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AQUARIUM SEAFOOD CHINESE RESTAURANT NAMED TOP 100 SPECIALTY IN AUSTRALIA WINNER AT THE 

TOP 100 CHINESE RESTAURANTS AWARDS SHOW

Restaurants recognized at the 7th Annual Awards Show 

Hosted by Chinese Restaurant News
Newark, Calif. (January 19, 2011)– Chinese Restaurant News announced that Aquarium Seafood Chinese Restaurant located in Ascot, WA in Australia was named the Top 100 Specialty in Australia winner. The announcement was made at the 7th Annual Top 100 Chinese Restaurants in North America and Australia Awards Show held at the Hyatt Regency San Francisco Airport in San Francisco. With more than 46,000 Chinese eateries in the U.S., 9,000 in Canada and 8,000 in Australia, this event organized by Chinese Restaurant News recognizes, cultivates, and preserves the best in Chinese cuisine. Aquarium Seafood Chinese Restaurant’s superb showing in the Top 100 Chinese Restaurants Competition is sure to attract more patrons during the upcoming Chinese New Years.
This year’s Top 100 Chinese Restaurant Awards Show was hosted by celebrity chef Martin Yan and radio cooking show hostess Theresa Lin, the executive food designer of the award winning movie, “Eat Drink Man Woman.” Co-hosting the Awards were Felix Chu and Mina Li, San Francisco Bay Area community leaders who have emceed hundreds of charity and community events. “Chinese Restaurant News introduced the first Top 100 Chinese Restaurants award in America in 2004. It has since become an annual tradition for members of the Chinese restaurant industry to gather together at this event,” said Kung Yu, Publisher of Chinese Restaurant News. Over the years, Top 100 has made great strides in helping to raise standards around the industry so that restaurants can better help spread Chinese culinary culture one plate at a time. This is also the first year to include restaurants from Canada and Australia. Aquarium Seafood Chinese Restaurant is an extraordinary example of one restaurant that has been quite successful at providing a great dining experience to those curious about Chinese culture in Australia.
.
This year’s theme was “The Future Of Chinese Dining and its 150-Year History Abroad” Those who attended the Top 100 award show were dazzled by a culinary show, food carving, seminars, and a dine-around-town event in San Francisco, where Chinese cuisine originated in the U.S. Besides being the first time that the event was held in the Bay Area it was also the first time that the event included a public cooking demonstration showcasing Chinese signature dishes. “I’m happy to see the Chinese chefs come out of their restaurant kitchens to cook in front of the public, and in front of my film crew. As I often put it, Yan Can Cook, so can you,” said Chef Martin Yan. 
Aquarium Seafood Chinese Restaurant located in Ascot, WA in Australia is owned by Kelvin and Kathy Keung and generously accommodates authentic Cantonese and Northern Chinese dishes as well as Australian style Chinese dishes.
The yolk-coated Golden Snow Crab and the innovative Lobster Lettuce Wrap are favorites among regular diners. Aquarium’s Lobster Lettuce Wrap is a tasty reinterpretation of the classic Chicken Lettuce Wrap. Featuring a mix of lobster meat, lettuce, and crispy rice noodles, it is one of the restaurant’s “must-have” treats. 
Innovative menu creations pepper the entire menu. Owner and main chef Kelvin Keung, who has devoted more than 20 years to mastering the culinary arts, provides leadership to his kitchen team by encouraging them to experiment with new tastes. Based on Chinese cooking styles and bolstered by Western flavours, the menu is filled with original items like appetizers flavoured with sauces, herbs and spices from a variety of eastern and western culinary traditions. A longer-than-usual menu list reflects Kelvin’s own particular take on the restaurant industry. He maintains his own viewpoint while also listening to his customers and incorporating their ideas into the restaurant’s offerings. The unimitable Aquarium versions of Chilli & Pepper Fried Squid Tentacles, Stuffed Lychee, Sizzling Bean Curd with Chicken & Salted Fish, , Vegetable Wrap, Tender Chiu Chau Stewed Duck, and Sichuan Duck Feet are some of the legendary treasures that can be found at the restaurant. 

To qualify for an Award, restaurants must receive positive industry or customer recognition and must be in business a minimum of two years, except for those qualifying in the Top Rising Star category. Restaurant menus also must consist of at least 50 percent Chinese cuisine, except for those qualifying in the Asian Restaurants category. The final results are tabulated with Mystery Diner's scores from an independent third party and direct votes from the public at large. 

The Top100 competition is open to all Chinese restaurants in Canada, U.S. and Australia. Participating restaurants include newly established restaurants, seasoned restaurants, chain restaurants and past award-winners. A comprehensive list of all the winners can be found at http://www.top100chineserestaurants.com. 

About Chinese Restaurant News
Chinese Restaurant News (www.c-r-n.com) was founded in 1995 to inform the Chinese speaking owners and operators of over 46,000 Chinese restaurants in the U.S. of industry news and trends. CRN is also distributed to Chinese restaurant owners in Canada, Australia and U.K. since 2010. CRN is published by parent company, Smart Business Services, Inc., a global media company that represents the Chinese-American community and business people involved with U.S.-China trade. (www.s-b-s.net).
