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EXPERTISE – Shipping is a niche and highly 
technical sector, which requires specialist knowledge. 
The pool of expertise available in the UK is second 
to none. Whether financial, broking or insurance, the 
UK-based workforce has a huge range of shipping 
industry-specific skills available.

QUALITY – UK based firms are renowned for the 
quality of their work. The framework provided by key 
institutions such as the Baltic Exchange, Lloyd’s, 
the Admiralty and Commercial courts and Financial 
Services Authority delivers a high degree of security 
and confidence.

VARIETY – The breadth and depth of UK maritime 
service providers mean that any requirement, 
however large or small, can be handled. The 
interaction between the various professions is a key 
advantage, enabling quick and expert solutions to 
shipping related problems.

EXPERIENCE – UK-based firms have been 
providing maritime related services for over 300 
years and continue to be at the cutting edge of 
new developments within the sector. In 2014, Trinity 
House, the UK’s General Lighthouse Authority and 
maritime charity, celebrated its 500th anniversary -  
a testament to the UK’s long shipping tradition.

KEY STRENGTHS OF THE UK MARITIME SERVICES SECTOR

WHY CHOOSE THE UK?
The UK sits at the heart of the international shipping industry and its professional expertise in ship chartering, 
insurance, legal, financial services and consultancy is called upon by shipowners and charterers worldwide. 
London is home to a number of the maritime sector’s international bodies including International Chamber of 
Shipping (ICS), International Association of Classification Societies (IACS) and The International Group of P&I 
Clubs (IGP&I), to name just a few. London is also privileged to host the International Maritime Organization (IMO).
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THE UK IS THE WORLD-LEADING PROVIDER 
OF MARITIME PROFESSIONAL SERVICES
 

London plays host to the London International 
Shipping Week (LISW), a biennial gathering of  
the global shipping industry to showcase the  
UK’s position as the world’s leading maritime 
services centre. 

LISW17 featured over 160 official events and 
networking opportunities in London during the 
week of 11-15 September 2017. The week was 
attended by leaders across all sectors of the 
international shipping industry. An estimated 15,000 
industry leaders attended the week. The scale and 
success of LISW serve as a clear demonstration of 
Government and industry cooperation in promoting 
the UK’s prominent role in global shipping. 

Over 2500 new maritime disputes were 
referred to arbitration in London and nearly 
500 awards were published in 2017.  
(source: London Maritime Arbitrators Association)

30-40% of dry bulk and 50% of 
tanker fixtures are transacted by UK-based 
shipbroking firms.  
(source: the Baltic Exchange)

London has a 30% share of the global 
insurance market, ahead of the USA, Japan, 
Germany and France.

90% of P&I cover for the global fleet is 
handled by 13 major international P&I clubs 
all of which maintain offices in the UK.

80% of maritime related cases heard in 
UK courts involve one or both parties based 
outside the UK.     

 
The 4th edition will be held on

9-13 SEPTEMBER 2019 
londoninternationalshippingweek.com 
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Every week we create a new tantalising dish 
for your enjoyment 

WEEKLY SPECIALS

100%   AUSTRALIAN
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DAILY FRESHLY SQUEEZED JUICE
Orange Juice (8 oz/12 oz ) $17/$22

Carrot Juice  (8 oz/12 oz ) $17/$22

Chilled Juice (8 oz)  $15
Apple Juice, Grapefruit Juice, Pineapple Juice, Tomato Juice
Soft Drinks (Canned) $12
Coke, Coke Light, Sprite, Ginger Beer, Ginger Ale
Mineral Water $15

Perrier Water 330ml

Evian Water 330ml

COFFEE/TEA
Regular Coffee $15

Decaffeinated Coffee $15

Single Espresso $15

English Tea $15

Cuppuccino $18

Double Espresso $18

Clam Linguini  
With Basil, Chili, Garlic & Olive Oil

$128

Thai Red Curry Fish  
Served with Steamed Rice

$98

Shrimp Curry  
Served with Steamed Rice

$128

Olive Oil Roast Cod Fillet  
With Oven-dried Tomatoes, Roast Eggplant & Black Olives

$128

Poached or Grilled Scottish 
Salmon Fillet  

Served with Whisky & Cream Sauce or 
Mint & Cucumber Yoghurt

$128

Fish & Chips (2pcs)  
Served with Tartare Sauce

$98

Orange Juice (8 oz/12 oz ) $17/$22

Carrot Juice  (8 oz/12 oz ) $17/$22

$15

$12

$15

It’s fast, fr esh & ultra convenient.  
Orders can be made 30 minut  prior to colle ion 

fr om the R taurant.

Delicious food, ex cellent service & ultra convenience are 
 at “Simply Dot  Cod” is all about.

No 10% service charge will apply

HKCC Members will receive 
30% discount on the bill

“Simply Dot Cod” 
takeaway service is the perfect choice for the busy 

executives and for office meetings

Your name:

Your contact no.:

HKCC Membership No.:

B4, Basement, Princeʼs Building, 10 Chater Road , Central, Hong Kong       Tel: 2810 6988       Fax  2810 6877
dotcod@netvigator.com    www.dotcod.com

ORDER FORM

To order please either call 2810 6988 or fax this order form to 2810 6877

Dot    Cod
Seafood Restaurant & Oyster Bar

Dot    Cod

“Simply Dot Cod” 
takeaway service is the perfect choice for 

the busy executives and for 
office meetings

B 4  B a s e m e n t ,  P r i n c e ʼ s  B u i l d i n g ,  1 0  C h a t e r  R o a d  ,  C e n t r a l ,  H o n g  K o n g

MENU  QTY

Fish & Chip (2pcs)   $98 

Thai Red Curry Fish   $98  

Olive Oil Roast Cod Fillet   $128 

Clam Linguini   $128 

Shrimp Curry   $128 

Poached or Grilled Scottish Salmon Fillet   $128 

Daily Freshly Squeezed Juice

Orange Juice (8 oz/12 oz ) $17/$22 

Carrot Juice  (8 oz/12 oz ) $17/$22

Chilled Juice (8 oz)  $15  

Apple Juice, Grapefruit Juice, Pineapple Juice, Tomato Juice

Soft Drinks (Canned) $12  

Coke, Coke Light, Sprite, Ginger Beer, Ginger Ale

Mineral Water $15 

Perrier Water 330ml $15 

Evian Water 330ml $15 

Coffee/Tea

Regular Coffee $15  

Decaffeinated Coffee $15 

Single Espresso $15 

English Tea $15 

Cuppuccino $18 

Double Espresso $18 

* No 10% service charge will apply    * HKCC Members will receive 30% discount on the bill
Please allow 30 minutes for food preparatioon

�����������Shop �0�0 )FC Mall   1 Harbour 6iew Street   Central   Hong +ong

Tel  �80� 8000    FaX �80� �8��

Dining with Emotion  
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subject to 10% service charge

Starters

Beef Tomato & Buffalo Mozzarella Salad in Balsamic   
& Pesto Dressing  $78

Garlic Soup with Poached Egg & Grilled Chorizo $55

Moroccan Lamb Harira Soup served with   
Homemade Harissa Chilli Sauce $55

Greek Salad with Marinated Red Onion & Deep-fried  
Feta Cheese $75

Nicoise Salad with Ahi-Tuna $80

Air-dried Beef with Baby Red Radish & Arugula,   
flavoured with Spanish Paprika & Olive Oil $90

Mille-feuille of Greek Aubergines with Beef Tomato,    
Buffalo Mozzarella & Plum Tomato Sauce $75

Char-grilled Tiger Prawn with Lobster Butter Sauce,  
Avocado, Apple & Celery Salad $115
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Biztro provides fine-dining experiences in a relaxed,  

intimate atmosphere. Our menu is inspired and influenced  

by the fresh, aromatic flavours of traditional Mediterranean cuisine,  

with additional influences from the area’s North African and Levant culture.  

The emphasis is on fresh, subtle and harmonious tastes,  

natural ingredients and healthy combinations.  

The satisfying range of choices on the menu is matched  

by a diverse, interesting wine list.  

Bon appetit!
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