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Imperial Patisserie was founded in Hong Kong, adhering to the concept of
inheriting traditional pastries while boldly innovating and evolving.
Combining craftsmanship with modern technology, our pastries are
100% made in Hong Kong own factory. Our Factory has obtained the
ISO 22000:2018, HACCP and GMP certifications, and also the Halal
certification. We always strive for excellence to create pastries that
uphold the spirit and renowned quality of “Made in Hong Kong”.
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Ming Artisan, a brand under Imperial Patisserie, inherits exquisite pastry
craftsmanship and carefully selects premium ingredients, blending local
innovation to create high-quality Hong Kong-style pastry gifts. With seven
self-operated shops across Shanghai, Shenzhen, and Guangzhou. With

CRAFTED IN HONG KONG,
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The Dawn and Innovation of the “Custard Era”
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“The founder of Egg Custard Mooncake”, Chef

Yip Wing Wah, has over 50 years of experience in
the catering industry. He has been the Master Chef
of the Spring Moon at The Peninsula Hong Kong for
more than 30 years with his passionate on Chinese
pastries. He is the founder of the famous “Egg Custard
Mooncake” and is known as the leader of the Hong
Kong mooncake industry.

In 2024, Chef Yip once again innovated, creating the
"Low Sugar Lava Custard Mooncake®, a Hong Kong
first that sparked the lava mooncake craze.
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“The founder of Egg Custard Mooncake”
Yip Wing Wah

The Grand Gold Award

From Monde Selection Since 2019
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A Legacy of Craftsmanship : Masters of Pastry
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Michelin two-star Master Chef Lai Wing Koon has over 40 years of expertise in Chinese pastry craftsmanship.
Chef Lai is renowned for his trailblazing creativity, having pioneered the wildly popular "Durian Mooncake,"
which captivated Southeast Asia. He has also spearheaded Michelin-starred excellence at Altira Macau's
YING Chinese Restaurant (One Star) and The Peninsula Shanghai's Yi Long Court (Two Stars).
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“Michelin 2-Star Master™
Lai Wing Koon

In 2019, Chef Lai joined Imperial Patisserie, where he seamlessly integrates time-honored techniques with
Western-inspired ingredients, redefining the artistry of Chinese Pastry, continuously pushing the boundaries
of pastry craftsmanship and solidifying his reputation as a globally renowned master of the craft.
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Where Signature Pastries Inherit the Soul of Craftsmanship
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Master Chef Yip Wing Wah, the “Founder of Egg Custard Mooncake”, and Master Chef Lai Wing Koon have

joined forces to create the “Lava Custard Mooncake” This creation features a seamless integration of
mooncake crust and filling, exuding rich custard fragrance from the exterior to its molten core.

The renowned Imperial Patisserie mooncakes are crafted with premium ingredients and exquisite
craftsmanship. Our distinguished collection includes: Supreme Series, Classic Series, Fancy Series, Low Sugar
Series, and Inheritance Series, each with its own unique characteristics.
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The Michelin-starred team at Imperial Patisserie uses four temperatures
and multiple baking processes to create the perfect color and uniquely crispy
texture of our Palmiers. Mixed with 100% natural butter, each piece
undergoes 256 layers (2%) of hand-folding, entirely without machines,
resulting in a uniquely flaky, fragrant, and crispy puff pastry.




