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Feeding travellers at altitudes of 12,000m above sea level is
no mean feat, especially because our taste buds can be dulled
by up to 35% from a combination of low cabin humidity
and pressurisation. Jacqueline Ann Surin travels to Hong
Kong with Cathay Pacific and discovers that at least one
airline has cooked up the perfect recipe for travellers’ palates.

he 76-year-old Peninsula Ho-
tel in Hong Kong is known to
be a destination hotel. For a
fashionable night out, locals
and tourists head to Felix, the
hotel’s avant-garde restaurant-cum-bar
and dance place on the 28th floor. De-
signed by renowned French architect-
designer-inventor Phillipe Starck, Felix
not only serves up good food, beverage
and music but also offers visitors a spec-

s ol

tacular view of Victoria Harbour in a so-
phisticated setting.

The more sedate crowd heads for af-
ternoon tea at the hotel’s lobby where
queues tend to trail as patrons diligently
wait for tables that are given out on a
first come, first served basis. The live
string music filling the air from noon on-
wards adds an uplifting ambience to the
high-ceilinged and elegant restaurant on
the ground floor.
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One floor above is another of the ho-
tel’s acclaimed restaurants — The Spring
Moon Chinese Restaurant, famous for its
tea counter and signature dishes of Roast
Pigeon Flavoured with Cinnamon, Su-
preme Shark’s Fin with Crab Meat in
Clear Broth, and Dim Sum selection.

This Cantonese restaurant is also the
place where Executive Chef Ho Pui Yung
initially put together over 100 dishes for
Cathay Pacific’s “Best Chinese Food in
the Air” promotion.

It was first launched three years ago
when the Hong Kong-based airline de-
cided to put dishes from some of the
city’s most famous restaurants on its in-
flight menus. The first restaurant featured
was the famous Yung Kee Restaurant
while several others, namely Hunan Gar-
den, Peking Garden, Sichuan Garden,
Jade Garden, Shanghai Garden and
Chiuchow Garden, took part in its sec-
ond promotion.

And since May this year, the special
menu from the Spring Moon Chinese
Restaurant has been served on flight. The
Peninsula is the first hotel to be invited
to participate in Cathay Pacific’s food
promotion in the air. The airline’s Chi-
nese food development catering manager
Thomas Chung tells Options that as Hong
Kong’s airline, the carrier was keen to

promote Chinese cuisine to its service
network. “In-flight catering is always an
essential part of Cathay Pacific’s award-
winning service and Hong Kong's Chi-
nese food is famous the world over for
its quality and diversity,” says Chung.

ONLY THE BEST

Peninsula’s divector of public relations
Lamey Chang enlightens Options in an
interview that from the 100 dishes
whipped up by chef Ho, Cathay Pacific
picked around 30 to be served on vari-
ous classes on board its flights.

Among these special dishes are Snow
Fungus and Chrysanthemum in Clear
Broth, Lamb Chops with Leeks in Gravy,
Steamed Prawns with Egg White Sauce,
Braised Beef Brisket with Broad Bean
Sauce, and Steamed Sliced Sea Bass with
Preserved Vegetables.

When the launch of the food promo-
tion with the Peninsula was announced
in April, Cathay Pacific said the unusual
combination of seafood and chrysanthe-
mum came about when chef Ho — while
tasting a new seafood dish — refreshed
himself with a cup of chrysanthemum
tea. The taste of chrysanthemum and
seafood matched perfectly in his mouth,
thus inspiring his new soup.

Cathay Pacific Catering Services
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