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orn in Hong Kong, where food is placed high above in the list of importance, Wong Kam Y au began his career
in Han Court Restaurant in 1988. He further honed his skills for the complexity of Cantonese cuisine at Golden
Crown Seafood Restaurant. Wanting to move on to bigger scale operations and answering to the call of
exploring the culinary world outside Hong Kong, Kam-Y au left his homeland for Bangkok, where he embarked on the
position as a Chinese chef at Hotel Nikko Mahanakhon. Kam-Y au stayed on for eidt years, working his magic behind
the stoves and harnessing val uable experience, which exposed him to the gastronomic wonders of Thailand and further
sharpened him to be an elite of Cantonese cuisine. In 2002, Kam-Y au decided to take his talents to the Conrad Bangkok

where he is now contributing his culinary prowess at the magnificent Chinese restaurant, Liu.
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