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RAISE THE BAR: A Hands-on Mixology Masterclass by Maurice 

Bekouchi at Cucina 
 

 

 
 

 
HONG KONG, 6 June 2017 – Italian restaurant Cucina presents an exciting hands-on Mixology 

Masterclass hosted by Chief Mixologist Maurice Bekouchi. The one-hour craft-learning class will 

be held on the last Thursday of each month starting from 6pm at Cucina. ‘Aperitivo’ is inclusive of 

the masterclass with free-flow of Italian bites and wines. 

 

Maurice was recently awarded by China Hong Kong Bartenders Association as a Top 10 

candidate in the AllWorld Open Cup Creative Classic Cocktail Competition at HOFEX 2017. The 

Moroccan-born Chief Mixologist has more than 15 years of mixology experience around the world, 

including Morocco, Canada, Australia and now Hong Kong.  

 

After graduating from Ecole Hôtelière de Casablanca with a Management and Tourism degree in 

2001, Maurice continued his Mixology studies in Canada. He has worked as a bartender and 

mixologist in several renowned bars and hotels around the globe, including The Royal Garden, 



 
 

 

Pacific Club Hong Kong, Landmark Mandarin Oriental Hong Kong, Terminus Bar Clifton Hill 

Melbourne, Ovolo Hotels Group and currently as a Chief Mixologist at Cucina, Marco Polo 

Hongkong Hotel. 

 

Maurice will be ‘shaking up a storm’, entertaining cocktail lovers with his secret recipes and 

enlightening participants with exclusive skills of the craft, such as mixing, shaking, muddling, 

pouring and straining. The hands-on learning enables participants to experience the taste of 

different liquors, get to know the origin of an array of spirits, learn when to shake or stir, and 

ultimately create their own impressive cocktails. Based on the knowledge gained during the class, 

a certificate will be issued to all successful participants upon completion. 

 

As well as teaching basic bartending techniques and skills, Maurice will share his secret recipes 

and tips for making classic cocktails such as the Bloody Mary, Manhattan and Cosmopolitan, 

and signature cocktails like the vodka-based Moscow Mule and the French 75 made with 

Champagne and gin. He always has some surprises up his sleeve. 

 

Raise The Bar participants are also invited to experience Cucina’s popular ‘Aperitivo’, offering a 

gourmet selection of Italian charcuterie, antipasti and excellent cheeses accompanied by a free- 

flow of fine wines, beer, spirits and cocktails alongside panoramic views of Victoria Harbour. 

Participants can enjoy an all-in-one price of HK$388 per person including the mixology 

masterclass, equipment and ingredients for two cocktails, as well as the ‘Aperitivo’ (original price 

HK$268 per person), which participants can enjoy before or after class between 5:30pm to 8pm 

from Mondays to Fridays. 

 

Explore the world of mixology and craft your own cocktails every last Thursday of the month from 

6pm-7pm only at Cucina, Level 6, Marco Polo Hongkong Hotel. For enquiries or reservations, 

please call 2113 0808. 

  

Cucina 
Address: Level 6, Marco Polo Hongkong Hotel, Harbour City, Tsim Sha Tsui, Kowloon 
Tel: 2113 0808  
 
* Prices are subject to a 10% service charge 

 
 



 
 

 

Note to Editors: 
 
About Marco Polo Hongkong Hotel 

Situated in the heart of Tsim Sha Tsui, Marco Polo Hongkong Hotel is part of Harbour City – Hong Kong’s 

largest shopping complex, housing over 450 shops, including the world’s leading luxury brands and a 

myriad of dining options. 

Comprised of 665 luxurious guestrooms and suites, many of which offer breathtaking waterfront views of 

celebrated Victoria Harbour, the hotel also offers the ultimate in personalised service with The Continental 

Club.  All rooms are well-equipped with complimentary handy smartphone and Wi-Fi with deluxe amenities. 

Within a short walk are landmarks such as the Hong Kong Museum of Art, Space Museum, Hong Kong 

Cultural Centre, and 1881 Heritage.  The hotel is also on the doorstep of Star Ferry terminal and MTR 

subway stations.   

Marco Polo Hongkong Hotel features an outdoor swimming pool, a lobby lounge, a gym, an all-day dining 

outlet, Cafe Marco on Level 1, featuring a wide variety of gourmet cuisines from all over the world and our 

renowned authentic Italian restaurant, Cucina.  The hotel has 14 function rooms; the largest venue can 

accommodate up to 430 guests, with the dedicated service of our professional Banquet Services Team.   

The hotel is part of Marco Polo Hotels, a wholly owned subsidiary of The Wharf (Holdings) Ltd, a Hong 

Kong-listed company with core business interests in property and investments in communications and 

container-terminal operations.  Other Marco Polo properties include Gateway Hotel and Prince Hotel in 

Hong Kong, as well as hotels in mainland China and the Philippines. 

About Global Hotel Alliance 

Global Hotel Alliance (GHA) is the world’s largest alliance of independent hotel brands, 

bringing together 35 brands with 550 hotels in 76 countries. GHA uses a shared technology 

platform to drive incremental revenues and create cost savings for its member brands.  

GHA’s award-winning loyalty programme, DISCOVERY, provides nearly 10 million members 

exclusive opportunities to immerse themselves in local culture wherever they travel. For 

more information, visit gha.com 
 

### 

For more information contact:  
 
Samantha Poon 

Director of Communications  

Marco Polo Hongkong Hotel | Gateway | 

Prince 

Tel:  (852) 2118 7281 

Fax: (852) 2113 0211 

Email: samantha.poon@marcopolohotels.com  

Annie Leung 

Assistant Communications Manager 

Marco Polo Hongkong Hotel | Gateway | 

Prince 

Tel:  (852) 2118 7280 

Fax: (852) 2113 0211 

Email: annie.leung@marcopolohotels.com  

 

mailto:annie.leung@marcopolohotels.com

