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Madam Hong Restaurant X Eu Yan Sang
Together we fight the virus

Madam Hong Restaurant has always been paying great attention to the quality and deliciousness
of food so as to ensure the health of the customers. Amidst the COVID-19 pandemic, with the
tremendous sponsor from Eu Yan Sang (Hong Kong), Madam Hong Restaurant gave away “Lung
Nourishing and Qi Boosting Soup Pack” to customers to strengthen their immunity for fighting the
virus.

The formula of soup pack was jointly prescribed by Eu Yan Sang and the professors of a local
university which is good for strengthening of lung function and prevention of infection with
the following main ingredients, namely astragalus (Huanggqi) for boosting “qi” of our body and
indigowoad root (Banlangen) for detoxification. The campaign was well-received by the customers.
With this encouraging result, further collaboration was induced between Madam Hong Restaurant
and Eu Yan Sang. The later invited Chinese medicine practitioner to design anti-epidemic recipes
for the Restaurant, which have already been put in the pipeline. Please stay tuned for more on

Madam Hong’s Facebook page!

To ensure the health of the customers and staff, the restaurant has been strictly implementing
anti-epidemic measures and following government social distancing policies. Meanwhile, apart
from application of GERMAGIC long lasting effect disinfection coating, seats will be sanitized
immediately after serving so that the next customers could enjoy the dinning in a clean and relief
environment. The restaurant also offers multiple all-day takeaway discounts during the period of
pandemic, please come and support us. Let’s fight the virus together.
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L{kgf, L"{f’ Mr. Luke TSANG Chee-wah, a renowned radio
presenter and media person, has visited Madam Hong
Restaurant as customer more than once during the
COVID-19 pandemic. After tasting, he recommended
Madam Hong Restaurant at his supplement colume
of Sing Tao Daily and appreciated the anti-epidemic
measures implemented at the Restaurant. Last but not
the least, he gave good comments to the dishes such
as Deep Fry Salt and Pepper Squid as well as Braised
Beef Brisket with white Radish. Please come and taste
our dishes.




