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Yo B K Brussels Waffle
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ERERHRAE CONTACT US

R E 700 IR e =/ =/ H =/ e e it 38, st el:

700 more ready-to-eat food materials available! Please contact us:

BOG COMPANY LIMITED (BEEEHIR/H])
Address : Room 407, 4/F, Stanley Plaza, Stanley, Hong Kong

Tel/ whatsapp : (852) 3488 2797/ 6436 2016
E-mail: bogcoltd@gmail.com
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