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A LEGEND THAT BEGAN WITH
THE WORLD EXPO
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Asia's first World Expo was held in Osaka
in 1970. Maxim's Founder and Honorary
Chairman James Wu set up a Cantonese
restaurant at the Hong Kong Pavilion to
present authentic Hong Kong cuisine to
the world. Visitors were impressed with
the delicate dishes, which won it the
acclaim of being one of the "Top 10 World
Expo restaurants". This huge success
inspired Mr. Wu to open a Chinese restaurant
of his own, and thus in 1971 the first
Maxim's Cantonese restaurant is born -

Jade Garden.
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The Jade Garden Flagship Store was set at 4/F, Star House, Tsim
Sha Tsui, in the proximity of pottery and handicraft shops. This
cultural and artisanal ambience is what inspired its name: "Jade
Garden". Jade Garden was in many ways a pioneer back in the day
- it was one of the few "upstairs" Chinese restaurants of its era, and
has also set the benchmark for modern Cantonese fare with its
"Clhinese Cuisines, Western Services" ideals and mouthwatering

Cantonese classics.
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Siu Mei (roasted meats) is a classic Cantonese
delicacy of Hong Kong. Though a down-to-earth,
everyday dish, a lot of skill goes into the
preparation of roasted meats that are crisp on the
outside and juicy on the inside - from the marinate,
the roasting, the timing, to the chef's experience
and technique. The Jade Garden Flagship
Restaurant features a see-through BBQ Roaster in
the dining hall, where diners may witness the
preparation of Siu Mei from roaster to table, taking
them on a journey of sensory enjoyment.
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barbecue pork

Roasted goose
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soy chicken
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barbecue

Angus beel
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Drunken pigeon

Flagship Store Exclusive
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Barbecued

Marinated Two suckling pig &
Barbecued | Poached chicken chicken in assortments (wo assortments Drunken
suckling pig i CONpoy sauce SOy sauce of siu me1 of siu me1 pigeon
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Double-boiled fish maw

& silky fowl in milk
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Stir-fried
shiced fish maw
with crabmeat

& egg
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abalones,

sea cucumber,
tish maw,
conpoy &
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Braised whole
fish maw in
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Braised bird’s
nest soup

with crabmeat

Braised
bird’s nest
soup with

chicken purée

Braised
bamboo pith
stuffed with

bird's nest

Braised
goose’s webs
with sea
cucumber

& elm fungus
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Stir-fried
chicken &
sea cucumber
with ginger

& scallion
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chicken

with ham &

mushrooms
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Angus beel
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A patron of classic Clantonese culinary arts, Jade Garden has grown with
the times over the years. Just as half a century ago, the Hong Kong
Pavilion has made a name for Cantonese Cuisine in the World Fair, today
Jade Garden endeavours to take Cantonese cuisine culture to the next level

- and heyond.
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