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Report Highlights:

ATO Hong Kong partnered with eleven cooperators to facilitate three Thanksgiving dinners from
November 20-22, 2018 planned and operated by students at the Hong Kong Polytechnic University’s
School of Hospitality and Tourism Management. The dinners featured twelve U.S. products, served
170 guests, and enhanced the knowledge of 78 future culinary and hospitality leaders.
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ATO Hong Kong supports the training of students in the culinary and hospitality industry. In the
summer of 2018, ATO Hong Kong approached the Hong Kong Polytechnic University and offered
support to educate their students on U.S. food and beverages. The instructors at the University then
worked with ATO staff to incorporate a Thanksgiving theme and U.S. ingredients into one of their
programs. As part of this program, groups of students planned and executed country-themed dinners
at the school’s training restaurant, Bistro 1979, to gain experience in the food service industry.

ATO Hong Kong coordinated the participation of 11 cooperators and worked with the University to
incorporate the cooperators’ products into the dinner menu. Three groups of students, totaling 78,
planned and ran three dinners and served 170 guests from November 20-22, 2018. The dinners
featured 12 U.S. products on the menu including beef, fish, turkey, potatoes, wine, cranberries,
raisins, pecans, lemons, flour, and cream cheese. Cooperators and their vendors had the opportunity
to display logos and product information at the events. Students learned to prepare 4-course dinners
utilizing U.S. ingredients, design Thanksgiving menu items, and create a festive atmosphere at the
restaurant. Sponsors, ATO staff, cooperators, and guests also joined the dinners to celebrate the
success and interact with students. The school looks forward to future collaborations with the ATO.

Students preparing dinners
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Menu designed by students incorporating various U.S. ingredients

Opening hours for disner are Tpem ~ 9:30pm with cur last seating ot Bpm and our last orders at 2:15pm.
PN GUEESIR IR | LR FUARY 10 MR A ST DR /8% MR IGIR RORRO AR /RS 415 -

Bistre.

Masw 1Ay

Soup
Butternut Squash Soup #4578
herb croutons, Sour cream
EEANER, RER

WG

candied pecans, dried cranberries, slow d poached pears, honey dijon vinaigrette
RPN BB HY. MRE, L85 RNFKEm

SESEEERNES

Main Course 3
Roasted U.S. Turkey BGEHI 8
d garlic mashed p com bread stuffing, green bean le, cranberry ch & gravy
LA 200 A I#I% l;!!ﬂ!. SRuRat
Grilled Striploin 47\ BE.S 44\
sweet potatoes fries, asparagus, wiki mushrooms, COgNIC sauce
Y B WA, m&!;grm TR+

Seared Wild Caught Alaskan Cod W% 2: [ {0 i
crusted porcin , corn succotash, southern USA polenta
ACPDARE, UL, SR T

FETEENSNES

Pecan m&f 48

Ngersnap arust, d meringue, iate saoce & rom raisin ice croam
RS, OB 3 C1 MR, 4 0 AR

EEREEEEEES

Coffee or Tea Sl ¥
Soup, Appetizer, Main Course & Dessert ¥ - JI#3 + F 2SS AT HKS195

$5S off for Members of the
Catering Studies Dining Society
**Vegetarian Option Available Upon Request®* fi U LU EUR LM

Sponsors:
P E—-"‘"_—_--.&..—‘.« oanwZ'Qﬁ:--wl'Vi:»-_ .u'.d:_'.-;“

Dinner Menu: 2022 November 2018
In order 10 avosd food waste, all f00d meny iterns are only avadabie oo a first-come first served basks,
oxchuding reservations of 11 pax or abowe (with pre-cedered menus).
NERMEM - FAHNMAPLUCIENE TR « 2R L AYITMSE AT R -
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U.S. agricultural products information made available for guests at the restaurant
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Main course made with U.S. turkey, cranberries, and mashed potatoes

Dessert made with U.S. cream cheese, raisins, and pecans

Page 5 of 6



Guests and students celebrating success and experience gained
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