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Happy Birthday to You!

CELEBRATETHE MOMENT
AT THE PACIFIC CLUB
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Make your birthday truly unforgettable at The Island View, Pier 6, Capricci
or Bauhinia. Share a special meal with friends or family and, with a
minimum spend of $2,000, enjoy a complimentary bottle of Prosecco
and a beautifully presented one-pound birthday cake.

Hosting a larger celebration? For birthday banquets of 30 guests or
more, enjoy a special rate of $150 per person for our $230 beverage
package, which includes three hours of free-flow wines, beer, juices and
soft drinks. When this package is purchased, each guest will receive an
additional welcome glass of Prosecco, and a 1.5-pound birthday cake will
be provided for every 10 guests.

Choose from a delicious selection of cakes including Vanilla or Mango
Napoléon, Opéra, Matcha, Chocolate Mousse, Fresh Fruit Cream and
more.

Available throughout your birthday calendar month, from 1st July 2026 to
30th June 2027. Terms & Conditions and Blackout Dates apply.
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Birthday Offer for Banqueting Events and Terms and Conditions
AAREBEBESE — KRRMAA

. This offer is only applicable to bookings of 30 persons or more made through the Banqueting
Office. Minimum spending applies. For enquiries, please contact the Banqueting and Events
Department on 2118 2851/ 2118 2295. ltB BEBRAREBASEEEEE] 30 AT LORE - RER
EHBEK- WERDSH - FHE 2118 2851/ 2118 2295 BEEIIHE «

. Special rate of $150 per person for the $230 beverage package, which includes 3 hours of

unlimited soft drinks, orange juice, apple juice, selected beer and house wines. X $150 EEEZA

[RIE $230 VRRER - REGHR=)N\FEEE - BB AKX

. One complimentary welcome glass of Prosecco per person based on the confirmed number of
quests. IRBHABES AL FRTER Prosecco BB —H -

. One complimentary 1.5-pound birthday cake for every 10 guests. Available cake flavours: Classic
Vanilla Napoléon Cake, Mango Napoléon Cake, Classic Opéra Cake, Matcha Opéra Cake, Fresh
Fruit Cream Cake, Duo of Chocolate Mousse Cake, Dark Chocolate Cake with Rum and Raisins, NY
Style Cream Cheese Cake, NY Style Blueberry Cream Cheese Cake. & 10 fIES TR 15 BENE
B TRENEHOK: FRESSREEN  CREREEE  CARARER  AXPEIRER - #
BXRIDDEL  EBROTNRNER MBRIBRAOSNER  BOZIER BREBS LR

. There is no limit to the number of visits a Member can make during their birthday calendar month.
However, the offer may only be redeemed once per meal period and must be applied to a single
bill. BE8EEEBRHANEIREARRT - BERBEETRRANEE R BEBEARE—IRE-

. Blackout dates BSB-NEMBH - 2026: 1/7, 25-26/9, 1/10, 22/12, 24-31/12; 2027:1/1, 5-9/2,14/2, 26~
29/3,1/5, 9/5,13/5, 9/6, 20/6.

' This offer is non-transferable and cannot be exchanged for other promotions or credits. ItEER
R ARBREMEREES.

. The Pacific Club reserves the right to amend the terms and conditions. All decisions shall be final.
ALHFSRBENER BN - WRBERRER -

. The Pacific Club's Banqueting and Events Terms and Conditions also apply. AE¥ @2 &FENE

RRBATERERRIES.

The Island View 2118 1846
Pier 6 2118 1878
Capricci 2118 1803
Bauhinia (5R50R) 2118 1892
Banqueting Enquiries 4 AB#E 2118 2857 or 2118 2295

Terms and Conditions for Restaurants
RERHAE — KRRMA

. To qualify for the complimentary one bottle of Prosecco and one-pound birthday cake,

a minimum food and beverage spend of $2,000 is required at The Island View, Pier 6,
Capricci or Bauhinia restaurants. {E Island View Pier 6+ Capricci AKFEEBEAEHRER
$2,000 TR Prosecco RB— IR —EENEBEE—B -

. This promotion is valid during the Member's birthday calendar month, from 1st July 2026

to 30th June 2027. IL#ETINBEHEH : 2026 £7 5 18% 2027 £ 6 530 BHBHSELE
BRIA-

. There is no limit to the number of visits a Member can make during their birthday

calendar month. However, the offer may only be redeemed once per meal period and
must be applied to a single bill. BEAEEBRHANEHXERRRES - BItEEEEETR
B—R BEBAKRE—IRE-

. Blackout dates BEABABH - 2026: 1/7, 25-26/9, 1/10, 22/12, 24-31/12; 2027: 1/1, 5-9/2,

14/2,26-29/3,1/5, 9/5, 13/5, 9/6, 20/6.

. A table reservation is required at the selected restaurant. All cakes must be pre-ordered

at least 48 hours in advance. WEEBENEBRITER - FrESH AR R 48 /)\F5E] -

. Available cake flavours: Classic Vanilla Napoléon Cake, Mango Napoléon Cake, Classic

Opéra Cake, Matcha Opéra Cake, Fresh Fruit Cream Cake, Duo of Chocolate Mousse
Cake, Dark Chocolate Cake with Rum and Raisins, NY Style Cream Cheese Cake, NY Style
Blueberry Cream Cheese Cake. TRIENZHONK : KREZSWREL  CRERHEE L
AFERES - AXREREL FEARDDER  EEXRGNRIEN MBRSIBRENE
5B TER BREEZ TR -

. The offer is not applicable to banqueting events. ltEBREARMARETEH
. This offer is non-transferable and cannot be exchanged for other promotions or credits.

WEERIER AR RAMEERE-

. The Pacific Club reserves the right to amend the terms and conditions. All decisions shall

be final. AP FSRBENERRBRBVER - WRBRIGRER



Ronald Loges
General Manager
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Dear Members

The much-anticipated Pacific Club Festive Calendar 2026 has been mailed out
with this month's magazine. The booklet features full details of all the Club’s
exciting events happening over the Christmas period. As usual, we are offering a
plethora of festive celebrations to help you truly commemorate the holidays with
family and friends. The highlight will be The Casino Royale New Year’s Eve Gala
Dinner on 31st December at the Island View and Pier 6 restaurant, which promises
to be a very glamorous year-end party. As usual, we expect these events to be
extremely popular, so please call promptly to make your reservations.

Focusing on this month's events, Atlantic oysters and seafood take centre stage
at the Island View Dinner Buffet throughout the month, only to be interrupted
by the Thanksgiving Celebrations on Friday 27th November. Page 10 has all the
details, as well as the Pier 6 one-weekend-only St. Martin's Day Goose Speciality
offer.

Jet-fresh White Alba Truffles return to Pier 6 and are celebrated with a special
menu prepared by Chef Daniel; full details are on page 7. At our Rhone Valley
Dinner on 20th November, Owner and Winemaker Yves Cuilleron will showcase
his exceptional wines paired with a 5-course degustation menu; please refer to
page 13 for details.

After a short hiatus, Capricci will host a Wine Dinner with Lamole Di Lamole, a
Stalwart of the Chianti Region, on Friday 27th November. Don't miss out on this
unique Connoisseur's Dinner.

In Recreation, and specifically in Tennis, we head into tournament season, with
the Club’s Annual Tennis Championships and Junior Tournaments both coming
up soon. We are now inviting entries, so be sure to pick up your Enrollment Form
at the Tennis Reception. And should our tennis-playing Members wish to get
some practice in, our highly qualified Coaches are there to help you reach your
personal goals.

I look forward to seeing you around the Clubhouse this month.

Ronald Loges
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THE GRILL IS YOURS:

FIRE, FOOD, AND FRIENDS. I'T’S BBQ TIME!

BBQ B | SRR KE  BF LR 4 !

or everyone who loves to cook, grill, and gather, our DIY BBQ area is the perfect place
to fire things up. Set beside the water, it offers a relaxed and inviting setting for sharing
good food with good company.

We provide all the essentials — from cooking utensils and charcoal to plates, glasses, and
cutlery — and we handle setup and cleanup. Create your own menu, let our chef prepare
one for you, or book a fully staffed BBQ buffet. You bring the passion for BBQ. We'll handle
the rest.

SERE RIS ERBSOVR - RAIRAZH DIY BBQ BRERIE | BEMROSH S EK
REE RECEBA-RBERY SREREMK -

BAIRRIMERGHELER — RERR Ak 28 REN BRBEHE ESEIMBE
SHNBRRFSREE - FMTURESCKRE IR BASEBAS NEERIEE
2EASRH) BBQ BHE - (MRFEHE WRIBHRABRIZ - HAIEE !
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. Special offer .

for October = Chill and Grill Surf ‘n’ Turf BBQ

¢ and November

0ERNE o BRI S BBQ IRE

. REES

. .
-------

....................................................
.
.

Arrive, relax, and let the BBQ begin. Our Chill and Grill Surf 'n" Turf BBQ brings
together sizzling favourites from land and sea, prepared and served by our chef
while you enjoy the moment. With a full buffet, chef service, soft drinks, beer and
house wine included, everything is taken care of — all you need to bring is your
appetite.

HBAMRINE EIEURER! (KB EEREBBQIKY | BEMEEFN
EZR—RER DASEHERERH MRAREEZ RHEE6E  BHE B
BB AKX BEREE RRFEZERRAR

$ 899 {r\jperson

Including chef service, buffet, soft drinks, beer, and house wine.
BEAZER - BIIE - AKX BBARED
%E%%rj\giookmg 10 persons (i1 )

4 * Photograph is Al generated #8

Bookings are available daily in 3-hour
increments from 12:00noon to 10:00pm
BBQ BRNEER
BROF 12K 2R E10 K 85 3 /)\F

Contact our Banqueting and Events
Department on 2118 2851 or 2118 2295
BNTHERERGHE:

2118 2851 5% 2118 2295

Our experts are here to help you with
everything you need for a good time.
Get in touch now!
EXERRRBITEHBRE BRIREBEGRY -
TIBNESAEFAFI0E |

+ ENU R3S

Cheesy Garlic Bread, Tomato and Burrata
Salad, Potato Salad, Tuna Tataki, Grilled
Oysters, Boston Lobster and Black Angus Rib
Eye Surf'n" Turf, Scallops on the half shell with
Garlic and Lemon, Nurnberger Pinwheel Veal
Sausage, Grilled Prawns, Stewed Mushrooms
with Garlic and Herb Dip, Vegetable Skewers,
Vanilla Peaches, Sauces and Condiments

CIHmBE BHHBE Ve B50E:
RECER BLEB RTREBRRRZIEH
NEBEHE FEEEET BHE/NFH
BiRs BRR HESEHEDS REBE-
BEEN SABRRFIKRG -




MEMBERSHIP MESSAGE

As many of you may already know, maintaining the highest standards of quality
and hygiene across the Pacific Club's food and beverage services remains the
Club Management's top priority.

To uphold these standards, we conduct routine inspections of our plumbing
systems and regularly clean our water tanks. In addition, we organize frequent
sample testing sessions of the water quality from filtered water taps in our
kitchens and bars, ice machines, the Chinese kitchen's fish tank, the swimming
pool, jacuzzi, and various outlets around the Club premises.

I am delighted to share that all test results have met the required standards,
validating our relentless pursuit of excellence. At the Pacific Club, we will continue
to set and uphold the highest benchmarks of quality, safety, and hygiene for our

By Tommy Ko Members. We remain dedicated to exceeding your expectations at every turn.

Membership Manager

BY - ST BEFZSETEEHNE REAYFSENARBNRSRERGERE-—BREHME
BERYEEERS-

RBREISLRE FMRTERREXERMRBHXBEN MSERL HFHEH B
IBEYIBIEKEER  BUKH - PEREI BRI Kol RESHNRSMANERBHENE
ETHERIRA

BESEOAZREM MERABREFTERE  ERRTRMANSTURENTEBR K
PHFEREERSERHAUZFRSHRE L2 RELRE - FMARBEZNESHEB
BAREIHL -

Christmas Calendar & Yew Year's Eve

As usual at this time of year, we are offering a full programme of festive activities
for Members to enjoy at the Club during the holiday season! A complete Festive
Calendar rundown can be found along with this magazine. Please note the
booking dates and make your reservations on time to avoid disappointment.

If you are planning your own Christmas celebration, whether for business or with
family and friends, the Pacific Club offers the perfect setting. Our Banqueting
and Events Team will be happy to assist in creating a personalised package to
make your occasion truly memorable. For more information, please call 2118 28571
or 2118 2295.

ERRIRITENEE

— R FXERBFNERF FTHEHSREERMN —ESEMSE FTEARIDE
AV FEEB—EBRRONE - MEMNELHNFE BSRHEAR NS - RE
[IPE - SRICERS] L

WENSHBRERENAGRHTLRIRETUNIRE A PFSEERF N ORES
BIXSHNESREHNSTRESBDITZHFCACERER  RIREH —BELDA
#THEE - MSFFHMER - FUNINE 2118 28519 2118 2295 BASES R G Hf
S BREHE o

Magazines at the Spa

To enhance your relaxation experience, the Club continually updates the
selection of magazines and newspapers available for Members to enjoy at the
Spa. To keep these materials accessible to all, please leave them in the Spa area.
For hygiene reasons, please do not take these publications into the toilets

HER
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ATLANTIC OYSTER
AND SEAFOOD
BUFFET

RV i A i R g f

H B4

ive into an ocean of flavour with a lavish buffet celebrating the finest

treasures of the Atlantic. Freshly shucked oysters take centre stage, joined
by an indulgent spread of chilled seafood, delicate shellfish, and chef-crafted
coastal favourites.

Elegant, abundant, and irresistibly fresh, it's a seafood experience made for
true ocean lovers.
BENRRAOENHEZEBRE P ZZ—BEREREBRDENZESH
RE-REBEREECERNIR FEEMEREN EABE HKER:
RBEERBINZESBRKER  FEEINTRGEIE -

Bk BREZRABRIE — EERSRBHESTIENIFNERER-

Sunday, 1st to Monday, 30th November

(excluding 27th November Thanksgiving Dinner Buffet)
11818 (£588) =308 (28-)
(1M1B27BRBHBSHRERIN)

Time : From 6:00pm

57 iR CelFHEB

Vi :
ﬁg;e - The Island View Restaurant

Adults By A Children /\&

$298 $195

Reservations T : 2118 1846




Tuber Magnatum Pico
WHITE TRUFFLES FROM ALBA, ITALY

FERH ALBA HAEE K3

M ake your next dining experience truly memorable at the Pacific Club with a
unique menu that showcases the finest seasonal ingredients, crowned by
the rare White Truffle from Alba, Italy.

Perfect for impressing family, friends, or business associates, our special White
Truffle Menus can be enjoyed in Pier 6, Capricci, or in one of our private banquet
rooms.

For those seeking something more personalised, we also offer customised
menus upon request, available for both lunch and dinner.

Savour this year's White Truffles by pre-ordering with our Banqueting Team,
ahead of the Alba Truffle season, starting from 5th November.

For details or reservations, contact our Banqueting and Events Department
on 2118 2851 or 2118 2295.

AFFENBERIA-—OEARBHESEN 7R%SM7§EMKWAIbaB@1@
SOMBRE  RIMETN—RABHREILHETHER

BPRBIREIVONELEEZESHRIAN PRABELH —QRE  RMIEZT
RANEBDOIE - ARIMAE Capricci~Pier 6 BERAASEHI—BUWABSE=
=P

HIBKRBASERZERENBA BAIETEARNERIERBRICNTE
RigEEs -

KR1MB5 Bk Alba BREZHNRBE BERMANESTERRIEIRKES
BIORIIESTFHSINGE -

EHBRFHBERIRE]  FHE 2118 2851/ 2118 2295 BAS B SIS -

mEXAEHYBaRE
4-Course Menu with Freshly-shaved White Alba Truffles

Bread and Butter
Amuse-bouche
*kk
Seared Hokkaido Scallops with Pumpkin and its own Styrian Seed Oil
*kk
Italian Egg Yolk Spaghetti in Parmesan Velouté
*kKk

Binchotan Charcoal-grilled Black Angus Rib Eye

Oloroso Sherry Sauce | Porcini Potato Terrine | Roasted Celeriac
*kk

Hazelnut Mousse and Caramelised Pear
*Kkk

Petits Fours

$1 298 per person, minimum 8 persons

1$1,298 " BREE8M

NERNESHARE
6-Course Menu with Freshly-shaved White Alba Truffles

Bread and Butter
Amuse-bouche
*kk
Ballotine of label Rouge Quail and Duck Foie Gras
with Beetroot Preparations
*kk
Royal Consommé of Oxtail and Aged Madeira
*kk
Seared Hokkaido Scallop with Byzantine Hazelnuts
*kk

Open Italian Egg Yolk and Parmesan Cheese Raviolo

*kk

Gratinated USDA Prime Beef Tenderloin and Boston Lobster Medallion

Oloroso Sherry Sauce | Porcini Potato Terrine | Roasted Celeriac
*kk

White Coffee and Almond Croquant Mousse with Burnt White Chocolate

*kk
Petits Fours

$1,888 per person, minimum 8 persons

§$1,888 BR8N



SPECIAL PROMOTIONS AT BAUHINIA
Available at Lunch and Dinner throughout November

M 11 H Ak s e
T AF 8 T W A Iy B A3 I

kfﬁ% e
HAIRY CRAB AND ROASTED
BABY PIGEON SET MENU

BEXGE MEES BIVNEE - #EE
Barbecued Honey-glazed Pork
Braised Gluten with Dried Lily Flower
Marinated Cucumber with Black Fungus
Deep-fried Squid with Spicy Salt

*‘Emﬁﬁﬁ%éé
LOBSTER AND BABY PIGEON
SET MENU

*kk

MBERS BRENEESE VREXIEER EASEENENE e
Deep-fried Bean Curd Sheet with Mushroom and Black Truffle Crab Meat, Sweet Corn and Pumpkin Puree Soup
Marinated Black Fungus with Jellyfish served with Deep-fried Bun
Barbecued Honey-glazed Pork en

wa AP (BI+E)

WL IRILE (B E) Roasted Baby Pigeon (Half piece per person)

Roasted Baby Pigeon with Swiss Sauce
(Half piece per person)

BRIRARERE (4508

*kk

BRI SR T : Steamed Hairy Crab (5 taels, 2 pieces per person)
/ R .
Braised Tofu with Seaweed in Lobster Sauce : o
*kk %*ﬁﬁﬁ@é&
BESENER : Steamed Egg with Crab Roe and Prawn
Braised Spinach with Conpoy and Enoki Mushrooms o —
N s : Homemade Bean Curd and Yo n Bean Leaves
L.Flmtﬁ‘ﬁ:ﬁﬁ%%”g%%gﬁ?m*%) with Sak:ra Shrimpl;a?me !
Pan-fried Australian Lobster with Butter and Garlic in Bouillon o
(Half piece per person) : INEER
with E-fu Noodles or Fried Noodles : Steamed Pork Dumplings
ok Tk
TRER o BEHR § EXS
Mango Ice Cream or Daily Dessert : Sweetened Ginger Tea with Glutinous Rice Dumplings
$5»] 8 per person, minimum 2 persons $650 per person, minimum 2 persons
g MATEe : g1 Mt

Chef Keung’s Favourite Bites
R EE R R ER

In November, make your way to Bauhinia Restaurant and

savour a selection of Chef Keung's most cherished recipes,
including Chicken Casserole with Taro & Coconut Milk, as
well as Shrimp and Snow Crab Toast.

ﬁ\ﬂﬁf CREIERIREABRAR 2 EBREFER BEIVIFR

To book your table, please call 2118 1892. SJEEEHE 2118 1892«

8  *Photographs of dishes are for reference only B85 RiftsE



CHEF'S PAGE | EFET/.0\S

PAN-FRIED CUBED BEEF IN

SOUR AND SPICY SAUCE
PR KL

This month, | am introducing a dish that will whet your appetite with its tangy,
spicy flavours: Pan-fried Cubed Beef in Sour and Spicy Sauce.

SBERORAZNMB—ERERR SABOABIRE — RRFIA -

Executive Chef, Bauhinia Restaurant

| By Chef Yip Tsang Keung
B SRBTBUIRE — RIEREE

SEASONING 580k8 INGREDIENTS #%
« Diced Red Pepper ..., A little (D3F) « Cubed Beef 21411
HLARAL « Choy Sum 3Il) -
. MECEOI Ganljee A s b N TG 3 A little (DEF) « Crushed Black Pepper BEBHRL ..........coovvveveeeceeerceeeen A little (DEF)
Y J Sl G A A LY AU il b T et s T Alittle (D3F)
. i i i /g
;gﬁeﬁj@mons """""""""""""""""""""""" AR o) ACOTMISTATCETAY ATETREEF77/ § Sl § SRS s A little (DFF)
= i * Chilli Sk MR IR T S Y S Yatsp (ZR
- Diced SCAONS v A little (DEF) Sl B e < Salnel
v « Zhenjiang Black Vinegar SESTZBES ... 2 thsp (%)
SDjcecl Elpa iy U SRl Sy A little (DFF)
-2 INSTRUCTIONS S/ESHER
X SUganr et A e i et 3 LR N, 5 3 tsp ()
4 . 1. Marinate the cubed beef with a little crushed black pepper, salt and corn
£ e starch for 5 minutes. FADETHERINAL - BR AKX BE-IIKL 5 D&
s ISaltemitelvl [ Tae 8 emT o Rt o 1w i Yatsp (FRRY) E : J
o5 2. Pan-fry the cubed beef in a pan until medium-rare (about 60% cooked),
M e R set aside. ARV EERIIRIFIE 6 A2 A -
;%ﬂ W R Sl QN 3. Mix all seasoning ingredients, add 2 tablespoons of water, and mix well.
R HERARRIARRS D0 2 ZREK HS e
» Sweet Dark Soy Sauce ........cccocoee..... 2 tsp (3R) 4. Sauté the chilli bean paste in a little oil until fragrant, then add the
Rz marinated cubed beef and stir-fry briefly. BOFFRLIRSIIE - RENA
<€ 101l| O[> e " AT R A little (optional, to taste) B AR ) —=
BRIH D5t (KEBASE) 5. Add the mixed seasonings and stir-fry until combined; then add
« Sichuan Peppercorn Oil.............. A little (optional, to taste) Zhenjiang black vinegar, stir-fry until combined, and dish up. A& AR
T DT KEBAZES) BRER - WD BIOAET 2 103 B L.
d@ornESTarchf e ATs 'y EuaC, S Loy Y5 tsp (F5R) 6. Stir-fry the choy sum until cooked, arrange them alongside the cubed
H4 beef, and serve. IO F - RS U415 - IT=ZF

* Photograph of dish is for reference only B#ERRH2E



THANKSGIVING DINNER BUFFET
R H B MR

Celebrate Thanksgiving with a generous dinner buffet filled with the comforting flavours of the Friday, 27th November
season. Savour timeless favourites such as roast turkey, rich gravy, creamy mashed potatoes, 118278 (£8%)
savoury stuffing, cranberry sauce, and roasted autumn vegetables, alongside an abundant spread Time : Dinner from 6:00pm
of festive sides and indulgent desserts. BE REDE e
Warm, welcoming, and made for gathering, it is a delicious way to share the holiday spirit with Venue :

family and friends, Mo - The Island View Restaurant

AIRSZAZRNERBHNENRE - BEFRRZEREOTCHEER - AKRTDBRBEZABNE - BEHE Adults BRA  Children /&
KET  HBED - AKEER - EUEERBIESHTHRSHEMEANBER - ERRENm B icx $2 98 $,] 9 5
FATHRLAEE -

BENSBRENR REAPERIE—2  RIHBERNEEZ Reservations BTE * 2118 1846

ST MARTIN'S DAY GOOSE Gty

November Only

Special A La Carte Menu at Pier 6 B e 4
Pier 6 20 — FLEAIT H 3 BRI 7R € WS G R, = 100 (2E0) g

St. Martin's Day has been celebrated in mid-November in Europe for — B&@HERUK - REE 11 BPEY - BMRIBERNEE « B - FH -
several centuries, honouring St Martin in countries such as Germany,  EMHAIRYFINSHSRTTHUBMRTHEANIFTHENED @ BR
France, Sweden, Austria and Hungary. Today, it is traditional to eat goose ~ [EISEEE] - FESE @ FEEREHRRBBIBRESEREHAR

on St. Martin's Day and celebrate the end of the farming season. B -

Join us at Pier 6 for a traditional St Martin's Day dish of Roasted Goose with ~ 1R11313 B ~ 14 B& 15 B * Pier 6 EBFRARTIREREHREIEHE
all the trimmings on 13th, 14th and 15th November. ENEISE MR RATEER - E(1 $448 -

For reservations, please call Pier 6 on 2118 1878. 35 4-6 N\AZEISEIE - & $1,599 -

SBIR 118 6 BRCAIHE Pier 6 £ : 2118 1878 HEIEHS -

Oven Roasted Goose with its own Sauce
A La Carte Dish

* Potato Dumplings

* Cherry Braised Red Cabbage
* Brussels Sprouts

* Caramelised Chestnuts

* Marzipan Apples

$448 per person

Whole Goose to Share
$1,599 (for 4 - 6 people)

Please pre-order by latest 6th November.

10




FESTIVE WINE AND

GOURMET FAIR
B eSS LR AR K A

Friday, 11th December . Saturday, 12th December ~:  Sunday, 13th December
4:00PM - 9:00PM 12:00NOON - 8:00PM : 12:00NOON - 8:00PM
128118 (287) 128128 (2871) 128138 (258
TFARER Lok PF12R IR 85 PF12REIR 8K

The Christmas Wine and Gourmet Fair brings festive elegance to the Pacific Club.

Held outdoors on the Pool and BBQ Deck, the fair features glowing lights, joyful
music and the inviting aroma of mulled wine and gingerbread. Browse fine
vintages from renowned wineries and boutique producers, along with artisanal
delicacies and seasonal treats.

Enjoy a complimentary cup of mulled wine or eggnog each day, with non-
alcoholic options available. The first 50 visitors daily will receive a festive gift.

A ERREREEURIRMNBERS KRS

BERRASHBINRPINEES 81T Bt R  SEEIR  RADERE/D
BREBMK - B AXTUEBANDBRREREIESHEEER FIERR
FoEEtE-

ZENEHD 2NEHBIURESZH—MRLEARE  BEELENRIHREE
MRl 50 BRSNS ELHBR D —1D °

MEMBERS CAN ALSO TAKE PART
IN TWO EXCLUSIVE LUCKY DRAWS

Reach the minimum order for home delivery and you
will be entered to win a Deluxe Beverage Package
worth over $2,500.

» For purchases totalling over $10,000, you will qualify

for a Grand Draw to win an exclusive Gourmet and
Beverage Package worth over $8,000.

2SS ETLIMEBRHBE

- BYEIXSLMANSEHEESR DT20HE-

FEBEBS §2,500 WEEEREE -

< HEREBS $10,000 ISR EHE - FNEE

B8 $8,000 VBRERRNGES

* Photograph is Al generated #8FE AIER 17
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NOVEMBER 2026

WINE HOME DELIVERY SERVICE

11 H Oyl ik S s

Order Form £BTERIK

2024 Yves Cuilleron Saint Peray Les Potiers WHITE
Well-balanced and energetic, crisp acidity with fresh aromas of citrus,

lemon zest, peach,and white flowers, minerality, and a dry, refreshing A special wine selection of Yves Cuilleron for Members'
finish. enjoyment.
| 750m! | $238/bottle | Qty: Total Amount: | Free delivery will be provided for purchase of HK$2,500

and above (Hong Kong, Kowloon and N.T. areas only).
Alternatively, pick-up the wines at the Club Bar.

RAERZENBZDI Yves Cuilleron EEME - NER HK$2,500
EUFTESEXERS (RREEBE  NERFTFRME ) s A

2025 Cave Yves Cuilleron Crozes-Hermitage Les Rousses Agriculture TIARSABERNADE -

Biologique WHITE _ ) A total amount of HK$ will be debited

Aromas of ripe peach, pear compote, white flowers, light honey, and directly to your Pacific Club Member's monthly account.

hints of almond, hazelnut, and lemongrass. Balanced and creamy on . .

the attack with a fine mineral freshness, good roundness, and a long, ifﬁ HKS_ REERETNATPFERBERFA
/3:\ o

slightly saline finish.
‘ 750ml ‘ $258/bottle | Qty: Total Amount:

Member's Name ( 80 )

iy
I LT

2025 Yves Cuilleron Condrieu La Petite Cote WHITE Membership Number ( SE#73% ) :
Rich, fresh acidity with peach, apricot, citrus, and floral notes (like rose
& violet); finish with gentle spice and characteristic viognier bitterness
that adds length.

‘ 750m! ‘ $430/bottle ‘ Qty: ‘Total Amount:

Contact Telephone No. ( B##8E855 ) :

Delivery Address [ 3xE L ) :

2023 Yves Cuilleron Cote Rotie Madiniere RED

Medium to full-bodied, high tannins and acidity with blackberry, dark
cherry, blackcurrant, smoky, licorice flavors; long finish with savory and
spice.

‘ 750m! ‘$570/bott|e Qty: Total Amount:

2017 Yves Cuilleron Ripa Sinistra IGP Collines Rhodaniennes RED Signature ( SRS J:

Full-bodied, structured, firm tannins, vibrant acidity; balanced intense

black fruit (blackberry, cassis), black pepper, violet, smoky flavours; long - For ordering, please present this form to the Club Bar, or

finish with black pepper and dark cocoa. fax to 2118 0207 or email to: clubbar@pacificclub.com.hk
pepp WO BRZIRS - WOOSHBE ; SEZ

‘ 750m! ‘ $470/bottle | Qty: ‘Total Amount: 2118 0207 s HEHZEclubbar@pacificclub.com.hk

« Please allow 5-7 working days lead time for wine collection
at the Club Bar or free delivery service (Hong Kong,
Kowloon and N.T. areas only)
REMBIEENEI BT - ILHeBRERE ( RIREE
B NERFFME ) - BES-7EIER -

« For further information, please call the Club Bar at

2015 Yves Cuilleron Roussilliere Rhone Vin de France WHITE 2118%8:45' == pUER e BRI -

Full-bodied with rich notes of ripe stone fruits (quince, dried apricot), RS - FHESHBL - 2118 1845 ©

marmalade, and honey; well-balanced by refreshing, vibrant acidity : g‘reoﬁggrocnoar']ﬁdrf;zticgr']'eacrfgd dgi\tgrsyogrdgng%rme"rfitl'Ok;ﬁyused

and a long finish with lingering candied citrus flavours. AERRINENBASR O REERS ER LR S o -
‘ 500ml ‘ $240/bottle | Qty: Total Amount:
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YVES CUILLERON RHONE

VALLEY WINE DINNER
One Night with Rhone’s Legend:

Monsieur Yves Cuilleron

¥ 190 o 3] A

YVES CUILLERON Z& i ith %%
BRI E A A4 YVES CUILLERON J¢4:
3t — 1 L

For one exceptional evening, the Rhéne Valley comes to the table.

Join us on 20th November for an exclusive wine dinner with Monsieur Yves
Cuilleron, owner, founder, and winemaker of Domaine Yves Cuilleron — a
name synonymous with elegance, precision, and the soul of the Northern
Rhone.

With a three-generation family wine legacy, Yves Cuilleron has built a
reputation for his "haute-couture” approach to viticulture and tailor-made
vinification. His celebrated wines from Coéte-Rétie, Condrieu, Saint-Joseph,
Cornas, Saint-Péray, and Crozes-Hermitage are prized for their depth, purity,
and unmistakable sense of place.

This is more than a dinner — it is a rare opportunity to spend an evening with
one of the Rhéne’s most compelling winemakers. As our Guest of Honour and
Speaker, Monsieur Cuilleron will personally guide guests through his wines,
stories, philosophy, and the craftsmanship behind his renowned domaine.
Expect a beautifully paired menu, exceptional bottles, and an intimate
atmosphere filled with discovery, conversation, and Rhéne Valley magic.

Seats will be limited for this exclusive evening — early reservations are highly
recommended.

EEBFANEHRRE  BINEBRSKERNES L-

K1 B208 HR2YBFTREFT—BBRNEADBRE » £2 Yves Cuilleron B
B9 A BITA A FEREEN Yves Cuilleron A HEEBFHR - — SBEITY
2 LB BRERIEISERNADT -

Yves Cuilleron B & E TR E=NNBEEY U SRIE | ROBEE
ERSAEEENBBELIEMEDEE - AHRNERNE Cote-Rotie:
Condrieu~Saint-Joseph~ Cornas Saint-Péray & Crozes-Hermitage

ZER MUHRE WIFELRHPBBISEMEZHS -

ENMER—BRE BRXRESHKS RIFENRETZEHINEBE
—HEZEORE - FREMNFIRERLEEA Cuilleron TERBRENE
HER RENS BOB2REZERDNBHESENBELIZ - IRETIUZ
BRLRENREEERERER  WEARRRLR REXAREISER
BHORBEEPERETRY -

BEXBZREELSR  @NREIMETRE] -

Friday, 20th November

118208 (287A)

Time :6:30pm Reception, 7:00pm Dinner
FE B LE6R30D AR - TRHRERE

Venue : Pier 6 Restaurant
2 Pier 6 BE

$»],49 &person

Farly Bird offer ZESEH -

$1,190 per person, if the confirmation

letter is signed and returned to us on or

before Friday, 6th November 2026 CAVE
= $1.190  WAER 2026 F11 86 8 YWES
(BN ISR 0®RABE-

_ .

RECEPTION

2024 Saint-Péray Les Potiers

MENU

Selection of freshly baked Bread and Echiré Butter

*kk

Amuse Bouche

*kk
Ocean Trout with its own Roe, Crab Meat, Tarragon and Beetroot

2025 Crozes-Hermitage Les Rousses Agriculture Biologique
*kk

Charred Hokkaido Scallop
with Parsley and Artichoke Fondue
2025 Condrieu La Petite Cote
*kk
Label Rouge Duck Breast and its Confit Leg
with Foie Gras and Savoy Cabbage
2023 Cote-Rotie Madiniere
*kk
Lamb Loin en cro(ite
with its own glazed Sweetbreads and spiced Pumpkin Variations
2017 IGP Collines Rhodaniennes RIPA SINISTRA
*kk

Orange Blossom Honey and Chocolate Delight
2015 Roussilliere Rhone Vin de France, Yves Cuilleron

*kk

L Petits Fours
\ /

*Wines will be served in limited quantities
HEBREHE
* Described menu and wines are subject to change without prior notice

M ERERESBUEEN - AR TRA

To make a reservation, please contact Pier 6 Restaurant on 2118 1878 or email to pieré@pacificclub.com.hk

SIEEBIEPier 628 : 2118 1878 BILE pier6@pacificclub.com.hk =
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A special wine selection of Lamole di Lamole for
Members' enjoyment.

2022 Lamole di Lamole Duelame Chianti Classico DOCG
Medium-bodied, lively acidity and fine-grained tannins with floral, Free delivery will be provided for purchase of HK$2,000

raspberry, red currant, and herbal notes, and a mineral-driven finish. and above (Hong Kong, Kowloon and N.T. areas only).
Alternatively, pick-up the wines at the Club Bar.

KBREENBZ M Lamole di Lamole B ETE - NE®
HK$2,000 RULETERBXERS ( RBREBE  NERFR
e ) s AEYRSATERENEDE -

| 750m! | $210/bottle | Qty: Total Amount:

A total amount of HK$ will be debited
directly to your Pacific Club Member's monthly account.
AR HKS REERE TALFERBEREA
Ok -

2021 Lamole di Lamole Lareale Chianti Classico Riserva DOCG  fftr s e st

Complex aromas of cherries, violets, eucalyptus, tobacco, and Member's Name ( SEM%S ).

forest-floor earthiness; vibrant acidity; sandy tannins; long and savoury

finish.

‘ 750ml ‘ $330/bottle | Qty: Total Amount:

Membership Number ( 8E#75% )

Contact Telephone No. ( B##8E855 ) :

2016 Lamole di Lamole Chianti Classico Gran Selezione Delivery Address ([ &1 )
Full-bodied, structured, and firm tannins; high acidity with black cherry,
leather licorice and oak notes; persistent, complex finish.

‘ 750ml ‘$420/bottle Qty: Total Amount:

=5

Signature (8% )

2021 Lam'Oro Super Tuscan

Full-bodied, dense tannins, vibrant acidity, with a spicy bouquet of dark . ]fortordgqg%z%sase presﬁpt tk]isbfgrm@go thﬁ%‘ C:UE Bar, %fk
H : H . ax 1o or emaill to: clubbar@pacimcciup.com.

Ch_errleg, blackberries, cloves, sandalwood, and oak spice notes; long i EARNES  TOOEFER | SRR

finish with dark chocolate and savoury complexity. 2118 0207 : ABMWZclubbar@pacificclub.com.hk ©

« Please allow 5-7 working days lead time for wine collection
at the Club Bar or free delivery service (Hong Kong,
Kowloon and N.T. areas only)

REMBIEENEI BT - ILHeBRERE ( RIREE
& NERFRILE )  BFS-7TEIIEK -

« For further information, please call the Club Bar at
2118 1845.

WESH - FHESHTOE : 2118 1845 °

« The personal data collected in this order form will be used
for order confirmation and delivery arrangement only.

ARBRAMPENBAENRBFERSIBRLZIFEECRE

‘ 750m! ‘$695/bott|e Qty: Total Amount:
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LAMOLE DI LAMOLE WINE DINNER AT CAPRICCI
With Ms Roberta Picco - Regional Manager, Asia Pacific of Lamole di Lamole

CAPRICCI & &

LAMOLE DI LAMOLE i i 2
H LAMOLE DI LAMOLE 55 K [& [ 3 48 3
ROBERTA PICCO Z+F#;

Lamole di Lamole can look back on more than 500 years of history, and
since the 15th century it has served as the cellar for the most important local
fortresses. More recently, the area has risen to prominence thanks to the
two Sangiovese clones native to Lamole, responsible for the wines' distinct
territorial character.

Lamole di Lamole’s uniqueness lies in the fact that the vineyards are located
in one of the highest parts of Chianti Classico, which enables them to bring
the grapes to optimal ripeness while imbuing their aromatic potential with
special elegance, richness and persistence.

Lamole di Lamole #EBE 500 FTNES: S 15K EB—ERE
WEZESOBEMEM - TFR ZEBESRE EETZRDRMERS
Lamole A1 8 Sangiovese EH5GEE  EMNEFTHHLBRFNRATHE -
Lamole di Lamole B8R« REREGBRELERR Chianti Classico EB)E
REshESe—: EENIBEERAERR TADENEISERRNE BEY
HERBRFOEBHR EEERANGE-

Friday, 27th November
118278 (E8%)

Time :6:30pm Reception, 7:00pm Dinner
5 R 630D AR - THRIRERS

Venue :C o
e - Capricci

$ 879 {r\jperson

Reservations ETEE : 2118 1803

Santa Margarita Prosecco Valdobbiadene DOCG NV

Endive and Grilled Radicchio Salad
with Smoked Duck Breast, Gorgonzola, Fresh and Dried Figs
and Hazelnut Crumble
2022 Lamole di Lamole “Duelame” Chianti Classico DOCG

*kk
Porcini Mushroom and Parmesan Gnocchi
with Pumpkin, Spinach and Crispy Pancetta
2020 Lamole di Lamole "Lareale" Chianti Classico Riserva DOCG

*kk

White Truffle, Oxtail and Ricotta Doppio Agnolotti
2016 Lamole di Lamole Chianti Classico Gran Selezione

*kk
Tranches of Charred Black Angus Tomahawk Steak
with Stewed Tomato-Olive Salsa and Crispy Polenta
2021 Lam'Oro Super Tuscan

*kk

Amarena Cherry Delight and Petits Fours




VACHERIN MONT
D’OR CHEESE
FONDUE

Available Throughout November
at the Club Bar, Oyster Bar and
The Island View

Al
& 11 AR AE & Bl e ~ OYSTER
BAR J% ISLAND VIEW fi i

Z1 )

Come and enjoy an alpine favourite at its seasonal best.

Indulge in the rich, creamy warmth of Vacherin Mont d'Or Fondue,
served bubbling with tender baby potatoes, crisp pickles, and
rustic baguette for the perfect dipping experience. It's a truly
satisfying winter delight and perfect for sharing.

BUAZBRBE-—RsUBKER -

BESZHARBEENEBZ UL TNE  BORBBH/NES
REDEXERABRBNEAKNZDERS BEZTRA" FHX
TENERRR -EE—HRIABRRENZBER FEES
Eﬁ_\q)\/\‘:

per pomon NEW EN GLAND
CLAM CHOWDER

Available Daily Throughout November
at the Club Bar, Oyster Bar, The Island View

and Capricci

G VEEAR TR

11 A58 H S PG » OYSTER BAR
ISLAND VIEW % CAPRICCI fit

Warm up your day throughout November with our Classic New
England Clam Chowder, now available daily at the Club Bar,
Oyster Bar, The Island View, and Capricci!

This rich, creamy chowder is filled with authentic New England
flavours, and what makes it truly special is its presentation in a
freshly baked bread bowl. Perfectly crisp on the outside and soft
on the inside, the bread bow! soaks up every delicious spoonful.

FIRR BB RS RREIRSE!

SIEROFTRBEAN - HELER
B - SNBERIE - WF%FJZ @@

$«|58 {%\ser‘ving

<E

16  * Photographs of dishes are for reference only 4485 R




STACKED SENSATION

Your New Favourite Sandwich

W o B - R R B = S0h

BBQ PULLED PORK
GRILLED CHEESE
SANDWICH
ek F i AE R 2 1 =30

Golden and crisp on the outside, gloriously melted within, this comfort-
food classic gets a bold upgrade with tender pulled pork, adding rich,
smoky depth to every bite. Savoury, satisfying, and impossible to resist.

EREROENAERINRTERIE - AEZ TRV : Bme0FHiE
AREBRARIR - BPE-DLZENRERAK - HEHA - DARE
EENE -

%
(S

Available throughout November at the Club Bar, Oyster Bar, The
Island View and for takeaway.

BB 11 BRESHER « Oyster Bar & Island View EEEHE - BRI
BRSNS SEUARTS

L} £
i
il

105 7 R

* Photograph of dish is for reference only E¥MR R[ESZE

Our Pastry Chef’s Masterpiece

WILLIAMS CHRIST PEAR
PASTRY WITH NOUGAT CORE A \
KPR ERE B RS O - BRI AL LB OORERE

A delicate showcase of pastry artistry, this elegant creation pairs the fragrant sweetness of Williams
Christ pear with a luscious nougat heart. Refined, seasonal, and beautifully indulgent, it is a
masterpiece crafted to tempt from the very first bite.

ERIEEOEHEE - RERIANEIEEEERBROTILBVTENS - CIAEENER  EF
MiE EERDANHORESE — BE-DRBERRER  SADKEE -

T
[

Pair and elevate your experience with a glass of Williams
Christ Pear Juice from Germany's 4th-generation
Privatkelterei van Nahmen, specialised in premium,
single-variety fruit juices and nectars.

AEBRE—MNREBEHSE 4 R 12 Privatkelterei

van Nahmen BYEIERHTELT - DUBFHRZEE 85 5 %M@
IREREERENE—RBERITREE -

— = WILLIAMS CHRIST PEAR JUICE per glass
= BB $48 =20

per serving Available daily in all outlets from 12:00noon.

S BEEPF 2 FEEMEERRBIEHE-

* Photographs are for reference only B8R RESE 17



OYSTER FRIDAYS

Every Friday is Oyster Night at the Club Bar!

A [HEAEE ] 2K’
FEAF R B T b AE & Pl M A T

Make Friday night extra special with Oyster Night at the Club
Bar! Enjoy weekly changing, freshly shucked oysters, available
by the piece'and served with Mignonette and Lemon.

In addition, enjoy a special offer for Moét & Chandon Champagne
at $78 per-glass.

SEESTRLBLSHOEN [BTLE) 2R SEERRMBBRE L
FERABENFRMELE NEUSEHE SELRDENESER
[EETR .

' 2M—ETS-BEEM Most' & Chandon B BHRRE $78-

* Photograph of dish is for reference onl

WINES OFTHE MONTH

Available in all Outlets Throughout November

11 A0y BTG B8R SE T - A2 A A 28l K 3 v ik

AR S am

|
$128 5™

bottl
$58O ?;H ottle

|
$108 &

$48O per bottle

2021 Lamole di Lamole Lareale Chianti Classico
Riserva DOCG, Italy

2023 Lamole di Lamole Duelame Chianti Classico
DOCG, Italy

Medium-bodied, lively acidity and fine-grained tannins
with floral, raspberry, red currant, and herbal notes, and a
mineral-driven finish.

BRED BESR BRMR B3BEE BRT HEBEER
EEXEPHRER  BRERTEHRNEYER -

Complex aromas of cherries, violets, eucalyptus, tobacco,
and forest-floor earthiness; vibrant acidity; sandy tannins;
long and savoury finish.

Bl Zia - K8 AN BERFMBTB LR RVEH
R BEADNERE  ESERNMOHRMBE  AKSREFH
N



In the Realm of the Last Man:
A Memoir by Francis Fukuyama

by Francis Fukuyama

In 1989, one year before the fall of the
Berlin Wall, Francis Fukuyama - then an
early-career academic who had cut his
teeth conducting research for Ronald
Reagan during his years as California
governor - delivered a conference paper
that would go on to become one of the
most celebrated -and controversial -
works of political theory of our time: The
End of History.

By 2009, he had broken with his
neoconservative mentors, from Allan
Bloom to Paul Wolfowitz, after recanting
his support for the 'disastrous' invasion of Iraq in 2003, and the laissez-
faire economics that produced the financial crash of 2008. But why did
he change his mind? In this powerful political memoir, encompassing
his father's involvement in the civil rights movement and his own work
on CIA contracts in the 1980s, Fukuyama analyses his life alongside the
seismic political shifts of the last thirty years - from Bush to Obama to
Trump, from the War on Terror to Russia's invasion of Ukraine.

Profound and provocative, this is an intimate portrait of one of the
twenty-first century's most important thinkers, an urgent study of
contemporary politics - and a treatise on how the West can claw
democracy back from the brink.

1989 F - BMAMEHSEISHIAI—F - Francis Fukuyama 83k 5 — R
R (The End of History) ° &5 » Fukuyama &2 — I F EBISZE -
Bt R EZERARIREEINMNNERBRENRBHRIIE  #MERTES
WIER - ERFBYABEAR T ERELEREDRERND  AFNRESEN
ZE2—-

Y 2009 F - M2 HLEE Allan Bloom & Paul Wolfowitz E#RTFEEEE
DEHE AT MARRINDO 34 2003 FI035 “SEHIE PRSI IR -
QEBNHEE 8K 2008 FEHUBENSHITICEES - A - RO
17135 ? FEABRED ENBCALIRRD » Fukuyama OB ST SBCHALERERE —
RLUBREREESNEE  AMAAR 1980 FRSRDESHEHBEEN T
TERCE — Wi RBZ 30 FRBUSIBBEIFIBNE SETIIT - BLEE
WMETRMH  REFIRBESTH  KRADSESIRBIABSHE -

AMERRAEZBARE  BRY 2QIBREREEB/R/R —NBEAE - B
RHEEABEHRBEINT - ER—RERESNTRRELBEBZIANOR
BRE °

a

BOOKWORM |f&E &

Cha Chaan Teng:

Comfort Food From Hong Kong's
Iconic Diners

by Lucas Sin

Chef, teacher, writer, and Food & Wine Best New Chef, 2021,
Lucas Sin writes his first cookbook to highlight the beloved
dishes of Hong Kong-style comfort food.

The food of Hong Kong is a mashup

of Asian culture, Western culture, and J [N

the forces of colonialism and migration,

and some of the most representative fi - i
Pt

dishes of the cuisine are best found

in Hong Kong's diners - cha chaan g §

teng. The resulting Chinese-Western i

dishes are known to feed everyone - '’

from day laborers to school children -

and include soul-satisfying Beef Brisket a z

Soup and Curry Chicken Pie, but also !
Peanut Butter-Stuffed French Toast and :
Pineapple Buns.

Lucas Sin is a proud son of Hong Kong. While he watches the

city he grew up in change before his eyes, Lucas wants to
record the recipes for the comfort foods he grew up eating in

cha chaan teng. The recipes are Lucas's best interpretations

of Hong Kong's favorite dishes and a window into a world

with comfort food that is affordable and efficient to cook and

universally beloved from Slippery Eggs over Rice and Golden
Rice to Cantonese Bolognese, Milk Tea, and more.

SRTE  WER  FR - WEE (Food & Wine) 202145 [&EE
FIRKRE) 00585 EEEBFER  HRESRARRESERNER
EVREEAR IR

TBERBMS TN BOXUREREEZRBROTE -
MEEAKRENIENRESBERARRN — XER - BIURE
EROPERSRKKERZAREE - REPTA - CHBEISBE
TR WECE  BPEBITDARRNFREZ RMEEK -
MEREBLADNZ TRRREASHEER -

HEBEUSREBARK - REECHRVMMERITERE - 4
HERERILBHECRANRER [FHHR ) ZRIREIHR MK -
BURENMERMHESBARERNREYRE  ER—BRAXERN
FNED — ERESTHHEAES  RHERENERSENEASE
Ok - 1OBEM - BN - FBANERY  BRDAS  BRER

T
T

I o il

From now until 30th November, 2026, these two featured
books are available at the following bookstores at a special
10% discount to Pacific Club Members. Please show your
Membership Card to the cashier in order to enjoy this discount.
BIREERN[30BIE KX ESERFUSELILTES
BEIMAZE TRIFES FRURSHREST-

Kelly & Walsh Ltd. Kelly & Walsh Ltd

216 Pacific Place, Admiralty TIBATES21650H
Hong Kong Book Centre Ltd. &EBBEEXEERAT

25 Des Voeux Road, Central PIRREFE 2557
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HIT THE TRAIL

SHEUNG SHUI
TOTAI LUNG

An interesting ramble past small farms is within easy
reach of a railway station.

This trail is almost entirely flat and suitable for all. Walking time:
1.5 hours.

Take the MTR to Sheung Shui and leave by Exit B1. This
puts you on a walkway, and you should follow the signs for
"North District Hospital (via Po Kin Road)”. The route takes
you past a health centre, across the Tolo Highway, and along
a tree-lined cycle path. Cross Po Ping Road and go straight
ahead, now following the sign for Fanling Golf Course. Walk
across the zebra crossing opposite a 759 store, turn right,
then left onto Ping Kong Road.

Ping Kong village soon announces itself with a large tiled
entrance arch. Just past this, a small section of the golf
course on your right hosts a big old camphor tree.

Carry on through the village, keeping to a roughly straight
line ahead. This brings you to a still-standing section of the
original walled village, made of traditional grey bricks, with
a watchman's gate. Bear left to follow the path past a well
to a fork, where you should turn right. Ignore the signpost
for Chung Chai Yuen and turn right again to reach a flat,
green plain.

Here there are small patches of farmed fields, fruit orchards
and farmhouses, some of which are abandoned. Other areas
of arable land have been reclaimed by nature and are now
lush grassy wetlands. Turn left at the first fork. There is a
steady traffic of villagers on bicycles, some of whom are
carrying toddlers on their backs.

Turn right again at the next sign for Chung Chai Yuen, past
a communal mailbox, and carry on straight through the
next hamlet. There are nice views of the low green hills all
around. Keep left at the blue-and-yellow sign. Soon you
reach a track wide enough for vehicles, and this leads you
to a newly surfaced forestry road. Follow it up and over the
low hill, and keep going down the other side.

On vyour right, you're looking down at other farms and
ponds, then you reach a compound that looks like army
barracks, but it's actually a government experimental farm.

The track brings you out onto Fan Kam Road, directly
opposite the venerable Lotus Cafe, which serves food and
drinks until 5.30pm, or 6pm on weekends. Take great care
when crossing the road, then turn left to find the bus stop,
where the 77K will take you back to Sheung Shui MTR.
Alternatively, a green taxi will cost about HK$40.

Words and pictures 7 R@¥ | Pete Spurrier
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AUTUMN DRINKS Available Daily at all Outlets throughout Novemb

MBHLEBEMEERREBHE
ﬂ(%#j’ﬁf\ All drinks are available in your choice of hot or iced

EWENDYERANIER

CITRUS SOY MILK DRINK WITH
YUZU HONEY AND MANGO

AUTUMN APPLE AND WFEBEBTEREREIAN $60
CINNAMON TEA .
HEBERAESR $6O Your choice of hot or iced

TERRIAEN

€ Add ashot of .
Bourbon Whiskey 3 !
nN—RREAT R $30 "

PUMPKIN SPICE LATTE
AMENER $60

() Add a shot of Dark Rum
n—BBRBE $30

EARL GREY AND
BISCOFF COOKIE TEA
pExkrEse  $60

£ Add a shot of Amaretto
N—HECAOB $30
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MONDAY

10:00am - 12:00noon
(Intermediate/ Advanced Level)

Yoga 10:30am — 11:30am (A)
Fascia Exercise Training (A) 1:30pm —2:30pm
7:00pm - 9:00pm Men'’s (B)

4:30pm - 5:30pm (B)
5:30pm — 6:30pm (A)

Ladies’ Morning Tennis

Men’s Double Training

English Drama Academy

TUESDAY

Morning Water Aerobics ~ 10:00am —11:00am (A)
Yoga 10:30am - 11:30am (B)
Afternoon Water Aerobics 3:00pm —4:00pm (A)

Evening Water Aerobics ~ 7:00pm — 8:00pm

WEDNESDAY

10:00am — 12:00noon Ladies
11:00am — 12:00noon

Tennis Team Training
Adult Swimming Course
Fascia Exercise Training (B) 11:00am - 12:00noon
Funky Dance 12:00noon - 1:00pm (A)
Pickleball Meet Up Nights  7:00pm — 9:00pm

THURSDAY
Yoga 10:30am - 11:30am (C)
Ho!igtic Aquatic Exercise 11:00am — 12:00n00n (B)
Training

FASCIA EXERCISE TRAINING
A E B3I #R

Fascia Exercise Training targets the body's connective tissues using
flowing stretches and controlled movements to melt away tension and
boost mobility. This gentle, low-impact program is designed to enhance
posture, coordination, balance, and circulation, making it an excellent fit
for any fitness level.

[FERESSIR] BB —RIRGHBRELEIE . REENSHARMD
KR MBS RAB DM EEEIL - ERRNEEERILNRE &
WERE B LERENRER FRESSBREKEHALTSE

DATE (A) Monday 2nd, 9th, 16th & 30th November
B (B) Wednesday 4th, 11th, 18th & 25th November
A NB28-98+168/K308 (£#—)

B 11848118188 R258 (=)
TIME (A) 1:30pm - 2:30pm

(SE] (B) 11:00am — 12:00noon
At FF1K30D 22300

Stretching Exercise

12:00noon - 1:00pm (B)

BT EF1BSEPF1265

Jazz Dance 3:00pm - 4:00pm VENUE
. ) . dan ' Aerobics Room
Tennis Team Training 7:00pm - 9:00pm Men'’s (A) 25
FRIDAY PRICE Member $760, Guest $1,240 (for 4 lessons)
@5 Jdres s
e TR R BE$760 FBE1,240 (42)
i ; AGE 16 years and above
Morning Water Aerobics ~ 11:00am - 12:00noon (B) i 16: B
Funky Dance 12:00noon —1:00pm (B) INSTRUCTION | Please note that this class is taught in
Stretching Exercise 3:00pm — 4:00pm (A) B Cantzongsze only
Afternoon Water Aerobics  3:00pm —4:00pm (B) BRBER
X S 6:00pm - 7:00pm Intermediate (A)
Junior Swimming School
7:00pm — 8:30pm Advanced (B)
6300 7300 () JAZZ DANCE
Junior Badminton 7:30pm - 8:30pm (B) é-fr:t%ﬂ{

SATURDAY

Junior Swimming School

Junior Tennis Academy

Junior Taekwondo

Wall Climbing *New Class

10:00am — 11:00am Elementary (A: 36-60 months)
11:00am — 12:00noon Intermediate (B)

12:00noon - 1:00pm Elementary (B: 48 months or
above)

10:00am — 11:00am (A: 3%2-6 years)

11:00am — 1:00pm (B: 6-16 years)

4:00pm = 5:00pm (All Levels)
4:00pm = 5:30pm

SUNDAY

Zumba Fitness

Yoga
Sunday Junior Tennis

Wall Climbing
Rope Skipping

Sunday Social Tennis

10:00am —10:45am
11:00am — 12:00noon (E)

2:00pm - 3:00pm (A: 3 =7 years)
3:00pm - 5:00pm (B: 8 - 16 years)

4:00pm - 5:30pm *New Time
4:30pm - 5:20pm
5:00pm - 7:00pm

*Members can sign up various group classes at 2/F Sports Desk on or
after the 25th of each month for the next month'’s classes.
REDREER2SBRLES MERNSEERRIENRS -

*Guests will be put on waiting list, as Members will have first priority for enrolment.

SEHEETZNER - MISENLNERFEIERIEDED -

22

Bring energy and expression to every
movement in this upbeat Jazz Dance
Class. Participants will learn dynamic
routines and expressive choreography
in these hour-long classes. Set to lively
music, each session helps improve
flexibility while encouraging students
to dance with confidence and style.

HEEBNNHNBELEN - SEEF
FrRmeEENRRN BERE-NE
PREVLBBHR R SERRNNE
1 HESEBRNSL  SHRENREE
ByREL - WE A FIBERHIES) -

¥

DATE Thursday 5th, 12th, 19th & 26th November
B 11858128198 %268 (£13m)

TIME 3:00pm - 4:00pm
iSiE] T F3RE4E

VEGN%JE Aerobics Room

PRICE Member $760, Guest $1,240 (for 4 lessons)
e 284760 ESE$1,240 (4=)
AGE 16 years and above
Fi 16m R



FUNKY DANCE
FUNKY£E 53t

Dynamic music and fun choreography come alive in this vibrant class
inspired by street dance and modern pop! Designed to boost rhythm
and coordination, it delivers an exciting, active workout that flies by. Best
of all, participants can achieve up to 7,000 dance steps in just one hour!

R BLEBKFE TR EENEEHEERAMTRBNG
NREPEIEY | AREEERANEZDEIBHFHIL  RIMFHREHE
RFsmB NNERER  REREMNAEPRIE - RERNE BEER
B\ AR ESE 7,000 HHSEESL

DATE (A) Wednesday 4th, 11th, 18th & 25th November
B (B) Friday 6th, 13th, 20th & 27th November
ATE 11848118188 K258 (2#=)
BIt 113868138 208K278 (2871)
TIME 12:00noon - 1:00pm
F PFREENF1R
V%\%JE Aerobics Room
PRICE Member $760, Guest $1,240 (for 4 lessons)
e 884760 FSE$1,240 (4%2)
AGE 16 years and above
Fip 16m R L

STRETCHING EXERCISE CLASS
mEEH

Take time to reset the body with our relaxing Stretching Exercise Class,
focused on lengthening muscles and improving everyday movement.
Slow and steady exercises help reduce the risk of injury, increase range of
motion, and leave the body feeling lighter and more refreshed. Ideal for all
fitness levels, this class is especially beneficial for those looking to unwind,
recover after exercise or maintain better flexibility and balance.

ARSNASHREDENESI BBAA—HOBEE | RRBE RIS
NARNEDETHE) EERETETHRE SRREEDSHNAR -
FARGEHE TESRESTER BA—F  ERRECSERENE
WATSHE BAEDRIESID  EBEHE NRESEGNRNENS
BYE-

RECREATION | 1&R555 &)

|

ZUMBA FITNESS
sheRsEl

Let the bright rhythms and Latin beats awaken your inner athlete. Our
Zumba class beautifully fuses infectious dance choreography with high-
efficiency fitness, creating a high-energy party that keeps you fully
engaged from start to finish. In this joyful atmosphere, members will not
only boost their cardiovascular endurance but also experience the pure
joy of breaking a sweat. Perfect for all fitness levels, this group dance
workout invites you to stay active, burn fat with confidence, and soak up
the electric energy.

ERROBERITEDEESROEDER S EYCRBBWEHR
BRDNIBRENREARTENS TE—BEASRRADSEER
3. BETELERROSBPRF VI - SR TS TETA

RER - AREBSEORENENALSE —FEANBTLISDRE
B BEmRE-
DATE Sunday 1st, 8th, 15th, 22nd & 29th November
B 181888158 228k298 (#8)
TIME 10:00am — 10:45am (45 minutes)
R EFI10BE106545D (45088 )
V%\%JE Aerobics Room
PRICE Member $950, Guest $1,550 (for 5 lessons)
e 289$950° F259$1,550 (5&)
AGE 16 years and above
FiR 16m R L

DATE (A) Friday 6th, 13th, 20th & 27th November
B (B) Thursday 5th, 12th, 19th & 26th November
A¥E NBe6B8-138-208%278 (28h)
BIE 11858128 +198K268 (£H300)
TIME (A) 3:00pm - 4:00pm
K (B) 12:00noon — 1:00pm
AL TR3RB 245
BIE DI 1265 N85
VE&N%;JE Aerobics Room
PRICE Member $760, Guest $1,240 (for 4 lessons)
e BE$760° FBE$1,240 (4%2)
AGE 16 years and above
Fin 16 R E
INSTRUCTION | (A) Instructor: Max, Cantonese Speaking only
=S (B) Instructor: Tree, Cantonese & English
ATE BUR : Max > BEEREE
BIE ik : Tree» EEERGE R KD

To enroll in these classes, please contact the 2/F Reception on 2118 1890. RS2 5872 - 552E 2118 1890 ° 23



Protein is a macronutrient essential for the
growth, repair, and maintenance of tissues
in the body. It is made up of smaller units called
amino acids, which are linked together in a chain.
There are 20 different types of amino acids
that can be combined in different ways to form
different proteins.

Protein is found in a variety of foods, including
meat, poultry, fish, eggs, dairy products, beans,
lentils, nuts, and seeds. When we eat protein, our
bodies break it down into its constituent amino
acids, which are then used to build and repair
tissues and to produce enzymes and hormones.

Protein is important to many body functions,
including building and repairing muscle tissue,
supporting the immune system, and transporting
molecules throughout the body. It also helps
maintain healthy skin, hair, and nails.

Benefits of Protein for the Body

Protein is a vital nutrient for the body. It is
essential for building and repairing tissues,
making enzymes and hormones, and supporting
the immune system. Protein also helps maintain
muscle mass and bone density, and it can support
weight management by promoting fullness and
reducing cravings.

lt's important to consume a variety of protein
sources to ensure you get all the essential amino
acids your body needs. The amount of protein
you need depends on factors such as your age,
gender, weight, and activity level, but most adults
need between 0.8 and 1 gram of protein per
kilogram of body weight per day.

For example, if you weigh 68 kg (150 Ibs), you
would need about 55 grams of protein per day.
However, this is just a general guideline, and
some people may require more or less protein
depending on their individual needs. Athletes,
bodybuilders, and physically active people may
need more protein to support muscle growth and
recovery. Pregnant and breastfeeding women
may also need additional protein to support their
baby's growth and development.

By Yan Lau
Personal Trainer

B WARBHIR

The types of protein powder commonly found on the market are primarily
categorised into two main groups:
Animal-based Proteins and Plant-based Proteins.

1.

Animal-Based Proteins

This type of protein powder is primarily derived from milk or eggs; they contain a complete
profile of essential amino acids and have a high absorption rate.

Whey Protein Concentrate (WPC) — The most common entry-level type, retaining a small
amount of lactose and fat.

Whey Protein Isolate (WPI) — Further purified to remove most lactose, making it ideal for
lactose-intolerant individuals.

Whey Protein Hydrolysate (WPH) — Pre-digested into smaller peptides for the fastest
absorption and minimal digestive discomfort.

Casein Protein — A slow-digesting protein that continuously releases amino acids, often
consumed before bed.

Beef Protein Powder — Extracted from beef, suitable for those with dairy allergies who still
want animal protein.

Egg White Protein Powder — Pure egg-white extract, fat-free, and ideal for fitness
enthusiasts who avoid dairy.

2. Plant-Based / Vegan Proteins

This type of protein powder is suitable for vegetarians (including vegans), individuals with
lactose intolerance, or those with dairy allergies.

Soy Protein — The most common plant protein, with a complete profile of essential amino
acids.

Pea Protein — Highly digestible, rich in BCAAs, and hypoallergenic.
Hemp Protein — rich in omega-3 fatty acids and dietary fibre.

Brown Rice Protein — Rich in vitamins and minerals, often blended with pea protein to
provide a complete amino acid profile.

Pumpkin Seed Protein — naturally high in essential minerals, including zinc and magnesium.

. Other Functional Categories

Blended Protein Powder — Combines multiple protein sources (e.g., whey + casein, or
various plant proteins) to optimise absorption rates and amino acid profiles.

Mass Gainer — Whey protein mixed with high amounts of carbohydrates, designed
specifically for those looking to gain weight or bulk up.

It's best to consult a healthcare professional or a registered dietitian to determine your
individual protein needs.
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New Body Composition
Analyzer at Pacific Club:

InBody 120

\ e

s

We are excited to introduce the InBody 120, our advanced new body composition |
analyser is now available for member use. Understanding your physical makeup

\/

is essential for tracking progress and setting realistic fitness goals. The InBody 120 ~——
provides a quick and detailed assessment of your health metrics.
« Fast Measurement : The test takes less than 10 seconds to complete. Lookin'Body o
+ Core Metrics : Measures body fat mass, skeletal muscle mass, percent e O ol P L T
body fat and much more ——
+ Detailed Breakdown : Provides segmental analysis for your arms, legs, and I e _ 1Mh§¢:
trunk, along with your basal metabolic rate (MR) and i N Tyl T
visceral fat level. il -
« Actionable Guidance: Generates clear data to help you and our fitness team et
Aainses fas

track muscle and fat control targets.

Ready to take the next step? Speak with our Personal Trainers during your next visit S i Pty

to try out the new analyzer! m— :
KOPHE 6 257 2 BB 39746 - InBody 120 e
ABEFIIADSEAHHE RERNSHESRER - TRITNSBRARER i e T e tn i, BT
RSEEREBENSE - InBody 120 EERINIBHIRE B BNREBRTES: LR e~

. RERE: EBRABERELR 101 Gk G R e G D
. BILBUR: ARRIENE SRNE BENIRESSBE v | e om |, RS
. ROV REEE SRRESNSHEDN  UNBEERBERAMIEDLSR e i feet—
. RAHS|: BEEIOHIE ROPRRSBHREHIAREHOEHER e SR E B
BUETRERRORSERESHRE InBody 120 E— 5T RINNSEER = TR Rt s Dohizsn

R
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SMALL CAMERA

CAN BE BIG FUN
7INAH B A R 7 2R R 48R

Not every person with a camera is trying to create photographs of
the highest image quality. For many people, typically those in the
younger generations, their camera is a tool for helping them have more
fun with their friends.

Several camera makers have been active in this market for fun-loving
young photographers. Fuijifilm is probably the most recognisable
company pursuing this business, ever since they released their “instax”
series of instant film cameras in 1998.

Fujifilm’s latest product in the instax line is the newly released ‘instax Pal
2" miniature digital camera.

From the outside, the camera appears to be quite simple with its very
small size and retro design. But it has a lot of features that provide
many ways of expressing your creativity. Some of the creative effects
can be invoked within the camera before you shoot the photo. Many
other effects can be created in the included smartphone app, after you
transfer images from the camera to the smartphone via Bluetooth or
via the included USB cable.

And when your final creative effects are completed, you can print them
with Fujifilm’s instax Link Wide smartphone printer.

I bought the original Fujifilm Instax Wide instant film camera more than
20 years ago, and it still works today. It was a lot of fun, and the images
printed by that camera are still in very good condition. | look forward
to seeing how much more fun can be had with this latest camera in the
instax family.

WIFB A AR ABEERBRNBE - HF2 A LHRFE—H
S BERE—BrROMAEBAEEZTLBNIR

SEHBRAREBECERREEOARZLBNTERZNENTS - E
1998 FH Y instax A 5 BYBIZ BV BB LU - Fujifilm e R % BEBP
RENBENEX-

Fujifilm instax R3I8YRH7E B2 M &MY [instax Pal 2] K IRETHAGH -

RINEB R - BB/ NIOER - REHED  BENIEES  EUIEBH
AEREREIR IR IUE BB EEEBEARABIEEHR
HOLERRAZBES ML USB REGESBNFHE AL
ENERAEARIEEZRIRUR -

EMTRRROVAIRAREIEE  TLUEA Fujifilm 8 instax Link Wide
EETFHENBIZEIEDHZR -

RBIR 20 ZLEREBEREMOY Fujifilm Instax Wide BIFEIEEH £S5
ENEEREA BREXTRLR MEACBHNRAESKRETE -
BARBRFRERIEN Instax RYRFTHEL R AR BHTLLR -

By Craig Norris www.momentsbycraig.com

Image credit: Tim Coleman

I Fujifilm instax Pal 2

I Fujifilm instax Pal 2 rear

I Fujifilm instax Pal 2 top

linstax Link Wide printer



IN FULL BLOOM | BIETES

MULTIETIEREDVASE s e s e

PLANT ARRANGEMENT
% JE ALY X

Transform ordinary indoor plants into eye-catching mixed-material floral
arrangements. By pairing robust plants like Snake Plant with cascading foliage
to create a vibrant, layered centrepiece. This arrangement is perfect for adding a
modern art touch to home and office decor.

HEBNENENERSIANEENRENENRER - BREESRENE
BREEMNEY  UREBRRTEOEY - TE8H—BRME - BX
EENPINVER - ERERIFEBESRRBRPLZERE - LUBRRNE

WHAT YOU'LL NEED FT&EMHE

« Various Plants: Snake Plant, Passion Fruit Plant,
Hanging Peperomia Prostrata
ZEEY: RER &R ERKHER

« 6-7 Dried Leaves of Bird of Paradise
6-71 R RESTE

« Wet Moss

« 2 Colours of Metallic Paint
MEFQEENEBBR

« Paintbrush
B85

« 2 Cylindrical Glass Vases (different sizes)
MEEHFRIBEH (REAN)

« Small Pebbles

has
« Thick Wire
e
« Hemp Rope
i 4B
« Scissors
E1)
. Staples _____,r—---___‘_; ;
fAE=51) i
INSTRUCTIONS 5 5%
1. Place some small pebbles inside the large glass vase. #/)\G= 7. Place the Snake Plant leaves and leaves without plants in the
BERIEIREHA © glass vase, as well as in the gap between the two vases. &R E

o B REBEYOESBAKEGHIA  URMBEH Bk -
2. Then place the small glass vase inside the large glass vase. &

1RGN RIEIBIHRA © 8. Place leaves with plants inside the glass vase, letting them
hang down. HBEEDVESBARIBEHEA - HESERE) -

3. Divide the Hanging Peperomia Prostrata into small bunches,

and remove leaves from the Snake Plant. HZERFKIZEZD M/ 9. Wrap the roots of the Passion Fruit Plant with wet moss and
R UHE N EERENES - secure it with hemp rope. BB #BEE/N\SREWIRES  #
iBERE -

4. Paint the dried leaves of Bird of Paradise in different metallic
colours. ARZRTE F FAAHESHEEBR - 10. Place the Passion Fruit Plant inside the glass vase, letting the

5. After the paint dries, fill all the leaves with a small amount of fruit hang down. #/\ERBMBNRBRHARN - BREEHEN -

wet moss, and seal some leaves with staples. fBREZE - 15D 11. Regularly spray water on the wet moss inside the leaves to
SEHAAERTA PORFAISIHO - keep them moist. EHOEF RIS EEEK URRFES

6. Fill the remaining leaves with small bunches of Hanging
Peperomia Prostrata and tie them with thick wire. #/\SRBYZED
RERBAERORT A - BAE DI -
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HOW TO HIT STABLE, LONG SHOTS
THROUGH CLUBHEAD RELEASE

QAT 2 3 TR TR BTt AR e SO WU 7 BR

H itting a stable, long golf ball is not about swinging wildly with your arms; it is all
about mastering proper clubhead release.

As you start your downswing, keep your hands in a delayed-release position to save
your power for the right moment. Right before impact, your arms briefly pause their
active swing, allowing the clubhead to whip through and accelerate powerfully through
the ball like a cracking whip.

Right after impact, let your body naturally rotate to follow the club until your torso
and belly button are facing directly toward your target. Master this smooth motion,
coordinate your weight shift properly, and even beginners will be hitting great golf
shots in no time!

IEMARBBIERENIEE BREVNFERAEFSENN MERSEEN B
B -

ERMNREER EF20ER [TERN (GRE LHEXTEBIRE - IEIKIER
BEBIHIROL—RE CETLURBRLIHEL: ERRNERBEST & KESHE
EBIEE MR EIE BBERE-

TREBRCE SESRBRENERE ENEBEETEZAOERRIL - RBEEE
BRIVGHE BEEAGHNZRIEENSVER D2EHEERTE—LRm0EIK !

By the Club's Golf Professional
Lau Yat Hung, Alain

GOLF
PRIVATE

LESSONS

= RER
FhN R

Work one-on-one with Club Golf Professional in
private lessons shaped entirely around your
goals. From fundamentals to fine adjustments, these
personalised sessions help golfers develop consistency,
confidence, and a stronger understanding of their own
game.

RASSWAEXHRET —H—LARE ASZERE
MNBRESEM - READIBHMEE  SBAMCEER
EISUSHIRFBEREM BAs68I0 WERAMS
BESEIRENE -

PRIVATE LESSONS (1 PAX) FAASREZ (—A)

1-hour $770 per person
—\FRE i 8770

Package of 4, $3,000 per person
1-hour lessons &7 $3,000

4 2—I\FERE

SEMI-PRIVATE LESSONS (2 PAX) R\ AGREE (ZA)

1-hour $435 per person
—/\F5ERiE &I $435
Package of 4, $1,650 per person

1-hour lessons =4I $1,650

4 82—/)\FRE

Contact the 4/F Tennis Reception on 2118 1707 for booking details. #8¥1RE59 > F3E 2118 1707



PICKLEBALL MEET UP NIGHTS
LRIRKRETS

Wednesday evenings are set aside for Pickleball Meet Up Nights with
Coach Nico, offering a relaxed and sociable way to spend time on
court. Open to all levels, these sessions bring Members together for
easygoing match play and plenty of opportunity to join in, no matter
your experience. Pickleball is easy to pick up, with short rallies and a
pace that keeps the game moving without feeling rushed.

EBHURR Nico RIVE=LRIRBERSRAREH —BERBROTT
RBI ERS CHEEBREY - SR RNILRIREA0E - HENS10
EREEZ—BEROLEYE LRXE5 L5 Oakk HEEP -
RUBRGETNAZIGRARIZIT -

DATE Wednesday 4th, 11th, 18th & 25th November
B4 11848 118188 k258 (2H=)
TIME 7:00pm = 9:00pm
S 1% C75 29k
VENUE | Outdoor Pickleball Court
KR RINLT IR G
PRICE $260 per session (for 2 hours)
64 F=£$260 (M/)\F)
AGE 14 years and above
i 14mRM B

PICKLEBALL | IL52 Ik E

PICKLEBALL PRIVATE LESSONS
LRI ARE

Whether you are new to Pickleball or looking to take your game to the
next level, our Private Lessons provide personalised coaching tailored to
your individual needs. With the coach's full attention, you will develop
technique, improve shot selection, refine court positioning and build
greater confidence on court.

Suitable for players of all ages and abilities, these one-on-one sessions
offer an effective way to accelerate progress and enjoy the game even
more.

EFMRLRIH T BERBLIBERE LIkl ASRZHERHRIEBIR
HEAZTKRESGEHNBALES - 82— H—RELSRETNEEES
Tl - ERERBBIMEIRS COBRBIL - BIREENRBREM - AR
BEN RRAERARM  ABERKID B L0 WHEIRS LTS
BB

E-H-REEONEFHREENSS2N BIIE
D FRNBRBNEIRME -

Private Lessons FAASRE2 (1 pax/A )

1-hour $650 per person
— /5512 F11$650

Package of 10, 1-hour lessons $6,300 per person
10 2—/\F3RI2 : 811$6,300

Semi-Private Lessons #Ff\ A& (2 pax/A )

1-hour $345 per person
—/\E5ERIZ #F1$345

Package of 10, 1-hour lessons $3,350 per person
10 2—/\6R2 : 81193,350

Contact the 4/F Tennis Reception on 2118 1707 for booking details. JEXI5RTE - 5B E 2118 1707 S LUIZMBIR D

THE WHARF HONG KONG SECONDARY SCHOOL

ART COMPETITION

hEREBPELBE L E2026-27

Organisers Eiff Supported by 8L
HRBOURGITY i f. ) sesmariaza  \WARRGHE | HKMOA
ZEm HOLLYWOOD . - ' ‘Gl o kong oo ot 5 58155

Aim B

To promote art and stimulate the creativity of local secondary school students, the
Competition encourages young talents to step out of the classroom and broaden
their horizons. This edition of the Competition is supported by the Hong Kong
Museum of Art (HKMoA). Apart from entries of Painting, this year’s Competition
will also accept entries of Digital Graphics to offer students a wider range of
platforms to showcase their skillset and creativity through different mediums.

LT SR BN R A RS ERE  MSEM PR E « EER - AELE
ESBBBMESS - SELBERTEEMERIN > SRBUAEER - HBERMUUR
BENBIFRES -

Eligibility 2&& %
The Competition is open to all full-time Form 1 to Form 6 students in Hong Kong
enrolled in the 2026-2027 school year.

FREI52026 20272 %F » INEBMEF —EFANEAFNBEAT2MBIRLEE -

Categories #H7!

Painting Category #8®4 | Digital Graphics Category Bfi/@E 4

Entrants can join the Painting Category and Digital Graphics Category independently
or concurrently.

SEEVEEBUYARRLSMEEENBULEE -

Theme R

Entrants are free to create based on any theme. This year, all entrants will also
compete for a special award based on the theme “Brilliant Moments” in addition
to the regular competition awards.

SEEVEHAIEEAERE - SEEEMERMN TH% - Bl AEENESHE . 52
BEEEEFRARLTRILE -

Submission Deadline {EfmiE3#E; 1EHER
4 February 2027 (Thursday) at 6pm 2027F2H48 (E85IN) FFREFIE

Awards and Prizes #EIE% i85

Apart from cash prizes and book vouchers, winning entrants will be invited to join an
exclusive art activity. Those eligible may also apply for scholarships with Wharf
for pursuing their studies in art.

RERBRERERESI  SEREREBSNEFEMEY  AEBZBEFETMD
NEEHRBFRBEEHBM -

For details, terms and conditions, please refer to www.wharfhkart.com.
MRS BT 1S ~ B R G 588 www.wharfhkart.com e

Scan the OR Code to apply

Enquiry &3 art@wharfholdings.com YRGB ML



34™ ANNUAL PACIFIC CLUB
TENNIS CHAMPIONSHIPS 2026
5 34 JE KT A ER ELEE 2026

The 34th Annual Pacific Club Tennis Championships will start on 28th November. Application
forms are now available at the Tennis Counter. As before, the Annual Tennis Championships will be
separated into three consecutive weekends. Tournament categories include:

(834 BAEFSBIRLE ) KR 11H 28 BRBET RORBRIEREIKBERN - 2BLER DU
EERNBRABSSRESEPERE—BEXPTN ESABEBT 5 VERTESS
RE- €18

28th & 29th November (Sat & Sun)

EEEXR 11 B 28 HR 29 H
* Junior Singles (14 years old and below)
DEBHT (14 R )

* Men's Open Singles

e Mini Tournament (9 — 10 years old) B EFIARA
SEHO-10%) * Veterans Men's Doubles (100 years and above in
* Mini Tournament (7 — 8 years old) total and at least 45 years old)
REM (7-85%) TEETE (MARSHRD 1005 FTERES
e Super Mini Tournament (4 — 6 years old) EEm 45 el Lb)
EA (4-65%) * Ladies' Open Doubles
TFEHTARE

* Men's Open Doubles
BFETARA

e \eterans Men's Singles (45 — 54 years old)
TTEEHTE (45 -545%)

* Veterans Men's Singles (55 years old and above)
TEBIE (55mMUL)

* Mixed Doubles

BEEITE
e Ladies' Open Singles
¥ BITARA
VENUE All the events will be carried out at indoor and outdoor
p:E tennis courts
EEAREIMBIRZERIT
ENTRY FEE $230 per person per event
RBEBR FEBEEEAS230
ENTRIES Will be closed on Saturday, 21st November for Junior &
HILH20H Mini Division & 28th November for Adult Division
DERKFEMARNB218 ABERITEERIB288
PRESEIEII%:TION Will be carried out immediately after the finals

For inquiries, please contact the Tennis Reception on 2118 1707. B RIS - HBE2118 1707 ERMEIRIBHEHE o



TENNIS | 2k &E R

SUNDAY SOCIAL TENNIS
ADRRBERS SUNDAY JUNIOR TENNIS
Looking for more court time? Our Sunday BESOEREIRIE

Social Tennis sessions offer the perfect
opportunity to play, practise and meet fellow
Members in a relaxed setting. Taking place
on the indoor court, each two-hour session
will have coaches present throughout to
provide guidance.

BIUZZHINEDH? A SHVEE BIRME
HEREHRENRE  BITEERNSEP
BAHT ETRBUBHAEMSS BT
ZERBIKBET FEM/NG  2EEHEEIREL -

Give your child something to look forward to
every Sunday. Designed for children aged 4 to 16,
our Junior Tennis programme combines expert
coaching with enjoyable on-court activities that
help young players develop skills. Please note
that fees are charged on a monthly basis.

BSOS BEDEERRDEG -ASHEDFHE
RUSER 4 £ 16 BVFESEHRST #EXUR
IBESRAKTENE LS8R E B FESS
e

DATE Sunday Tst, 8th, 15th & 22nd November vz smio i
B8 | 191888 158R228 (21B) EER RELRNR
TIME 5:00pm — 7:00pm DATE Sunday Tst, 8th, 15th & 22nd November
B TESERGE L8 Sk 1181888 158kR228 (£58)
VENUE | Indoor Tennis Court TIME | A) 2:00pm —3:00pm (B) 3:00pm - 5:00pm
MR =l e FEE ABE NF2EREE 30
PRICE | Member $320, Guest $440 (for 2 hours, including court BI —FtFEH%ESH%
lie - charges and selected beverage at the Tennis Lounge) VENUE | Indoor Tennis Court
859320 FBEG440 (W - BESARVDBE) R | ERERS
AGE 14 years and above PRICE | (A) Member $880, Guest $1,360 (for 4 lessons)
oy 14 R e (B) Member $1,400, Guest $1,880 (for 4 lessons)
Al 254880 IFE89$1,360 (4=2)
BI 591,400 IFE591,880 (4=2)
AGE (A) 4 -7 years
JUNIOR TENNIS ACADEMY B | (8)8-16years
- - At 4-75% > BIE 8-168%
SOERBIKEIRR

Whether your child is picking up a racket
for the first time or looking to develop their
game, the Pacific Club Junior Tennis Academy
offers a fun and structured pathway to
improvement. Open to children aged 3% to
16, each weekly session focuses on developing
technique, coordination and court awareness
in an enjoyable environment. Please note that
fees are charged on a monthly basis.

LADIES" MORNING TENNIS
3R LWKiRE

Take your match play to the next level with our
Ladies' Morning Tennis sessions. Designed for
players looking to improve their performance
in competitive situations, these two-hour clinics
focus on tactical awareness, point construction,
shot selection, and court positioning. To ensure

ERIMOMT ZORERIKD  BRFBLEARS ALFESEDEHIRE personalised instruction and plenty of court time,
RITE AR R LR B BBV R E - IR IEE R 312 £ 16 mEVTF each clinic is limited to 10 players. Early enroliment
WBREMR  GEREBSERMUERRROSEIBE WPV - 5581t is recommended.

12 o SENEEE, SBfO .
BB LRR-WER REZRNR SNEBNLT S FERBBI - BFHRNLEAE | BB

DATE | Saturday 7th, 14th & 21st November RERAFEANBPRESRRNBSMN EHERNERBMNES S
BE | 1378 148R218 (E877) AHEIS BIVERRE SIS HE - hREEACERERNBHR
TIME | (A)10:00am —11:00am BIER SRER 10 228810 BFRPBD -
A (B) 11:00am — 1:00pm
ABE EF10BE 1165 DATE Monday 2nd, 9th, 16th, 23rd & 30th November
BYE EFNBFE N1 B 1182898168 238R308 (8—)
VENUE | Indoor Tennis Courts TIME 10:00am — 12:00noon (Intermediate / Advanced Level)
M ENBIRS F R EFI0BEDPF126 (PR/aRIE)
PRICE (A) Member $660, Guest $1,020 (for 3 lessons) VENUE | Indoor Tennis Court
6] (B) Member $1,050, Guest $1,410 (for 3 lessons) R ZRBIRS
ATl 885660 FFE841, 020 3%) PRICE | Member $320, Guest $440 (for 2 hours, including
Bt 5$1,050 FFBE$1,410 (3=2) 64 court charges and selected beverages at the Tennis
AGE (A) 3V2 -6 years Lounge)
FiR (B) 6 —16 years 284320 285440 (M/\F - BIFBHERNBBE)
At 3% - 685 BIE 6 - 165 AGE 14 years old and above
FiR 143 R E

TENNIS LEAGUE TEAMS’ SCHEDULE HOME MATCHES IN ONOVEMBER
BRHE — 1BRERES

DATE TEAM MATCH
Men's Pacific Club vs Correctional Services
Wednesday, 4th November (Division C)  Department Sports Association
Friday, 13th November Ladies’ Pacific Club vs Courtiers
Friday, 27th November (Division 1) Pacific Club vs Indian Recreation Club

Contact the 4/F Tennis Reception on 2118 1707 for booking details. ¥ #5212 - FEBE 2118 1707 H#& [UIEMBIREL -




SPA PROMOTIONS

Elevate Your Wellness Routine This November:

DISCOVER OURTWO
NEW SIGNATURE MASSAGES

VLA {2 AL g
WG B L o SR BB BOR R

Whether you are looking to melt away deep-seated tension or unwind with classic
therapeutic strokes, our two brand-new November treatments are designed to restore
total body and mind harmony.

R1BH  RAREREMREFFLLERE - ERTESROCBORBRE B
RIEDBREBNEIRGTE - TS BRISESIMNRERA - ERSHEYE -

-

£

ORIENTAL ESSENCE
RORHE

A perfect mix of traditional Chinese acupressure and smooth oil massage. It presses
precise points to relieve deep muscle pain and improve blood circulation.

AMSIERPNERRASDEE - IBEFERBREN - MERG - EHBHBPEE
KNBE  TERBRESHE -

$640~ $620
(55mins) (5508 )

SWEDISH CLASSIC
T BRAEER

The classic Western massage. Long, gentle strokes follow your blood flow to relax tight
muscles, reduce fatigue, and give you a peaceful full-body relaxation.

BEGOHISNEART - REDRBREADEEBRE - SRREMILE - I0EL
BAE  RENESEDHAPISE
$660~ $640

(55mins) (559§& )

IN NOVEMBER
1A SRR

SOTHYS GLOW DEFENSE
INTENSIVE TREATMENT
SOTHYS ZERERERR

Indulge in an Intensive Treatment and discover
the full range of sensory expertise thanks to the
Digi-Esthétique® technique and Sothys efficiency
in a single treatment. This treatment effectively
repairs damage from everyday stressors, showing
immediate results in your skin's overall condition
after just one session, and your complexion will look
instantly brighter and more B

radiant, maintaining it .H"‘Hi’aﬁ{!{m
beautiful glow.

BEMNGHIEABRESH
& BRESBEETEM
o - EBMBAES Rz
BB REMEDE
SERBLHEE - 2B

BRRBEEH - IBFER e
58 BESNEL 75 BSie? I
REIAHH ° oo

exl suns mamw

$1520 $1,216
(1hr 25mins) (1V\F2520 8 )

: 2 3

BiEEaaiay

HYDRA PEELING SKIN
RENEWAL TREATMENT
KT =R

This treatment can breaks connections between the
cells and stimulates cellular activity for a renewed
effect it can help erase visible signs of ageing, add
radiance to the complexion and attenuate dark
sports.

BREEERANCHRENER  NAREFHER

RIDRRETEEE - RTIRFTRBOHRAREIDE -

BELERZEM RO BRREOREH
BB -

$1520 $1,216

(1hr 25mins) (V2520 8% )

To make your appointment with one of our expert Spa Therapists, please call the Spa Reception on 2118 1890.
2 FENEDEIZ  BFIE 2118 1890 BABEBEHHE



HAIR PRODUCT SALE
IN NOVEMBER

BE HAIR BE COLOR SHAMPOO, PH 5.5
BE HAIR BE COLORBRFHBEARO%KE K PH5.5

Be Hair Be Colour After Colour Shampoo is a professional, Italian-made salon
formula designed specifically to cleanse, hydrate, and protect hair following colouring
or chemical treatments. Formulated at an optimal pH of 5.5, it perfectly respects
the scalp's natural physiological balance while thoroughly locking colour pigments
inside the hair cuticle to prevent early fading. This premium shampoo is extra-gentle,
sulfate-free, and paraben-free, infused with a powerful trio of caviar extract, keratin,
and collagen to restore hair elasticity, maximise cosmetic colour vibrancy, and shield
strands from environmental stressors.

Be Hair Be Color RS IEEREBHREN BR—NERARACBHBANEEM
REWRANEXVDERS RERNER RBABRES) N ERKARER
B pH 5.5 BHRIERS LT EHCRERNEREBYE WHEINKESAUHE
e&H PR -EREWAZXKRBASHEBERBBENRIRES - F2E
ABTERE RESCRBEREC=ABHND EBEREEZMOBIL BRI
REZEHREE WRIEHENERBNRS -

11 H By B 52 FE i 1 5

TECHNI LEAVE-IN
HYDRATING GEL
TECHNIZKIp FRipERE|

Featuring a fine, ultra-smooth texture infused
with Ginkgo Biloba, this weightless hydrating
gel absorbs instantly to deliver deep, lasting
moisture to the hair cells without adding any
heaviness. Perfect for reviving dry, unruly
strands or bringing lifeless curls back to their
bouncy, vibrant state. Simply apply to damp
or dry hair for an effortless, everyday hair
transformation.

ENBHBEMBIRIDAXD FEREBE-
RAEANRSEE ERBEEZE/MAL
REEREBREARBKD  BFRFE
HEBE WERESMEG G BHUTE
BRBEEUERECNEE CESEIR
BREBEMES BRECEIRERETNEY
E#ER-

$200 $180
150ml (B

NOVEMBER EXCLUSIVE PROMOTION

$240 $215
150ml (E7)

11 Ay BRI 208

10% DISCOUNT ON DIMENSIONAL HIGHLIGHTS FOR
ENHANCED VOLUME & TEXTURE

$200 $180
NO3 GLATTY MATTY
GLATTYSPIKE GEL
NO3BIFE R IEIE

A premium, salon-exclusive Japanese styling
gel designed for strong, long-lasting hold.
Ideal for men's hair, its fast-drying, non-sticky
formula locks styles firmly in place without
collapsing. It delivers a brilliant, glossy shine
while keeping hair manageable, making it
perfect for creating sharp, structured, and
polished everyday looks.

—NERVESTBHEREUER SRS
BORACEMRMEKE - EMERALEBSE
STER HRu A RO SEAEEHE
21 -PBILSKE B EEREXAVAGRE
ZRITE ZRITEMZ 1R BEBEELN
BRCE-

Vibrant colours that illuminate a sophisticated lifestyle. Throughout November 2026, the Hair Salon
is delighted to offer our members an exclusive 10% discount on highlight services. Our professional
styling team masterfully utilises fluid, contrasting tones to break the monotony of a single hair colour.
This technique significantly enhances the hairstyle's multi-dimensional layers and visual fullness,
crafting a dynamic and fashionable silhouette tailored just for you.

To make your appointment, please call the Hair Salon on 2118 1893.
BRFRRIZOIER  BRERG

BNEY BREELS -SHEER 11RORSER LRRRE I MES - RMNNEXEBREREND
B Y IRE—Z2ni BEEASUNIRBRARREERE BEEEHVHOGFEE

EHFHBERRARE - FHE 2118 1893 -

The Pacific Club Hair Salon is managed by Silkcut 33



JUNIOR SWIMMING ‘CLASSES
DEBEXRE

ur Junior Swimming Group Classes provide structured training for children of ¥

different ages and ability levels. From developing water confidence and basic
techniques to refining strokes and building endurance, our experienced coaches
ensure a safe, supportive, and social environment. Learning alongside their peers,
children will not only progress at their own pace and stay active, but also build
teamwork skills, make new friends, and foster a lifelong love for the water together.

SOFEBXRERNATEH REEKENBERFRFIEN TSI - EBEXP
S/ 2EEART) AREXELEFM D  HMERLEESDIREF S/ ENTE
—B2: BEXFEOHUISHZBRE DAHRQBBH—ERE ZFM1E
BEZRBCHNERIAE RS EBEERCHFE® BRHFMNE W
LPERSEPHORIIHBXEDNRINE -

THE FULL PROGRAMME FEE IS PAYABLE UPFRONT UPON ENROLMENT.&- =

BRRERNZHREER o=
i 9

Price

$720 / 4 lessons

Class |
Elementary (A)

Time

10:00am - 11:00am

Date |

Saturday, 7th, 14th, 21st & 28th November 36 — 60 months

Elementary (B) | Saturday, 7th, 14th, 21st & 28th November | 12:00noon - 1:00pm | $720 /4 lessons 48 months+

Intermediate (A) Friday, 6th, 13th, 20th & 27th November 6:00pm — 7:00pm $720 / 4 lessons 4 - 14 years old

_hi‘ Intermediate (B) | Saturday, 7th, 14th, 21st & 28th November | 11:00am — 12:00noon | $720 / 4 lessons 4 - 14 years old

Advanced (A) Friday, 6th, 13th, 20th & 27th November 7:00pm — 8:30pm $1,040 / 4 lessons 7 —-17 years old

4

a (' Advanced (B) | Wednesday, 4th, 11th, 18th & 25th November 5:00pm - 6:00pm $880 / 4 lessons 4 - 14 years old

— —
- . - =g o — [

B o~ o et ™ oo

HOLISTIC AQUATIC EXERCISE
TRAINING FOR ADULTS
BATREKPESDIHR

This fun, low-impact course combines aqua jogging, interval ADULT_SWIMMING COURSE
sprints, and water resistance to boost cardio and sculpt total- A XE

body strength. Sessions feature fluid stretches and multi-planar
movements to improve flexibility, mobility, and balance, closing
with mindful breathing to harness water's healing power for
deep relaxation. Designed for all ages and fitness levels, it is
the perfect way to elevate your fitness and overall well-being.

ARER/SKPIZE BRERRXNSRESN 2RV
Ve kB2 50 - REMARGNBREZ L EEE DUE
ERIE TBERTERH WEBIERIWR B2 XKOEED
REBE - ERFAMEEDETEIRESSFHRREIKE
AT BENE ERE 2EHRBINRE -

DATE Thursday 5th, 12th, 19th & 26th November
B4 11858128198 K268 (£#0M)
TIME 11:00am — 12:00noon
R FFNEEDTF126
VENUE | Swimming Pool
2 o
PRICE Member - $720, Guest - $1,200 (for 4 lessons)
W 28$720-FBE$1,200 (4%)
AGE 16 years and above
Fi lem R

Our Adult Swimming Course is suitable
for Members aged 18 and above, whether
beginners who are afraid of water, or those
looking to refine stroke technique. Small-
group lessons led by professional coach
Stephen, with personalised instruction tailored
to each student's needs. Learn essential skills
like floating, breath control, breaststroke
and freestyle, and help to overcome water
fear, build confidence, enhance water safety
awareness, and enjoy the fun and fitness
benefits of swimming with ease.

BFABXABES 18HERULBESN EHR
SEBHNIBAKAT ABAERREBET < Ri2B
SEHR Stephen UL - B HEE-
BETTK WREH X BBXSFELAKID
WEBERREXNDRIE BRABSERKPZL
2R ERF2HXOVEERESONEG

DATE Wednesday 4th, 11th, 18th & 25th November
B 11848118188 R258 (2#=)
TIME 11:00am - 12:00noon
(532 EFNBEDPF205F
VENUE | Swimming Pool
bk X
PRICE Member $1,040, Guest $1,520 (for 4 lessons)
e 289$1,040 F2891,520 (4%)
AGE 18 years and above
Fip 18@m R £




MINI HOTPOT CLAY
WORKSHOP
RAR KSR+ TAE S

In this workshop, children will use colorful clay to handcraft dumplings, vegetables,
shrimp, soup bases, and more — creating their very own miniature hotpot. The
process is fun and imaginative, helping kids build focus and hand-eye coordination
while sparking creativity. Each finished piece is not only adorable and realistic but
can also be taken home as a unique decoration to share with family.

HEEBIIFHE  JRARABRE e tRFE
BAF FHX B BESNBRY TEEREC
BURKITN SR - BIEARRAIL - AT MBEDRTFR
B - BEHEERRKE TRNERAETEE
BE-BRERORER/NER BRADZSHBRHHIN
FBRITE]

- WATER AEROBICS AT THE CLUB
o KPRRER

4 Combining the natural resistance of water with upbeat music, this
session offers a fantastic full-body workout that strengthens muscles
and improves cardiovascular fitness while being incredibly gentle on
your joints. Exercising alongside a supportive group, you will move
. through a variety of fun, water-based routines designed to boost
energy, flexibility, and core stability. Suitable for all fitness levels, it is
the perfect way to stay active, cool off, and enjoy a lively, social fitness
experience together.

K%%ﬂﬂ]\m%@ﬂﬂ?}& %‘\%E)ﬂ%ﬁﬂéﬂﬁ‘%mx \DA TTM#\%%’\B& Dé\ng 151u}%ga2yé2(2$nigl\éo>vember
%ﬁi%@ﬁ@l%ﬁﬁlq] %Eﬂ%ﬁﬁﬂ}ﬁﬁ#—@%&%ﬁ@ﬂ%ﬂ@biﬂ@ , B TE2BEIBI0D
BRRAZNVEECE SBRIUERTN AR 2B SBEANKEN VENUE Children's Playroom Library
ATSI BREG N EERRUESEE D RS EROBERE- #h2s BN =E=E
PRICE Member $250, Guest $310
Morning Water Aerobics e (Including Children’s Playroom entrance fee)

©89$250FFEE$310
DATE (A) Tuesday 3rd, 10th, 17th & 24th November (AFERREONR S B AES)

B (B) Friday 6th, 13th, 20th & 27th November

ATE 11535108 1788248 (£8) e Dy eichote
; 138 g
CELIIE | Rl A k) CONFIRMATION Sunday, 15th November
TIMERSS 4100 0ot el REER 15158 (£48)

B (B) 11:00am — 12:00noon

Al FFI0BR1E

BYI EFNEBRPF126F

VENUE | Suimming Pool FLUID ART BEAR KEYCHAIN
X

PRICE Member - $720, Guest - $1,200 (for 4 lessons) WORKSHOP

6] B85$720-3F259$1,200 (42)

AGE 14 years and aonve I ﬁ%ﬁﬁi'ﬂﬁlj\h“%@i&*n :I:'ﬂ;iﬁ

Fip 145 R

Want to own an one-of-a-kind, creativity-filled bear
keychain? Fluid art is a unique painting style that doesn't
require brushes. By tilting canvases or using tools, colors
naturally flow and blend together, creating dreamy,
vibrant effects. In this workshop, the instructor will guide
young members step by step to pour flowing colors
onto adorable bear models and transform them into
personalized keychains. Each participant can make two
keychains, bringing home not only a fun handmade
keepsake but also a special piece of art to treasure!

DATE (A) Tuesday 3rd, 10th, 17th & 24th November
B4 (B) Friday 6th, 13th, 20th & 27th November
AZE 11538108 17BR248 (287)
Bt 11868138 208278 (£81)
TIME 3:00pm - 4:00pm
i5iE] T3 EAEF
VENUE | Swimming Pool

& ot
: BEHRT—BBE—F_ ZWAIRNN BTG A
PR | o g/ $1700 per 10 casses BERBABEEWANT, EEENENE
SE$180 (G2) / $1.700 (102) AIR EENSZAAY X/ SRESIRDEVHR - B/ —FHES/)\R
FEE$300 (B=) R BRABNEEEIAETENNEERE - WEERSBHNMLIT - 8L\ HET
AGE 14 years and above HEMBRBI  BORERBRFNBIMRRD !
6 T4mEME DATE Saturday 21st November
B 18218 (2877)
Evening Water Aerobics TIME 2:00pm —3:00pm
DATE Tuesday 3rd, 10th, 17th & 24th N b o Trreletly
uésday ord, Tvtn, ovember VENUE Children’s Playroom Library
T?“TE 171?038 ~W%EO(~)17EI7§224H (287) ey SEnS=EEE
Lupm = o lupm PRICE Member $250, Guest $310
RS %;7%58% e (Including Children’s Playroom entrance fee)
VENUE va\|_rr\1m|ng Pool B8$250-3F&89$310
0 Vi e (BREREEBNREBHENSE)
PRICE EA\e:lmber $72(L§uest $1,20%for 4 lessons) AGE 6 years and above
6 854720 IFEE41,200 (42) Filp 6 R E
AGE 14 years and above CONFIRMATION | Saturday, 7th November
Fi# 148 R = REER 11878 (2877)




JUNIOR TAEKWONDO
DEHEE

One of the Club’s most popular youth
programmes,  Junior  Taekwondo
offers children the opportunity to
develop fitness, coordination and self-
confidence. Under the guidance of
our experienced instructors, students
learn new techniques, build discipline
and focus, and work steadily towards
higher belt levels. New participants are
always welcome to join.

DFBZERASHP-BERIRRNNSOFRIE REF FURHES
2EE BEMREBLNNKS EERESNARETT RETLEH
B - IBEERM AT END  WIRERARIRR - SRS 20!

DATE Saturday 7th, 14th, 21st & 28th November
B 11878148 -218%288 (£#/%)

| ROPE SKIPPING CLASS

#F

CHRISTMAS
CHILDREN’S ACTIVITIES
HE G 5 B

his Christmas, we've specially prepared a series of energetic

sports classes and fun-filled craft workshops for our young
members. Children will not only enjoy the excitement of the court,
but also unleash their imagination through creative projects —
making this holiday both healthy and inspiring.

Simply scan the QR code to view full course details and register.
Come join us in creating a Christmas holiday filled with laughter
and delightful surprises!

SEEH BNFIRFOSELRB T - EBTMSNVEDURER
GRmmBIF LB - (P RERAERB L RIEEBETX QEEARE B
PREERRE BB —BRRERTHEIZOVETE -

RFEFE MR AUSBREFBUTNRS - RIREBHI—RFT
E—-EXETFR ARESHERRIEE!

TEIVBKHE BE

Join our weekly Rope Skipping
Class and enjoy an active, fun-filled
session packed with  movement
and energy. Children will learn a
variety of individual and partner
skipping techniques through games,
challenges and guided practice with
our coaches.

2AesE-2S0EAKEE =2
FEIS NFLLREVIEF RIE - EHUREY
BEN M FIRBBRBE KB
& BBSBEAE KBRS -

DATE Sunday 8th, 15th, 22nd & 29th November
B4 11888158 228%298 (£#408)

TIME 4:00pm - 5:00pm (All Levels)

FE R4 ESE (FTEMR3)

TIME 4:30pm - 5:20pm (50 mins)
FE TFARF30D ESF200 (509 88)

VENUE .
%5 Aerobics Room

VENUE )
%5 Aerobics Room

PRICE | Member $760, Guest $800 (for 4 lessons)
6] 28$760 - FSE$800 (4%)

PRICE | Member $760, Guest $800 (for 4 lessons)
e 28$760 - FFEE$800 (4%)

AGE 4 years and above
Fif AR

AGE 7 -12 years
i 7-128%




WALL CLIMBING
EFZ O/l

Reach for the sky at our fun Wall
Climbing ~ Workshop.  Climbing
improves physique and flexibility,
strengthens body alignment, and
encourages agility. In addition, your
child will learn about facing and
overcoming challenges.

BEZES0KE 2NEHZEGIIR
REIEREDHEMRABAEHE

JUNIOR BADMINTON GROUP LESSONS
DEPER — BE2FI#R

Fast, dynamic, Badminton is a sport that develops agility, coordination
and quick decision making from an early age. Our Junior Badminton
Lessons introduce children to the techniques and movement of the
game through structured coaching and match play practice.

PNERE-BRER ARENNESD - 2504/ BEZ S UL 5

HRERREKES] - ASHDERNERREBZBRRUEONBREERLE
BB RIS PINBERE BRI REE

= BlAN i‘;m%?f%@”g 4 DATE | Friday 6th, 13th, 20th & 27th November
R BEERESE - B4 1186B8-138-208%278 (25F)
DATE | (A) Saturday 21st & 28th November *New Class TIME | (A) 6:30pm - 7:30pm
B#¥ | (B) Sunday 22nd & 29th November B® | (B) 7:30pm - 8:30pm
ATE — 1182182288 (257) *H AJE — % FOB30D % 765300
B3 — 1192288298 (2588) BY — RL7F300 88302
TIME | 4:00pm - 5:30pm *New Time VE&‘%’E Aerobics Room
A TFARBZESR30D *HFR
VENUE | Children’s Playroom (Climbing Wall) PRICE Me:mber $1'O8O’AG:UESt $T,12(L(for 4 lessons)
e SENRE (2EE) 16— 28$1,080° FEE$1,120 (42) p—
PRICE | Member $460, Guest $580 (for 2 lessons, including A(?EE (A) 610 years £,
6] Children’s Playroom entrance fee) i (B)} -6 year? ( \ }
59460 FEH$580 (M2 RERREBNREHE ATE 6-102% - BIE 11-165 \\
EANBE) i |
%qﬁf 6 —10 years JUNIOR BADMINTON
B | 6-10% LESSONS (PRIVATE)

ENGLISH DRAMA ACADEMY
S5 55 B5/HRBE

Led by an experienced instructor, English Drama Academy
provides a fun and engaging way for children to develop their
English language skills through storytelling, role play, script
writing, speech, dance and performance. Through creative
activities and self-expression, participants build confidence,
strengthen communication skills and improve their spoken
English.

ERERZENEMHRN HBDHERAERKT ARHE—ER
HRENO BRRUS BDE JARE EHE- %EE&%
REGE  BAMIIRTTIAEESEKE Al M/EEB&Q&E‘% BE2D
BENBERBGE BAREBRREND WiRS BKFE o

DATE Monday 2nd, 9th, 16th, 23rd & 30th November
B 1828+98+168238R308 (8—)
TIME (A) 5:30pm - 6:30pm
i5iE] (B) 4:30pm - 5:30pm
AE FFSEB0D 2R £6F300
BIf TH4F30DE56:30D
VE@N%JE Gym Activities Room
PRICE Member $1,050, Guest $1,100 (for 5 lessons)
e B8$1,050 IFE89$1,100 (52)
AGE (A) 3 -5 years
Fip (B) 6 — 12 years
AR 3-55%  BHE 6-125%

To enroll in these classes, please call the 2/F Reception on 2118 1890.

DEPER —MARE

These one-on-one badminton lessons are
tailored to each junior player's age, ability,
and learning pace. Sessions focus on technique,
footwork with clear guidance to help players improve

consistency and confidence on court. Suitable for beginners as well
as those looking to refine their skills through personalized coaching.

E—H-DPERRERREBULERENTE EHREBEEESTE
Al %&%%f?f}im&%ﬁi WightE WBG?‘E% EpBERsRE L
PEREEREEN -REBESHRERTLEBB/ACESRARENS

S210-

Tpax : $720/hour (including court hire)
—A 1 $720/B2—/\F (2FE5E)
2pax: $920/hour (including court hire)
ZA 1 $920/82— I\ (BEFEBE)

PRIVATE LESSONS
MARBEE

TABLE TENNIS LESSONS (PRIVATE)
PR —MARE

Join us for professional Table Tennis coaching suitable for players of all ages
and skill levels. Lessons are led by our experienced instructor, with extensive
technical skills and game strategies. Whether you are a beginner looking to
master the basics or an advanced player aiming to elevate your competitive
edge, our coach will tailor a training plan to your personal goals, helping you
progress quickly and enjoy the fun of the game.

AREZEEMEFHERANARMALHBEL  BERES  ERIOREMR
B EREREEXESHIRRENR  BERMEBEEELDNDNBE B
BEETTHFEANSEET QAR SRBINVEABRESERTIRSE ED
IRERIES - WREZ 2 T IR BRI -

1HOUR 82—k

$460 per person (including court hire)
FI$460 (BEFES5H)

12 HOURS 8217/)\6

$680 per person (including court hire) .

#1$680 (BE5H ) A

ey,

2 HOURS B2m/)\k
$880 per person (including court hire)
F$880 (BIFHHE)

HIEFEHE 2118 1890 O _#EEH -
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5/3]9]|7|1]|4]|6|2|8]| October Solution
1(8|7]5|2[6]3]9]4| 10BERSE
@114HI 221 1S DB [ETB|* o6 do sonBbsosbomnasabonsss’s
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al6|5|2|7]9]8[a[1| NELHRES
2]/9(8)4[3|1]|5|7|6( Mr Patrick Leung

BASKETBALL
PRIVATE LESSONS
FAN BEBRER &

ribble, shoot, defend and score with confidence.

These one-on-one coaching sessions with our
experienced coach are tailored to your level, helping
you sharpen your skills, improve technique and
become a stronger all-round player.

RIFBERMILER £&-
BT SO ASTERE
ENHRARIFEH—
H-WEERE AT |
BIRBIMOKEESE
Al EARE AL
DUERA - MREZ B
e

PRIVATE LESSONS (1 PAX) BAASREZ (—A)

1-hour $650 per person
—I\RRE I $650
12 hour lessons $900 per person
12/ FEERTE i $900

PRIVATE LESSONS (2 PAX) ERARE(ZA)

1-hour $900 per session
—I\FERE FE $900

(Additional participant: (FEIN2IE - BBl
$200/pax, upto 8 pax)  $200° EEABZZ6( )

Contact the 4/F Tennis Reception on 2118 1707

for booking details.
TRAVFL A BEIRER 2 - 5530 E 2118 1707 O IUEHEIRE S5 -

SUD OKU© puzzLes sy papPocom

Fill in the grid so that every row, every column, and every 3x3 box contains the digits
1through 9.

kBB ENE—87 83 8BBUNSBRELHEFIEI 87 IRNEBA
Y ATEEHIR-

Tips and computer program at BEES TR INHTEIBHE : www.sudoku.com

Submit your answer to the Editor by fax at 2118 0206 or email to:

vivian-ng@pacificclub.com.hk by latest Friday, 13th November. Alternatively, you
may pass your entry to the 2/F Reception Desk. All correct entries will be placed into
a draw. The winner will receive a Set Dinner/Buffet for Two (Monday to Thursday,
excluding special days) at The Island View Restaurant in December. Good Luck!

FRNEBBB(EHD)AIBRBZEBEZS 2118 0206 BHEZE vivian-ng@pacificclub.com.hk
IR RESR TESPENTSIME - BRETR 12 B (2H—200- FRIEB
BEPRIN) B The Island View BEBEZA_ A ABHESTEHNRE -MSMUGE !

8
0

\

Name SEUH:

Membership No. EE1##5%

Contact Tel. No ¥f18EE55

* Please note only one entry will be accepted per Membership SHEZFE RS II—R

YOGA AT THE CLUB
R Hin A B

Fmd time to slow down, stretch and
reset with our yoga sessions at the
Club. Suitable for both beginners and
experienced practitioners, each class
focuses on improving flexibility, balance
and strength while encouraging a sense
of calm.

Lled by our experienced instructors,
sessions flow through a considered
sequence of postures and relaxation
techniques, helping to release tension,
improve posture and restore ease in both
body and mind.

REH— 0 -ARBENASHAMIE-
MRS HFERBI) SRTH - BRITE
BNYSEERERESNHRBE  BHMR
SHSETRFMOREM  LENNE

B EIIRESNINETE - FREEHH
R HRIRER —RIBIVRSTNRIDE
NRERRID BIBNED NEBE R
BILEIHE -

A Monday 10:30am-11:30am
B Tuesday 10:30am-11:30am
C Thursday 10:30am - 11:30am
D Friday 10:30am - 11:30am
E Sunday 11:00am-12:00noon

VENUE ’
%5 Aerobics Room

PRICE Members $190/class, $1,710/10 classes, Guests $310/class
e BEFL190 102EF$1,710- FBEFE$310
REMARK | Packages must be completed within 4 months
fwst EZVERIMBEATR

For more information, please call the 2/F Reception on 2118 1890.
BIFENE _IERFR 2118 1890




the University Club has stood as a monument to elegance

and tradition since its founding in 1890. This prestigious

! Clubhouse is not just a social hub but a perfect sanctuary

for Members seeking both relaxation and recreation during
their city visits.

For an exceptional culinary experience, the A La Carte
Dining Room offers a warm and inviting atmosphere, where
diners can indulge in a menu brimming with locally sourced,
seasonally inspired dishes for both lunch and dinner.
Complementing this, the Club’s historic library houses rare editions and cherished
books, providing Members with a serene space to immerse themselves in literature
and enjoy a relaxing day of reading.

For those who appreciate fitness, the Athletic Club’s top-floor fitness center boasts
panoramic views of the city, ensuring a rejuvenating workout experience. After exercising,
unwind in the serene sauna or steam room, complemented by complimentary towel
service in the locker room. Squash enthusiasts will find a haven in the club’s premier
- - squash facility, which features
three soft ball singles courts and
two hard ball doubles courts, all
meticulously maintained.

If you require accommodation,
the University Club offers 22
boutique rooms exclusively for
reciprocal members. Whether
you prefer the Traditional
Rooms, which exude classic
San Francisco charm, or the
Contemporary Rooms, showcasing a sleek modern aesthetic, you can expect comfort
and style, with room rates including a delightful continental breakfast.

When planning your next trip to San Francisco, don't forget to arrange a Letter of
Introduction to experience the welcoming warmth of the University Club — a true gem
for Pacific Club Members.

University Club #ERE%UE P IEAB Nob Hill SEE)
DIV - B 1890 FM LR - I RZBH A E R ERER
PeE - EBARRDHSAIMERHRRSNE B2
SEFTNEZ KRB RIREOEBRINBR AT

EREZFNNENER FTHIASEREEADA La
Carte Dining Room: ERHETERIBE  KBELEDEK-
NEEBATHEN ERATEDAK BESHZER I
SHELEANBESENDRESHERERARY ENEE
REERM—BEFNZE EMOMENERESCD =3
BRIRE OB EE S -

HRREEHBEMS AR
Athletic Club [RIZEVR S I
PEMHR S B RIBETEN ‘
NEsER - 8K ROMT
EBNREAXRERRSN
BREMREBEEMRS - &2
KEGEOULUESH—ANE
BEAREEB R — E8HRT
3 BRIKEFTBHAMBEEIRES]
B EBRER -

NRERMBBZHEBRSE
University Club ERENHE »
SHNSERBR22BERS

e ERITERERAZERL
KHBEHNERARSRE BR
REZBERYREAEZES0ORA
RBZE HEANRZHE
KRI85 BRI B BIBEEN
RARE -

R A RBET—RNER W IKE 3 m0RNASH
NBE BBER University Club IABERRE — 5%
AVESEEMNS  BUHRABHBNGEER -

—
| -
|

-

For further Information on reciprocal clubs, please contact the Membership Office on 2118 1802.
URESHEBBIMNERSHTNER - 5BHE 2118 1802 MBS -




INNER POWER.
BETTER LIFE.

pemuty] B1E°

Book. Y0 out ﬁ/p}w

F £ !rﬁ':
iscover't e MATAL L*‘-’*"fw’ﬁ' 1"7
i’i

f

LPG endermologie® 'x

"B BETEL
BB AR T &

Made in France

CELLU M6 ALLIANCE®

LPG endermologie® technology gently stimulates the skin to
reactivate dormant cellular activity. | and painle

it provides visible results instantly with zero side effects Over
200,000 people choose this technology every day.
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02

1st
DECEMBER to
12H1H E

TUESDAY E#i—

2 3rd
DECEMBER
12H23H

WEDNESDAY 2=

Monday to Sunday, except
Winter Solstice Dinner
Buffet on 22nd December
BE#—2H  12]22H
A2 H B Fr ot

FESTIVE LUNCH AND DINNER BUFFET

IR INIRRIESIS T /AN VIE W

B A By PR R R

A heart-warming festive buffet of traditional holiday flavours, generous
sharing dishes, and seasonal desserts that bring people together at Island
View Restaurant. This festive season, gather at Island View Restaurant for a
generous lunch and dinner buffet that celebrates the warmth, comfort, and
flavours of Christmas. Enjoy classic braised winter dishes, roasted turkey with
all the trimmings, and seasonal favourites prepared for sharing with family,
friends, and colleagues.

To finish, indulge in festive desserts scented with cinnamon, apple, mace,
vanilla, pumpkin, citrus, five spice and nutmeg; the familiar aromas that truly
awaken the Christmas spirit.

Island View BERINZR—5
BRAZAEBREDHE
View BEEBMERES =

RLNHEENRE EXERMERK 2

BIRER R R E B - 8O Island
LEERNFERGESHRE BRENDBER

BYRER IR ERZEIR - IMT D RIELRNRIFHR  BNEREERR LIRS

ASEBESERAN BRRAEAZNESERE -

RE& NLRBEZASAMEN SO AR AT ER BE BN HE-

IENRATERBENEE DS — BUATHER  KEILERERNPH

BRFEE-

PACIFIC CLUB

Lunch from 12:00noon
FEHPF126HD

Adults BU A  Children /\&

$328 $218

Dinner from 6:00pm
iR E B CeRFRI

Adults BU A Children /\&

$388 $285

Venue : The Island View Restaurant
HE  :Island View B

Reservations ST : 2118 1846
Email E : islandview@pacificclub.com.hk



FESTIVE WEEKDAY SET LUNCH
AT PIER 6

F

Celebrate the season over a beautifully composed festive set lunch at Pier
6, where seasonal ingredients are paired with sweeping views of Victoria
Harbour. Thoughtfully prepared for the holidays, each course brings
together refined flavours, festive touches, and the relaxed elegance of
Harbourfront dining.

A perfect midday celebration for family, friends, or colleagues, set against
one of Hong Kong's most iconic views.

B RBINALER Pier 6 SR DBHOABEIET  REBNRHONBEF
hES AEENEY SEEBREERMERINRS e S BERKRED
BRE BMEBERENSRERSEDRZXR-
EFERPELRAAEHER  EQARMES BERGMEZSRE T RETHER
BV o

Lunch from 12:00noon

FEBPF125EH
2-course Menu
G =ES:) (='%)

$398 9468

Venue : Pier 6 Restaurant
2 Pier 6 B

Reservations T& : 2118 1878
Email B : pier6@pacificclub.com.hk

3-course Menu

* Described menu is subject to change without prior notice

M EREWEEN - RASTEA

FESTIVE SEMI-BUFFET LUNCH
AT CAPRICCI

BEGEE A B P

Celebrate the season Italian-style at Capricci with a festive lunch designed
for relaxed indulgence. Begin with a generous buffet of antipasti and
seasonal starters, then savour your chosen festive main course, freshly
prepared and served directly to your table, before indulging in the tempting
desserts awaiting you at the buffet. Warm, elegant, and full of Italian flavour,
it is a delicious way to gather with family and friends and make this season
truly memorable.

RIZR Capricci EBEBREARE  BEZZRIFBVFHMBFTE - FER
EENSBPZAER - MO EREBREZSNEARBEXRIETAIN B
ESARIREMUEHERFES FHHEER REBRKESNEER EHT
AFABR SEREREEH RS REHNEANEE B RERRELERT
HE#THBNBEE-

FESTIVE SET LUNCH MENU

Served with freshly-baked Bread,
Amuse-bouche and festive Petits Fours

APPETISERS

Spiced Pumpkin Velouté
with Cranberry Chantilly and Smoked Duck Breast

Or

Mosaique of Duck Foie Gras and Beef Tongue
with Tonka Bean, Lilliput Capers, and Celery

Or

Seared Scallops with Black Truffle Jus,
Celeriac, and Granny Smith Apple Caramel

Or

Beetroot and Tomato Tartar
with Avocado, Confit Egg Yolk and toasted Sourdough (V)

MAIN COURSES

Potato-crusted Fillet of Sea Bream
with Tarragon Beurre Blanc and braised Savoy Cabbage

Or

Boneless Roasted Quail with Madeira Sauce,
sautéed Swiss Chard, and Cep Mushroom Purée

Or

Seared Beef Tenderloin and Duck Foie Gras with Black
Truffle Sauce, Sautéed Spinach and Anna Potatoes

Or

Braised Daikon Steak with Mushroom Sauces,
sautéed Cabbage and Crispy Potatoes (V)

DESSERT AND CHEESE

Pistachio and Amarena Cherry Baumkuchen Terrine
with Black Cherry Sorbet

Or

Mandarin Citrus Delight
with Blood Orange Sorbet

Or

Brillat-Savarin Cheese
with Black Truffle and toasted Sourdough

(V - Vegetarian)

Lunch from 12:00noon

FEHPF1266RB

Venue : Capricci
2 Capricci B

$2 3 %jperson

Reservations T : 2118 1803
Email B : capricci@pacificclub.com.hk




Sth
DECEMBER

12 H 5H
FESTIVE MUG MAGIC: :
HOT CHOCOLATE & MARSHMALLOW-POP SATURDAY EBHi7
BOUQUET WORKSHOP FOR CHILDREN

SRR RS SOMR TS ¢ SLEE BT AT B A AE R MR AL R A B

Children are invited to stir up some Christmas cheer in this joyful
make-and-take class. They'll decorate charming marshmallow pops,
arrange them into a festive bouquet, and tuck them into a cosy hot
chocolate mug ready to bring home. A sweet seasonal keepsake
filled with creativity, colour, and cocoa-time delight. Perfect for little
creators with big festive imaginations.

BUZS MSNERRELNERRE RFHE—DFEZEARR
B R T FULRNIR R ERERE BREMESNHEE
R WHARBHRRONRTRMD TORBRADZ - ENMERT
REAEREFNNBS ERSEZATIBLNLR — FEBES
FEEENBRENN)RIEE LI -

Time :2:30pm —4:00pm
A  TF2R300 2465
Age :4years and above
Fi 4BmRMLE

$2 88 {r\jperson

Reservations ST : 2118 2295
Email EI : chrislis-yip@pacificclub.com.hk

Enrollment Deadline : Monday, 30th November
B2EHIEEH : 118308 (28—)

SANTA’S SWEET CHILDREN’S
CUPCAKE WORKSHOP

HE R 2 S B AP B AR

A festive treat for little bakers with big imaginations. Children will decorate
their very own half dozen Christmas cupcakes, adding swirls of icing,
cheerful toppings, and merry seasonal details to each one. Filled with
colour, creativity, and Christmas magic, this hands-on workshop ends with
a beautiful box of six cupcakes to take home and enjoy.

ER—BERRBENESH/NIBESMFIERHINESS - Z5 RN
B EIREE R R R LIRTEME B RBEVREEEE  RTF MR 6 BT
TRERENER - BERRel AR RERENNFERR  BU—1DES 6
BREEFEAEHENRRES BXSMNEELEETORPER=A-

Time :4:00pm - 5:30pm
BE  NT4RESE30D

Age 4 years and above
Fi 4ABERME

$348 {r\jperson

Reservations ¥ : 2118 2295
Email 83 : chrislis-yip@pacificclub.com.hk

Enrollment Deadline : Monday, 30th November

'.'r‘, _ ! ! . Sk
-_ e B AR H2HIOHM: 1189308 (28— )

@ raciric cLuB



SAINT NICHOLAS DAY
CHILDREN’S PIZZA PARTY

ST v L 3 7 5 2 IR

Celebrate the magic of 6th December with a festive afternoon made
especially for little Christmas lovers. Children will roll, top, and bake
their very own Christmas tree-shaped pizzas before enjoying a special
appearance from Saint Nicholas himself and his cheerful elves. The
afternoon ends with a cosy Christmas story, bringing together festive
flavours, joyful surprises, and a sprinkle of holiday magic.

REM 12 B 6 BEBRMEENKD  HMFIRANEEFZHOKF I
B—EFRMELNPIRE - IR F R R ST ER — 1%
BE BENIME 2ED8CHTF BR - EREANAARESTET
EEEMN—ORESRE SRR ERENZANSHAPERZE /IS
SEIBEYER B ES R L

12H6H

DECEMBER

SUNDAY EH#H

Time :2:30pm —4:30pm
A TF25300 2465300
Age :4years and above

Fi 4AmKRDE

$348 {r\jperson

Reservations SJ & : 2118 2295
Email E : chrislis-yip@pacificclub.com.hk

Enrollment Deadline : Monday, 30th November
B2EIEBH : 118308 (285 —)

FESTIVE CALENDAR

2026 (P



CHILDREN’S CHRISTMAS
LUNCH PARTY
ATTHE ISLAND VIEW

Gl S B PR R

Join us for a festive children’s lunch party filled with seasonal fun,
good food, and Christmas cheer. Little guests will enjoy a selection
of children'’s favourites, and grown-ups will enjoy the generous buffet
lunch too. After lunch, the afternoon continues with party games,
entertainment, and a fun magic show for everyone to enjoy. Children
will also have the chance to visit Santa’s Grotto, where Santa Claus will
stop by during his Christmas rounds to greet them and hand out small
gifts. A warm and cheerful festive afternoon for children to eat, play,
laugh, and celebrate the season together.

B2 NH MR EBRLE  ZREBEREXSRONRETEIRY - T
FRIMZASASERZEENREZR  AAIHEEERIEL R
ENTE-FTEBZ BYTHRELT SRRYBE RENERE
DBEVEKENRE S MEEHRSED [RAEANNE| — 2
ASEICERNMBIREPHBERBRG  BY S MNREWIKE)NEY -8
HEE —BRERLNNBTE BERSMABREZAZR R 8% —
AEREEESHEE -

Time : From 12:00noon - 3:00pm
BB  BPT12EE T3

Age :aged 2 and above
Fhp MEEME

$428 per person

(=21

including orange juice, apple juice, and soft drinks
BT BRITRAK

Venue : The Island View Restaurant

% lsland View B

Reservations SJ& : 2118 1846
Email E : islandview@pacificclub.com.hk

@ raciric cLus

DECEMBER

12H12H

SATURDAY E#i~

CHILDREN’S GINGERBREAD
HOUSE WORKSHOP

S B EL R TAR Y

Children are invited to join our pastry chefs for a festive gingerbread
house workshop filled with creativity, colour, and Christmas cheer. From
assembling the house to piping icing and adding sweet decorations,
little makers will be guided step by step as they bring their own edible
holiday creation to life. With plenty of room for imagination and no end
to festive detail, each child will finish the workshop with a beautifully
decorated gingerbread house to take home and proudly share.

RBFZS FINARMERLAER 2NESARAE SXRER
BLFSNEHETLD - RERESIEREE MRS ERN - K
FHREFTEBE N DS TRBRECHRBEREF BEP - HF
FOUBEBEZEERRD REHELEASEARDBRRNME  &E& -

BT HILUFO - ERMEENERE  BRABRESMDZEN

=08

Time :4:00pm - 5:30pm
B TFARESE30D

Age 6 years and above
F#p 6mARMULE

$48 %jperson

Reservations ETBE : 2118 2295
Email E : chrislis-yip@pacificclub.com.hk

Enrollment Deadline : Thursday, 3rd December
®IFIOM : 1289368 (2H0)



K

HAPPY WINTER
SOLSTICE E

& Xﬁa ws I
P XERR S DECEMBER

The Winter Solstice is a cherished occasion that marks the e 12H 22 El
return of longer days and celebrates reunion, harmony, and .
togetherness. It is a time for families and loved ones to gather TUESDAY E#i—

around the table, share comforting seasonal dishes, and
welcome warmth and balance into the year ahead. _
2ER—EYENEHD E-XE2EORREN—K CAERIES s
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B WINTER SOLSTICE At Island View & Pier 6 Restaurants, Members can
7 enjoy a generous Winter Solstice Dinner Buffet
. CELEBRATION featuring traditional Chinese favourites alongside
DINNER BUFFET creative fusion dishes, offering a festive spread for
= sharing and celebrating together. From familiar
g™ \ puts | ATTHE ISLAND VIEW tastes that evoke home and heritage to new
. m w = AND PIER 6 interpretations made for festive sharing, the evening
LS\ is designed to bring people together around the
' Eﬁ é{@ ﬁ EjJ Hﬁig table. A meaningful seasonal celebration filled with
warmth, abundance, and the joy of reunion.
Yo o From 6:00pm BB 7 Island View R Pier 6 &8 ZETLL
v e AT B LoRRD BTERNZTCHRE SEFOSBEDELE.
?__'l{ v i ' Adults BA Children /)\& NRSAREKNSAER HERRHBSED
(Y e $548 $3 58 BRI - (IR B R A B 12 B R SR IR AV AT B O -
.“‘n = 4 AERMBAZMAINREHRIFEE B2—5
........................................................ s A S, R W
LA ‘i\"“%y ‘ Venue : The Island View Restaurant & Pier 6 gﬂﬁa\gg%ﬁ%; b2 AL LT
o iy s> A7 i #25 :lIsland View R Pier 6 £ 2 e
= 7 il \,‘i‘“ L Reservations 5] : 2118 1846
'gﬁ" JQ,:: Email &) : islandview@pacificclub.com.hk
’ LR ol
(| e
\r" At Bauhinia, Chef Keung and his team present
, '- CHINESE WINTER a refined a la carte menu, crafted with seasonal
o . i e SOLSTICE ingredients and inspired by the festival's traditions
"‘:__".:__" 2 i'h\,f '/ﬁ,ff AT BAUHINIA for a more intimate dining experience.
-— A SRl
= b \Y57 ELRFE  ABEREBR K2R D iEHIERER
ol / _— 5\( v ERHAIRE 3 X = = S
B i SELEMUE 5 HREABSEH WRREOERER . S&
B S BEEARDROBE LRS-
i L
' ’3’? _ Venue : Bauhinia

e KREE
Reservations ST : 2118 1892
Email B : bauhinia@pacificclub.com.hk
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CHRISTMAS EVE

024%™ DECEMBER
V227 12 24 H

THURSDAY E#j

LUNCH AND Make Christmas Eve truly memorable with a festive buffet that brings together the
best flavours of the season. Guests are invited to enjoy an abundant selection of
DINNER BUFFET holiday dishes, including roasted turkey with all the trimmings, fresh oysters, foie
AT THE ISLAND gras, and seasonal specialities crafted for this joyful occasion.
VIEW AND PIER 6 For dinner, the celebration becomes even more indulgent with a live Sashimi Station,
2 Boston Lobster and Snow Crab Legs on ice, along with Prime Rib of Black Angus Beef
FERH B AR K T A A

at the carving station. The feast continues at the dessert table, where Christmas-
inspired sweets, warming spices, rich flavours, and festive decorations add a final
Lunch from 12:00noon touch of indulgence.

AR
tFEEBEpCHZ_E%%% o Adding to the festive cheer, Santa Claus will join us for dinner, bringing small gifts
Adults B Children & for younger guests and plenty of Christmas magic. Perfect for families, friends, and
$498 $348 colleagues, this lunch and dinner buffet offers a delicious way to gather, celebrate,
......................................................... and welcome the joy of Christmas.

Dinner from 6:00pm ErREBRSNTLRED RESAERS S ERERNERENTERRE B
BREBKR LeRRE E-RARAESHOR BSHEUSBESHBEE @%ffw«ﬁ@m@%w;ﬁ\
Adults A Children /)\& TR IR DR S A MBI BN ERNESERER - ARED ZETH
$798 $528 sz BENDNFENS  SAEENKES T ERBRIEY %ﬁﬁﬂ%ﬂﬂ@

NEBEZLBE LN RENRBERAHEBTE mmmm%eﬁm—

ZRVENRR  RORKREDEN — BT
Venue : The Island View Restaurant & Pier 6 HESEUEN R RERGEIEEN — SRITFAENDHESE

B Island View & Pier 6 B RIBANBRS BREARRBR/ARE L/ EY WH KRR RS UES -
Reservations STEZ : 2118 1846 EENTERBREREREEABRRASER —2  HEBER NEER DELE‘\RBUIE,_\

Email &3 : islandview@pacificclub.com.hk o




FESTIVE SEMI-BUFFET
LUNCH AND DINNER
AT CAPRICCI

PR H B R R R

This Christmas Eve, celebrate the season lItalian-style at Capricci
with a festive lunch or dinner designed for relaxed indulgence.
Begin with a generous buffet of antipasti, seasonal starters, and
tempting desserts, then savour your chosen festive main course,
freshly prepared and served directly to your table. Warm, elegant,
and full of Italian flavour, it is a delicious way to gather with family
and friends and make Christmas Eve feel truly memorable.

SELLZR  NPRIZR Capricci BREAHNDAR  BEZHRM
RIFBIVTENHEFEIRE  FERERNIEDBEGE -
MaMERERNENESMBSRBRARBE  BTAIERFA
e ERAZRAMEM DBAEBEES FADEE 58
BRERZENK ERERENEINAE BMEEPEREE =4
ERWMHE#T I LZRMER 22 -

Lunch from 12:00noon

FEHPF12HBE
Adults A A Children /\Z&

$398 $328

Dinner from 6:00pm
REBHKE -6RRIE

Adults A A Children /\Z&

$498 $328

Venue : Capricci

HE  : CapricciBE

Reservations B : 2118 1803

Email B : capricci@pacificclub.com.hk

* Described menus are subject to change without prior notice
MU EREBWBBN - BASBTEH

LUNCH MENU

Christmas Tree Pizza with Smoked Turkey Breast,
Bell Pepper, Red Onions and Fresh Basil

Or

Mushroom and Beef Lasagna Rollatini
with Spinach and Tomato Bell Pepper Sauce

Or

Seared Duck Breast with Cherry Sauce,
Daikon Fondant and Pumpkin Puree

Or

Spaghetti alla Natalina with Tomato Sauce, Walnuts,
Pine Nuts, Sweet Sultanas, Black Olives and Anchovies

Or

Fillet of Sea Bream with Tomato Sauce, Mussels,
Crispy Capers and Romanesco

Or

Braised Black Angus Short Rib with Morel Mushroom Sauce,
Green Beans and Pommery Mustard Mashed Potatoes

DINNER MENU

Christmas Tree Pizza with Smoked Turkey Breast,
Bell Pepper, Red Onions and Fresh Basil

Or
Spaghetti alla Natalina with Tomato Sauce, Walnuts,
Pine Nuts, Sweet Sultanas, Black Olives and Anchovies
Or
Mushroom and Beef Lasagna Rollatini
with Spinach, and Tomato Bell Pepper Sauce
Or
Seared Canadian Pork Chop with its own Natural Jus,
Pear Puree and Crispy Kale
Or
Fillet of Halibut wrapped in Prosciutto di Parma
with Sake Butter Sauce and Romanesco
Or
Grilled Lamb Chops with Rosemary Jus
and Parsnip Preparations
Or

Seared Black Angus Tenderloin with Morel Mushroom Sauce,
Green Beans and Pommery Mustard Mashed Potatoes

Bookings are available from Tuesday, 3rd November at 10:30am.
Please call the Booking Hotline on 2118 1868. After that day,
all The Island View at 2118 1846 or Capricci at 2118 1803.

EF 106300 RBEZEIEE - EREFTERIR 2118 1868°
nd View Z88: 2118 1846 5 Capricci £ :2118 1803
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LUNCH AND DINNER BUFFET
AT THE ISLAND VIEW AND PIER 6

SR H H B8 K Wi

Celebrate Christmas Day with a generous festive buffet available for both lunch and dinner,
offering an abundant selection of seasonal favourites throughout. Members can look forward
to roasted turkey with all the trimmings, fresh oysters, foie gras, a live sashimi station, Boston
lobster and snow crab legs on ice, and Prime Rib of Black Angus Beef from the carving station.
The celebration continues with Christmas-inspired desserts, warming spices, rich festive
flavours, and elegant seasonal decorations that bring the spirit of the holiday to the table.

Adding to the festive cheer, Santa Claus will make a special appearance during lunch and
dinner, bringing small gifts for youngers and a touch of Christmas magic. A delicious way for
families, friends, and colleagues to gather, celebrate, and savour the joy of Christmas Day.

BB SAERNEHEENTERGE RERESIHOER -SETZHEMLEEER
BYBWE AR IBAT IR S R TREER AKX ASER - IRIRGRIDEER 28
B N ERERMERF RN RARVSANEERRINEBRAKNER  KEEH
BYRNE T - RITHRMBKBSENRERR

RIBANBBRIS BREAREIIRTERBEEHRAIRRNALE L)@ WER—D
DRSWES - SRRMBRRASHFE -2 HEENUTRZRASROBES -

FESTIVE SEMI-BUFFET LUNCH AND DINNER
AT CAPRICCI

B H - H By P R R

This Christmas Day, celebrate the season Italian-style at Capricci with a festive
lunch or dinner designed for relaxed indulgence. Begin with a generous buffet
of antipasti, seasonal starters, and tempting desserts, then savour your chosen
festive main course, freshly prepared and served directly to your table. Warm,
elegant, and full of Italian flavour, it is a delicious way to gather with family and
friends and make Christmas Day feel truly memorable.

SEEHB - WA Capricci BEZARMARMBLITENSADNEFTERER
B tERESNSBEPRERE MR ERNBHERNASREARS
X FRAIRRFALY EEZARNBN DSAEERES THHBEXR-E
BRERZER FHRSREODRIRE SFERRBRERER SRERWHEH
TEFBERRE -

CHRISTMAS DAY

” 2 5™ DECEMBER
e 121 25H

FRIDAY E#i#

Lunch from 12:00noon
FEBDPF1266HEB

Adults B A Children /NZ

$728 $480

Dinner from 6:00pm

REHR R0
Adults B A Children /NZ

$798 $528

Venue : The Island View Restaurant & Pier 6
2 :lsland View & Pier 6 B

Reservations ETE : 2118 1846
Email B : islandview@pacificclub.com.hk

LUNCH MENU ON 25TH & 26TH DECEMBER

Christmas Tree Pizza with Smoked Turkey Breast,
Bell Pepper, Red Onions and Fresh Basil

Or

Mushroom and Beef Lasagna Rollatini
with Spinach and Tomato Bell Pepper Sauce

Or

Seared Duck Breast with Cherry Sauce,
Daikon Fondant and Pumpkin Puree

Or
Spaghetti alla Natalina with Tomato Sauce, Walnuts,

Pine Nuts, Sweet Sultanas, Black Olives and Anchovies

Lunch from 12:00noon
FEBDF12656R B

Adults A¥ A Children /\& Adults A% A Children /\&

$398 $328 $498 $328

Venue : Capricci

M : CapricciBEE

Reservations ST : 2118 1803

Email B : capricci@pacificclub.com.hk

Dinner from 6:00pm
BB C6RRIE

Or

Fillet of Sea Bream with Tomato Sauce, Mussels,
Crispy Capers and Romanesco

Or

Braised Black Angus Short Rib with Morel Mushroom Sauce,
Green Beans and Pommery Mustard Mashed Potatoes

* Described menu is subject to change without prior notice

P FRESWEFN - ASBTERN

Bookings are available from Wednesday, 4th November at 10:30am. Please call the Booking Hotline on 2118 1868.
After that day, please call The Island View at 2118 1846 or Capricci at 2118 1803.

ASRIR1B4B (=) EF106300 R B2 5K - ARESTERIR 2118 1868
BB  FTEFHE Island View B8 : 2118 1846 B Capricci &8 :2118 1803

@ raciric cLus




LUNCH AND DINNER BUFFET
AT THE ISLAND VIEW AND PIER 6

f#itE H BB o8 R E

Continue the festive celebrations with a generous Boxing Day lunch or dinner buffet, perfect
for gathering with family and friends after Christmas Day. Members can enjoy a delicious
spread of seasonal favourites, comforting holiday dishes, fresh seafood, carving station

26" DECEMBER

BOXING DAY

fits H 12H26H

SATURDAY E#i

Lunch from 12:00noon
FEBDF1206HEB

Adults B¥ A Children /N\&

highlights, and indulgent desserts with festive touches.

Relaxed, abundant, and full of seasonal flavour, this Boxing Day buffet is a wonderful way to

keep the Christmas spirit alive around the table.

BABNEOBESE ~NHENBREZA—RERNBHNTERRE - BRPBRERRNES
REF—2 SERIUREE —RIIFDHER  IRINNOEE  $EEE  SHMEILAF DR

RmENBRENFBALR-

ELHROBIRESEERES  XEMBRELRARETRNK VERIMERL—ORET

RREBROEHSRZP

$448 $298

Dinner from 6:00pm
REHR -6RRIE

Adults B¥ A Children /&

$528 $368

Venue : The Island View Restaurant & Pier 6
2  :lsland View & Pier 6 B

Reservations SJ&& : 2118 1846
Email B : islandview@pacificclub.com.hk

FESTIVE SEMI-BUFFET LUNCH AND DINNER

AT CAPRICCI
HifE H - B Bh PR KR

DINNER MENU ON 25TH & 26TH DECEMBER

Christmas Tree Pizza with Smoked Turkey Breast,
Bell Pepper, Red Onions and Fresh Basil

Or

Spaghetti alla Natalina with Tomato Sauce, Walnuts,
Pine Nuts, Sweet Sultanas, Black Olives and Anchovies

Or
Mushroom and Beef Lasagna Rollatini
with Spinach, and Tomato Bell Pepper Sauce
Or
Seared Canadian Pork Chop with its own Natural Jus,
Pear Puree and Crispy Kale
Or
Fillet of Halibut wrapped in Prosciutto di Parma
with Sake Butter Sauce and Romanesco
Or
Grilled Lamb Chops with Rosemary Jus
and Parsnip Preparations
Or

Seared Black Angus Tenderloin with Morel Mushroom Sauce,
Green Beans and Pommery Mustard Mashed Potatoes

* Described menu is subject to change without prior notice
P EHEWBEAR - ASBTEN

This Boxing Day, celebrate the season Italian-style at Capricci with a festive
lunch or dinner designed for relaxed indulgence. Begin with a generous buffet
of antipasti, seasonal starters, and tempting desserts, then savour your chosen
festive main course, freshly prepared and served directly to your table. Warm,
elegant, and full of ltalian flavour, it is a delicious way to gather with family and
friends and make Boxing Day feel truly memorable.

B R ENIE BAIZR Capricd EEZAAMARITBIVITENEANETERRE &
IRESNAEPRENRE MU EENEBNESNASABIARER &

PRIERFBAER [‘Lé%ﬁﬁﬂﬂ%ﬁﬂﬂﬁ& BEABEEER FNMBER -ERRE
REEE iaﬁ%ﬁﬁ%@%ﬁ@‘% RIMERRGREER ZAERUHE#TER
BENERE

Lunch from 12:00noon
FEBDF1205E B

Adults A% A Children /N\Z Adults B A Children /N\Z&

$398 $328 $498 $328

Venue : Capricci
HE : CapricciBE

Reservations SJ& : 2118 1803
Email &% : capricci@pacificclub.com.hk

Dinner from 6:00pm
REDHR C6RERIE

Bookings are available from Thursday, 5th November at 10:30am. Please call the Booking Hotline on 2118 1868.
After that day, please call The Island View at 2118 1846 or Capricci at 2118 1803.

ASRIRN1MASE (2800) EF1085300RBEZETE  FHEBTERIR: 2118 1868°
BB SIEFHE Island View EH8:2118 1846 2 Capricci 882118 1803
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NEWYEAR’S EVE

- TEREEG | RYBRERY

* '\\
~. | NEWYEARSEVE, 3 1* DECEMBER ':%5
b4 % 12H31H //{

Step into a night of glittering elegance and excitement as Casino Royale brings the glamour of New Year's Eve to
life. Dressed in black tie, guests will be welcomed into a dazzling celebration set against a picture-perfect view
of Hong Kong Island, where sparkling lights, lively energy, and festive anticipation fill the air. Try your luck at the
gaming tables with roulette, blackjack, and Big or Small, with enticing prizes waiting to be won. Throughout the
evening, enjoy a full open bar and an abundant buffet of festive delights, as our culinary team presents indulgent
dishes with artistry and flair. Live cooking stations add theatre to the dining experience, while beautifully prepared
seasonal creations bring a sense of occasion to every plate.

The celebration reaches a sweet crescendo with an extraordinary dessert buffet, live dessert station, and the
traditional Baked Alaska marking its grand opening. As midnight draws near, the live band sets the rhythm, the
dance floor comes alive, and guests raise a glass for a sparkling Champagne toast. A glamorous black-tie celebration
of fine flavours, festive sparkle, music, dancing, and royal revelry; the perfect way to welcome the New Year.

EA—BRBEK HENHNRE BRASL [2XBE ) REBNRIEVIRE - ESRBHSSENERY
BELRANEN EHEFTBB/ESBNAR MRIRMRY BNEARRENEHSHRLSEP AR
DHEHE 21K [TR) FEPERP—S5F BRBARLRD BB} L AZXBIURBEZAERGRDNDRIMN
WRENMBER: ZMANREERRUBERERBRIOR 2R - BESAOKEENZR - RESTRURAE
BRENTHB/ERBEMN MBIV ENGSEERY T8 EXRBRNMER -

ELBATERNENBHNE REHBEFS URFRERAESNEMINIESHABPURHERSH - BET
BT RELBREFBLS SHNRANIN EZTNNEN XNEE WEFFNIAR - ER—S2RZTENES &
TIERER ERNESE BASH DRESRIELE — BUEHFNRESR -

icy
é

Time : From 7:00pm
BB iR E7ERES
Dress Code : Black Tie
fREER  IERER

$»] / 888 1r\jperson

Venue : The Island View Restaurant & Pier 6

2 Island View & Pier 6 B

Children aged 6 years and above are welcome to the .
Pacific Club’s New Year's Eve Gala Dinner Celepration
Bl R ER/NARSIABRIRIBEIRE
Reservations ST : 2118 1846

Email & : islandview@pacificclub.com.hk

Bookings are available from Friday,

6th November at 10:30am. Please call the
Booking Hotline on 2118 1868. After that day,
please call The Island View at 2118 1846.

AEiNR11868 (28F5) EF10R300HBES
STES - SEBEBEIEAIR 2118 1868 °

BERY  STEFHE Island View B :
2118 1846-°

. GALA DINNER CELEBRATION. -° *
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NEW YEAR’ SEVE _,::.E -
MIDNIGHT IN PANDORA
(VBRI | By RERME RS

Step into the unexpected this New Year's Eve as Capricci transforms and celebrates ESERI SARMEENFE — Capricci REBES
Midnight in Pandora; a glowing world of mystery, colour, and celebration. Inspired E2R[BFEINCR] - FIEE—BREEBWEY BEXT

by moonlit landscapes, black light, and neon brilliance, the evening invites you into ﬁ’%ﬁé’ﬁ%fﬁfﬁ% EERERMBARE RABMRBI
an otherworldly, vibrant, surprise-filled atmosphere. PHER BARESR—EBBNRG SNNTEES

: : : : BU—_rlZ’)”UF?
Enjoy a specially crafted festive set menu, accompanied by free-flow Prosecco,
wine, orange juice, and soft drinks, as the room comes alive with glow-in-the- EEZABNISHNHNEBES BB ERBEHES Prosecco R)B
dark details, luminous colours, and a midnight mood unlike any other. As midnight B AN BARAK RER2RWHEMRERNLS 8
approaches, join the countdown, raise a glass, and welcome the New Year in a HBRNTRIAE BE TR BRMA—DE S BRHLE -

luminous celebration filled with flavour, glow, and wonder. ERRER AR ESNEERSDNEHE-
g

Time : From 6:00pm Canapés
B ik CoRRs : o
Dress Code : Luminous Chic — white, silver, neon, and glow accents Ebisu Oysters with P":Sy CEIENCI L

encouraged Mille-feuille of Duck Foie Gras,
REBR  AEEHY-BRHEAOL  RE - EXERIATRERLR FieTTetiie OF SHEK TOIe SIS,
.......................................................................................... 5 Smoked Salmon and Hokkaido Scallops
Adults EE)\ Children U\E Hkk
$ 9 9 8 $ 6 5 8 Italian Egg Yolk Spaghetti with Alba White Truffle

*kk

Venue : Capricci Wellington of Veal Fillet with Black Truffle Madeira Sauce,
#E  : CapricciBEB Mousseline Potatoes, and Sautéed Spinach
Reservations S] & : 2118 1803 o : e :
Email B3 : capricci@pacificclub.com.hk Williams Christ Pear and Hazelnut Nougat Delight

* Described menu is subject to change without prior notice
M EREBWEHBHR - BASTEA

Bookings are available from Friday, 6th November at 10:30am.
Please call the Booking Hotline on 2118 1868. After that day, please call Capricci at 2118 1803.

A2KIR11868 (28F) EF10R30D e ETEE - FRESTEAR 2118 1868 ¢
BEFE  SJEFEBE Capricci £88:2118 1803 ° FESTIVE CALENDAR 2026 (13



NEWYEAR’S EVE SET DINNER
AND A LA CARTE MENU
AT BAUHINIA

b &7 b R 4 & A e 3K

Celebrate New Year's Eve with us at Bauhinia! Join Chef Keung and his culinary
team for an extraordinary evening featuring a seasonal Set Menu designed to
make your night truly special. Prefer your own custom experience? Enjoy our
exclusive A La Carte Menu (minimum spend applies).

POHESABBRERIR | HRHUFAXKMNRERAERETEERHEN
2B BEHMABLREGORSER RECRRERTD - SRREERBAL
BAZER NTURERMANBEELRN BREEHEEBENR) -

Time : From 6:00pm
@ BiR CekR%

Set Menu E&

Adults @A Children /\Z&

$825 $468

Venue : Bauhinia

ME  RHE

Inclusive of Prosecco, Wine, Orange Juice and Soft Drinks.
BiEProseccofBE « AEE « B RAK

Or select from the special a la Carte Menu with a minimum spending
of $725 per person.

BEEREHET - REHBEGNI$725

Reservations ST : 2118 1892

Email E# : bauhinia@pacificclub.com.hk

* Described menu is subject to change without prior notice
P FREBIEEN - BABITBR

LU

BEFER WERRIHTT
Club’s Appetizers
Deep-fried Wonton with Sweet and Sour Sauce
Deep-fried Chicken Cartilage and Eggplant
with Spicy Salt

*kk

BEXEE 5HBERAEER
Honey-glazed Barbecued Pork
Deep-fried Shrimp Ball and Pickled Cucumber

T riRmREE
Baked Stuffed Crab Shell with Cheese

*kk

ST FIRERAIT AR S
Double-boiled Chicken Soup
with Sea Whelk and Fresh Coconut

*kk

BB # ZEREE
Steamed Whole Conpoy stuffed in Marrow Ring
Braised Semi-dried Oyster with Black Moss

*kk

EHEE IR Bt 77 R TR ET
Pan-fried Prawn with Soy Sauce
Stir-fried Cubed Angus Beef with Crispy Garlic

*kk

BT EicgE
Braised Young Bean Leaves with Crab Meat
and Crab Roe served with Chinese Steamed Bun

*kk

TEEEIDER
Fried Rice with Assorted Seafood

*kk

AR AkEES
Chilled Red Bean Pudding
Sweetened Walnut Soup with Glutinous Dumpling

NEWYEAR’S EVE FESTIVE A LA CARTE DISHES

AT CLUB BAR
BA TR EHEER w0

Venue : Club Bar
For a more casual celebration, join us at the Club Bar where i@ﬁu : L)Jiﬁi@ug

: From 5:30pm
C BTSSR0 G

a small variety of selected dishes will be offered a la carte.

ZAREN NEDARRSHABELREDSRANEER"
BN 5 5 30 DRBHE-

@ raciric cLus

No bookings are available for this event. The Balcony will be closed at 4:00pm
onwards on that day.
ERARENRE] - BEMERR N FAEREEEMEEBER -



NEWYEAR'S DAY

1" JANUARY
JtHH1H1H

FRIDAY E#%

LUNCH BUFFET
AT THE ISLAND VIEW AND PIER 6

JLH H A&

Welcome the first day of 2027 with a leisurely New Year's Day Lunch
Buffet at The Island View and Pier 6. Indulge in a refined selection of
lunch favourites, featuring fresh seafood, seasonal roasts and delicate
desserts. Enjoy good company and great food as you begin the year in
relaxed and elegant style at the Club.

£ Island View & Pier 6 T REENTEBENF B W1 2027 THE
— R -BEZRREEFE BEFEEE HDEARSHENME -TSHM
HZREENSBED SZEBHEERER  BREN—F-

Time : Lunch from 12:00noon

By FEOPFI2ERD

Adults A Children \E

$488 $322

For an additional $178, our Beverage Package includes Wines, Sake,
Beers, Soft Drinks and Orange/Apple Juice.

BRSNS 78TREBEEN FONLBEAEE  BRBD -
BB~ RKREIT/ERT

Venue : The Island View Restaurant & Pier 6

1% Island View & Pier 6 B

Reservations ST : 2118 1846

Email E : islandview@pacificclub.com.hk

DINNER BUFFET
AT THE ISLAND VIEW AND PIER 6

JLH H A By

As evening falls on the first day of the year, gather at The Island View and
Pier 6 for a New Year's Day Dinner Buffet. Enjoy a beautifully prepared
selection of seasonal specialities on the buffet and raise a glass to the
promise of a bright year ahead.

F—EOBE  REREE  BFIR Island View & Pier 6 8B=RTBH
BHRE - RERBINSHENSDRFOIE  BRERHENZES -

Time : From 6:00pm
R DR LokRE

Adults A A Children /NE

$428 $285

For an additional $178, our Beverage Package includes Wines, Sake,
Beers, Soft Drinks and Orange/Apple Juice.
BURMS178TREFEEN  FRABEEDBE - BAED -
2 - RKRBIA/BERT

Venue : The Island View Restaurant & Pier 6
12 :island View & Pier 6 BE&

Reservations ST : 2118 1846
Email E# : islandview@pacificclub.com.hk

&F
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Appetisers

{ Smoked Salmon Platter

Lemon, Honey-Mustard-Dill-Sauce, Chive Sour Cream, Pumpernickel Bread

B R

Serves
6-8 persons

Price (HKD) Qty

Amount

Poached Prawns R | 4-6 persons 498
& Lemon-Garlic Sauce, Classic Cocktail Sauce, Spicy Cocktail Sauce, Lemon
¥'| Cooked Seafood Platter T EEHAR 6-8 persons 1,388
¢ Prawns, Mussels, Clams, Boston Lobster, Snow Crab Legs, Scallops, Fresh Lemon,
| Classic Cocktail Sauce, Lemon-Garlic Sauce
Premium Charcuterie Board BRSAPE | 6-8 persons 498
| Parma Ham, Noixfine Ham, Chorizo and Salami, Pistachio Mortadella, Pickles,
| Olives, Grissini, Crackers, Mustard Fruits
Cheese Board of Premium French Raw Milk Cheeses BERABZ THE  8-10 persons 498
Aged Comté, Brillat-Savarin, Reblochon, Valencay, Dried Fruits, Nuts, Fruit Bread,
Crackers, Fig Chutney
Premium Caviar from Kaviari Paris Amount
Kristal Caviar SRERTE 50g 1,080
Acipenser Schrenki and Huso Dauricus 1259 2,700
250g 5,400
500g 10,800
Beluga Imperial Caviar ERERRTE 50g 4,000
Huso Huso 125¢g 9,000
2509 19,900
500g 39,800
Blinis I\ERBH | 1 Set (16 pcs) 90
Caviar Condiments RFERS 1 Set 90
Hard-boiled Egg Whites and Egg Yolks, Chives, Capers, Créme Fraiche, Red Onions (12 persons)
Mother of Pearl Spoon DREBRRRI 8 1 pc 180
Main Courses and Side Dishes Price (HKD)

Chestnut and Sausage Stuffing, Turkey and Chestnut Sausage, Gravy, Cranberry

« Sauce and Compote, Bread Sauce, Caramelised Chestnuts, Red Cabbage, Honey-

toes
Desserts

Y Oven Roasted Turkey EDFENEE | 8-10 persons 998
Chestnut and Sausage Stuffing, Cranberry Sauce and Compote, Gravy and Bread
Sauce, Caramelised Chestnuts
Honey-glazed Ham FEZRSTWER | 10-12 persons 998
Grain Mustard Sauce, Gravy, Dijon and Grain Mustard
Black Angus Bone-in Prime Rib FESEEBAEE | 10-12 persons 2,188
Gravy, Pepper Sauce, Dijon and Grain Mustard
Beef Wellington BB 6-8 persons 2,188
Morel Sauce, Dijon and Grain Mustard
Honey-roasted Carrots ERISVEIRREE | 4-6 persons 188
Roasted Brussels Sprouts EHE | 4-6 persons 188
Braised Red Cabbage BKI@KIMRE | 4-6 persons 188
1 Oven-roasted Potatoes JEZ | 4-6 persons 188
"| Oven-roasted Turkey Set DN HEE | 10-12 persons 1,798

Amount

Whiskey-Vanilla Sauce, Créme Chantilly

| Christmas Pudding BERMP | 810 persons 388
| Whiskey-Vanilla Sauce, Creme Chantilly
| Black Forest Yule Log BERBARMEIESEE | 8-10 persons 468
Dark Chocolate Mousse, Chocolate Biscuit, Creme Chantilly, Cherries
Baked Apple Strudel JEREA®E | 8-10 persons 398
Vanilla Sauce, Creme Chantilly
One Dozen Mince Pies E86¢ 12 pcs 268

* The deadline for all orders is Friday, 11th December 2026 #LLEIEB#R 2026 F 128 11 B28A

Total Amount :

Member’s Name (in ful) €8 % :

Membership No. & E 4R35 :

Contact Telephone No. B4 B 3F :

Contact Email EFf ;

Order Date :T#E B : Pick-up Date BEY H & :

Signature B8 %% :

Pick-up Time (from 12:00noon — 6:00pm) “BEXESRE] (FHHF 12BEETF 6 BF)

Pick-up Location EEXith 2 : The Island View Restaurant (3/F)

TERMS AND CONDITIONS

* Please submit this signed form to the 3/F The Island View Restaurant, fax to 2118 0207 or e-mail to
takeaway@pacificclub.com.hk.

AR  EEZNREIRE =42 Island View BIE ; FHEZ 2118 0207 ; REHZE
takeaway@pacificclub.com.hk

All orders must be received on or before 11th December 2026. No cancellation of any order after this
date will be accepted.

HLRTRE BHA% 2026 £ 12 A 11 B » Lt BERISTESEFRTERUH

Cancellations before 11th December 2026 are only accepted by fax to 2118 0207 or e-mail to
takeaway@pacificclub.com.hk.

NEEUHRTE - SAR 2026 F 12 A 11 B ZAFHEZE 2118 0207 HEHZE
takeaway@pacificclub.com.hk BHIARE o

* Please let us know if you have any allergies when ordering.

MEEARYSEERE - FRTBEENAE -

All food items must be consumed within 2 hours of specified collection time and kept at appropriate
temperatures.

FERRMARIEEENE-®E 2 MERRA  YREFEBEWRET -

The charges of this confirmed order will be debited to your account. For enquiries, please call the F&B
Office on 2118 1823 or The Island View Restaurant on 2118 1846.
IHERRTE N E A EENE T 2 A & RFANR - MEEAEA - FEEEMI- 21181823 3
Island View £/ - 2118 1846 °

The personal data collected in this order form will be used for order confirmation only.

ARIEAFTRERREA SR R AERART 2 A o
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