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2006 Best of the Best Culinary Awards
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Results of Seafood & Vegetable Dish Category
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Gold with Distinction Award
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Name of Dish
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Name of Restaurant
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Eggplant Stuffed with Scallop, Bacon, Onion and Baked
with Green Pepper Coconut Sauce
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oyal Plaza Chlnese Restaurant (Royal Plaza Hotel)

Mandarin Fish on Cucumber with Bamboo-shaped Mixed
Seafood
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Three Tastes of Crab with Vegetables and Melon Tai Woo Restaurant (Causeway Bay)
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Wing Lai Yuen (Yeung's Kitchen)
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Gold Award
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Name of Dish Name of Restaurant
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Shrlmp -stuffed Hairy Gourd Topped with Cheese and
Mushroom in Lobster Sauce
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Chluchow Garden Restaurant (Tsuen Wan)
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Sauteed Prawn Ball & Bean Curd with Sliced Vegetables
in Bird Nest
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Rainbow Seafood Restaurant (Winstar)
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Deep Fried Fillet Lobster Topped with Shanghai Crab
Meat and Roe
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Regal Palace Restaurant
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Silver Award
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Name of Dish Name of Restaurant
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Baked Oyster with Port Wine Sauce Big Brother Biu's Seafood Rest.
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Stir-fried Freshwater Shrimps with Sweet Peppers and EHEDF
Mushrooms, Lumpfish Roe, Crispy Garoupa, Green Golden Dragon Chinese Cuisine
Vegetables and Spicy Sauce
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Splcy prawn |n pumpkln soup Hunan Garden Restaurant
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Shark’s fin & crabmeat dumpling in seafood soup Maxim's Chinese Restaurant (Tin Yiu)
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Lobster Paste in Bamboo Pith with Coral Crab Meatand |~
The Square

Asparagus

* Listed in alphabetical order of restaurant name
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