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Changzhou Marriott Hotel Initiates A“Tea Paired Feast” 
A New Culinary Concept In The Market 

 
Changzhou, March 31, 2016 – Award-winning Chinese Executive Chef Richard Wei from Changzhou Marriott 
Hotel has created a special “Tea Paired Feast” for Spring that features signature dishes and seasonal 
ingredients, paired with local White Tea, Qimen Black Tea, An Xi Tie Guan Yin and Pu’er.  Price of this special 
set menu is only RMB478 per person.  For reservations, please call The Hao at (86 519) 6801 8723.  At the 
launch event, the hotel is also presenting live Bi Luo Chuo tea roasting. 
 
The “Tea Paired Feast” menu features Assorted Cold Dishes, Fish Maw Soup with Healthy Rice, Pan-fried Prawn 
in Garlic Sauce, Seasonal Spring Bamboo, Crispy Roasted Pigeon, Steamed Abalone with Braised Pork in Soya 
Sauce, Steamed Mandarin Fish in Five Mixed Flavors, and Crispy Pancake Stuffed Duck with assorted seasonal 
vegetables. 
 
These eight dishes are innovative interpretations of traditional Huaiyang flavors, and their tastes vary from the 
light to strong. Each two has been paired with one of the four famous teas to bring out their complementary 
characteristics. 
 
Fish Maw Soup with Wild Rice contains more than 10 ingredients, such as chicken, ham, pork leg and pork 
bone, which are stewed for 48 hours, before the addition of superior fish maw and wild rice.  The soup is rich 
in flavor and nutrition.  Together with Assorted Cold Dishes as appetizer, it is paired with White Tea in a glass. 
 
Pan-fried Prawn in Garlic Sauce is a signature dish in The Hao Chinese Restaurant. The Prawn is wrapped with 
home-made egg yolk mustard, instead of being traditionally dry-braised or braised with soya sauce, this helps 
retain its original flavor.  The Seasonal Spring Bamboo comes fresh from the mountains in Liyang County in 
Changzhou, and is mixed with local salted pork braised in soup. These two cuisines highlight the mellowness of 
Qimen Black Tea in blue and white porcelain. 
 
After being preserved for three days, a 250-gram air-dried pigeon is deep-fried in boiling oil in order to make it 
crispy on outside and juicy on the inside. The Crispy Roasted Pigeon is served prior to Steamed Abalone with 
Braised Pork in Soya Sauce.  The latter is stewed for several hours, making the pork meat taste agreeable fatty 
and the abalone tender and crunchy.  They are paired with An Xi Tie Guan Yin in a celadon cup, a green and 
healthy pairing that aids digestion. 
 
The flavors of Steamed Mandarin Fish in Five Mixed Flavors are very rich, while the delicious Crispy Pancake 
Stuffed Duck is both crispy and tender, as well as delicious. Pu’er Tea, which is a little bitter on first taste but 
has a sweet tail, is a harmonious companion for the richness of these dishes. 
 
Ms. Ivy Shi, general manager of Changzhou Marriott Hotel said, “This ’Tea Paired Feast’ is a new concept 
created by the whole team, in order to enhance understanding of traditional tea culture. This initiative 
expresses our vision of bringing new food and beverage trends to guests and residents.” 
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Located on the second floor of the hotel, The Hao Chinese Restaurant offers some 200 seats, including 14 
luxuriously appointed private dining rooms. The ambience of the private dining rooms is elegant and 
sopshicated featuring Chinese artworks, such as “embroidery with disordered needles”, palace lanterns, and 
ink and wash paintings, etc. Duck marinated with Chinese herbs, minced pork ball braised with dark soya sauce 
are the top recommendations of award-winning Chinese Executive Chef Richard Wei, who has over 20 years of 
culinary experience in branded hotels and restaurants.  Together with his assistant, Chef Xie Wenzhong,  he 
interprets typical Cantonese dishes.  The Hao Chinese Restaurant is open from 11.30 am to 2 pm for lunch and 
5.30 to 10 pm for dinner. 
 
For more information about Changzhou Marriott Hotel, please visit www.marriottchangzhou.com 
 

About Marriott Hotels 

With 500 hotels and resorts in more than 50 countries around the world, Marriott Hotels is evolving 
travel through every aspect of the guest’s stay, enabling the next generation to Travel Brilliantly. 
Boldly transforming itself for mobile and global travelers who blend work and play, Marriott leads the 
industry with innovations, including the Greatroom lobby and Mobile Guest Services that elevates 
style & design and technology. All Marriott hotels participate in the award winning Marriott Rewards 
frequent travel program that allows members to earn hotel points or airline miles for every dollar spent 
during each stay. For more information, visit Marriott Hotels website.  

 
About Marriott International 
Marriott International, Inc. (NASDAQ: MAR) is a global leading lodging company based in 
Bethesda, Maryland, USA, with more than 4,300 properties in 85 countries and territories.  Marriott 
International reported revenues of nearly $14 billion in fiscal year 2014. The company operates and 
franchises hotels and licenses vacation ownership resorts under 19 brands. For more information or 
reservations, please visit our website at www.marriott.com, and for the latest company news, visit 
www.marriottnewscenter.com.   
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