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HONG KONG DIM SIM KITCHEN

CONVENIENCE,
RELIABILITY,
EXCELLENCE

Food solutions to make your life
easier! At Hong Kong Dim Sim
Kitchen, this is what we endeavor
to achieve.

From the supermarket consumer
to the restaurant kitchen to
cocktail parties, our products
are all designed to simplify the
food preparation process. Our
manufactured goods all come
freshly frozen and are extremely
versatile for your convenience.

Our products can be instantly
prepared via microwave heating
for those urgent occasions, or
steamed to achieve the traditional
aromatic experience. Alternatively,
a casual deep frying method is
also possible.

Within the following pages are
descriptions of a select number of
products on our menu.

MANUFACTURER OF PREMIUM AUTHENTIC DIM SIMS

Hong Kong Dim Sim Kitchen is a
Sydney based mass manufacturer
of fine Oriental finger foods. We
are one of the largest Australian
manufacturers in the industry,
and have beeiproudly operating
for almost 30 years. With our
expertise in this field, our
company endeavors to provide

a range of traditional and
contemporary Asian products to
meet all varieties of tastes.

Our company’s main objective is
to familiarize the Australian public
with a range of the highest quality
Dim Sims at competitive prices.
We strive to provide a Yum Cha
experience which is reliable, high

quality, and extremely convenient
for the customer to prepare.

The convenience embodied in our
product range makes it ideal for
functions, parties, restaurants,
supermarkets, and clubs. This is
the reason we continue to serve
businesses all over Australia
including five star hotels, RSL
Clubs, restaurants, wholesalers,
and grocery outlets.

All our products conform to strict
quality HACCP and NSW Food
authority standards. We do not
cut corners in an industry where
every bite matters!
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PORK BUNS

The Chinese BBQ Pork Bun is one of the
favourites for both Eastern and Western
tastes, also commonly known as Char Siu
Pau (Cantonese). These steamed buns are
served at almost every Yum Cha restaurant
throughout the world, due to its delectably
unique taste and its simple yet satisfying
nature.

Our dough is freshly baked by head chefs
each morning using the highest quality
Australian ingredients. The dough is as
fluffy as it can get, while it doesn’t stick and
become muggy in the mouth like competing
products. Furthermore, we freshly roast and
barbecue our pork in house to ensure we
capture the finest juices and flavours within
our fillings.

The BBQ Pork Bun is a certain
crowd favourite and makes for
the perfect breakfast, lunch, or
tea. What’s more, our BBQ Pork
Buns are so easy to make that
they just need to be popped
into the microwave or a steamer
before they are ready to enjoy.



GOW GELE

The term Gow Gee is exclusive to the
array of Chinese Dumplings described
by their soft, smooth surface, pleated
edges, and crescent shaped appearance.
Traditionally reserved as an exquisite
delicacy for Chinese New Year, Gow Gee
were an aesthetic display of culinary
prowess, as chefs drew inspiration
from the different styles unique to each
province.

Our flagship Gow Gee products, honed
and perfected over the years, are:

e Har Gau (Prawn Gow Gee), consisting
mainly of fresh prawns sealed in a silky,
translucent pastry.

e Dai Gau (Large Gow Gee), a golden
brown variation sizably larger'then other
Gow Gee containing pork and fresh
Chinese vegetables.

e Hong Sai Gau (Parsley Gow Gee)




SPRING ROLL

The Spring Roll’s cylindrical, finger-like appearance combined with our
trademark Hong Kong Dim Sim crunch is what distinguishes itself from
other Chinese finger foods. Remaining true to this genre of Asian Cuisine,
versatility centres as the basis of the Spring Roll’s appeal, for the crisp,
elegant pastry is dressed to impress people of all venues from the
convenience-seeking hands of patrons at a downtown tuck-shop to the
suave scrutiny of a fine food connoisseur.

Our Spring Rolls are unmatched by our competitors, easily distinguished
through our dynamic crunch and ease with which our Spring Roll parts
with its other half when bitten into. What may come as a surprise to
many is the fact that the quality of a Spring Roll is largely defined by the
quality of its pastry, as the contents can be mixed and matched whether it
be meat or vegetables.

Built on over 50 years of expertise, the Spring Rolls manufactured at
Hong Kong Dim Sim Kitchen have been refined to withstand long periods
on the serving plate, remaining crisp and golden brown, and most
importantly not soggy. To ensure consistency in our products, the Spring
Rolls manufactured at Hong Kong Dim Sim Kitchen are largely hand-
made, as the meat and vegetables are sliced, diced, and hand-rolled
under experienced Chef-hands. As with all our products, we use only the
freshest ingredients conforming to quality HACCP standards.

It is this attention to detail that renders the Spring Roll one of the
trademark products of Hong Kong Dim Sim Kitchen.




CONTACT US

Phone: (02) 9516 4097 Address:
In a market that has evolved and charge to provide high calibre, Fax: (02) 9557 7327 Unit 5, 4-6 Lilian Fowler PI.
changed so much over the years, authentic Chinese Dim Sims. It Marrickville
with the emergence of countless is this genuine interest in both Mobile: NSW 2204
Chinese competitors and the the discipline and the Australian Jackie: 0413 872 620
increasingly diverse tastes of the public that has surged Hong Kong Jeremy: 0412 189 438 Postal address:
Australian public, Hong Kong Dim Dim Sim Kitchen into the 21st PO Box 3183
Sim Kitchen remains firm in its century. www.hongkongdimsim.com.au Marrickville Metro, NSW 2204
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