338

IEfEdrrgfemss (WA A) $288
B AEE (PUHD) $268
IR B R U $238
PV BV N $238

e Enas (2R - 558 ~ AL AAER) 08 $198
)

HEZTLZHEN $198

BRI EZ M etECry TRt (ERuf)  $188

et —5 8 $188

R B AT LA $188

sBRIUEARE O $138

FLEEHEY (B $48
B R A

EECE — BEETANE
TEEE: (852) 2837 1773
WhatsApp: (852) 6117 9267



%[ dine @hongkong.regalhotel.com
Hrhik: FHAESEIEE SR 88 5% 3 H#
EEF — EENEEE

BEEh: (852) 2313 8681

WhatsApp: (852) 6117 9860

B dine@kowloon.regalhotel.com

Hidil: FAELVDIHERNE 71 9% 2 1%
BEA BB S Tl BE AT
BN BB ERERARAE :

SR FI BT RATE S EAERE - Br T R AF R ERHIDKRRERIER - BRI RERF
TR PR E R TR bR i BB FERY AR A Bl - HESR N B 2 Bl 52 15 PR T2
R PR A FIE TS & (RER - ST A AN SRt — 2V S EHAIR TR - E
% b TRa SRR A AL > T HEB AT RF A S -

B LI B R R AR AH]

RGN 1995 4 » AF "BR N 21E - HIWEELE ) WHSHED 28 4 WRIEEE
MIFEEL 4 FoTHE  Set&fEMT T R EERARR)E ) - T IRMERECRE ) T RSB ZH — IAfESS
Bond ) K T BB AT ER R R R RS ) R DR AR (A
VIR BIFZ% -

IL;\ /
LEGACY OF AUTHENTIC SHUNDE CUISINE







i

REGAL HOTELS

(A

ERAESINERBUERKT 2R (2K - IMBRKE] EHIMERREXHRE

(B#, 2023F 108 20H) - FEERERAE/N]. TEAHL LIZFNEETRE

B, TOEERERZLEFERNRRTREKT, MHLUIRERS [RE M. FERSE] 8
XE, ERRBESERRXARE Y [HRERZH], REXUBIEERENE. HEK
REBHHEUREXMH, SREEWEBEXEIMEZZRN— BRELUEMNKE, FMNFREHNTT
£4

EREEFBZHERZR, ABRATR—RIIRERKRE, NEFENZRERZRESGNRA
FEATANZWIREX TS, 8. R B B K.

BRZY BEKRSRK

IREERF KA AR, AEAR, ANMENHERMBAANER, MEWLRWL, FKIiZK
FRERBMATIRER S b, IHEEIMEANRELERLNRY, REREHEEFEEZZY
B O] Near s AW/ ), SENESERIBENTIRX BERaRE—HRHIABT
WEER, ELRFNSEERANEIERFL—FARR, —RETRENEZIECAEL
B, ARERNTFRE. REMEANE AENREAARXEBERFHNETEART,

BHlfeLR. VA, VREMNEBRRHERSHBBENER, BREaBl—R%ER, L8
AFERER. XiE [—amiK] HXIANMEEEIREAN R REER OB A ESHBRE,

FEEMIINE—TRMINEEHZENRENGEE. FRIREREGRIZFERN. REM
FUEERS . BEXAEERE. REFZMRERATTIINEESE BERXL,

BRME =Rt

M X ap BRI PROFERME, MIRERITFABGISN. RIBREEFLE 51T F D=4
35, AEH. HEBEABNEM EIMNKAERBKE EAMKEENE. ATER. &
RAB, TEFET FANARK. TRAZIZERNGERLS, £%REHDRBIETLG

FERBZREAXERBEAR ARE, PHNRIEMREXRZ—, IMEAERKEYIE
ABRMBIFIER R, IHERBORAR, MEXXEPHNRROFAFIEIRER LTI
ERRHERR, ILRERGFDZFIREZR, FIHER [HEE] 88 ELEERA,



—H—ME, HEWKRE BEEME. EEFENRRELIEARKABTERYITERN, NIRA
HEFERLAT-NEENXR, NS0REEREERERE. IHARZEGIELAS
MEHLR BN Z RiEy, SEKKERBEFSCEALSTREST, NMEEMAR, ELA
KFE

FoEER FELE

APREF LEMMAESE, WMEHHERE. BRER. FISZTEDRMERTZTS.

VRN, KIDETXRFPMHXEIERNEE, MNENEEAPE, ZHREIBRRHE.

(x| MMERMENATER. REMRBRRITIRARE, EFELLEFBARE
MBRER [BERE. Z9R] RAEHRAEEN, A —HRNREENIRE, RTEHE
W, BADIFANEERRZ—

[f£7% - IEERE] 5 XKET2023F 10331 BE11 B30 BTEZEBEEESZS
BRESNABEERZHEN, E2E2AFTEZ S HRE. ExEREEERAET 10
B30 BB LTEZEBEEFL [BHUREKRAE] HEBHERSERATLNX
¥ O MEXEFEE U ERHSRBRELUES AN, HEREINERELUENEFTARFE
FE, HEERBREEN-RIRBBE. HZANESEERTHENFZHERER

= =]
MEATE,

e

e 3i]
MABEATITAR $788
AFREFHDREE (ER/FR) $688/368
RS iReEmmss (£ R/¥R) $638/328
BRFURE R EE $568

$TEFAEE (ER/ER) $498/258



FE&RIRIEG @ $338

ISR att s (ML) $288
BAEERE (M) $268
REFZHRERA $238
B 2 RO FE K R $238

B e (FER. F3Lk. AL REEA) (S $198
)

TEEYLTHER $198

FAIREE S HRSFELY (SRmf) 9188

RiE—F5 $188
KRIFA IR $188
BLRREE () $138
FIEETEY (B41) $48
TTEE R EH

EFEHR — EXEBHEE
B1iE: (852) 2837 1773
WhatsApp: (852) 6117 9267



BB #R: dine@hongkong.regalhotel.com
it FEES SR 88 5 3
BERH — ERAREE

B1i%: (852) 2313 8681

WhatsApp: (852) 6117 9860

B3 HR: dine@kowloon.regalhotel.com
Hhdlk: FBRIPEAME 71 52 #

BRI & B R ik B AL
BARERAPELRRERAS:

BRASETRAZEERME, RTAAKEHEENPHARRERER, EATHXERFR
RUSNBENIHXRRFRER, ARKRENRSGER. KA S FREEREE RS
BRERASETHNEESEED, TEEEBEBEERE-RIIEFSEFNRETR, A&
ZRUNIHRRERER BFHEEUIFEER.

BB ILTIEEERE LR RERAS:

RAELGAR 1995 F, K& [RRATZE, HMEEHE] MESRRE 28 F, IRIEREE
WFIRR 4 B IR, KREES [hEERBE] [RESHREE] [HRAXRZH — IREX

RrEE] X [BEtTEFERSRXFUERMARR | FERELEE FLBHR(E
BERRFZ%,

IU\ /
LEGACY OF AUTHENTIC SHUNDE CUISINE







