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About this Report
BN S

Café de Coral Group issues a report about its sustainability
performance annually. Our report for year 2014/2015 focuses on
our accomplishments in the year as well as our performance against
the targets we set in 2013/2014 in four key areas: Total Customer
Satisfaction, Community Involvement, Resource Optimisation and
Focus on People. This report covers the sustainability performance of the
Group from 1 April 2014 to 31 March 2015, unless stated otherwise.

Although our commitments are corporate-wide across all operations
of the Group, the content of this Sustainability Report focuses largely
on our operations in Hong Kong. We plan to expand the scope of
reporting to operations outside Hong Kong in the future.

This report follows the Environmental, Social and Governance
Reporting Guide of the Rules Governing the Listing of Securities on The
Stock Exchange of Hong Kong Limited (HKEx ESG Reporting Guide).
Compared to last year, this report discloses more qualitative and
quantitative information relating to our sustainability performance,
thereby increasing the transparency and accountability of our actions
to stakeholders. We are putting in place further enhancement to
our data collection approach for full alignment with the HKEx ESG
Reporting Guide.

For details regarding our financial performance and corporate
governance, please refer to our website www.cafedecoral.com
and our Annual Reports. We value your feedback and any comments
you may have on our sustainability performance. Please offer your
feedback to us via email at sustainability@cafedecoral.com or
by post to Café de Coral Centre, 5 Wo Shui Street, Fo Tan, Shatin,
New Territories, Hong Kong.
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Message from CEO
BEHITE BB

2014/2015 has been an exciting year for the Café de Coral Group’s
Sustainability Programme, a comprehensive long-term strategy and
implementation plan that we crafted to build a robust infrastructure
to support the Group to achieve its growth targets and to deliver value
for our customers, employees, shareholders, investors and community
as a whole. This year witnessed a great progress and a number of
leaps ahead in our organisation and infrastructure — the fruition of the
team'’s concerted efforts and hard work.

Key highlights of the Group’s accomplishments in the various aspects
of our sustainability initiatives during the year include:

¢ Delivering total customer satisfaction through maintaining
the highest standards on quality and safety. Our new Central
Food Processing Centre in Tai Po, Hong Kong attained the 1SO
22000 certification shortly after commencement. Never allowing
complacency, our team conducted a new round of comprehensive
review of supply chain practices to further strengthen our internal
control system on food quality and safety during the year. In
addition, new brands and products were introduced to continuously
delight our customers.
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e Achieving greater efficiency and resource optimisation
through the commencement of the Central Food Processing Centre.
Since April 2013, we achieved greater energy savings as well as
operational efficiency. During the year, we also established a
roadmap with quantifiable targets and concrete implementation
plans across our operations in Hong Kong.

¢ Launching the Group’s Corporate Social Responsibility (CSR)
programme - “Café de Coral Twinkle Action”, which consolidates
our existing efforts in serving and engaging the community within
our clearly defined parameters — Caring for the Underprivileged,
Promoting Environmental Awareness and Supporting Education.

e Building a stronger and vibrant team to support the sustainable
growth of our business. We devoted significant efforts and resources
to expanding the scope and enhancing the quality of training and
development during the year, aiming at empowering the team to
develop rewarding careers within the corporation. Efforts were
also devoted to cultivate a more engaged team through effective
communication and caring for our employees.

Whilst our efforts and achievements are widely recognised by our
customers and other stakeholders, we are mindful of the challenges
that confront our business, the industry and the wider community. The
substandard oil incident which occurred in the region during the year
tested both the robustness and resilience of the whole industry on food
safety. The Group had taken this opportunity to reinforce the strengths
in our supply chain management and identify room for improvement.
As the competition for talent continues to intensify, this will continue
to pose a challenge for us in terms of growing our business sustainably
and maintaining a highly skilled workforce to deliver our promise to
customers and shareholders.

Therefore | envisage that 2015/2016 will be another year of diligent
work as we endeavour to implement enhancements across our
operations in line with the principles outlined in our Sustainability
Values. We are confident that operating our business in line with the
Sustainability Values will deliver far reaching results for the business,
environment and the community.

Lo Hoi Kwong, Sunny
Chief Executive Officer

Hong Kong, 23 June 2015
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About Café de Coral Group
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Café de Coral Holdings Limited is one of Asia’s largest publicly listed ARREEEERAFEDMNEANER EMER 2 —
restaurant and catering groups. Headquartered in Hong Kong, our SBRIBENEE - REERTBEAM D R EE335HM
operations now cover 335 operating units in Hong Kong and 126 12690 JE - X BRERREREARBRE - RBIKEA
outlets in Mainland China. Our business includes quick service KEER  URBERMERNMSHE TEREEEER
restaurants (QSR) and institutional catering, fast casual and casual KRIEEBBNME -

dining chains, together with food processing and distribution. An
overview of our organisation and strategic business units is outlined

overleaf.
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Organisation chart
TEEABEBE

CAFE DE CORAL GROUP STRATEGIC BUSINESSES

Hong Kong
Fast Casual & Casual Dining

FRREARE R K FE R

Chinese Cuisine

PRER
Shanghai Lao Lao Lane Noodles
iRk Bir RME
Mixian Sense Mixian Site
SRAR R Kipg

Western Cuisine

BXXR
The Spaghetti House Oliver’s Super
EBE Sandwiches
PizzaStage spaghetti 360°
Cooking MaMa 360 ME.N.U 360°
Café 360 Little Onion
NER
espressamente illy MIX

Korean Cuisine

BAXR

THE CUP

RRBEERBMEER

Hong Kong
QSR & Institutional Catering

BERERBERREERR

Café de Coral
KRG

Super Super Congee &
Noodles

— R

Asia Pacific Catering

REME

Luncheon Star

EATFR

Just About Food

Ichigyo Sushi
—&®7

Mainland China

T A its

Café de Coral
KRG

Asia Pacific Catering

RERNEE

The Spaghetti House
ZBE

Corporate Offices

HMER

Food Processing
& Distribution

RYERKRD#H

Scanfoods

EREPR R R

Hong Kong
Central Food
Processing Centre
B8
R ES AL

Mainland China
Central Food
Processing Centre
Bl Py 3t
B R



Our business performance in numbers (FY 2014/2015)

EEEXEBRACERYT (CE-—N/ZE2E-AMHFE)

H K$7_36 Total revenue

billion | #kEt+=EXFEER

Operating units in Hong Kong and
Mainland China

461

H K$671 Total operating cost

billion | REERARK T LE-FTEET

Size of workforce
(As of 31 March 2015)

17,400

ShOpS (As of 31 March 2015) employees EIA%L%’\JWAOOA
NEBRAERLE REEI61HHE BE=F-BE=A=T-R)
(HEZZ—hF=A=1+—H)

300 — Total: 273 Total operating units 461
- o h BEB A .
— N 022
S50 il (As of 31 March 2015) (BEZ—T—RHE=A=+—H)
- I No. of new shops (Since 1 April 2014) : 48
- FoEEE (BZE—HFMNA—AR)
200 —
150 — Total: 126
_ B
_ New shops: 13
_ g
100 —
B Total: 62
_ st
— New shops: 13
50 — $
0 —
Hong Kong Hong Kong Mainland China
QSR & Institutional Catering Fast Causal & Causal Dining hE A
EREREBURBENR EBRERERIKEER
Results of our commitments SEB KR

We take pride in promoting best practices and corporate sustainability,
and positively impacting the communities around us. We are honoured
to receive recognition from other organisations and entities. The table
overleaf highlights awards received in 2014/2015.

SEHNERELEAFEER - REKENERIDENS
HEHREMOTE  BAIRULSIARE - RIFA+OEE
ESHa&RnRR  TERAKE _ZT—N/—_F—1
FREAMESHEREE -
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Award #I1E Organiser =¥ #48

_I Total Customer Satisfaction 2 HEXREE

Prestigious Corporate Brand Awards 2014 Ming Pao & Msc Marketing, CUHK
FHMEMPEE2014 AR R BB SR TTI5 2IE T ARAR
e Hong Kong's Top 10 Prestigious Corporate Brand Award (Jury)

TAREBEWECERE FTER)

e Hong Kong’s Conscientious Employer Brand Award

BAEROEEmE
2014 HKRMA Service & Courtesy Award Hong Kong Retail Management Association
201445 I AR 7G5 52 BETEERmE

e "“Excellent Service Star” (Café de Coral fast food)
BERBGZE (KREHNE)

Quality Tourism Services Scheme (Café de Coral fast food, Hong Kong Tourism Board
The Spaghetti House, spaghetti 360°, Cooking Mama 360, BEIREBERR
PizzaStage, Super Super Congee & Noodles,

Oliver's Super Sandwiches)

BERERS S (KREIRE - BB E - spaghetti 360°

Cooking Mama 360 * PizzaStage - — 3% - Oliver's Super Sandwiches)

2014 The Kam Fan Awards — Gold (Media Single — Best use of Ambient) Association of Accredited Advertising Agencies
2014& MBS K4 — £ 4% (Media Single — Best use of Ambient) of Hong Kong
BEESHE

_I Community Involvement Elf&§Rk SRt =

CSR Index Plus Hong Kong Quality Assurance Agency
e R HER R @ S Y EEMERER

C M
Caring Company Hong Kong Council of Social Service
Bl BB GRS

Labour and Welfare Bureau, Rehabilitation Advisory
Committee, Hong Kong Council of Social Service and
Supreme Inclusive Organisation (Café de Coral Group) ! Hong Kong Joint Council for People with Disabilities
2013145 (HfeE s BZRHE) &k BIRENRMR LT REFR - RELHZES  BAHEREHE R
HEnrE T E — BSEREE

ZEHFMER (KREEH)

2013-14 Talent-Wise Employment Charter and
Inclusive Organisations Recognition Scheme —

_I Resource Optimisation &RE{t

2014 Hong Kong Awards for Environmental Excellence (HKAEE) — Environmental Campaign Committee
Manufacturing and Industrial Services (Luncheon Star) BISEHLEe
2014BBRRPBFE — REX R T XS CEHFR)
o Certificate of Merit

BRE
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Award #I1H Organiser T H#is

J Focus on People BEEE T

18 Districts Caring Employers 2014 Award Labour and Welfare Bureau, Rehabilitation Advisory
2014 [+ NRAERE] =5t o ”“M Committee, Hong Kong Joint Council for People with
=%

Disabilities and Hong Kong Council of Social Service

B =
G/Car;pnglg 4 STRENR - RESNEES  BEERHE

4k
¥
N
<
ﬁ/:/
[y
a
>
®
()
s
5]
O
)
o
D
©
9]
-
S
o
2
<

< = EHLRRGHR
Manpower Developer 1st Employee Retraining Board
AT REE st EEAREIR
Catering Industry Safety Award Scheme (2014-2015) Hong Kong Labour Department & Occupational
SRR FEL2EEEE| (2014-2015) Safety and Health Council
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Our
Sustainability

Values
B REEZEREE

Sustainability is the backbone to the Café de Coral Group's
development and growth. Our four Sustainability Values:
delivering Total Customer Satisfaction, steering Community
Involvement; driving Resource Optimisation, and ensuring
that we Focus on People, are deeply embedded in our business
operations and organisation.

AREEREARLEERRMNERNEESE - KETE
A ERREEDRR  ERLEHBEEHEE  EROER
BRtitE REBEFENL: WRBEETLT ExHS>EA
SEEEAKLEBLEESD -







2014/2015 Highlights =%

e Attained ISO 22000 certification for the
Central Food Processing Centre

maintain quality assurance

o A ERLEERISO 220005245
o fNaa R @ ABUER BRI ATER M E
o BRAEHE L IE S LR

2014/2015 Highlights = %
» Formulated a more robust and structured training \
and development framework for employees v

e Strengthened the Performance Management System | b
and implemented the Share Award Scheme |

e Cultivating a more engaged team through effective
communication and caring for our employees

o FIETERE A RGME TR RERER

o INGRAAME IR RS R HETTAR (D SR EhET &1

o FEBFMAEBRMERT - B8 SR EE

my-

» Enhanced the Group’s policies and processes to

e Introduced new taste and service to customers

e Total
Customer
Satisfaction
ZHBEEREE

e Stringent procurement practice
e Reliable food processing
e Pleasant customer experience

- mEORBES
. ARMAMEY
- i

[t

e FARSSBE
o RABRREH
* TRHAB

QES
()

Making all customers,
employees and shareholders happy

BERE - BTIRE - RRRE

Focus ”

on People
BAREE T

= Vibrant organisation
= Strong team
» Engaged employees

° FEiMIE N R
* S8 A9 M BX
e BRAMMET

A Hundred Points of Excellence
[ BEMZE100%7 ]

Resource
Optimisation
EREL

« Efficient use of resources

2
®

* Innovative waste management
* Minimising environmental impacts

s ERAR
e AR ER
o RISSREMTE

Community

Involvement 2014/2015 Highlights Z &
@ ﬁ&ﬁﬁﬁ?ﬂ:g ® Launched the Group’s CSR programme —

* Promoting environmental awareness
 Supporting education

"Café de Coral Twinkle Action"
o R EBPES SRR [(AXLHZTE )

* Caring for the underprivileged

2014/2015 Highlights =%

* Achieved greater efficiency and resource optimisation
through the Central Food Processing Centre

* Conducted extensive studies of energy consumption and
GHG emissions to establish a baseline

* Developed progressive targets and concrete action plan to
achieve greater energy efficiency

o g ERG IR ERE S a0 R ERE

o FLEERHRERUR ER A HEHGETT BUZ Ao iR 7 B

o HIETHI#E AR R AR R - LIEBESrseRMES




Total Customer Satisfaction
THEEREE

REE [ME1007] REREEBHHZOER - HFEB
TERAERMRS MO EBEAHEEHEE - £H
BENKBEENMAENRYEREF  BRMNET
RN RERNG BT RERMADNRE -

Delivering “A Hundred Points of Excellence” to our customers is the
fundamental principle of our business. We strive to achieve Total
Customer Satisfaction by continuously enhancing the products and
services we deliver to customers. Established on a solid foundation
of stringent procurement practice and reliable food processing, our
employees strive to provide attentive customer service to all walks of

life in store.

3 Principles ={E%8|

N T N\

a0

Stringent Reliable Pleasant
procurement food customer
practice processing experience
e A SERY o 15t 49

RBREF
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Highlights of 2014/2015
—E-NZE-HFEEEY

To ensure that we deliver Total Customer Satisfaction, we further
raised our standards on food quality and safety and increased our
product offering to bring new taste and more sustainable choice to
customers:

e Reviewed and enhanced the Group’s policies and processes to
maintain quality assurance

e Our Central Food Processing Centre attained ISO 22000
certification in September 2014, demonstrating that our
management and production system is aligned with international
best practice

e Introduced new brands and concepts and enhanced dining
experience by investing in shop renovation and upgrade

e Revaluated our supply chain management to ensure that we are
partnering with those who share our commitment of excellence

AERRMEEREHEEmEE  SEE—TRS
RMEERLTEEZE  RBENEREER  ABER
TR OR R E S ] FFERRE

s BERTERENBRIESF - WRARERE

o EB/M A BEANHL T —PNF N AEE
ISO 220002 - &%Elmaﬁ&iﬁﬁﬁLﬂ
B R K F

o HEHFTREAES - URBBDERERAR
RAREER

s RESENHEEREE  BESEZHERM
NBEZENEZ-BNAEBH

Wall-to-wall approach to quality and safety

BEfEEHEE BREERRE

Our commitment to delivering Total Customer Satisfaction is set
upon the fundamental basis of delivering food that is of high quality
standards and safe for consumption. Our infrastructure, systems and
policies are reviewed regularly to maintain quality and consistency of
our products and services. Below are four pillars underpinning our
approach to maintaining quality and safety across our value chain.

Group-wide Corporate Food Safety Policy

The Group maintains stringent quality standards and food traceability
through the Group-wide Corporate Food Safety Policy. This Policy
outlines the standards and functions of different production processes
and operations to maintain full food traceability and safety. It covers
the mechanism and procedures in place to safeguard food quality and
minimise food related risks across our value chain. Annual mock product
recalls are conducted to continuously evaluate the effectiveness of the
product recall mechanism to ensure that it remains robust.
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Centralised procurement

Safeguarding the quality and safety of food we serve in our outlets
begins at the source of our value chain. In 2014, a comprehensive
review was conducted to reevaluate current supply chain practice.
Enhancements were made as a result to expand the functions and
responsibilities of the Central Procurement Team to command overall
control of all procurement pertaining to the daily operation of all shops.

Aligned to international standards

Committed to ensuring that our management
system is aligned to international best practice,
our Central Food Processing Centre attained
ISO 22000 shortly after it commenced

@
operations in 2013. This internationally %

‘9
recognised certification, which sets standards 2%
on identifying and controlling safety hazards,
demonstrates the Group’s commitment to the

highest standard of food quality and safety.

Effective and transparent crisis management

The Group has an effective management system to handle crisis.
In September 2014, the substandard oil incident tested the agility
of the senior management team and the resilience of our internal
control system. The crisis management procedure and product recall
mechanism were activated at the outset of the incident to allocate
adequate resources and assign members of the senior management
team to manage this issue effectively. The Group remained transparent
throughout the incident by disclosing relevant information to the
public in a timely manner and working closely with the Government
and the industry in handling the issue.

7 SGS

HREREE

SERBEERENRENG  ROERHENRMEER
Z2EM - —T—F  RfI2ERAREGNHHER
WEITHE @ RSEERNFRREEGNEREE
PHEZEMADEAREFNREEE -

EYERRE

SEBRNBERRGERBERERKYF - ARERS L
R-T-=FRENIX - BEEUSO 220005 ° % EHK
RABRRE L ZARBR REHN D EERBEREE R
SEHARRREERLEMNER -

BREAZHENEHKER

SEREERNEHKEERS - N_FT-—OFNLAZE
WS EREMN - o RELE IR E B R E AL ) R AR
EERGOAEE AEHELVE  SECEMBHE
e B IR AR Fr I mm [ ) - B RO SR EETR R R B
EREBNKEREEN - HHINTH  EERESER
B ERAAREREHEN  LRBFERERER
afF-

Delivering total customer experience

REEZHESER

With the four pillars of maintaining quality and safety in place, the
Group strives to continuously enhance customer experience by
bringing new taste and innovative service to our customers, providing
a pleasant environment and delivering attentive customer service
across our stores.

SEBEBUASHERRMEERRZE  ARFERSA
BERER  THABEGIGNERRAFONERRY
REETENRE - WNBARIEFIR MM EERS -



Our Q Shop System continues to serve as the guiding principle to
maintaining our meticulous standards on Quality, Cleanliness and
Service. The success of the full implementation of the Q Shop System
across all Café de Coral fast food shops has helped us maintain our
position as a market leader. In 2015, we expanded the Q Shop System
to The Spaghetti House with trials taken place in February 2015 and
for full implementation across all outlets by the end of the year. We
are working closely with each business unit to develop a tailor-made
system which reflects the unique nature of each brand and operation.

Attentive customer service

Delivering outstanding customer service is achieved by having a
workforce instilled with positive mindset and equipped with the skills
and knowledge to serve our customers attentively. To facilitate this,
we ensure that branch managers are adequately trained to motivate
their team and all frontline staff undergo adequate training to deliver
the highest level of customer service. For more information on training,
please refer to the “Focus on People" section.

Engaging with customers plays an important role in our effort to solicit
feedback in order to continuously enhance customer experience.
Various communication platforms and procedures are in place to
ensure that feedback is collected and duly followed-up. For all
positive feedback received, we ensure that the efforts of the team are
recognised and exemplified for other team members to learn from. For
complaints received, formal investigations are launched and follow-up
actions are taken in a timely manner.

Mystery Shopper Programme (MSP) is also conducted regularly to
gather independent feedback on customer experience. The MSP is
under our constant review to consistently raise the standards of food
and service delivery. Focus groups are also conducted regularly with
selected groups of customers or in different districts to solicit feedback

on specific issues or products.

BN EZSE (QShop) ZAHBRREMER
EEZEMBRBEEERL — ° Q ShopZARWERME
ARERENEZEZRE - AHEBERMOTHETH
L ZF—H%F BB ShopXATHREZHE -
YR —_F-—AF_AFT  HESFEREGERE
DIEETT - EEB XK B EE G G (E MR E
MBS EHRIERBERLS -

BUNEERE
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Pleasant environment

The Group regularly reviews and upgrades existing outlets to enhance
overall customer experience. In FY 2014/2015, we invested over
HK$74 million in renovating 24 outlets. In addition to renovations in
our outlets, we also add thoughtful touches in store to fulfil the needs
of our diverse customers.

Barrier free access

EEHR D5

Since October 2012, the Group has been welcoming the visually
impaired to visit our outlets with their guide dogs.

BE-ZT——F1+A KESEBLERALHEREEREA -

FENRE

SETHBRERNERENE  URAEBEEE
BEE T/ E-FAHMBEE  BRALERE
BBEtTHEEETBN24ENIE - BT /D IEETT
Ri& - BAVFRIE AL IR ORIE - R TRER

Assistance for seniors and those in need
HHREREEFEEAL

A family-friendly environment
RERERER

High chairs are available for customers with kids to enjoy meals
in store.

RHUZEER  TEBATERE-FES -

Designated priority seating is available in store for senior customers and
those in need. Additional assistance is also provided by our staff such as
delivering meals to customers in Café de Coral fast food outlets.

SERDEREBEELTFRETNEATEAL  EINEREHFEAL
REEMBHE  ARRRRELRD BETEREFTEALERE -




New and innovative taste 23 R AIFTHY A K

Drawing on our decades of experience and in-depth understanding BEHTFNERLERNETSNIATE  SET
of the market, the Group regularly reviews our service offering B St PTIE M IR 7S - S DK 4TI 37 S M A0 2| 0 5
and meticulously selects new brands and introduces new taste to OEUBEEE £/ —E—HEE -
delight our customers. During 2014/2015, our home-grown brands RS Lk SRR KR .

introduced Shanghai Lao Lao, Lane Noodles, Mixian Site, Just

Just About Food - C. Express Café 360 : FIfF T 4
Cooking MaMa 360#Ispaghetti 360°]# 2311
BERES  SETHEBINEREEAIE BBE
2 B Z R THE CUP ~ (RGN M B AR A YHEPIE
MBEAFEEPEH ST RES - BERREZIHN

FRERR -

About Food, C. Express and Café 360 while new concepts under
Cooking MaMa 360 and spaghetti 360° were launched. The Group
also collaborated with overseas restaurant conglomerates, bringing to
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Hong Kong a Korean healthy food brand, THE CUP, as well as the
forthcoming Japanese donburiand pasta chain concepts with a brand
new dining experience.

‘ Rl BRT RERSAGE K - £ETR
customers, we are making environmentally , RERRIHSEEERHTES
and socially responsible choices more : [~ ....:..‘, ‘ BE - TRGBEMIERNE R
accessible to customers. Our product offerings ! BN BERESENATES
Hmh PR - BEZRMEA
AFBERBEENSE &
B ERENL] EE -

In addition to bringing new taste to our i ‘ EE T

include sustainably sourced seafood and fair

trade certified beverage and snacks across

various brands. For more information about

our sustainably sourced seafood, please refer ]

to the "Resource Optimisation” section. a1

-
Love Fairness, Support Fair Trade
at Oliver’s Super Sandwiches
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Working closely with suppliers to deliver on our promise

HAREREESHE BRBMNEAR

Target

Bi& 20% of suppliers

will be visited annually

BEETMRER

o . .
100% of new suppliers and high
priority food supply source will be visited

EFAFEERRERRWHERR

The Group recognises the importance of establishing strong partnerships
with suppliers to ensure food traceability and quality. Striking the
delicate balance between reliability, quality and cost, a comprehensive
review of supply chain practice was conducted during the year by our
in-house experienced and seasoned team to ensure that the Group
is increasingly sourcing directly from suppliers to safeguard food
traceability and partnering with suppliers who are the “best in class".

With our commitment to delivering consistent and high standard of
food quality across our outlets, the Group has been diversifying the
source (e.g. geographical regions) of food supplies for key ingredients to
ensure that we have a reliable and continuous supply chain regardless of
unforeseeable external circumstances (e.g. natural disaster, disruption
in the supply chain) with equal emphasis placed on quality and value.

Food origin by geographical region
R B2 R

1%
5%

9%

SERAEHEREIRENBHER  HRERMS
EPUEANEETLIEE - AEERFRAARNKES
KRnEREHERETEEORE  EFE EE -
BERRANAAT  EREEEERBAHRER
Rig - RERDAENY  YERSKEFNHHEBSE -

SEYNERMAEDERRSEENAR - HAEX
FTERMMMHERER (MiRRE) - BREREEM
TEEEARINEBRT (MBERKE - HEEDE) -
BMHAE-—BEAEMFENMHER - IR FERR
BEMEE -

B Mainland China (mainly meat, seafood, vegetables and basic groceries)
REINM (FEHERE  8E  REREREER)
USA (mainly meat, fruit and eggs)
EB (FEHEAE  KRREH)

B Other Asian countries (mainly meat, seafood, dairy and basic groceries)
HMBMER (E2HENE - 5E - NEQRERER)

[ Hong Kong (mainly meat, seafood, vegetables and basic groceries)
HE (FEHERE - 8E BXREXRHEE)
Australia and New Zealand (mainly meat and seafood )
SN KRR (EEHEREREE)
Europe (mainly meat, dairy and canned products)

BN (EZ2HEARE - H5mn MEBRER)
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As food material and products take up as much as 90% of the Group’s
total procurement, the Group focuses on disclosing data on food
procurement, which we consider most relevant and material to report.

Rigorous on-site assessments were carried out by our Central
Procurement Team, Corporate Quality Assurance Team and Operation
Team to create a synergy of expertise. The assessment is an important
tool for our team to enforce compliance and identify ways in which our
suppliers can further enhance their performance. When suppliers are
found to be non-compliant, partnership will be terminated to uphold
our stringent standards. The Group is transparent with our approach
and requirements in supplier assessment by outlining extensively the
reasons for termination and suggestions on corrective actions. During
2014/2015, targeted supplier visits were conducted in Mainland
China, USA, New Zealand and Australia.

AR
TTT ET

L ELE ]
TETTF

Supplier’s lemon plant in the USA
R R S B VIR TR

HRARYME REMEERERREZENANX - HFIR A
RYMRBHEERAERRER - ETAMEREUE -

SE WP LRIREEFE - 2350 B BB G &8 E 5
HEEBETERBNED LG  BASERNEM
HEHEMA - SEBEBG  BRKEBRNEMA
BRRIFE - YIRS A — PRAMBEEAOKRSE
HRARETAEERNEER  SESKLEAEREN
BEBREE SEHHERNFGHERERARTE
PE RtEmEAKEIRAREHRSEEZS - #
R/ —F-REE SERMEBEREGZE
IRPEA - EE - HEEAEM G RER -

Supplier’s rice plant in Thailand
R P ZR B 0K TR

Future plans

AR5 E

e Conduct a comprehensive review of customer feedback platforms
to ensure that continuous improvements are achieved in the food
and service we deliver

e Further enhance operational efficiency and food traceability by
introducing an enhanced Group-wide supply chain inventory system

* Organise forums for suppliers to communicate the Group'’s stringent
standards on food safety and traceability and collect feedback on
ways for the Group to further improve its supply chain management

e Conduct factory visits to all new suppliers. On top thereof, we have
also set targets to visit all high priority food supply source and no
less than 20% of our total suppliers annually

c EHBRBREEERTA  URBEBRARDMRE
=

]

\

s MEKEENHEREFRG  E—FRAXH
MR MR G A E BT
o BHERNWE  WERKERBRVZENRM
EPNEERE  TREHERREENME -5
EAEHEREENER
s EMFAAHHERNES  EFISFRIBEER
BREMEBEHRMHERELZNHEERED
X
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Community Involvement
BN ERd S

o
Az O

SEERED)

CdC Twinkle Action
The Group has a clear vision and philosophy to contributing positively SEERRIFNEELR
to the community as a good corporate citizen. Focusing on areas BHAEMNESMERZ - BhmE
where there are needs in the community, we leverage our extensive ERERLE BMETFEREMHE LAEFTENERE -
network and actively engage with customers, employees, beneficiaries BERMEANELS HHuEEY BI XEEER
and the community at large to deliver far-reaching results. fE—F2E  EFREHNR

3 Principles ={E%R|

AYZSRY4

Caring for Promoting Supporting
the environmental education
underprivileged awareness

FAE B RARRER xFHB

o J




Highlights of 2014/2015

“E-N/ZE-RFEEH

“ Having consolidated our CSR efforts in the past years, we established ‘Café
de Coral Twinkle Action’ with even greater passion and bring in a refreshing
look. We hope to help people who are willing to glow to lead a bright future.

BMEST %:%Z‘I’EHW%HQEEE’J%jJ LB ARMFHAE

[RRE=TE] LEEEB A - HEEHPI= -
Chief Executive Officer

BEEHTERERN

ERHAVELR - KL

Y

On 22 April 2015, the Group’s CSR programme — The “Café
de Coral Twinkle Action”, which consolidates our concerted
efforts in serving and engaging the community within our clearly
defined parameters — Caring for the Underprivileged, Promoting
Environmental Awareness and Supporting Education, was launched.
We believe that by focusing all our community efforts into one
platform, we can drive more synergy, both within the Group and

—AFMA+ZH  SENGEEE RS
Mﬁ%ﬁiﬁﬁJEﬁkﬂlﬁﬁ%ﬁ%ﬁﬁj
BEBFHETEELSEEEHNER  £EPER
EHRMBEMAIUNER - BEFHEHZHE
EARREANIHFHE  DBERAERMEE -
BARE BESEMANNEREER—FE -
SBEAERIAZE BN A R IKFE AT 75 2R A 5 [

with external partners. W E °

At the naming ceremony, we invited our long-term community EEEGE T RAGEMMLE KA —F 2 MHam 5 H0E -
partners to join us on this milestone occasion to thank them BRI MIAEZ TR - BB I A AR 5k
wholeheartedly for their support over the years and to enlist their Mt REBEBGTF REEES  SEEF
WITEREMEIFERNEDN  REEERNBERER
e EEREE  UREEENERSEMHED o

continual support to our future community activities. To mark the
event, the ceremony was hosted by the Group’s CEO, Sunny Lo,
demonstrating the commitment and involvement of the senior
management team in driving our CSR activities forward.

“ | feel that Café de Coral Group is committed to its CSR efforts. | believe
‘Café de Coral Twinkle Action’ will glow continuously benefiting more
and more people.

BRIARLEBELEMEEETEFEREL » BRE [ARELHNZTH]
BRERAESR  SEZAZE - ,,

(@ TTRIBENENLN Special guest at the Group’s CSR Programme naming ceremony
EE PR EE i E 0SB ZE T SE

REXREK  HRPEHITAEAE - #E—
MEEMEeELEY  BHOREES
AT WAETRERREEZ2HEK

nsg 35 B

Looking ahead, concrete plans are in place to further strengthen #
TR EE
=}

our existing community programmes with a view to reaching out

to a more diverse group of beneficiaries and identifying more
opportunities for our employees and customers to participate.
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Caring for the underprivileged

EAESH2ALE

The Group is committed to supporting those in need thus we focus our
efforts and resources on the mentally and physically challenged, the
newly arrivals and low income families. We support them by:

e Providing a platform for beneficiaries to unleash their potentials

e Engaging customers, employees and NGO partners to foster a
caring culture

Unleashing potentials: providing employment opportunities

HKCSE E#i

FHARVY

EERNAEFTEZALREIE  ARBMAETER -
FRUNTHAREPREAL  FHRBALHEKA
REE

s RtFREXEERRER
o HEE BT RIFEMBBINHARRERE L

BRERE  RHPERE

CAFE DE CORAL

HEI”H”E

On 22 September 2014, the Group continued to organise the annual
" Recruitment Day” with Hong Kong Council of Social Service to
proactively recruit the mentally and physically challenged. At the
event, our employees shared their personal experience of working
at the Group, the challenges they faced and the support provided to
facilitate their transition into the workforce. As a result of the event,
90 applications were received with 36 applicants joining the Café
de Coral family. During the year, the Group has also been exploring
opportunities to reach out to new beneficiary groups including the
newly arrived immigrants and youngsters from low-income families.
A new programme will be formally launched in 2015/2016.

T-MENA -+ R SEESEEBHLIRE
S?C;é-\#iﬁtiﬁ Ee [#EFELH]  BEBERK
cEBLE - RPNBEINDZHAKE TIENER
Eﬂﬂ’ﬂ%;ﬂﬁz CAREEEBEMMRATLELD
I o BPIHKBI0M R E - KIKRI6BEHFEMA
BMHARE - FR - SETEEMNESTEAL
BEFREALEREERARENT D FRESSH
ke WHR _E—h/ZF—R"FEEAHELEH
FHEl e



Fostering a caring culture: engaging our customers,
employees and NGO partners

In the second year of the “Skip-A-Meal for 30 Days" programme,
the Group took one step further by donating HK$10 for every
donation made by customers. Under the programme, customers
were encouraged to donate either full or half portion of “Baked
Thick-Cut Pork Chop with Cheese & Rice” at lunch time. The
campaign concluded successfully on 17 April 2015 with all
proceeds donated to World Vision to support their food security
and development projects.

From 8 July to 31 August 2014, we ran
the second phase of the "Community
Food Coupons” programme, with our
partner, Food Grace. This programme
encapsulates the essence of Café de
Coral fast food's “Less Rice, Share
Love" programme and the concept of
“suspended meals” whereby the Group
donated HK$2 for every customer who
asked for less rice for any rice dishes
at Café de Coral fast food with all
proceeds going towards providing
meal vouchers for those in need. Over
HK$130,000 was raised and turned
into meal vouchers for distribution by
22 NGO partners.

BYBEHEXL  HER BETIRFLFIEE
KE—RE2 R

SEFE_FEN [#E=1H] A58 SFRRIFE
BES2E-R EEFBHTAET  USBEZET
AMEBT2M - EBHRE - EERNTRERIARERE
BE [ZHRED—FHEVE] - T [2HE] %
[F#E| PAXKBRRAEY - AHE_ZFT—1F
MATERERER  MESZRBRTERS I
HETERRENERTIE -

m-E-OFEtANBENA=+—H"
BT EKH RIS RNE _RFERD
[tEFHES] B YHEA T KRS
RE® [ Lk e ZE] M [FREHR] &
Bl BRERREREEBMIMRE
EmA KRR [PHR] -  SEESHB
MABTTUETE - EBREAHESE
T=8Fr IHEHEBCRFRES
DETERELFIHE  BERTARE
ALZER -

i,

| like the flexibility that the food coupon provides. | can choose the
meal | want with drinks included. | find this very thoughtful. My
family and | really enjoyed the meal and hope that this initiative will
continue to serve those in need living in different districts.

HEVESFEN  TEEFTEARIINERE  EMZESR - +280 -
ET £

BHRANFATHEEE-—ROAR BERZEHVUET = HEE
EREALPENEATLITER - b))

a beneficiary of the programme
AEREERL L
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On 18 October 2014, we invited 350 participants from deprived
families or families with disabled member(s) to join the “Family ® Fun
Love Mealathon" at The Spaghetti House in Tsuen Wan. Participants
have dressed up for the occasion as it remains rare for many to dine out
with their family. In support of this initiative, the Group also donated
HK$10 for every order of “Puff Pastry Dome" in store between 8 and
31 October. All proceeds
were donated to St. James'
Settlement in support of
their meaningful work for the
community.

“Z-MEFTATNAR - SEEGE TI50REERER
RARAIHNRESLNUREZEZRED [ [5J FX
[g) —%FFunE=E] - 2NEFHERILH
KA—RIARE WEAERLMMTHEE - BXHF
EREE RTANBE=+—HHM  EXLEHE
% [ BEAXEE]

CEEERLTATTERS
BRE XBUMMELRE
TAEEENIIE-

“ Through the Mealathon, our service users are able to reach out to those in other districts and

support.

MR SHAERRZ
HEEED -

Senior Service Manager, St. James’ Settlement
ERERHEECERRBLAERER

meet new friends. It has also offered an enjoyable and memorable experience to the families. The
customer donation programme helps foster a caring culture among customers, bringing hope and

ERRRABEFNNEREEY  EERMNRBEREIFTEMAHE  BFRFALRR  TERAHRE
cMEHNBEERRIBEEDARAFEICELERTEAL  BEBREF K

7)

In September 2014, the Group supported the “Hong Kong Blind
Union's 50th Anniversary Concert” when the visually impaired
performers sang and played different musical instruments. We
actively promoted this event through our network and invited
employees who are mentally and physically challenged to enjoy this
event together with their mentors.

“TOFNA - KETFHRBRBARES R

[BERTTEFEEE]  BERFEFRBALIREG
RERBER - RAEBREERKERRT LY - A
MAESENERE T RMOMNTIESM—RHE -




Promoting environmental awareness

RARRER

The Group is committed to creating awareness of environmental
protection in the community. This year, the Group launched various
campaigns in stores to shine a torch on important environmental issues
and to enable customers to take actions to live more sustainably.

L
=ie FOODS
2 ‘m ANGEL §

et %@@.

nmma:a::"-q. Foa e €,..m'l ‘
e

BNTRBAAN ‘60, SR HE P BALIZT "ERE,
ERERS - N RETEED "EOT, FRTARELT - RENR|

Bringing key environmental issues into schools: food
waste reduction

Luncheon Star invited primary and secondary students to participate
in a greeting card design competition, “Treasuring Food e Giving
Love", to reveal their creative and artistic talent. The students were
also invited to write personal messages on the greeting cards for those
in need. Over 10,000 entries were received with all cards distributed
by our NGO partner, Food Angel.

Luncheon Star donated HK$2 for each entry with all proceeds
donated to support the work of Food Angel. The schools which
achieved the highest student participation were invited to visit “"Our
Hands Farm" and Food Angel’s kitchen and community centre, to
learn more about food waste reduction.

Engaging with our customers: reducing waste sent to
landfill

In March 2015, we welcomed the “Big Waster" mascot — the face of
the Food Wise Hong Kong Campaign — into our stores to encourage
customers to be more mindful of the daily amount of food waste sent
to landfill.

Promotional materials were strategically placed in stores to remind
customers. Cash coupons were also awarded to customers who finish
their meals.

EEHNRELEHNRRELS TR SEREERN
RRZFE L EOEHLETRANES  ITREBEE
—RTE BUAFBEEROEE -

HEENRRBETAZR | BOEH

ENFREN [BFREAE] DEWBRHLE  BHNE
RhBELE2E  ZEMMERABEREMN  UERR
BRAE  BRAASBLRNEBEZRLERE - ED
HgFE—BN2EER  YHARMOLBKHERE
KRBREAL -

A FHAFERIE - E2EFRBEMETIRH
BRENTHE RMEBRFMEAKEEL2ENBR
2B [ —HFEZ]  BREFERHEEPL @ E
BEWRLRERMBEELZRHE -

SREE-R2HR  BORTHEHEENEY

—hE=ZA BMESTHRRBEABEIHNRER —
[ At E] fEDE  REEESRXFHERD
RUNBE  USBOMARIRE -
DIENTHE

EEYmERREKAE ﬁﬁE“EFﬁﬂé

SERR T FH

MXESEFNEE EaHeE
VAR 828 -

27

=

ral
i
Ho
=
i
&
[l
=
o
[
IS
(<%
=
o
>
5
>
=
c
>
IS
=
e}
V]




28

Supporting our customers to take action: taking “baby
steps” to go green

As the first fast food chain to introduce “Green Monday " menu, the
Group has been encouraging more people to give up meat for at
least one day a week to reduce their individual carbon emissions since
2012. This initiative has now become a staple of our environmental
awareness campaign and is rolled out across 12 brands, with
Shanghai Lao Lao and Ichigyo Sushi joining in 2014.

Working with the industry: promoting a greener lifestyle

In June and September 2014, we supported the "Hong Kong Green
Day" organised by the Green Council and the “"Hong Kong Green
Building Week" organised by the Construction Industry Council and
the Hong Kong Green Building Council, an annual campaign which

aims to promote green building development in Hong Kong.

Supporting education

XREEE-FZ2H  RReLFERH -

ERERERREEHEDL (REEH -] ZRER
SEE - _FEEZBHATREAEZEL -—BANE
A ORIEEER - EREERFRARBBN IR
EEMLH XRBET12EMERETT - Hh EBRE
E—REAN-_ZFOEFMAHELER -

BERSHFE REKELETERE

“E-MOERNARNA  KREXBRFREESEHRD
[BEFEA] NHREXRZSREARCRERS
BERT  SRBERRREEN [ FEREFEELA]
HEBEBELEHIRESEBLE -

The Group firmly believes that investing in youth education is crucial
for the long-term sustainability of the community and the industry.
Thus, we remain focused on providing:

e Scholarships and internship opportunities for those interested in
pursuing a career in the F&B industry

e Opportunities for students to gain a better understanding of real
business settings and insights into the F&B industry

SERE EFFHELRIER HHEREBRE
MARKEERTODEZ - AUHEMEPEATRE
RESE

s REEMNERTERRNBARHURESREDR
e

s RBARMKE  HAENZHRRENRRITES
EARANT B



Scholarships

This year, the Group undertook two new initiatives to support youth
development. With the aim of nurturing a new generation of food
and catering professionals, a new scholarship was introduced for final
year students in three undergraduate programmes: Food & Nutritional
Science at the University of Hong Kong and The Chinese University
of Hong Kong (CUHK) respectively and Culinary Arts & Management
at the Technological and Higher Education Institute of Hong Kong
(member of the VTC Group). The scholarships are awarded based on
academic performance and financial needs of applicants. The first
scholarship grants will be awarded in 2015.

The Group also offered five scholarships to the “Upward Mobility
Scholarship” launched by the Commission on Poverty. The scholarships
will be awarded to less privileged students from secondary schools,
special schools and vocational training schools that have shown
remarkable progress in their academic performance or personal
development, or have demonstrated resilience and a positive attitude in
the face of adversity. The “T.S. Lo Education Fund”, set up by Victor Lo,
one of the founders of the Café de Coral Group, also supported the
scheme by offering another five scholarships to the programme.

Internships

The Group considers providing practical work experience a vital step to
support talent development — offering our business and operation as a
learning platform for our new generation. This year, we continued to
work with CUHK to invite undergraduate students to conduct rigorous
analysis of our business operation and present their findings. During the
sessions, the students discussed and exchanged views with our senior
management members. The students studied our new mobile app and
assessed different critical aspects of catering business and customer
behaviour. Through this project, the students gained access to authentic
business data which aims to help them to learn more about the industry
from a real business setting. In 2015, four research assistants were
provided full time permanent employment opportunities at the Group.

Future targets

BEE

SF SEEFTFRRLEEFETMERER - SEKZ
L METEEARBNEBEPXARBEREMmEEE
ME DUREERSEMNEHEEELR (BEIRRB
BEXKE) FERER-EZL2URERZE—FH
B UBREERAT —REEAT - BESUSRZE
KERREVPBEER/FEEN  IN_FT-HFE
B -

SENRKEZESREN [ LrEZE2] RERE
RED  METREEEREMNT 24 AR E Rk
SERMBFIRENEL - BEIBHESEXREAKRE

FHNBESMETEE - MAKEES —BAIHA
BEERUN [ ZBFHEEL] TRRE TR
REZIIAERES T RENE -

BE
SEREGRHERTIFEREIHATERTHNER
At SFRMEERBEBIXARBEE  BFEHE
AMEHEENEBETREIN  AABEEBRER
MrER-EERE L BENEEEREETHR
KRR - BEMEEREHRELOTHREMRRERN - Wik
SEEBEERBELBETRELDN - EMFW
HMBMHMIS AR - XEHBMTRITEREEN
ERRE - -1 SEHANLMENEREM)
2R ERE -

e Further strengthen our efforts in providing training and employment
opportunities to the newly arrivals and youngsters from low-income
families to unleash their potentials

e Continue to work towards our targets of increasing the size of
our workforce comprising those who are mentally and physically
challenged to 5% of our total workforce in Hong Kong

e Continue to identify more opportunities for customers and
employees to actively participate in our community activities

s E—FMARMKEBEALEREBRARENSF
REFIIRERE - BB FIRER R

s FNEKBR  BERAERERBEETABNLLE

RAE%

s MERMEZHE  HBETREIEGB2EMR
HE
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Resource Optimisation
HRE

As a responsible business, the Group recognises our role to optimise ERBEEINGE  SEXABEEEZAE  £EE
resource utilisation across our operation and advocate the importance EBKEEETPRPHONEREREN  TERMAIETE
of environmental protection within our sphere of influence. Thus we MEEHEERERE - At EER N BBRERARE
strive to incorporate environmental considerations into our operation LED WHEBET - EE - ¥EEELHE-FA
and engage with employees, customers, business partners and the R A o

wider community to achieve environmental stewardship.

3 Principles ={E%R|

Efficient use Innovative Minimising
of waste environmental
resources management impacts
ERER Rl ALK
\ BYEE RENEE




Highlights of 2014/2015

—E-NZE-HFEEEY

The Group focused its efforts to set the blueprint for the future as we: SEEFNERARKITEER !
e Achieved greater energy savings with migration to the Central s FREMRMERTIFREFALERFL  ER
Food Processing Centre B AR BER S &
o Worked closely with independent consultants to conduct e HEVENBETAE MR BERRERE
extensive studies of energy consumption and greenhouse gas HEm - EITRZR B EER

emissions to establish a baseline

* Developed progressive targets and rolled out concrete action o BAERFIAESRMEEI L EE B IE KL A
plans in stores and across all manufacturing facilities to drive MITRTE] - B E KM AL IR ks MORIE AR BERL

greater energy efficiency and carbon emission reduction

e Conducted a pilot study to assess the feasibility of introducing o SEABERAEMEMETILRAITIEHR
biodiesel across our fleets

Energy intensity and total GHG emission intensity for Hong Kong operations
BEREEHBZRREEBERARERBHHAE

kWh/HKS$'m revenue tCO,e/HKS' m revenue

FTEREFEEEB TG A —F{thE2/ESEEB TG

60,000 — — 30
52,743

47,651
(4 9.7%)

o 44,891 -
50,000 vl — 25
= 2439 :. B
23.09 _
40,000 — (4 53%) 21.70 — 20
(4 6.0%) -
30,000 — — 15
20,000 — — 10
10,000 — — 5
0 — 0
2012/2013 2013/2014 2014/2015

Total GHG emission intensity

HRERBBHNEE

. Energy intensity
BEIREFERE
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Overview of energy consumption and carbon footprint for Hong Kong operations
EREERBZRERERERREFEE

Variance VEEN
FY 2012/2013 | FY 2013/2014 HE) FY 2014/2015 =E)
=% —:/ —=E—= 2013/2014 —ZE—[y 2014/2015
= —Z2— vs ¥ Lt —E—F vs ¥ Lt

E?JB@F BHREE 2012/2013 BHEE 2013/2014

Electricity kWh
=5 e 152,942,635 153,912,329 0.6% 158,595,372 3.0%
Stationary fuel kWh
ol e 111,034,518 108,221,280 2.5%) 111,973,041 3.5%

%%)Ee;jel ;VEV:% 3,642,214 4,190,602 15.1% 4,345,249 3.7%
1; %i[g}g;%y consumption ;g;‘% 267,619,367 266,324,211 (0.5%) 274,913,662 3.2%
M Be/Jm /BN NYi=
Energy intensity kWh/
(kWh/revenue) H;(;B;/" 52,743 47,651 (9.7%) 44,891 (5.8%)
RERH FE SR (F RBs/ M) SEEER
Scope 1 Direct emissions tCOe
BE— EEHN A=A E 22,463 21,985 2.1%) 22,745 3.5%
Scope 2 Indirect emissions tCOse
BE— EE A=A E 101,299 107,075 5.7% 110,126 2.8%
Total emissions (Scope 1 + Scope 2) tCO,e ) .
W (BE— + BE=) A RS 123,762 129,060 43% 132,871 3.0%
Total GHG emission intensity| tco,e/

tCOLe/ ’
;% %’;";’1‘;; S A m‘jgtﬁg% 24.39 23.09 (5.3%) 21.70 (6.0%)

\Jm Mgl

(O &=t 012734 T e) SAMER

Notes:

1.

RN

The Group reports in accordance with the principles and methodologies of local and international carbon accounting standards. The exercise is a fair and reasonable representation of
business activities and operations in which the Group has direct operational control and full authority to introduce and implement its operating policies. However, this report discloses
data related to our operations in Hong Kong only and we plan to report on our operations in Mainland China in future.

. The Group reports on our GHG emissions with the exclusion of emissions arising from outsourced operations and fugitive emissions as we consider that they do not have a significant

impact on our overall emission performance. However, we are currently working on and with our suppliers as well on data collection of these excluded items in order to have a full
reporting of emission performance in future reports.

. Scope 1 refers to direct GHG emissions such as fuel combustion.
. Scope 2 refers to indirect GHG emissions from consumption of purchased electricity and towngas.

Energy intensity and GHG emission intensity are calculated by dividing the absolute energy consumption and emissions by the total revenue from our Hong Kong operations. The
Group'’s total revenue from Hong Kong operations for FY 2012/2013, FY 2013/2014 and FY 2014/2015 is HK$5,074 million, HK$5,589 million and HK$6, 124 million respectively.
By reporting on our energy and GHG emission intensities, this helps to contextualise the Group'’s efficiency for readers to understand better our environmental performance and for
useful comparison to be made in relation to previous year'’s performance.
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Driving greater energy efficiency through central processing

BRPRERER RN

The Group has invested heavily in building a robust infrastructure to
manage our environmental performance. The Central Food Processing
Centre, opened in April 2013, is an integral part of our environmental
management in Hong Kong. Since its opening, new opportunities have
been presented to incorporate more environmental considerations
in its food processing and the delivery of goods to stores. This year,
we worked closely with independent consultants to conduct a
carbon footprint to validate the accuracy and completeness of our
environmental performance data.

For the past three years, our energy intensity
and GHG emission intensity in Hong Kong
continued to decrease on an annual basis as a
result of the migration of food processing from
stores to the Central Food Processing Centre as
well as environmental initiatives implemented
across our value chain. In addition to achieving
greater energy efficiency, the commencement
of the Central Food Processing Centre has also
further optimised operational efficiency and
helped to achieve a higher level of consistency of food quahty we serve
across our stores.

ET&E&ZEKE?@MLE*1@%E’U%E%&3@ CEIEEHE
HWIRERIR - R T =FARENFRER L
%Iﬁézﬁiﬁﬁﬁﬁﬁ’ﬂéﬁﬁmﬁ c BIRENK - £H
ERVEHREXEMED EEEEEEAE%%%%E’U
EE - 5% RATRBIERRESME  ETRET
il WERERMRERABENERIE N TEMY -

BERWERIFADER
EHPRERBL  UREE
EEE#PHETRRERER
BFBE=FEFENERHE
FRRERERBHNEER
FRRE - FRERERNERX
O - PR ER A ORI BE TN
E—HERCEERE - BYEE
AZBOERNEENR — -

Setting the blueprint for the future

il 5] AR SR EE [

In the past three years, the Group has achieved progress in driving
greater energy efficiency and optimise resource utilisation by:

e Establishing a Central Food Processing Centre — setting the
infrastructure to achieve greater resource optimisation

e Focusing primarily on energy consumption and GHG emissions,
gaining a more in-depth understanding of current performance and
identifying areas for further improvement

e Formulating short, medium and long-term goals for continuous and
progressive enhancement of energy efficiency and GHG emissions
reduction progressively

Based on the results achieved to date, the Group is formulating concrete
plans to achieve our targets within the next three years. Focus will be
placed on energy consumption and waste as the Group considers them
to be the most important environmental aspects to address. Efforts will
also be devoted to working with suppliers to provide the Group with
innovative and practical solutions to minimise our environmental impacts.

BEZF EEFEBUTHEALERS

Bl FTHESER .

o RN ARERAL  BEBEREE  LWEBREKRN
BIRE

o EHRERERERIBEETRERN T
KEBERATH UHFEENSEZE

HIR I

o HIFTREHED - PHIRKRHBE - ARE REE A
BER A MR AR E R BEBER

IR PIERFRORR - SEIEHET A8 ERK
ZFEKBER BREERERERBENHREGFRAN
FE EEMEHTERRNEMIE - RATEHEN
HERAEIE  REBRHAFLRERNTE UKD
HIRENTE
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Managing our energy consumption

Target

BR

REFUHEERE

To achieve a reduction in energy intensity for Hong Kong
operations by over 1 0% by 2018
E-B-N\Fgzh  BEBEENRFEEBEREER10%

During the vyear, the Group worked closely with independent
consultants to gain a more comprehensive understanding of energy
consumption and greenhouse gas emissions with the ultimate goal
of developing a three-year implementation plan to drive continuous
improvements. The Central Food Processing Centre as well as stores
with different business profiles had been identified to undergo energy
audits as they make up a vast majority of our energy consumption.

Through the energy audits, opportunities were identified in stores
which included the improvements of air-conditioning, electrical
and kitchen equipment; installment of sensors and timers; and the
encouragement of long-term behavioural change among employees
working in stores. Based on the results of the assessment, selected
stores will implement all recommendations outlined in the energy
audits during 2015/2016 to test the feasibility for implementation as
well as verifying the projected energy savings. The Group will report on
the progress of these enhancement plans in next year’s Sustainability
Report as well as plans for full implementation across all stores.

Managing waste generation

Target

SEEFNEBYBHREZAE  HERERLREE
REHMAEZE TH  UHT=FH{T1E - &
HBME - PREMFLOMTREBN D ELEREH
T BB - MPIE G mETT T RERER ©

BEREERE  BMANERIAINREZR  BEA
REF BHOMBEERME  ZEBES TR
RSB DIEE TREREITREE - IWRIRER -
BMRETHHAEE-_T—H/Z - R"FEHT
FERBHMANREZE AR TTEMRES
HRERMIEM - EESERFNIFEERAEER
BERANEAENEE  UREEZEDEHETHEN

A& -

BEYIEE

B & To increase the use of biodiesel across 100 % of our fleets by 2017

EZZ—tFHzAl - EREEER LS

The Group has been recycling used oil generated from its operation
to licensed operators for many years. This year, a new partnership was
formulated with an established supplier in the industry, to convert
used oil collected into biodiesel for our vehicle fleets. A pilot study was
conducted to test the feasibility of using biodiesel for selected number
of fleets. Preliminary findings of the pilot demonstrated the benefits of
this upcycle initiative and plans are in place to progressively introduce
the use of biodiesel across more of our fleets. In addition, the opening
of the Environmental Protection Centre in April 2015 also presents new
opportunities to incorporate more environmental initiatives by providing
centralised cleaning and washing of dishes and utensils from our outlets.

R 81 2% 4 O B 57 R) Y 0 7 () W 0 o P AR RO REOHR
SF KRERXARERMEHEZLHINAIERE &
Bl m BE BB (LR AE s - HRBPIMEBERER - BFI2
EMOEBETHR  AREREMEBNATITHE -
PRFTE U 45 RERIA B SRR - BPSELLBIRTAHE
BEYRESEMEMEYRE - I E_FT—RF
MARRNRERPOTASBEMPERTESE  BEBPR
REDERREBANBALE  BEZHRRTE
BMAZESD -
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Minimising environmental impacts through our supply chain ZRHEEREHRRNEE

Target

BiE To procure more than 50% of sustainably sourced seafood by 2016
EZE-AFHZA  FRABEB0% N A HEREEE
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Recognising the important role we play in creating greater awareness SERARMERABRENRREB I AETRME
of environmental protection and providing environmentally conscious ZEBRFENEEEAEEAE AR MEHERZER
choices to our customers, the Group has been working closely with our SE BENMBEPNERILBEEHE - Kt AAARES
suppliers to expand our product and service offerings. Guided by the IRy CEEHZIZIES]Y) « BER SN E A 5E

Seafood Guide produced by the World Wide Fund for Nature (WWF),
we have steadily increased the procurement of sustainable seafood
into our offerings. Plans are in place to further expedite the process to

REBGE - RATHIETRBE —F R K - BIRE
TR RNFHZA - ERRABIB50% IR EREEE

WERE -
ensure that we achieve our goal of procuring more than 50% sustainably
sourced seafood by 2016.
Future plans
Y
R HaT S
e Fully implement the short-term action plans designed based on e RN HERELAEREHMEZHRMELH
the findings of the extensive studies on energy consumption and HER - REBETREENEE
greenhouse gas emissions
* Explore the feasibility of introducing more food waste management e MREDERFLAERFLETELRHBREIRIER
initiatives across our stores and the Central Food Processing Centre AT

e Put greater effort to optimise the use of water across our operations o MNBIlLEBEFRRAKE




Focus on People
FAREE T

The success of our business depends on a vibrant, strong and EBEMKINER— X oma ]~ BAMERILHEEK -
engaged team of people thus we adopt a people-oriented approach BHPERAARE - W3 - FEERERBAS - UB
in attracting, developing and retaining the best talent to support the HRIEERE o  SF BB AELR - EEEZ
continuous growth of our business. This year, we devoted significant S IRERIEERENBRERKLe  HETERE
efforts and resources to expanding the scope and enhancing the e  BREZ .

quality of learning and development opportunities at the Group,
empowering the team to develop rewarding careers across our
business.

3 Principles ={E%A|

NN\

Vibrant Strong Engaged
organisation team employees
FimE I RY 58 A Y [ X BEMB

R ET

o J




Highlights of 2014/2015
“E-N/=E-LFEER

We focused our efforts ensuring that our organisation stays vibrant
and our team becomes stronger and more engaged by:

e Formulating a more robust and structured training and
development framework for employees in Hong Kong and
Mainland China

e Strengthening the Performance Management System and
implementing the Share Award Scheme to further enhance the
competitiveness of our remuneration package

e Cultivating a more engaged team through effective
communication and caring for our employees

HMEFNE  BRAUTER  BHBBREERS
A WY —XEBRAMEBAEAEE

e RAARTBAMETIHITERERE RGN
BIRERER

o IERAEME R R G RETRMD EEFE -
RAFMEFBOBFED

s FR/ANHBENBEET  HE X FWMAN
[ X

Building a vibrant and strong team

2 M58 5 75 0 A58 K B B B

With our commitment to building a vibrant and strong team, we strive
to create an environment where our employees are empowered to
grow professionally and to develop rewarding careers. Our approach
is to provide adequate learning and development opportunities for
our employees that meet the long-term growth of our business and
the aspirations of our employees.

Learning and development opportunities

Providing learning and development opportunities is an important
pillar of our integrated approach to building a stronger team. Guided
by the Training & Development Committee, a more robust training
framework was formulated during the year for staff working in
different functions and business units in Hong Kong and Mainland
China. Regular training need analysis is also conducted to ensure that
all training programmes remain relevant to our fast paced business
and training gaps are identified and addressed in the most timely
manner.

BMBANBY —XFEmE D EaANEE - & R%EM
METZ2E - EEEXRRNTIERE  HBEET
BRFEX -BMEBREIRHRHNEELER
Be UESEBHNREERNEKNEINEES -

BERBREHEE

RHESENERBEUNEL —BRANER+ D
ER -HEEIRERZEEHAT  FARFER
TEANMIRDELRERBEMNETHITT —&
FRENEIER -BRATETHIMBIFTE - BF
FIBEIRBEEEARMARENEBER - WRE
FREEMEI MERELES -
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An overview of our training programmes implemented for the year

SEFRETHEIGEHRE

* On-the-job training
e Structured training
* Train-the-trainer
 Product knowledge
e Customer service

e Selling skills

o FERIE
o RigiEd
o HEDIEmEE I
o EMAN
° BERY
o JHERT

Branch staff
2EET

¢ On-the-job training

e Supervisory training

e Technical skills for
warehouse/ maintenance

 ISO training

o TR

BRI

BB MBS IRE R
IS0

Food manufacturing
staff
. RmMERSET

Operational
& Technical

B R

* Food safety

* Occupational health
and safety management

o Safety awareness

e First-aid knowledge

* Managing work injury

» Use of personal protection
equipment

 Health talk

- AnR2
- BMTREE
- RE2FH

- B

- TISFHURE
BB
{9 .
- ERE

Branch staff
PIEET

Safety &
Health

RERREE

Food manufacturing
staff
RMEHST

* Food safety
 Personal hygiene
o Safety awareness
* HACCP training

e RYZE
BARAE
o BEEH

HACCP3E3I

e The PEAKS Programme
- The TOP - Talent Outreach Programme
- The TAP - Talent Acceleration Programme
- The TIP - Talent Incubation Programme

o EIETE|
- The TOP R EERTZ
- The TAP {25 :%72
- The TIP BiZ% 3242

/" Personal effectiveness

e Service leadership

» Performance
management

© Business seminars

 Presentation skills

e Computer skills

AARE
. RiSEED

Managerial staff
BERET

Supervisory o IBEWER
Management staff o BEWNE
& Soft Skills FEHRET o EHETS
EEREG o Ef e

Compliance
& Policy

BRREE

All relevant staff

FREMEBET

e Orientation

* Whistleblowing policy

* ICAC talk

* Disabled staff mentorship training

o NG

o BIFHE

FRUAE BB

o SR TEERIIET



Train-the-trainer programme

BRI B S SR

Designed to sharpen the skills of operational staff, this
training programme empowers potential trainers to
develop structured training in their areas of expertise
and learn techniques in delivering interactive training
for their target trainees. All participants are required
to complete a written test and undergo an oral
presentation assessment.

In 2014/2015, 127 staff in Hong Kong and Mainland
China completed this programme.

RIEEENBEBABNRT BEBEKRAEIE
A2 mEEMMAERVEE ERTE ZRSNE > I
SENARBEREERIEHIZI - B2 MEFTK
SR SETEBNZ

AT/ —RHF HFFERPERNMEEF127H
g

Service leadership programme

[#£1002 5% ] BRBEEHRE

In support of our commitment to delivering Total
Customer Satisfaction, this 1-day programme equips
branch managers and assistant managers with the
fundamentals of leading a service team — positive
mindset, managing emotions effectively and practical
techniques.

In 2014/2015, a total of 785 staff in Hong Kong and
Mainland China completed this programme.

SERNERZAEEHEE R BRREZE
DIELERBEBENRGRBESRHERKTT —
ERBHE  BARERBELERBAKI -
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Training completed by employees
& T3

Employee category
ETHER

Senior management
=R EEE

Middle management

FAREERE

Frontline staff
AIARBE T

Performance management and reward

The Group is committed to ensuring a constant stream of talent
to support the continuous growth of our business. In line with our
vision to becoming the preferred employer in the catering industry
in Hong Kong and Mainland China, the Group commissioned an
external consultant to assess the competitiveness of our existing
remuneration package against other market leaders. The exercise
provided objective feedback for the Group to augment its
remuneration package to ensure that we continue to attract and
retain the best talent. A series of enhancements were made during
the year to ensure that our employees are assessed and rewarded
fairly for their performance. This includes:

e The newly enhanced Performance Management System which
incorporates Key Performance Indicators as assessment criteria on
value creation with focus placed on core functions and continuous
organisational development

e The Share Award Scheme which rewards senior and middle
management staff for their unwavering commitments in
supporting the long-term sustainable growth of the business

A series of long-term promotion and succession programmes were
also implemented across all business operations and executive
functions to support the Group's long-term growth plan and to
ensure that knowledge and experience from the predecessor are
transferred seamlessly.

% trained

BEEIF D

Average training hours
completed per employee
B S T PHEIIRH

24

18.5

21

AMEERER

SEBIRREERTEAMERE BEET - M
R BEMA AR BOHFSEE L AT EEE
MBFEN TASERETENER  AREFFMH
T8 BREMAKSERIRREAT - FA - &M
B —FRFENEEE - UEREIHXRBFEEFRF
H R S 2R - B

o DFIRMEMERESE - MAFHAEERENLTE
R ERENMEROMERABSEERD

5|

o B EZEEE  RBpSRANRTREZBRETE
R UBSREEBRENAFEER

SEEEBEERTRER L TET-RIRES
NEFEGTE  XFEERENIERGE - WHRATAR
AN BT LANER (B



Cultivating a more engaged team

52 M 78 i 2T 1Y B B

An engaged team is integral to our human resource management.
We focus our efforts on providing a safe working environment for
our employees; caring for the overall wellbeing of our employees;
and supporting our employees to achieve work-life balance, all
supported by corresponding programmes and engagement platforms.
Our management team across all business and functional units meet
regularly to communicate on business strategy and to share the
latest business development and future directions of the Group. Our
company newsletter - “Communications 100" was also enhanced
during the year to interact more effectively with our team and provide
regular updates of the Company’s business operation as well as
interesting stories about our team members.

Occupational safety and health

Our Workplace Safety Taskforce continued to ensure that our policies
and systems remain robust and continuous improvements are achieved.
Through the Hazard Identification Programme, we encourage
our employees to identify potential hazards in the workplace and
undertake preventive measures to mitigate identified risks.

Looking ahead, enhancing work safety and reducing work injury
remain one of our top priorities. To achieve this, the Group will:

e Continue to invest in personal protective equipment for all business
units

* Engage more proactively with our employees through training and
Group-wide safety campaigns

e Launch an incentive scheme to reward business units with
outstanding safety peformance or improvement

—XERUNEBRERANEREERTAIHERA
BMBENBEBTRANGERFG  RETRHE—E
ZENTERE  BEREINSOEE  AREET
TEEAEFE - BEaMBEXEBELRBEAPINE R
BEEHRTER  RIXBRBEDZXHERD
RIBAMEBMERKITR o HAEF AT INEEE
EERMTIY (EH1007) @ SERBEEBBHEE T
B REIRHUAREBLEENRMEA  URD=E
BTHMEHRSNE -

BEZZRREER

BN LIERE 22 T1F/AETER EBE I 78 & K
REGAFEELRE - BB —EXHNEF - &8
BETRANTERRPAEZEREZMNMTT - LR
T8 75 15 e LAORL (K R B o

RERK  HAFEF—EEEETHIR
RIETLS

ATERZER
o REKBRR - EEBIRBUA TR

o BEBEKWER RAMEEBEMREBEANERE

o BRZEE T2EE - METREZ2/EE

o HILEEEE  BHAELEAE
E 3t

BHRORBNEEDN
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Various activities were organised during the year to focus on health
and wellness of our employees. In October and November 2014, our
employees were offered on-site body checks. Medical practitioners
were also invited to give talks on sleeping patterns, stress management
and Chinese medicines for our employees.

Through the "T.S. Lo Education Fund”, established by one of the
Group's founders in 1999, the Group continues to provide financial
support to children of our staff who have achieved academic
excellence. For FY 2014/2015, around HK$2 million was awarded to
a total of 103 staff children.

AERUREE T

Five Hundred and Twenty Theusand [ HKS§20 UDO
HREENERS

SEEFARRTZRELVERNEY  E-_T—HNF
TART—A RAAETRHESE QHE B
EXNBEAERETIETHEE  NABRBRFNER
Bz BHEBRDE-

MEBEP—ZAMARKLY [ ZEFEHERES] A
—NMNNFRAEEEFEREEEXNENETLTL
RUEFRIE TN/ T—AHKRFEAR © Z
ECHBHEH_AERBTTIO3RELITL -

M ey Tosend [es? 360 70 ,360, 000]
T B ?H]Iﬁ!ﬁ




Achieving work-life balance

Supporting work-life balance for our employees, a wide range of
recreational activities are organised for employees and their families,
which include regular interest classes, friendly sports competitions and
group outings. Our employee volunteer team continues to grow with
more employees and their family members participating in an array
of volunteering activities. The senior management team also actively
participates in these activities to engage with the team and contribute
positively to the community.

In November 2014, employees and their families from Hong Kong
and Mainland China took part in the Autumn BBQ and the visit to
Chime Long Park in Panyu, China respectively. Both events were
thoroughly enjoyed by all the participants and served as an excellent
opportunity to get the team together.

In the same month, our Group also supported the “Oxfam Trailwalker" .
Not only did our employees actively participate in this endurance
event, our employee volunteers also supported by serving food and
drinks to the trailwalkers. All proceeds from sales were donated to

Oxfam.

THREFTE

REFEBETINTIEEEFE  KEARTRERARHR
ZIEFRLEY  BETHRNEB - AHEES LEM
SEKRTE - RFNEIKEARHER EEZHNET
RERAZEZMERNETEY - s REBRETER
SERIEEY - AFER ZEET —A@ELE -

—E-ME+—A REFERTEAMLHNETIR
HERADRSMRERERATERREIELESR
B EMBRDEAREE -2 HERRNH—H -

RA - AREIEERR [ ZaRiTE] BT HMAD
BETHEB2ERREY  ZHRBIME TR - NED
EARRTERERMEKS - MEEMSNKREZE

BETLES
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In addition to engaging with our employees in various activities,
the Group communicates effectively with our employees and invite
constructive feedback on our business operation, workplace practice
and overall sustainability performance through different channels. In
2015, we conducted an employee engagement survey with one of our
business units to better understand the needs of our employees and
ways to further strengthen our workplace practice. Looking ahead,
we plan to expand the scope of our employee engagement survey to
invite more of our employees to provide their feedback.

BREBZEET2EZIEESIN  KFENTEE TRER
WERE BFEIEBTRARENEENEREE -
THEREMEBREOAHESRRARHERMENRE
—T-0F BMBFEEP EXRBEMNE THETT
BREE UEHF THRETIMNFEZNE-THETHE
RE -REARR  ZMSHAFELZBILERE -
sEMMEERNEEREEESR
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Café de Coral team profile (as of 31 March 2015)
AREEK (Bz-2-H54=A=+—1)

Hong Kong & &

Total full time workforce
ERETHY
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Total part time

Average monthly
%Ongggeﬁ% 7,025 Age group turnover rate*
5 767 FEAE R 98 ARk R
I 30 or below o
omEUT
M 31-50
31&505% >:2%
B 51 or above .
SigsE
Mainland China # Bl At
Total part time Total full time workforce
workforce PHETHAZ Average monthly
RBETHAH 3898 Age group turnover rate*
728 A ' FRER THEARKES
I 30 or below o
omEUT 0o
29 M 31-50
31&2505% 4.0%
B 51 or above 350

51mxakA L

* The average monthly turnover rate is the average of the turnover rate of each
month of the year which is based on the number of leavers of the month divided
by the number of employees at the end of the month.

FHERRAERFAEARKE (R ARERE THA X FER TH2) 2 1% -

Future plans
KAt E

e Further enhance occupational safety by continuously investing e BMERWMEZERTEMEANERE  E—F A
in personal protective equipment and engaging more proactively BEZ2  FPEBMEIHETEELZ2EFHR
with our employees through Group-wide safety campaigns and HEEEHEl

incentive schemes
e Reinforce training to enhance staff competency o NI 2R ETREN

e Fine-tune the existing performance management system to reward o BLIREMBENEIRGE - HE)AA
talents




* HKEx ESG Reporting Guide Index

i

ST PTIRIE

B REGHEIELSI R

Subject areas, aspects, general disclosures and KPIs

TEEE -

Em - —ARIE R EEER

Section/Statement
RN/

Page
Number

BR

A. Workplace quality T1EREEX

THERBEEER

il
21

It
y

Aspect A1: Workplace quality EMHA1

KPI A1.1
RARAE R
FEIZA1 A
KPI A1.2
RAsRAE R
EIEA1.2

General disclosure

— IR

Total workforce by employment type, age group
and geographical region
REFER - Fiedn MRS D aES B2

Employee turnover rate by age group and
geographical region

RERAN MR BN MEBRAL X

Focus on People
BMEET

The Group is not aware of any material non-compliance
with relevant standards, rules and regulations on
compensation and dismissal, recruitment and promotion,
working hours, rest periods, equal opportunity, diversity
and other benefits and welfare during the reporting period.
REEN BB IE BN B TR EERE @&
e - BEREA - TIERE - BRE - F5Kge 2t
DA R ELAth 538 S AR R AR REERN ~ ARAIRIRAIZ B H -
Focus on People

HERT

Focus on People
HEE T

36 -45

N/A
TEm

45

45

Aspect A2: Health and safety [BMHA2 : @FREZ 2

KPI A2.1
RARAE K
FEIZA2.1
KPI A2.2
RARAE K
EIEA2.2

KPI A2.3
RABRAE L
$5IZA2.3

General disclosure

—RRIEE

Number and rate of work-related fatalities
E TIERRR ML T M AR LE

Lost days due to work injury
EITEIERTIERE

Description of occupational health and safety
measures adopted

PR BRI FR B 2 215 1

Focus on People
RET

The Group is not aware of any material non-compliance
with relevant standards, rules and regulations on providing
a safe working environment and protecting its employees
from occupational hazards during the reporting period.
ARE BN RN S BN B TR EE R G Rt
2 TERFE RIRIE (R B B2 B B = HERAER] - 17
BIRMRPIZEH °

There was no work related fatalities during the
reporting period.

RIFEBALEETEREEBSLTEMS

During the reporting period, the Group'’s overall lost
day rate due to work injury! was 0.24%.
REREEIN - SEEREA T AKX TR X R0.24%-

Focus on People

BT

36 - 45

N/A
NEH

N/A
Em

41

Aspect A3:

KPI A3.1
BRI K
FEIZA3.1
KPI A3.2
FEIRA3.2

Development and training BTEA3 : & & KIZ3

General disclosure

—RIEE

Percentage of employees trained by employee category
RESERZISHXIEEB DL

Average training hours completed per employee by
employee category

REEERED - BREETKZ I TIGRE

Focus on People

FAEEE T

Focus on People

BERT

Focus on People
HEET

36 - 45

40

40

1 The lost day rate due to work injury indicates the number of lost days as a percentage of the total number of available man days throughout the year.

A TEEXTIEA S FEASFE LA TIFHEREGTEIBXTIFHEE S ©



Subject areas, aspects, general disclosures and KPIs Section/Statement NE?ngk?er
FTESHRE - EEH —MRERBEREREEER EE/2EH =t
A. Workplace quality T1EREEX
Aspect A4: Labour standards fEEA4 : %5 T8
General disclosure The Group is not aware of any non-compliance N/A
—RRHEEE with relevant standards, rules and regulations on | @M
preventing child or forced labour.
AEBETEBRNGEHAEENREEREGH
7 -2 Takos il 85 TROAEREZE R ~ 48 B K48 61 2
£H-o
KPI A4.1 Description of measures to review employment | The Group regularly reviews its employment practice N/A
RASRAERL practices to avoid child and forced labour to ensure that we are in full compliance with the | &M
EIZA4.1 | IR RIEE SIS HEAR 2 E T K& H4s T Employment Ordinance and other regulations related
to child labour and forced labour.
AEETFEHBRTBEEGEURREZEEST (EREK
By RE B REET &oa]4 THED -
KPI A4.2 Description of steps taken to eliminate such No such incidents were reported during the reporting N/A
NS practices when discovered period. TiEA
HEIEA4.2 | REERE RIS HR A BB AT EREREY 25 RERE AR B REE RS -

B. Environmental protection HRZR#E

Aspect B1: Emissions [BEHEB1 : HEi#Y

KPI B1.1

RABEAE K
#E12B1.1
KPI B1.2
RASRAE R
51EB1.2
KPI B1.3

$512B1.3

General Disclosure

—RRIEE

Types of emissions and respective emission data

eI AR R HE A BUR

Greenhouse gas emissions in total (in tonnes) and
where appropriate, intensity
BERBEABNE (VAETE) & (ER) BE

Total hazardous waste produced (in tonnes) and
where appropriate, intensity
FMEEEEREEYEE (EsTE) & (@A)

=

Resource Optimisation

BEREN

The Group is not aware of any material non-
compliance with relevant standards, rules and
regulations related to air and greenhouse gas
emissions, discharges into water and land, generation
of hazardous and non-hazardous wastes, etc. during
the reporting period.
AREENEERNREHNETAREERBBAER
FORERBEEE - MKERTHEEES - EEREEE
EYMNELESHEBER - RAKRMIZEER -

Resource Optimisation

BEREL

Resource Optimisation

BREL

The Group does not produce any hazardous waste
from its operations.
REBERSERWREEEMNEEEEY

30-35

N/A
EM

31-32

31-32

N/A
NEA

a7

RERRERSIRS
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Subject areas, aspects, general disclosures and KPIs
TEHE - EEH - —MEBEREREEEE

Section/Statement
= E/ERH

Page
Number

HE

B. Environmental protection HEZ{R:E
Aspect B1: Emissions [EHEB1 : HEiY

KPI B1.4
F51ZB1.4

KPIB1.5
RS AE
HE1%B1.5

KPIB1.6
RABRAEL
$51ZB1.6

Total non-hazardous waste produced (in tonnes)
and where appropriate, intensity
FFEABEE=EEYES (EETE) & (@A)

Description of measures to mitigate emissions and
results achieved

F OB EHE L = BV b S P S BCR

Description of how hazardous and non-hazardous
wastes are handled, reduction initiatives and
results achieved
FLEEEERBERZYNTTE  RIEELEN
ELISGIEEIES

The Group currently does not report on the volume
of non-hazardous waste produced. We plan to
report on this in future reports.
RNEE BRI EREE 2 BEFEEYIEHRE - B
STEIRARIREV IR E TR ©

Resource Optimisation

BREL

Resource Optimisation

BRE

N/A
NER

30-35

34

Aspect B2:

Use of resources BMEB2 : EREH

KPI B2.1
RABRAE L
F51EB2.1

KPI B2.2

$515B2.2

KPI B2.3
$51ZB2.3

KPI B2.4
RABRAEL
$51ZB2.4

KPI B2.5
BB
$515B2.5

General disclosure
—PE IR

Direct/indirect energy consumption by type in
total and intensity
IR E| S B R/ B R AR R AR

Water consumption in total and intensity
HFKEREE

Description of energy use efficiency initiatives and
results achieved
Ha g IR0 A st Bl R TSR

Issues in sourcing water, water efficiency initiatives
and results achieved

SKERE AR _E P A ] R RE
(EIES

Total packaging material used for finished

products (in tonnes)
SR mATABREMEIREE (ANEETE)

Rk a5t 8 R B

Resource Optimisation

BREL

Resource Optimisation

BEREN

The Group currently does not report on water
consumption. We plan to report this in future reports.
ANEE B A B AR S ER RS - BT EIRARKE
HEPEITER ©

Resource Optimisation

BEREL

The Group currently does not report on this indicator.
We plan to report on this in future reports.

NEE B A R IR IRE IR E o BUPIET BRI R KA
HEREITESR

The Group currently does not report on the volume of
total packaging materials used. We plan to report on
this in future reports.

AREE BRI ER TR AR R ASER RS - M
ST EIARIREV RS R AETTEESR o

30-35

31-32

N/A
TEm

30-35

N/A
NEH

N/A
NiEA

Environment [BMHEB3 : RiE

Aspect B3

KPI B3.1
FASRARRL
E15B3.1

General disclosure
—fEE =

Description of significant impacts of activities on
the environment and natural resources and the
actions taken to manage them

M EBEHHBRRERRABERNEAZERE
RRERBMTENTTE

Resource Optimisation
BIRE(

Resource Optimisation

BREL

30-35

30-35




49

Subject areas, aspects, general disclosures and KPIs Section/Statement NE?r?bGer
TEHE - EEH - —MEBEREREEEE EH/AEHR 4

C. Operating practices ZZ 154/
Aspect C1: Supply chain [EEC1 : {tAEEEE

- HERERREESIRS

General Disclosure Total Customer Satisfaction 14 - 21
—e B THERMEE
KPIC1.1 Number of suppliers by geographical region Total Customer Satisfaction 20-21
RABAE R R [E E| S e ERE 2 B FHEEMEE
1B1RC1.1
KPI C1.2 Description of practices related to engaging Total Customer Satisfaction 14 - 21

FEsEER | suppliers, number of suppliers where the | ZEBEEMmEE
#612C1.2 | practices are being implemented, how they are
implemented and monitored

fat s e R EE e E N - mEBITE BRI
HEEEE  ARBEBBOINMITRERTE

Aspect C2: Product responsibility BHEC2 : EREE

4R
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General Disclosure The Group is not aware of any material non- N/A
— IR compliance with relevant standards, rules and | @A

regulations on health and safety, advertising,
labelling and privacy matters related to products and
services provided during the reporting period.
REEN EBER N HREPHNEEAEREERBBAME
HEMMBRBNERRZSE  BES  SRELEEE
EAERIZER] - RAIRRAI 2 EE -

KPIC2.1 Percentage of total products sold or shipped There was 0.1% product recalled during the N/A

RESE4EL | subject to recalls for safety and health reasons reporting period as a result of the sub-standard oil | =~
Bi2C21 | EEUEEXERAET A2 EERIPAMEBIU | incdent that confronted the industry.
MBS RBERANRRBETEZSEBRSHMER0.1%
EmE o
KPI C2.2 Number of products and service related complaints Total Customer Satisfaction 14 - 21
RAsR 4B received and how they are dealt with ZHERMEE

HRC2.2 IR S MRS RV IR B A A RIEETT & The Group is not aware of any significant complaints

related to products and services during the reporting
period. We consider issues that are significant to
be those related to material non-compliance with
relevant standards, rules and regulations on health
and safety, advertising and labelling, and intellectual
property rights etc.
REEWEBBR N RERNERAHEERERBNE
A - BMRARNEAER N EZEREREERE
BHEEREZ S  BEHESHERABERSHBENE
Al ARBIRAEPIZEE -

KPIC2.3 Practices related to observing and protecting The Group regularly reviews its internal policies and N/A

AR AE N intellectual property rights systems to ensure that intellectual property rights are | @A
FEIEC2.3 | Rl A RIS AR ERE S RIS DI observed and protected.

SEERBEABBER MRS AERABEESD
BT R AREE ©
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Subject areas, aspects, general disclosures and KPIs
TEHE - EEH - —MEBEREREEEE

Section/Statement
= E/ERH

Page
Number

HE

C. Operating practices ZZ 154/
Aspect C2: Product responsibility BHEC2 : EmEE

KPI C2.4
fHIEC2.4

KPI C2.5
FASRARRL
EiRC2.5

Description of quality assurance process and recall
procedures

Rl S AR B2 N EE fn B E

Description of consumer data protection and
privacy policies, how they are implemented and
monitored

HH B E ERMRIE RALRBBCR - A RABREEIT R
BERE

Total Customer Satisfaction
ZHERMEE

The Group regularly reviews its internal policies
and systems to ensure that consumer data privacy
is protected and that our existing infrastructures
remain robust.

AEETERARSABBRERFS  BREEEER
LEXIREARREEREBRFRERS -

14 - 21

N/A
Em

Aspect C3:

KPI C3.1
RABRAE R
$51ZC3.1

KPI C3.2
RABRAE R
$51ZC3.2

Anti corruption EMHC3 : RES

General Disclosure

—RARER

Number of concluded legal cases regarding
corrupt practices
B AFARGHEE

Description of preventive measures and whistle
blowing procedures
et By & 4 e R R AR

Sound organisational structures and policies are
in place to uphold a high standard of corporate
governance and maintain an ethical corporate culture.
AEBERFERABEBREENEE  AgEESK
FrhEEREBEBRZAEXL -

During the reporting period, there was no concluded
legal case regarding corrupt practices brought
against the Group or its employees.

RMERA - WREEEEAEESIEETIE T2

AR -

Our Protocol on Malpractice Reporting and
Investigation provides clear guidelines to employees
and business partners on ways to raise matters in a
strictly confidential manner. The Group ensures that
all matters of genuine concern are investigated and
appropriate actions are taken where necessary.
REENPETRBERLFALSRE REE REBIKE
RS RS - MRREFEBHREN BRI TED
FERBBRKEMEILFE - REERRME R
ARBRMEENSIAE 2 BEREE

N/A
Em

N/A
TNiE A

N/A
Em

D. Community involvement #EZ&H
Community investment BED1 : HE&RE

Aspect D1:

KPI D1.1
RARAE K
$E1ZD1.1
KPID1.2
fE1ED1.2

General Disclosure

—RIE

Focus areas of contribution
B EREE

Resources contributed

BRER

Community Involvement
BI85 & B Rt &
Community Involvement
EECYSE] ok

Community Involvement
CERkERTE

22 -29
22 -29
22 -29




MIX

Paper from
responsible sources

FSC ™™
25 Fscecotrer www.cafedecoral.com




	Cover 封面
	Contents 目錄
	About this Report 關於本報告
	Message from CEO 首席執行官獻辭
	About Café de Coral Group 關於大家樂集團
	Our Sustainability Values 我們的可持續發展價值
	Total Customer Satisfaction 全面顧客滿意度
	Community Involvement 回饋及貢獻社會
	Resource Optimisation 資源優化
	Focus on People 關顧員工
	HKEx ESG Reporting Guide Index 香港聯交所環境、社會及管治報告指引索引
	Back Cover 封底

