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CEO Message

FOOD FOR THOUGHT 3

Being the leading airline catering operation in Hong Kong, and 
at the same time one of the largest in the world, Cathay Pacifi c 
Catering Services HK Ltd (CPCS) traces its history way back 
to 1967. We have always been very particular when it comes 
to providing our high quality services to our customers. Not 
only do we operate in Hong Kong, but we also provide quality 
catering services through joint venture partners in Taipei, 
Cebu, Calgary, Vancouver and Toronto. In 2019, we supplied 
more than 29 million meals to 45 strategic business partners 
and global carriers.

Customer satisfaction has been and always will be the core of 
the CPCS brand promise and we work very hard to elevate the 
infl ight dining experience through innovative menus designed 
by our team of renowned chefs. Underpinning their work is 
a highly professional research and development team that 
applies advanced technologies and expertise in food science 
to create opportunities for enhancing food quality. Everything 
is done to achieve the highest of quality and safety and this is 
reflected through recognised certification such as ISO 9001, 
14001 and HACCP. We take the balance between quality and 
safety very seriously and will never sacrifi ce one for the other.

To support our commitment to customers, we have been leveraging sophisticated technologies to promote 
operational excellence within our organisation. We have adapted a data-driven approach to process 
optimisation that has resulted in new initiatives such as the only automated tray-setting machine in Hong 
Kong and a special elevator system, named the vertical buffer, that keeps food refrigerated as it moves 
around the production complex. We are constantly challenging the status quo with our fl exibility, productivity 
and effi ciency to reach more plateaus and ultimately, provide our customers with only better and better in-
fl ight dining experiences.

In addition, we see it as our duty to provide premium catering services in a sustainable, ethical and 
responsible manner. We put processes in place to ensure that resources are used effi ciently and to divert 
waste away from landfi lls through robust waste management practices. These include material reduction, 
recycling and the conversion of waste to bio-energy and farm feed. We also work with local food banks, 
including Food Angel and Feeding Hong Kong, as we feel the strong urge to give back to the society as a 
responsible corporation.

In light of the Hong Kong Government’s long-term decarbonisation strategy, CPCS has participated in 
the CLP Power feed-in-tariff scheme since 2018. We have also installed more than 800 solar panels, 
covering an area of 3,000 square metres, on the rooftop of our production facility in Hong Kong. These 
generate 320,000 kWh of electricity annually, and without any doubt it is the largest system of their kind 
run by a company operating at HKIA. Our continued efforts in the area of corporate sustainability have has 
been impactful, gaining recognition from the industry and the public such as the Hong Kong Awards for 
Environmental Excellence.

We believe that our staff are our greatest assets at CPCS, and we are putting a lot of weight to their 
continued development within the organisation. Our strategy is to equip employees with the skills they 
need to succeed in their current and future roles, as well as developing a sustainable talent and leadership 
pipeline through various well-established trainee programmes.

It is evident that nothing we have achieved at CPCS would have been possible without the support of our 
highly professional and dedicated employees. Our employees never take no for an answer, constantly 
making breakthroughs with innovative ideas and staying on top of the industry. We will continue to optimise 
our operations and develop the team to provide more innovative solutions for our customers. Building on 
more than 50 years of expertise in airline catering, we are expanding our businesses online as well as on 
the ground as we continue moving beyond our horizons.

Ms. Liza Ng
Chief Executive Offi cer



GM Message
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In 2020, The social and political situation in Hong 
Kong, along with the effects of Coronavirus virus 
over the world have created a serious shock – 
one that is having a big impact on the business 
of CPCS, the Cathay Pacific Group and to our 
friends in the airline community

To give you a quick overview, our daily average 
number of meal was 2,944 in November 2020 
which is equivalent to only 4% of our meal 
production in the same month in 2019. We are 
now facing a difficult time and we are doing 
the best we can to support our company and 
our valued customers through the current 
challenging situation. We have set ourselves 
three key company directions that can help us 
address this immediate crisis.

1. Diligent spending
 One of our major focus is on cash preservation and reduce any non-necessary expenditures this 

year. We have taken every possible action to manage the cost, including hiring freezes, reduction in 
insourcing and outsourcing labor, reprioritization of our projects along with reduction in all non-critical 
spend.

2. Restructure to achieve maximum effi ciency
 To enhance our production efficiency and minimize unnecessary operational expenses, several 

sections have merged to drive internal synergy. A new team was formed to focus on non-aviation 
business in CPCS to explore new business opportunities and open new markets for CPCS

3. New business direction
 While keeping our premium service to our current customers, we have also expand our network and 

services to external parties. For example, we have launched a meal box delivery service in early July 
2020 for people who works in the airport area and Tung Chung. The aim is to provide people with 
enjoyable meal boxes while also adhering to the government’s recommendation of keeping a social 
distance. Also to make use of our in-fl ight catering facility, we started to offer more exquisite tailor-made 
food items to the retail market in aim to create more market awareness of CPCS among the public.

All in all, I would like to thank our customers and staff for your support in helping us to maintain our 
operation in these rough times. We must continue to carefully manage our resources,  enthusiastically 
explore new businesses and also be ready for rebound at the same time. We will create a more focused, 
effi cient and competitive company – and work hand in hand to go against the headwind in this new world.

Mr. Tim So
General Manager 



News and Event

Preventive Measures for 
Coronavirus
Over the past few months, CPCS has faced unprecedented challenges 
resulted from the global COVID-19 pandemic. Through it all, the safety 
and wellbeing of our customers and colleagues has taken, and will 
continue to take, our top priority.

As usual, we are committed 
to carrying out the highest 
levels of safety vigilance 
and precautionary measures 
in our company.

A. People-related measures
1) All CPCS staff and sub-contractors who enter our premises 

are required to conduct temperature checks. Hand 
sanitizer is available at the entrance.

2) 3-ply face masks have been distributed to all staff for their 
daily use. 

3) “Split Team” arrangement has been in place for non-
operational critical colleagues.

4) Reporting channel for all suspected / confi rmed cases for 
our colleagues are developed.

5) Limited seats in canteen and conduct remote meetings to 
keep social distance.

B. Environmental-related measures
6) Designated litter bins with covers for collecting used 

masks are placed at designated locations and disposed 
separately.

7) Frequent cleaning and sanitation are carried out for 
commonly touched surfaces such as door handles.

8) Social distancing practices are maintained in high traffic 
areas such as staff canteen

C. Other measures
9) All non-business-related visits to CPCS and meetings have 

been suspended until further notice.

 With all these measures and the cooperation of all staff, we 
hope to minimize the chance of infection.

 
 CPCS is closely monitoring the development of the virus 
and adapt different measures as appropriate. Let’s work 
together to overcome this in the very near future!

FOOD FOR THOUGHT 5



News and Event

CPCS Homemade 
Mooncakes
To celebrate the Mid-Autumn Festival, CPCS has prepared our 
homemade mooncakes for our customers and staffs this year. 
Our mooncakes are made of premium white lotus seed paste, 
high-quality salted egg yolk and peanut oil. They are healthy,  
not greasy yet tasty.

This year, we have produced 2500 mooncakes for our 
customers, guests and staffs in order to express our thanks 
for their support in the past year. Customers and staffs were 
very excited about receiving the mooncakes made by CPCS 
for the fi rst time. CPCS also hopes to take this opportunity to 
send everyone a heartfelt blessing on this traditional Chinese 
festival.

To celebrate the Mid-Autumn Festival, CPCS 
has prepared our homemade mooncakes for 

our customers and staffs this year.

Our mooncakes are made of premium white lotus seed paste, high-quality salted 
egg yolk and peanut oil.

The baked mooncakes.
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Pastry sous chef Henry taking out the baked 
mooncakes.
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Although the COVID-19 pandemic has had a significant impact on the 
aviation industry in 2020, Cathay Pacifi c (CX)  has never stopped enhancing 
their services and offerings to passengers. The CPCS team is delighted to 
work with CX culinary team to launch New Business Class Services. 
 
From “To Start with” to “To Finish” options in the New Business Class menu, 
a whole new selection of fresh fruit and cheese have been developed. 
With the upgrade, CX strives to introduce a fruit plate that bears closer 
resemblance to its First Class counterpart. The refreshed fruit plate not 
only lends a visual uplift, but also greater contrast in texture and flavor. 
For cheese, greater variety will be introduced and upgrades in cheese 
accompaniments. For the Main Meal choices, a new International 
Contemporary series will be launched including both vegetarian and protein 
choices. The new dishes incorporate a mix of vibrant colors, complementary 
textures and refreshing fl avors to enhance total customer dining experience.
 
We look forward to seeing the New Business Class Menu to be launched in 
all the Long Haul fl ights in January 2021! 

Cathay Pacifi c’s New Business 
Class Menu Revamp



Customer Focus
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CPCS was delighted to receive the partnership award from 
local station of All Nippon Airways (NH) which they have been 
awarded the “Best Airport” in the “Quality Award on All Division 
& Sections 2019”.

The Quality Award was an event organized by the Airport 
Centre in Tokyo that creates an opportunity for different stations 
to understand and learn from each other and aims to improve 
and achieve a higher airport service quality. Stations with good 
performance out of 101 cities (Domestic and Overseas) will be 
nominated and invited to attend this event automatically.

Stations compete in the three major elements, in terms of 
Safety, On-Time Performance and Comfort & Convenience. 
Stations which had good performance in the last fiscal year 
will be nominated and awarded. At the same time, station with 
the best result overall will be awarded as the “Best Airport”.

Mr. Tim SO the General Manager, Ms. Winnie YIM the Head of 
Business Development and KK LEUNG the Account Manager 
were invited to attend the reception of partnership award on 
03rd Sep at the airport offi ce.

CPCS will continue to keep up our good work of being the 
most valued catering partner with All Nippon Airways.

Best Performance in FY19 ANA 
Quality Award on “All Division 
Sections” in Group A 
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Gotrip Travel Award 2020

CPCS were honoured to have received the 
“Gotrip Travel Award 2020”. 
By the means of customers survey, different 
awards will be given to different traveling 
related brands which have achieved an 
outstanding performance in their fi elds.

Thanks to over 10,000 votes via electronic voting 
for the category of “Favourite Inflight meals”, CPCS 
together with our trusted partner Japan Airline (JAL), 
we managed to pull this off.

JAL and their professional management team have 
been working tirelessly with us, and this award is a 
testament to our joint efforts to deliver what our infl ight 
customers are looking for.

This award will serve us as a motivation to better our 
services and provide higher customers satisfaction.
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Customer Focus

New Business - 
Meal Box Ordering

2020 is a year of challenges and changes to the way we live, 
work and play. The situation of COVID-19 outbreak in Hong 
Kong remains very volatile, which greatly reduced the fl ight 
operations over the past couples of months, making people 
diffi cult to enjoy in-fl ight meals onboard.

With strict travel restrictions in place, CPCS seized the 
opportunity to launch a meal box delivery service in early 
July this year for people who works in the airport and Tung 
Chung. This will not only provide people with convenient 
meal boxes to their doorstep and maintain social distance, 
but also cater their desire for in-fl ight taste.

We have a wide variety of takeaway meal boxes, including 
more than 40 types of Chinese, Western, Japanese, Korean, 
Thai, Hong Kong and Taiwanese cuisines to choose 
from, with a reasonable price. The market response was 
overwhelming at the beginning of service launch and 
therefore we cooperated with Asia Miles in September and 
extended the service scope to many large housing estates in 
Tung Chung.

The experience of the takeaway business is a touchstone, 
laying the foundation for the company's future business 
transformation. With a clear goal in mind, we will continue to 
strive to be the most valued catering services partner in Asia!
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Sustainable Development

BOCHK Corporate 
Environmental 
Leadership Awards 2019
CPCS is delighted to receive the “EcoChallenger” Award in 3 consecutive 
years. 

The Award aims to encourage and recognise enterprises of manufacturing 
and services sectors operating in Hong Kong and the Pan Pearl River 
Delta (PRD) region to enhance their environmental performances.

Jointly organised by the Federation of Hong Kong Industries (FHKI) 
and Bank of China (Hong Kong) (BOCHK), the BOCHK Corporate 
Environmental Leadership Awards 2019 Prize Presentation Ceremony was 
successfully held on 5th Oct 2020, and awardees were arranged to collect 
the certifi cates on 6th Oct 2020.
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Sustainable Development

2019 Hong Kong Awards for 
Environmental Excellence (HKAEE) 
– Bronze Award
CPCS is honored to receive the 2019 Hong Kong Awards for Environmental Excellence (HKAEE) – Bronze 
Award in the Manufacturing and Industrial Services sector on 03 July 2020.

CPCS is proud to demonstrate our 
excellence green management practices 
and our contributions to environmental 
protection.

The HKAEE commends organisations 
in  15  d i f fe ren t  sec to rs  tha t  have 
demonstrated outstanding environmental 
performance; and the three judging 
criteria are (1) green leadership, (2) 
programme and performance, and (3) 
partner synergy.

Thank you all stakeholders for your 
dedication on sustainability. We will 
continue to implement various green 
measures in our daily operation and 
in i t i a te  sus ta inab le  deve lopment 
programmes in shaping a sustainable 
built environment!

2018 HSBC Living Business Awards 
- Supply Chain Leaders

CPCS is honored to be recognized as one of the 
“HSBC Living Business Supply Chain Leaders” by 
nominating its business partners and suppliers to 
join the HSBC Living Business Awards 2018. 

The HSBC Living Business Programme has been 
helping local SMEs become more competitive 
and productive by incorporating socially and 
environmentally sustainable practices into their 
business operations.

The Award Presentation Ceremony was held on 
11th Mar 2019 to recognize our effort on supply 
chain sustainability.
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FOOD FOR THOUGHT 13

Deli-Delight Cookies
Deli-Delight is a brand of Cathay Pacific Catering Services (HK) Ltd., 
which is devoted to bringing in a wide variety of products, from premium 
ingredients to freshly made pastry to the staff of our parent company 
and the airport community via our eShop. Apart from offering the fi nest 
selection of high-quality gourmet food from around the world, Deli-
Delight also praise Hong Kong culinary culture.

Local Hong Kong Style Cafes (Cha Chaan Teng) is part of HongKongers’ 
nostalgic memories and a representation of our home; It provides an 
exotic fusion of Eastern and Western fl avours which is a typical refl ection 
of Hong Kong culinary culture. Inspired by the iconic Cha Chaan Teng 
beverages, Deli-Delight, with the support of professional pastry chefs, 
has created the first “Cha Chaan Teng” collection (limited edition) of 
handcrafted cookies in September. With every bit of the “Hong Kong 
Culture”, we offer you a feeling of “yesterday once more”!

Beside Cha Chaan Teng flavors, Deli-Delight launched the tea fusion 
collection (Christmas edition) handcrafted cookies in December, to 
celebrate the international culinary and tea culture. With a selection 
of four representative teas worldwide–Chinese Tieguanyin, Japanese 
Green Tea, English Earl Grey and French Rose Tea, we offer you an 
experience of international tea fusion beyond description!

Deli-Delight will hold on to our brand’s motto: to bring you quality food 
from sky to ground while keep innovating new homemade products, 
ensuring that with Deli-Delight eShop, fi rst-class experience is just one-
order far!



Deli-Delight
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2021 New Product Items
Deli-Delight made good use of the talents and innovation of their culinary team to launch an array of new 
premium products in the coming year. 

Dry Aged Beef and Sous Vide Meats
Fine meat has always been the most signature 
products of Deli-Delights. In 2021, dry aged 
beef and sous vide meats are launched to 
cater for the premium needs of fi ne food. Dry 
age beefs are prepared with USDA highest 
graded prime steak in our own dry ageing 
room for 21 days. Not only does it provide 
unprecedented succulent texture with fi ne beef 
muscles but also a huge tribute to craftmanship 
of our master chefs. With the increasing trend 
of sous vide products in high-end restaurants, 
our culinary team developed three pre-cooked 
sous vide fi ne meat: pork belly, lamb rack and 
chicken leg. To enjoy upmarket sous vide at 
home is never a imaginable task anymore 
thanks to the ease of reheating of these 
products. 

Premium Sauces
As you might find that every food cultures have 
their own style of sauce, the importance of sauce 
in food history. In light of this, Deli-delight is 
launching four exclusive homemade sauces: Wild 
Mushroom Sauce, Sambal Belacan, Ikan Bilis 
(Anchovy) Sambal and XO sauce. Not only do 
each of them represent a food cultures but also 
prepared with seasonal premium ingredients. Our 
sauces would be your choices of classy gifts or 
your fi rst choice with your meals.  

Chinese New Year Pudding
Last but not least, our experts on traditional 
cooking developed a full set of Chinese New 
Year pudding to celebrate the joy of the Year 
of Ox: Doubled-layered dark brown sugar and 
sugar cane Chinese New Year Pudding, Conpoy 
Turnip Pudding and Traditional Rice cake. They 
are prepared by top-quality ingredients and 
packaged in festive premium packing. If you 
are looking for the best gift to family in CNY, our 
puddings could not be any better choice. 
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News From Sister Kitchens

Sister Kitchen - Taipei

Despite 2020 is such a dramatic year for worldwide aviation industry, CPCS TPE still 
welcome our new customer, Starlux Airlines(JX).

Starlux Airlines was found in 2018 by former EVA AIR chairman Chang Kuo-
Wei, which based in Taipei. There are three A321-200neos in their fl eet, currently 
operating from Taoyuan International Airport to Penang International Airport and 
Macau International Airport. Starlux also collaborate their in-fl ight meal with several 
famous restaurants in Taiwan, which included 1 Michelin Star restaurant – Longtail. 
Even though both fl ights are short-haul routes, but Starlux and CPCS TPE still take 
in-fl ight meal service very seriously.

CPCS TPE begins to provide in-fl ight meal services for Starlux Airlines in September, 
2020.
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News From Sister Kitchens

Sister Kitchen - CLS
September 28 was a big day for CLS Catering Services, LSG Group’s joint venture with Cathay Pacifi c in 
Canada. After months of hard work and preparation, our colleagues there launched their business with new 
customer WestJet Airlines at Calgary International Airport (YYC). Services at Toronto Pearson International 
(YYZ) and Vancouver International Airport (YVR) will follow soon.

The new business comprises WestJet’s long-haul operations. CLS will provide a full complimentary service 
featuring both hot and cold meals in business, premium and economy classes. “This business is specifi cally 
important for CLS as WestJet is our fi rst scheduled hub customer in Canada,” said Gareth Lycett, Head 
of Canada Market. “Before this win, we had been supplying catering as well as top-up services for 
international airline customers operating to Canada as a destination. With WestJet as a customer, we’ll be 
supplying a larger range of services and be responsible for a signifi cant portion of their overall spend on 
infl ight service. A huge thank you to the CLS teams in YYC, YVR and YYZ for making this happen during 
extremely challenging and uncertain times. Everyone really went the extra mile for both WestJet and CLS!”

In early 2020, WestJet announced a Canadian catering tender for both their short-haul (onboard retail) and 
long-haul (complimentary) operations. “CLS was especially interested in the long-haul business, which is 
currently focused on Vancouver, Calgary and Toronto,” explained Lycett. “It fi ts the CLS network perfectly, 
and we are happy about winning the long- haul portion of the tender.” The short-haul business was split 
between Sky Café and Dnata.

WestJet praised the CLS team’s commitment: “We’re 
delighted to be working with the CLS team to provide 
catering for our flagship 787 operations,” said Simon 
Soni, Director Catering Service at WestJet. “Despite these 
challenging times, the team has already shown great 
proactivity and focus; we’re confident we will have a 
seamless transition.”

Low-cost carrier WestJet operates B737 and Q400 aircraft 
on domestic routes predominantly in western Canada, 
as well as some premium routes into North America. In 
addition, WestJet has been operating longer-haul fl ights on 
B767 to leisure destinations such as the Caribbean, Mexico 
and Hawaii since 2009. In 2014, the airline expanded their 
network to include Europe with their fi rst transatlantic fl ight to 
Dublin, Ireland, and then further in 2016 with their fi rst wide-
body fl ights between Calgary and London, United Kingdom. 
Since then, they have established additional routes to 
European destinations such as Glasgow, Paris and Rome.

WestJet started replacing their legacy B767 aircraft with 
the new B787 Dreamliner in 2019. The airline is currently 
operating with a mixed long-haul fleet of B767 and B787s. 
Their European routes are planned to be operated with 
B787s.


