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Crystal Jade proudly introduces a new dining concept Crystal Jade Jiang Nan 

Reinterprets classic Jiangsu, Zhejiang & Shanghai cuisine with contemporary ideas 

 

(Hong Kong – Aug 24, 2016) Since launching the first Crystal Jade La Mian Xiao Long Bao in 

Hong Kong in 2001, Crystal Jade Culinary Concepts Holdings of Singapore has been the city’s 

trendsetter among contemporary Shanghai bistro, offering premium xiao long bao and 

handmade la mian in great value. The brand has since solidified its reputation and popularity 

among local and foreign diners and awarded Bib Gourmand by Michelin Guide for seven 

consecutive years. Celebrating the fifteenth anniversary of Crystal Jade La Mian Xiao Long 

Bao, Crystal Jade Culinary Concepts Holdings introduces a new dining concept Crystal Jade 

Jiang Nan, a stylish and simplistic bistro with modern China surrounding and spacious, cozy 

seats that present classic and contemporary Jiang Nan dishes from Jiangsu, Zhejiang and 

Shanghai along with a broader array of beverage and wine to food-lovers, coupled with VIP 

room setting to provide a place to celebrate joyous family banquets and causal social 

gatherings . 

 

A feast of Jiang Nan delicacies, Crystal Jade Jiang Nan has inherited Crystal Jade’s culinary 

concepts of exquisite, delicious and healthy cooking, and devoted to meticulous 

presentation of taste, shape and colour for superbly reinterpreting classic dishes. In addition 

to classic and contemporary Jiang Nan dishes, Crystal Jade Jiang Nan enriches its menu with 

a selection of tasty dim sums and homemade noodles, coupled with an array of handpicked 

wine and tea to complete the excellent savouring experience and appreciation of fine Jiang 

Nan cuisine. 

 

https://goo.gl/6SpH59


 

Classic Jiang Nan Cuisine 

Jiang Nan generally refers to the southern region of the Yangtze River. With distinctive 

gourmet culture infused by long culinary history, Huaiyang, Suxi and Zhejiang cuisines are 

mainstream culinary expressions of Jiang Nan. Known for its exceptional delicacy and 

complex cooking process, several dishes have gradually become lost art. Crystal Jade Jiang 

Nan brings a collection of classic dishes including the popular Homemade Wine Flavoured 

Egg, Braised Pork Belly, Honey Glazed Ham, Homemade Fish Balls with Vegetables and 

Braised Pork Ribs Wuxi Style, promising the most authentic dining experience of Jiangsu, 

Zhejiang, Shanghai dishes in Hong Kong. 

 

Homemade Wine Flavoured Egg 

Marinated in homemade grain of brine from 

vintage distiller’s grain for over 12 hours, this 

Jiangsu and Zhejiang cooking method ensures the 

egg is thoroughly permeated with the flavour of 

brine and slightly soft egg yolk for a winy taste. 

 

 

Homemade Fish Balls with Vegetables 

A Hangzhou cuisine mastery, the fresh grass carp 

is firstly deboned and minced into fish paste for 

making fish balls. The fish balls are then 

simmered with superior soup, and served with 

Shanghai Pak Choi and chopped Jinhua ham. 

Hangzhou fish balls are distinctive from 

Cantonese fish balls for its soufflé-like texture and 

richness of fresh fish flavor. Crystal Jade Jiang Nan 

also presents two equally fascinating soups 

cooked with Hangzhou fish balls in Double-boiled 

Duck Soup with Handmade Fish Balls, as well as 

Handmade Fish Balls and Junsai Soup. 

 

 



 

Braised Pork Ribs Wuxi Style 

Praised by the Wuxi saying "Meat on the bone is 

the best", Braised Pork Ribs Wuxi Style is a classic 

dish known for its bright colour and succulent, 

crispy taste. Crystal Jade Jiang Nan adopts 

traditional braising method to cook fresh pork 

ribs into perfection for a salty and slightly sweet 

flavour without a hint of greasy. Recommended 

as a meal with rice or a snack for wine. 

 

 

 

  



 

Contemporary Dishes 

Apart from classic dishes, Crystal Jade Jiang Nan reshapes the classic cuisine with innovative 

cooking methods for creating exquisite and contemporary specialties. 

 

Braised Mandarin Fish with Rice Wine Sauce 

A classic Jiang Nan ingredient mostly used for 

desserts, glutinous balls were reinvented into a 

perfect complement of main course with 

Mandarin fish by Crystal Jade Jiang Nan. To keep 

freshness and tenderness, Crystal Jade Jiang Nan 

pan-fries Mandarin fish before braising with the 

combination of glutinous balls to create a 

distinctive savoury and slightlyB spicy flavour that 

is simply unforgettable. 

  

Smoked Pigeon with Rose and Tea Leaves 

Premium pigeon is smoked with stuffing 

comprised of rose and tea leaves for an amazing 

blending of refreshing rose and tea flavour with 

juicy and tender pigeon. 

 

Plum-pickled Fresh Yam 

Only fresh Japanese yam is used for this healthy 

appetizer, which is pickled with premium plum 

and vinegar for a sweet and sour flavour. With a 

high nutritional value such as protein, calcium, 

phosphorus, iron, carotene and vitamin, yam is a 

quality food in Chinese medicine theory for 

nourishing spleen and stomach as well as 

benefitting lung and kidney. 

 

 

 

 

 

 

 



 

Simmered Mixed Vegetables in Superior Soup 

An essential dish that completes your eating for 

wellness, Crystal Jade Jiang Nan simmers a variety 

of fresh seasonal vegetables and mushrooms, 

including cabbage, enoki mushrooms, bamboo 

fungus, Shanghai Pak Choi, okra, black fungus and 

white fungus, with superior soup. Served in a 

hotpot, this vegetable mix offers both attractive 

outlook and fresh, delicious taste. 

 

 

Braised Beef Shanghai Style 

Only premium beef short ribs are used for this 

Shanghai and Western cooking fusion. Beef short 

ribs are stewed for hours to soften its texture and 

coat with red sauce. Recommended to taste with 

scallion for ultimate flavour. 

 
 

 

 

  



 

Exquisite Dim Sum 

In addition to a variety of classic and contemporary Jiang Nan cuisine, Crystal Jade Jiang Nan 

also serves an array of exquisite, handmade dim sums all day. 

 

Steamed Black Kagoshima Kurobuta Dumplings 

(Xiao Long Bao) 

Only top-grade black Kagoshima Kurobuta is used 

as the stuffing for this signature dim sum. With 

denser tissue fiber and less fat, black Kagoshima 

Kurobuta offers a thicker yet less gamy flavour 

that enriches xiao long bao with a more 

mouthwatering taste and juicier soup. 

 

Steamed Pork & Shrimp Dumplings Topped with 

Scallop and Black Truffle 

A Chinese and Western fusion dim sum, this 

dumpling mixes black guinea pork with shrimp for 

creamier texture, and a rich flavour with the 

addition of scallops and black truffle sauce. 

 

Carrot Shaped Deep-fried Radish Pastry 

One of the most popular dim sums in Crystal 

Jade, the Deep-fried Radish Pastry is made of 

shredded radish simmered with superior soup 

and chopped ham, then neatly shaped like a 

carrot and deep-fried for a delicious dish with 

crispy coating, tasty fillings, hints of juicy ham, as 

well as a sweet and salty flavour. 

 



 

Healthy Dessert 

Round up your indulging Jiang Nan tasting experience with exquisite, homemade healthy 

desserts highly recommended by Crystal Jade Jiang Nan. 

 

Ejiao Jelly Topped with Gold Leaf 

A homemade health dessert featuring Ejiao, a 

“treasure for nourishing blood”, this is served in 

Ejiao jelly mixed with Ejiao date and topped with 

gold leaf to become a precious beauty booster with 

refreshing sweetness. 

 

 

Double-boiled Snow Louts Seed Soup with Ejiao 

A homemade health dessert pairing 

blood-nourishing Ejiao with Saussurea, the 

botanical version of bird’s nest, this sweet soup is 

double-boiled with a slightly sweet, fragrant taste 

and hints of dates for ultimate beauty boosting and 

nourishing benefits. 

 

 

 

 

  



 

Located at Tai Yau Plaza in Wan Chai, Crystal Jade Jiang Nan distinguishes itself for traditional 

Chinese restaurants with stylish, simplistic and contemporary Chinese decor to create a cozy 

dining atmosphere for customers, coupled with VIP room setting to cater your gathering and 

banquet needs. Also stationed with a semi-open kitchen, Crystal Jade Jiang Nan ensures your 

Jiang Nan tasting experience will be fully completed with the live showcase of chef skills. 

 

Crystal Jade Jiang Nan is now open to welcome all gourmands: 

 

Address: 
Shop 310, 3/F, Tai Yau Plaza, 181 Johnston Road, 

Wanchai, Hong Kong 

Opening hours: 11:00 – 23:00 

Telephone: 2573 8844 

 

Please visit http://hk.crystaljade.com/ or contact us at (852) 2688 0928 for further details of 

Crystal Jade Culinary Concepts. 

 

－END－ 
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About Crystal Jade Culinary Concepts Holdings 

Originated from Singapore, Crystal Jade Culinary Concepts Holdings (“Crystal Jade” or 

“the Group”) is an investment and management group dedicated to Chinese cuisine 

and founded by a Hong Kong investor. Before its inception in 1992, Crystal Jade made 

its Singapore presence through the launch of Crystal Jade Restaurant in 1990, 

impressing gourmands with authentic, exquisite and delicious high-end Cantonese 

cuisine. With the five-star flagship Crystal Jade Palace Restaurant was launched in 

1992, the Group has since cemented its prominence in Singaporean catering market 

and become a preferred dining choice for local celebrities and ideal banquet venue. 

In 2016, Crystal Jade Golden Place was awarded as a Michelin One-star restaurant at 

the Michelin Guide Singapore. 

 

The Group began its business expansion in 1996 with the launch of high-end Hu Cui 

Shanghai Cuisine to introduce the reinvented classic Shanghai, Jiang Nan and 

Northern China dim sums, as well as handmade Lanzhou la mian to Singapore. This 

was followed by the launch of middle-end Crystal Jade La Mian Xiao Long Bao, 

introducing some of the most popular Beijing, Sichuan and Shanghai stir-fried dishes, 

dim sums and Lanzhou la mian to local customers in a simple, straightforward 

manner, and has since become the simplistic and fast-serving bistro icon well 

received by younger generation and white collars.  

 

Crystal Jade La Mian Xiao Long Bao made its first Hong Kong landing in 2001, 

injecting contemporary ideas on top of classic Beijing, Sichuan and Shanghai cuisine. 

Quickly emerged as one of the city’s most popular restaurants, Crystal Jade La Mian 

Xiao Long Bao has been a preferred dining place for local gourmands with 15 stores 

currently operated in Hong Kong. Crystal Jade La Mian Xiao Long Bao has also been 

recommended by Michelin Guide, the prestigious French international food 

benchmark, for seven consecutive years since 2009.  

 

In 2008, the Group added a new brand in Hong Kong with C-Jade Meal Plus, offering 

premium and classic Cantonese congee, noodle and dessert for customers. With 

three stores in Hong Kong, C-Jade Meal Plus launched its first Mainland store at 

Taikoo Hui in Guangzhou in February 2015, injecting Chinese and Western fusions on 

top of classic Cantonese congee, noodle and dessert, and reinventing the 

contemporary congee, noodle and dessert concepts with MSG-free cooking method 

and premium ingredients. 

 

 



 

Promoting premium food culture, quality-oriented products, and customer-oriented 

services, the Group has now established a 110-restaurant network across 21 cities 

worldwide, including Singapore, Hong Kong, Ho Chi Minh City (Vietnam), Bangkok 

(Thailand), Manila (The Philippines), New Delhi (India), Jakarta, Surabaya and Medan 

(Indonesia), Shanghai, Beijing, Qingdao, Shenzhen, Guangzhou and Foshan (Mainland 

China), and San Francisco (United States). 

 

This press release was issued by Strategic Communications Consultants (SCC) on 

behalf of Crystal Jade Culinary Concepts Holding. For further enquiries, please 

contact: 

 

Strategic Communication Consultants 

Mandy Ng 

Tel：(852) 2114 4341 / 6473 8469 

Email：mandy.ng@sprg.com.hk 

Fax：2114 0880  

Joyce Chow 

Tel：(852) 2114 4322 / 6546 5056 

Email：joyce.chow@sprg.com.hk 

Fax：2114 0880 
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