Fine Wine@The Club
Burgundy Wine Dinner -
Chateau du Cray

at Pier 6 Restaurant
29th May 2026




CELEBRATETHE MOMENT

YOUR BIRTHDAY,OUR TREAT!
BEBR IR HF 20094 H R |

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 $200 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, until 30th June 2026. Terms &
Conditions and Blackout Dates apply.
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The Island View 2118 1846 = Pier 6 21181878 | 2118 2851 or 2118 2295
Capricci 21181803 = Bauhinia (5K#1E) 2118 1892

Terms and Conditions for Restaurants REERE — FRRMI

1 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.
7E Island View » Pier 6 + Capricci SUEH RIS IR #%$2,000 * TEBProseccoRB—IRR—TEENEBEE—B - 2 This promotion is valid during the Member's birthday calendar month, until 30th June 2026. I8
EEVEME HE2026FF6F300 HENBEES SRR « 3 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. BEEREBBRREBEHRATRKIRG - EHBEEEETRR—R - BEBEARE—1RE « 4 Blackout dates — 2026: 1/1, 14/2, 16-19/2, 3-7/4, 1/5, 10/5, 25/5, 19/6 and 21/6.
EERERDE 1 2026 & 1 1/1 14/2, 16-19/2, 3-7/4,1/5,10/5, 25/5,19/6%21/6 < 5 A table reservation is required at the selected restaurant. All cakes must be pre-ordered at least 48 hours in advance. INEB7EIEEHE
s B S - FTEEEUARDER 48 \FTES] - 6 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. TRBIENEH0 : HHSESHARL « CRSWHEL  CRAFFREE  KADERE
B HEKRIDEEE « €ERGHRIEN - RMBRF BRGNS B TEE  BNESS TSRS 7 The offer is not applicable to banqueting events. IBERERIIAREESE - 8 This offer is non-transferable
and cannot be exchanged for other promotions or credits. IEERTEE - FRIREAHBEES - 9 The Pacific Club reserves the right to amend the terms and conditions. All decisions shall be final. X SREBER
ERRABRUEVRER - WRBRARTERE -

Terms and Conditions for Banqueting Events M ABR&4EBEE — FRRMEA

1 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. B BEEANEBAZEGNEI0AT LIRS - REREHBER - WETASH - HHEBE2118 2851/ 2118 2295BEBWHE 2 Special rate of $150 per person for the $200 beverage package, which
includes 3 hours of unlimited soft drinks, orange juice, apple juice, selected beer and house wines. M$150EEEZARES20000NRES - BEHHN=/\FEEE  0F  R4AR7K- 3 One complimentary welcome
glass of Prosecco per person based on the confirmed number of guests. IRIZHEREZAB - BT ERProseccoB—# © 4 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 iIEZTER1 SEENEH 0 - TRENELOK - LASESRHS  TRERHDH  CADSREE - KXDEREE - HEXRDDES - E2RSNRF
BiE - MBEF BRSNS  BIOSTEE  BOESZ TSk - 5 There s 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. BS7TE4BEHNEHRERZIRT - BERZEETR/RNESE K - BEEMARSE—IRE - 6 Blackout dates — 2026: 1/1, 14/2, 16-19/2, 3-7/4,1/5, 10/5, 25/5, 19/6 and
21/6. BENBEABH : 2026 £ : 1/1+14/2,16-19/2, 3-7/4, 1/5,10/5, 25/5,19/6%21/6 » T This offer is non-transferable and cannot be exchanged for other promotions or credits. [tEERT &R - ARAHAHEES

8 The Pacific Club reserves the right to amend the terms and conditions. All decisions shall be final. A ERBERERRABEIER - WRBSIRERE « 9 The Pacific Club's Banqueting and Events Terms and
Conditions also apply. ATFE8EEFHNIERRMANBFEARIES -




ANOTE FROM THE GM

LR

General Manager

RAIR — FRAR =18

| Ronald Loges

Dear Members,

A new month brings a fresh line up of experiences across the Club, with plenty to enjoy
in the weeks ahead across our restaurants and recreation facilities.

On Friday, 15th, Pier 6 presents the Moét and Chandon Champagne Dinner, where
Chef Daniel’s five course menu is paired with a refined selection of cuvées from this
renowned Champagne House. Details can be found on page 9. A little later in the
month, the Burgundy Wine Dinner on Friday, 29th focuses on the exceptional wines of
Maison du Cray and Chateau du Cray, offering Members the opportunity to explore
the distinctive qualities of these Burgundy wines. See page 15 for more. For those
looking for something more intimate, Chef Daniel's one evening only Chef's Table on
Thursday, 28th presents a closely guided dining experience with a specially composed
menu. Turn to page 16 for booking information.

Seasonal ingredients are highlighted at the Pacific Club this month. German White
Asparagus returns for its short but highly anticipated season, featured both on a
dedicated A La Carte menu at Pier 6 and within the Dinner Buffets at The Island View.
See page T1. These buffets continue throughout May with a changing selection of
themes, from the refined traditions of French GourMay to the open fire grilling of the
Gaucho Churrasco evenings, offering something to suit every preference. Turn to page
4 to learn more.

At Bauhinia, Chef Keung presents The Chuan Chinese Whisky Pairing throughout the
month, where a selection of dishes has been prepared to complement the smooth and
layered character of this distinctive whisky. More information can be seen on page 13.
Meanwhile, at Pier 6, the Perrier-Jouét Caviar Experience on Saturday, 9th, detailed on
page 16, offers a refined tasting of Champagne and caviar, a pairing that continues to
be one of the most celebrated in the world.

With Mother’s Day on Sunday, 10th, the Club offers a wonderful opportunity to mark
the occasion. Across our restaurants, special menus and buffets have been prepared,
along with unique touches including handcrafted treats for all mothers. If you haven't
yet booked, take a look at pages 6 to 7. The Mother's Day weekend also includes a
Mixed Doubles Tennis Tournament on Saturday, 9th for an enjoyable afternoon of
matchplay, while a Sunset Outdoor Mat Pilates session offers mothers and children the
chance to spend time together on the Sun Deck.

Looking ahead, Father’s Day on Sunday, 21st June will bring its own celebrations, with
generous buffets, family friendly dining options and a selection of special offerings
across our restaurants. Details can be seen on pages 18 to 19.

I look forward to seeing you around the clubhouse this month.
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WEEKLY DINNER BUFFETS

ATTHE ISLAND VIEW

ISLAND VIEW £ B A0 g5t 1 5 By &

he Island View continues its popular midweek Dinner Buffets this May, offering Members and guests a series of
distinctive culinary themes that bring variety and flavour to the table. Each week presents a different focus, allowing
our Chefs to explore well loved cuisines through generous buffet selections and thoughtfully prepared dishes.

156 B4 Island View ERR B BB TEERERITESHRE RESREZBR—RISEFENERTE EREEIEN
ZRER - SANTELSTER  FNNEOERRZRLRNENBEERBVIRNEE RREZAREENER -

FRENCH GOURMAY

DINNER BUFFET
LB 5 A5 f ) H B

In celebration of French GourMay, this buffet presents a refined journey
through the traditions of French cuisine. From the seafood rich coastlines
of Brittany to the rustic dishes of the countryside and the sunlit flavours
of the south, the menu brings together a selection of well loved classics
and regional specialities.

Expect a range of dishes that showcase the depth and elegance of
French cooking, from starters to richer, main course favourites, followed
by a selection of desserts that highlight the finesse of French patisserie.

REMEELRER] EENERRARE L—HRANATEREZIK -
femilsRREBRNRER AN EXNER BABCRBNEE
AR REEETSTIERTUNEARBERENFEER -
AZRIUBER —RIBLVIHNES CHEXIRAERD
IR EFAERRANTENEREEK SRBHARDBREANLR
BIERRIT

3rd to 7th and 11th to 14th May
5H3BE78-118%148

Venue : The Island View Restaurant
HWE :lsland View B8

Adults gg A Children /\Z&

$288 $168

Reservations T : 2118 1846

4 * Photographs of dishes are for reference only B85 Rita2

GAUCHO CHURRASCO
DINNER BUFFET

Argentinian Beef Flavoured by
Prairie and Pampa

EL VG 5 05 1 B R
Pl 2 9 B A 5K R R ) T ARAE 4 Y

Drawing on the traditions of the Argentinian pampas, this Gaucho
Churrasco Dinner Buffet centres on premium meats prepared over
open fire. A selection of expertly grilled cuts is presented and carved
tableside, served alongside a range of accompaniments.

The buffet also features a generous spread of starters, hot dishes and
sides to complement the Churrasco selection, followed by a selection
of desserts to complete the evening.

EXCOSEEABNRENERNENREAERNERSE "
DISN IR EENERAIL - A RRBEIEAR DR B RVE
R0 whESHikREL-

BNEEREHESVRER AXREXEE REBREFERK &E
DBH R TERBREZRZR

18th to 21st May
58188%218

Venue : The Island View Restaurant
2 Island View BE&

Adults Bt A Children 1\

$288 $168

Reservations ETEE : 2118 1846




MEMBERSHIP MESSAGE

his month, we would like to remind Members of the appropriate attire required at the Sports and
Recreation outlets of the Pacific Club.

These guidelines apply to both adults and children. Members are also responsible for ensuring that
their children and guests comply with the stated requirements. Club Management reserves the right
to determine suitable attire for all areas within the Sports and Recreation outlets.

When using the sports facilities, the following attire is required:

For Tennis, men are to wear tennis shorts and a short sleeved T shirt, along with tennis shoes with non
marking soles. Women are to wear a polo shirt or tank top with a skirt, dress or tennis shorts, together
with tennis shoes with non marking soles.

For the Swimming Pool, all users must wear appropriate swimming suits or trunks. Infants and toddlers
are required to wear a swim diaper. Underwear or undergarments worn beneath swimsuits are not
permitted.

For the Gym, users are expected to wear standard workout attire, paired with non marking, rubber
soled athletic shoes. Jeans, street clothes, sandals, casual shoes, open toed shoes and boots are not
By Tommy Ko permitted.

Membership Manager
BY : SFEEGE

Please note that these attire requirements will be strictly enforced by Club staff. Members and guests
who do not observe these standards may be refused entry or asked to leave the sports facilities.

Thank you for your attention.
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Termination of Reciprocal Club Agreement

Members are advised that Raffles Town Club, Singapore will cease operations with effect
from October 2026. The Club will continue to welcome Pacific Club Members, including
those using its hotel facilities, until 31st August 2026. From this date onwards, the Club will
no longer be able to accommodate reciprocal club bookings or visits.

Members visiting Singapore may wish to consider alternative reciprocal clubs, including
Hollandse Club, Singapore Recreation Club, The American Club Singapore and The British
Club.

Should you have any questions, please feel free to contact the Membership Office on
2118 1802.

RICEING R ST

FEE #HI0H Raffles Town Club #81R 2026 F 10 BeELLEE - BB BEBRSALFS
BECHBEGERBRESN EEX 2026 £8 3318 -B2% 2B ABEESBINGES ﬁ@%
BFESTNEIED

SHEIRIEF RN EETEZREHEMBINH RS 818 Hollandse Club-Singapore Recreation
Club~The American Club Singapore & The British Club°

WETOES  EUNEE 2118 1802 HSFEFHR -

ma>
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Tel : 2118 1828 E-mail :info@pacificclub.com.hk .55' "'-'g‘ MIX
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Address : Harbour City, Kowloon, Hong Kong J_h LL"’ FSC e c108559

Pacific Views is published by the Pacific Club, part of Harbour City Estates Ltd. Pacific Views is published each month and is circulated among members of the Pacific
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MOTHER’S DAY AT THE CLUB
KFHE — AR R

day devoted to appreciation, Mother’s Day is the perfect reason to gather the family around the i : 3 ‘J‘ “-\.\ ‘
table. Throughout the Club, our restaurants will present special menus, impressive buffets and ( WP ‘&\ "
sweet treats created to make your celebration feel memorable. =4 -’-;“_

BRESLERBIBENET HE—RER HEZXRWEEKS -EB ASIERRELRIES 28N
BEBERBEHYG RARTERTHHOBR -

MOTHER’S DAY LUNCH AND

DINNER BUFFET
RERLET A B PR K R

Celebrate Mother's Day with a buffet
overlooking the harbour at The Island View
and Pier 6. Both restaurants will present a
generous spread of international dishes,
creating a relaxed and festive setting for
families to gather and celebrate.

£ Island View & Pier 6 BEHZEEBIFEH
TEAEhEER BEMESRG -BF mMEs
BRI RHESBNEBRES BEEREEN
S8 BRANGE -2 HBESH-

Lunch from 12.00noon
FERDF1258E
Adults SR A Children V&

$488 $288

Dinner from 6.00pm
RERERCRRE
Adults A Children /N&

$548 $348

;/@eﬁue The Island View and Pier 6

Reservations T : 2118 1846

All Mothers will receive a gift of complimentary Homemade Red Velvet Truffles.

FESERUABEMBIEERNARAMNERTH—B-

Specially prepared in-house by our Pastry Team, these treats begin with a ERARTNBHMOEBBEBBINRE - UFH L
soft red velvet and Mascarpone truffle centre. Each one is carefully shaped L TRIMBRAAIMPAES 5 —BHTBBINER -
before being dipped individually in tempered white chocolate and finished R@pE CCBSHBRBNBERS N RRELEES®
with colourful sprinkles and decorative chocolate. The result is a bite sized BHIREMRD N - SEERBRNITENBEER
indulgence created especially for Mother’s Day.

BHSAOKES -

6

MOTHER’S DAY ITALIAN SEMI BUFFET
R AR R H B PR KR

Capricci offers a relaxed ltalian style celebration ~ Lunch from 12.00noon
with a special Mother’s Day Semi Buffet available ~ FF&BPF 126
for both Lunch and Dinner. Families can enjoy a  Adults A A Children /\Z&

selection of Italian favourites from the kitchen. $ 3 88 $2 5 8
Capricci BRBE BRI SEZNEN BRANEBR :
B8 RFERBEFEEEREGNLasme Dinner from 6.00pm
Z2 . BARIM-FABEAzEmELsn REDSRRRL

B R ES AR S HATIEE o Adults AU A Children /\E&

$488 $328

All Mothers will receive a gift of
complimentary Homemade Red Velvet Venue :

Truffles. yes - Capricc
ﬁﬁﬁﬁﬂ%g%g%gmmggﬂw%l ........... A .
MBMBEBRESN—B - Reservations SJEE : 2118 1803

* Photographs of dishes are for reference only B##8H R#ELE



MOTHER’S DAY SPECIAL
SET MENU AND SPECIAL
A LA CARTE DISHES

BB R KR EEE K

At Bauhinia, we invite Members to celebrate with an
elegant Mother’s Day Set Menu and special A La Carte
dishes, available for both Lunch and Dinner.

ERAR RMNREESESMRZARANERIES
REDERE  RTERRERGRHEE -

SR
—— MOTHER’S DAY SET MENU
AT BAUHINIA

RiE B I E
Honey Barbecued Pork Salad

R EREIFES T  RIETER )
Deep-fried Scallops stuffed with Taro and Caviar MOTHER’S DAY CAKE

accompanied by Stir-fried Clams in Chilli Paste ‘ MOTHER’ S DELIGHT PEACHY
W HRETS VANILLA ENTREMET

Roasted Pigeon with Swiss-style Sauce
PR RS AT
PR TNEE AL

ERAIIRIKIEZR
Sauteed Prawns and Conch
with Asparagus in XO Sauce

AETER N\ R gEE
Braised Fish Maw with Whole Abalone and Kale

For those wishing to celebrate at home or continue the occasion with
something sweet, our Pastry Team presents a special Mother's Day Cake,
available for both in-house celebrations and takeaway throughout May.

b y=2E 2k A . _
Fﬁ:ﬂ&ﬁajﬁozﬁ Mother’s Delight is a Peachy Vanilla Entremet featuring peach compote
with Octopus and Chicken Cubes in Abalone Sauce and panna cotta enclosed within a light Madagascan vanilla mousse and

finished with a striking multi coloured mirror glaze.

BT BRCH BERE

Seaweed Green Bean Sweet Soup WRITBERDERSHE Tuﬁﬁéﬁgﬁigi] %\ " E A E@*%%EB‘ZHE
accompanied by Mango-Pomelo-Coconut Jelly Cake RAKD-—RBRAOER - ARXTIRS BHEERENKGZR NRINE
SR -
$668 (Minimum two persons) ERENZRERITRNES  LERDFENFTNEZREZZFTEEZEH
M) REREADE URAITSABENDEHEEEAEMN -

RERLEAR B FE s K

SPECIAL A LA CARTE DISHES

o HREHEIFET T
Deep-Fried Scallops Stuffed with Taro
Paste and Bird's Nest

o TERBICEEIF RIS
Fish Maw Casserole with Black
Mushrooms and Pork Tendon

21
$440 ‘ SR

For reservations, please call Bauhinia on 2118 1892. Available throughout May with 48 hours' advance order.
SIEFEHEBRARE: 2118 1892° RE@ 5 BRTHETE FROREM 48 N\FBRET -

To order, please contact The Island View Restaurant on 2118 1846.

ST EHE Island View BEE: 2118 1846°
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Moét & Chandon Brut Imperial

Tangy green apple and citrus fruit intensity with nuances of minerals
and white flowers. Fine bubbles with notes of brioche, cereals and
gooseberries make it a perfect pairing for both fish and meat dishes.

| 75l | $365/bottle | Qty:

Total Amount:

Moét & Chandon Grand Vintage 2016

Fleeting aromas of toasted bread, grains and hazelnut offering a fruity
and floral bouquet with hints of plum, Mirabelle, quince and aniseed,
culminating in a finish reminiscent of the sweet, tangy freshness of
clementine and pomelo.

Total Amount:

| 75 | $600/bottle | Qty:

Moét & Chandon Grand Vintage 2016 Rosé

Immediate evident fruitiness of syrupy red fruits, crushed strawberries
and late=summer blueberries at the forefront. Complemented by
floral aromas of rose, hibiscus and violet offering a pleasurable
sensation with supple and harmonious profile.

Total Amount:

| 75l | $720/bottle | Qty:

Moét & Chandon Collection Impériale Création No. 1

A bouquet of gradually unfurling notes of licorice, mocha and
madeleines with a hint of vanilla accompanied by hints of dried figs
and Mirabelle plum with an aromatic sweetness interplay of freshness
and bitters.

$1,680

/>d /bottle

Qty: Total Amount:

MAY 2026

WINE HOME DELIVERY SERVICE

5 Hhr&ilis & s

A special selection of Moét & Chandon Champagne for
Members' enjoyment.

Free delivery will be provided for purchase of HK$2,000
and above (Hong Kong, Kowloon and N.T. areas only).
Alternatively, pick-up the champagne at the Club Bar.

AEREBNBZAMoét & Chandon & &> N B W
HK$2,000 R FTEZBRERH ( RREBES - NERHR
e ) : IBEIRSTERENESE -

A total amount of HK$ will be debited
directly to your Pacific Club Member's monthly account.

B HKS REERE T A EFERIBERAPA

0k% -

Member's Name ( 80 )

Membership Number ( 8E#75% )

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

Delivery Address [ 3xE L ) :

=5

Signature (8% )

- For ordering, please present this form to the Club Bar, or
fax to 2118 0207 or email to: paul-siu@pacificclub.com.hk
SIS - REAZIKE - UROBTEER : UEERE
2118 0207 s HEHFEpaul-siu@pacificclub.com.hk

- Please allow 5-7 working days lead time for champagne
collection at the Club Bar or free delivery service (Hong
Kong, Kowloon and N.T. areas only)
REPTBIEENE B EE - AL REBXERH ( RREB
& NERFRILE )  BFS-7TEIIEK -

« For further information, please call the Club Bar at
2118 1845,
WESH  FHESHBE : 21181845 -

« The personal data collected in this order form will be used
for order confirmation and delivery arrangement only.
ARIEAPTINENBAER SRR B R L RE R -



MOET & CHANDON CHAMPAGNE DINNER

Hosted by Emilie Steckenborn, Fine Wine Development Manager APAC & China at Moét Hennessy.

MOET & CHANDON 4% i &

H MOET HENNESSY 5 A & B[54 i
A4 75 3% JR &3 EMILIE STECKENBORN T 4%

Champagne always sets the tone for a memorable evening, and Pier 6 gives
Members the opportunity to enjoy a very special Moét & Chandon Champagne
Dinner on Friday, 15th May. This will be presented by Emilie Steckenborn, Fine
Wine Manager at Moét Hennessy.

Chef Daniel has designed a five course menu to complement the wonderful
selection of Moét & Chandon Champagnes. Each pairing has been carefully
considered to bring out the best in every glass.

BRETHRBREERDSE Pier 6 BEHRRSB 158 (2HA)REE
ZH—B KB Moét & Chandon ERBIRE " B Moét Hennessy BY#E @
BEEICIE Emilie Steckenborn i3 RERF -

AESITEHRE Daniel EXEINGEET5— 0 BIE 5 EXIBVHE  BIMIEE Moét
& Chandon BBRXEEE - B EXNESBNEZARLBRTIE 1K
RENSEBNESEEREMBER -

Friday, 15th May
58158 (287A)

Time :6:30pm Reception, 7:00pm Dinner
B8 6% 60D AE - iR EVEIREME

Venue : Pier 6 Restaurant
HE o Pier 6 BB

P
$ »] , 088 4rﬁperson

Reservations SJ& : 2118 1878

RECEPTION =———

Moét & Chandon Brut Impérial

MENU

Moét & Chandon Brut Impérial
Marinated Hokkaido Scallops with Pink Grapefruit,
Tarragon and Espelette Pepper
-QD-

Moét & Chandon Grand Vintage 2016

Yellow Chicken Supréme with Morel Sauce
and Kohlrabi

®
Moét & Chandon Grand Vintage 2016 Rosé

Medallion of Monk Fish with Pink Peppercorn
Sauce and Vegetable Parisienne

®
Moét & Chandon Collection Impériale
Création No. 1

Atlantic Turbot and Toasted Hazelnuts,
Confit Lemon and Brown Butter Sauce
-QD-

Rhubarb and Strawberry Eton Mess
with Champagne Sorbet



The Grand Finale

BAKED ALASKA

BARZ IR
AL

Our Pastry Team has created the perfect single serving of Baked
Alaska, offering every reason to indulge. Classic Italian Meringue
is flambéed until lightly blistered and delicately crackled, revealing
rich Madagascan Vanilla Seed and Pistachio Ice Cream with a
Chocolate and Caramel centre that spills out once the shell is
broken.

Available for lunch and dinner at Pier 6.

AERHERRBERLINVTETERTE=NEADEHR — NBSW -
BYES /TYFHH‘EDD[HE

‘&ﬁﬁﬁﬁﬂa@m‘&L}J@f% R E AR DS AV B E
BEDREOOFENNNEEBHEINRER - URASDEEI - 8
HEEORE - REBNASNEBESEEMD -

TFERBEFRERA Pier 6 ZRHE -

serving

398

per
51

10  * Photographs of dishes are for reference only B448H Rifta2

STACKED SENSATION

Your New Favourite Sandwich
2B =50
R ) 2k

May Feature: Maine-Style Boston Lobster Roll

Our much loved Maine - Style Boston Lobster Roll returns,
bringing together succulent Boston Lobster and a luscious
Lemon-Tarragon Sauce in one irresistible sandwich.

Served with French Fries, it is a classic that always satisfies.
5 AR — ERKRTEERE

ASHEZSESENBRNRAKR TREREORN | HHZTH
RTBREBREERLHERSEE - AR TERDAEENE
BUER=306 °

ERXB AR ENERREEIFER—EEL -
Available throughout May at the Club Bar, Oyster Bar, The
Island View and for takeaway.

@S5 BRESHER « Oyster Bar & Island View BELE
BRIV NS BERTS -

per serving




SPARGEL SEASON AT THE CLUB

A Celebration of German White Asparagus

KPR 2

- FE I A R

Each spring, for a few short weeks, German White Asparagus, or Spargel as it is affectionately known,
makes its highly anticipated appearance. Revered for its tender texture and delicate, nutty flavour,
this prized ingredient is widely regarded as one of the great culinary highlights of spring.

At the Club, this exceptional ingredient is celebrated across two distinct dining experiences,
each offering its own way to enjoy this seasonal delicacy.

BEEX - REDESHESTHBRRERELE] - RItHERHE -
EREYENRNMEERNORNBBNZRERMNED - RABREZERI—ARH

EAE  BfIREEMEENTDNRERBIRAZNMBEY ERY » IBFNAONR2SRERGTESS -

GERMAN WHITE ASPARAGUS MENU AT PIER 6

FROM 1ST MAY UNTILTHE SEASON ENDS

PEB AT H R - 5 A 1 HE GG ALE 22 HiER

At Pier 6, the focus is on a dedicated German White Asparagus A La Carte Menu that showcases
this prized ingredient at its finest. Our chefs present an exclusive selection of dishes designed to
highlight its natural elegance, allowing its subtle character and refined flavour to shine.

T Pier 6 BR - HMAREL—HURBECEGRIENSERS DERREEYERN AR L
Z - BAVENBERBELRAZREN SEORDESHRREHK £ EBXONOR0E

BHRKEUTEDER

1st & 2nd, 8th & 9th, 15th & 16th, 22nd - 31st
18-28-88-98 1568168 Kk228%E318

Venue : )
e - The Island View Restaurant

Adults &8 Children /\ZE

$398 $258

For an additional $178, our Beverage Package includes Wines,
Sake, Beers, Soft Drinks and Orange/Apple Juice.
BRSNH78TEREDE BT BB S KREH/ BRI -

Reservations ST : 2118 1846

Venue

Pier 6

Reservations T : 2118 1878

GERMAN WHITE
ASPARAGUS BUFFET

ATTHE ISLAND VIEW RESTAURANT
T A SRR B

[t is White Asparagus season, and the Dinner Buffet at The Island View
celebrates this remarkable ingredient in generous style. Across the buffet,
you will find a wide variety of dishes, including Cream of White Asparagus
Soup, Marinated Asparagus Salad, Asparagus Ham Rolls and Oven Baked
Glazed White Asparagus, alongside traditionally Poached Spears served
with Hollandaise Sauce, Buttered New Potatoes, Pork Schnitzel, Grilled
Salmon and German Ham and more...

On Saturday evenings, the experience is elevated with the Asparagus
Peeling Challenge. Put your skills to the test against Executive Chef Daniel
Birkner, whose German heritage and deep appreciation for White Asparagus
bring an added sense of authenticity to the occasion. For an extra touch of
theatre, he may even take on the challenge blindfolded.

NATBESENESZE Island ViewBESRKR18:-28-88:98-
15816 8K 22 BE 31 BRTHENRED  IERDAENMEONHRRK
RIE BRIASEEGRNXA N LEEECEREOESS BES
Ve BEENRERBOES URERKESCESKEUTHE SBHE-
KRBT B=X R BEWNES -

REHAR L HESREBERRIMGRERLHER SUORKEXSE
BIFE/THURET Daniel Birkner —8E N INBESEEBEE RELGHE
BEAS—MOHENRK RIBINRS MEETHESTERBEEZKE -

* Photographs of dishes are for reference only E¥M8H RHES=E 11



MANGO MOMENTS IN MAY

Featuring Alphonso, King of Mangoes

5 Hip e RS

RRFAH [RER_Z £ ) — ALPHONSO ¢4

Each year, mango lovers wait for one fruit above all
others. The Alphonso Mango, celebrated as the King
of Mangoes, brings its unmistakable sweetness and
colour to a series of delicious promotions across the
Club this month.

BER [ERZE] 9IS HER ( Alphonso )
SEFEREGEEANBLDORE - RE - HBR
NEERTENEE  BRABDASHEDH—RII
R EESENBRZER -

Our Pastry Chef’s Masterpiece
Available in All Outlets

KPR DRE B AR o 1R )
T P 4R T8 B A e 3

ALPHONSO MANGO &
COCONUT DELIGHT
o] J5 2R 25 SR

Our Pastry Team has outdone itself with this
beautifully presented dessert designed to
surprise the eye, as delightful to look at as it is to
eat. A delicate chocolate shell gives way to layers
of coconut and Alphonso mango preparations,
finished with a generous topping of fresh mango.
Light, fragrant and full of tropical flavour, each
spoonful brings together the sweetness of ripe
Alphonso with the creamy softness of coconut.

HAEERNERBILEE S ERERSTARE
B AEELRE - MEXKTIO - FEN
KON HRBEZE—BEUMS RESHRERY
REVEER - HREBHBHHETRA - BHBOR
k- TREE  RARATERE  5-0#HER
ZHRADSRERNEH - BHESHRBERB

STEMS ©

$68 ‘ 1r¢servmg

Our Pastry Chef’s Celebration Cake
Available for In-house Celebrations or Takeaway

ARFTER - DREBE TGRS O BEAE ) R SRR
A0 RS P9 7 PR S5 PR 418 18 IR

ALPHONSO
MANGO &
COCONUT
CHARLOTTE
RUSSE CAKE

iy J5 SR AR A
RLER g

We have listened and by popular demand, our Pastry Team now presents a whole
cake version of the Pastry Chef’s Masterpiece. This month, the Alphonso Mango and
Coconut Charlotte Russe is an elegant cake designed for celebrations at the Club or
to take home.

Delicate coconut ladyfingers encase layers of coconut and Alphonso mango
preparations, finished with generous heaps of fresh mango on top. Bright, fragrant
and full of tropical flavour, this is the perfect cake to share with family and friends and
celebrate mango season.

RERZEENEX  BFNELBERRESED [HBERBNRE] NREBER
5B - SBRAMBED - BHRERUNBSSBRER - ERBEENSEEESH
LOBRNEE - ANECSNORZANEREE -

BEENTsFEHZERE —BEMITRALZEREFNEN - BEBERFE
TRA - ENEHEERR - SRUEG - BRAGERE - BRERABRROZRENT
REMVTEIE

perlb  Minimum order 2 Ibs
$24O s2is BMmER

dvailable in All Qutlets

FITHRRARERE  MANGO MADNESS
PREMIUM SMOOTHIES
ERIER — RRP UK

For those who prefer to sip their mangoes, our
Mango Madness Smoothies offer three refreshing
combinations, each built around the rich flavour of
Alphonso Mango.

SERNL - BARENRETRNRHNEEHBK 3
REREHDK - FREURBHOLP S ZTRAK
RER - DRKRER -

per Smoothie

$68

(S22
§ Passionate Mango = § Mango Royal © @ Mad Mango
Mango, Yoghurt and Mango, Dragon Fruit Mango and
Passion Fruit and Banana Coconut
TR LB 58X TR OUNER BE TR M3

12 * Photographs of dishes are for reference only B448H Rifta2



THE CHUAN CHINESE WHISKY
PAIRING AT BAUHINIA el s
Sl — BIP RS LRSS L e o

hroughout May, Chef Keung presents a special Pairing Menu at

Bauhinia, inspired by The Chuan Chinese Whisky from the Emei
Mountain region. This distinctive whisky is known for its smooth
character and gentle layers of flavour.

Each dish has been carefully designed to match the whisky, bringing
out its subtle notes while adding balance and contrast. The result is
a dining experience that is both enjoyable and easy to appreciate.

1R 5 BHE KAECHRERMERNEE LS| PEMEHAIRRER
KRR EMRBERT - ERBRNALTIURIRENORNLENER
BRMES -

BEXBEIRBBVRE NRARLIRTEBER BREABNERE X&
BALEREL RRERUSANRESZRBRNBERE -

PAN FRIED ANGUS BEEF CUBES CRISPY PORK RIBS WITH WALNUT
WITH ASPARAGUS IN GRAVY I AND PLUM SAUCE

T I A 2 MDA = | APk —

Tender Angus Beef Cubes are pan fried and ‘:“A:'—” 5 These Pork Ribs are crisp on the outside and coated
served with fresh Asparagus in a rich, savoury - b in a Walnut and Plum Sauce. The light sweetness
gravy. The flavours are well balanced and work . P—_‘{Y and nutty flavour pair well with the whisky, creating
smoothly with the whisky. j / a satisfying combination.

INZNFSERIBEVES - 2= %MME%% BoTH0R0%
HREBRREKEF T IHERE TRDARE
BYCRERRER -

HWOL B PRBERNE  EUHEES
RBHHKORT SBENMRKYE  BETR

= Sh
TEMS

To book your table at Bauhinia, please call 2118 1892. SJEEE R ERHFIMA : 2118 1892

WINES OFTHE MONTH
in May in all Outlets

5 By kG HESETl - 7054 5 08 K 10 ek 1

CHATEAU DU CRAY BOURGOGNE PINOT NOIR

LE CORNEVENT MONOPOLE 2022

Bright ruby in colour. The nose is centred on fresh red fruit, including cherry and strawberry, with a light hint of
spice. On the palate, the wine is supple and approachable, with soft tannins and a smooth texture. The finish is
clean and fruit-driven, reflecting the classic, easy elegance of Bourgogne Pinot Noir.

BREZPZNECH L - TEUNEDALKRRL EERIES UBEXKNENER -ADRIRZHN BE
2R ORIRB -

HBREER RERE BRIHPRE Pinot Noir BB ETHMNEHRE -

Pale gold with light green reflections. The nose shows delicate floral notes, often leaning towards white blossom,
alongside fresh orchard fruit such as apple and pear. The palate is clean and precise, with a subtle mineral edge ‘ per glass
typical of Montagny. Fresh acidity supports a well-defined structure, leading to a balanced and elegant finish. $1 28 (SN

BE2ETE REBVKORENZ SRYEZER BENTES LBR B EER HITSHERS - $550 ‘ per bottle
ORHUB B 58 Montagny ERBFBENHYENER - BROBEZZZDEERDTRLGE  HEERER - il

* Photographs of dishes are for reference only E¥M8H REEL=E 13




&
/ MAY 2026

-' WINE HOME DELIVERY SERVICE

5 Hhrailiix G ies

Order Form &£BTERIE

A special selection of Chateau du Cray Wines for
Members' enjoyment.

Maison du Cray Auguste Crémant de Bourgogne NV

Golden Yellow robe with fruity nose and notes of exotic fruits and
citrus. White flower and pastries at the palate make it the perfect
aperitif and pairing for lighter, brighter dishes.

Free delivery will be provided for purchase of HK$1,500
and above (Hong Kong, Kowloon and N.T. areas only).
Alternatively, pick-up the wines at the Club Bar.

- ] AERBENIBZ M Chiteau du Cray@ B B> N B W
| 75¢l | $180/bottle [Qty: Total Amount: HK$1,500 B F O @B SRS ( RSB « WERFR
WE ) : HETRSFERERADE -

A total amount of HK$ will be debited
o —— directly to your Pacific Club Member's monthly account.
' 28 HKS REBRE T EFEBBEAA

Chateau du Cray Montagny 1er Cru Chardonnay Le Cornevent 0B -

Monopole 2023

Classic Burgundian Chardonnay features of pale golden colour with e
green highlights and aromas of acacia and honeysuckle giving it alluring

spicy back-flavours harmoniously giving it a well-built structure. Member's Name ( 28#2 )

‘ 75 cl ‘$390/bott|e Qty: Total Amount:

[T
-::? a »m
i

Chateau du Cray Bourgogne Pinot Noir Le Cornevent Monopole 2022
Ruby colour wine with silky flavours of red fruits dominated by
strawberries and cherries offering a round impression on the palate
with assertive yet delicate tannins.

| 75 | $390/bottle | Qty: Total Amount:

Membership Number ( @E#75% )

LR T

Contact Telephone No. ( 18858 )

Delivery Address [ 3xE L ) :

Maison du Cray Aloxe Corton 2023

Tasting Note: A nose of raspberries blending with well-balanced
woody flavours emerge from this cherry red wine with elegant and
feminine structure with firmer tannins in absolute balance. Strong

[ . P
company for red meats and even Burgundy cheeses. Just wow! Signature ( BEE3 ) ;

‘ 75 cl ‘ $690/bottle ‘Qty: Total Amount:

- For ordering, please present this form to the Club Bar, or
fax to 2118 0207 or email to: paul-siu@pacificclub.com.hk
IO  SEZMERE - UROSANBE : IEAEE
2118 0207 s REHZEpaul-siu@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)

Maison du Cray Nuits Saint Georges Aux Allots 2023 REETHRENE Boash  ARHREEERE ( JESE
Deep crimson colour with violet reflections and expressive notes B NERMFLE ) - FS5-7EIEX -

of rose, licorice and ripe red and black fruits developing into the . S%rgf%t;;rinformation, please call the Club Bar at
complexity of leather, truffle and game with its structured, generous NEBE  EHEEFEE : 2118 1845 -

and well-balanced elegant finish. « The personal data collected in this order form will be used

. . for order confirmation and delivery arrangement only.
| 75cl | $890/00tle |ty Totel Amount: AEABATIRESBA BRI BT L S 52 A -

14



BURGUNDY WINE DINNER
WITH CHATEAU DU CRAY

HOSTED BY MR ADRIEN GOICHOT, WINERY OWNER

2 R 56 i 2 10 R
A% CHATEAU DU CRAY % %5iH

H3f#E 3 A MR ADRIEN GOICHOT F#§

Join us at Pier 6 for an evening celebrating the heritage and character of
Burgundy, featuring wines from Maison du Cray and Chateau du Cray. Hosted
by Mr Adrien Goichot, third generation of the family wine business founded in
1947, the dinner showcases a distinguished selection of wines produced by the
Goichot family.

With vineyards across key Burgundy appellations, including Chateau du Cray in
the Cote Chalonnaise, the family has built a long established presence in the
region. Monopole sites such as Le Cornevent remain under single ownership,
allowing the wines to show a clear sense of place.

BUHER Pler 6 EBERMAE—BENIRECARLEERFE THRE -
fBIEZRE Maison du Cray & Chateau du Cray BYEER WA RITIIR 1947 &£
SRIBEB Goichot KES=HEA Mr Adrien Goichot £ BRARZR
Goichot RIEBINEREH — AT 8 -

GOiIChot R EAENRESATEZERBHDEBCTE TR 815 I KR Cote
Chalonnaise 8 Chateau du Cray HEE TN BEEKRKANELREE
WIRE B Le Cornevent — BB ZREBHEAEOR BRE—FXEDE
BWERIPBERAENFE -

Friday 29th May

58298 281 .
Time : 6:30pm Reception, 7:00pm Dinner L|m|tg|d ;Tzats
A REEHIOAANE - R E7RHRENB dvaiiable

ELBR

Venue : Pier 6 Restaurant
2 Pier 6 88

p
$ 988 &person

Reservations T : 2118 1878

——— RECEPTION

Maison du Cray Baron Auguste Crémant
de Bourgogne NV
C C

MENU

Chateau du Cray Montagny ler Cru
Chardonnay Le Cornevent Monopole 2023

Marinated Crab Meat with Celeriac Remoulade and
Finger Lime Caviar

-QD-

Chateau du Cray Bourgogne Pinot Noir Le
Cornevent Monopole 2022

Crispy Egg Meurette Style with Braised Lardons,
Pearl Onions and Paris Button Mushrooms

®
Maison du Cray Aloxe-Corton 2023

Lamb Loin en CroGte with Allium Preparations

QD

Maison du Cray Nuits Saint Georges
Aux Allots 2023
Braised Beef Short Rib with Parsley, Potatoes and
Burgundy Snails
-QD-

Rhubarb and Custard Pavlova with Strawberry
Sorbet




THE PERRIER-JOUET

CAVIAR EXPERIENCE

PERRIER-JOUET
THEEATE

Champagne and caviar come together in one of the most celebrated
pairings in the world. The Perrier-Jouét Caviar Experience at Pier
6 brings together the elegance of Maison Perrier-Jouét with the
exceptional quality of Maison Kaviari Paris, for those who appreciate
the finer details.

Members are welcomed to a guided tasting hosted by the Perrier-
Jouét Brand Ambassador, where three distinctive cuvées, Perrier-Jouét
Belle Epoque, Blanc de Blancs and Grand Brut NV, are paired with
three exceptional caviars, Baeri, Oscietra and Kristal.

Designed as a leisurely and elegant experience, this is an opportunity
to enjoy this classic pairing at its finest, presented with a true sense of

occasion.

é%ﬁi%%é%%%ﬁﬁtﬁ%@ﬂz— o] Pier 6 EERE/THY Perrier- Saturday, 9th May
Jouét BRERTERIETED Perrier-Joust SBHBHER Maison 5898 (2H/X)
Ka;/ii_nfarls BRIENSURERTEZNS BEEEMERH=ENES Time : From 3:00pm
HMEGE - B8 BN FIRFREB
B - 7E Perrier-Joust BEAENER T LERTRIE 3 NABAE Venue : Pier 6 Restaurant
§Y&1& : Perrier-Jouét Belle Epoque » Blanc de Blancs & Grand Brut R 1 Pier 6 ER

NV WHEE 3 SRIEREB S8 : Baeri~ Oscietra & Kristal

EXRECHECLEEREBRNLAE BAREGREUSBROSR
RERRECALENBNIREE -

$ 890 Per person

Reservations T/ : 2118 1878

CHEF’ STABLE

WITH CHEF DANIEL
CHEF DANIEL " Ef& 5" A

For one evening only, step into the world of Chef Daniel  Thursday, 28th May

with an exclusive Chef's Table experience at Pier 6. Limited 53288 (2801 )

to a small number of guests, the evening unfolds through  Time - From 7:00pm

a specially composed menu, prepared personally by the R - 18 78R SEB
chefand guided by his interpretation of the season's finest  y/u, e - Pier 6 Restaurant
ingredients. 0% Pier 6 B

The menu will be served as designed, with no substitutions. $ ,I O 8 8 per person

[BUE—% - 106D Chef Daniel ££ Pier 6 BBSBOBRE | | 7
RESER SRERIBESIUDEADERRSHE Inclusive of Menu and Beverage Pairing.
WIREHMHESTRESMNZRER NI RN - AERETR RESBRE
SREHEDRFBHNE  FEZTITXASR - Reservations ST : 2118 1878




CHATEAU PAVIE WINE DINNER

Hosted by Mr Joao Pires, Master Sommelier

CHATEAU PAVIE i i %
H {4 K Hli MR JOAO PIRES F3¥

An exceptional evening awaits at Pier 6 in June, with a focus on one of Saint Emilion’s most
distinguished estates, Chateau Pavie.

Guiding the evening will be Mr Jodo Pires, Master Sommelier, whose insight and experience
brings added perspective to each of the incredible Grand Cru Classé wines. With a deep
understanding of Bordeaux, he will introduce each pairing, offering a closer look at the
character and evolution of these remarkable vintages.

Chef Daniel presents a carefully considered menu to accompany the wines, with each course
designed to complement perfectly.

1R 6 B17 Pier 6 BEIFE/T—BIENNRE M8 Saint Emilion EBRARZT BRI EH
Z—— Chateau Pavie BYEEE -

20% - £5B A8 Mr Jodo Pires RRBLHERE  LMEHBATENESHERLBIRE  BR
B-RPAREDBRETERTREFNRA BRI ADLORAER (MR E—N
BERATENRE THRETRATRELSUFNNBRBILEREERER-

Z{THHRE Daniel VW EBRSAEBTERSHRE 8 —BXAHALBIBILE
HEEEEERT -
This is an evening not to be missed! Look out for more details in the next issue of

Pacific Views.

BR—BASHBNKRR | RNEDFHE  FBE M (ER) -

v

Coming in June

Friday, 26th June
68268 (2871)

Venue : Pier 6 Restaurant
2 Pier 6 88

Reservations ETEE : 2118 1878




FATHER’S DAY LUNCH & DINNER BUFFET
SURLER F B R g

This Father’s Day, gather the family and enjoy a generous buffet for both lunch and dinner

at The Island View and Pier 6. A wide selection of international favourites is presented

across the buffet, with something for everyone to enjoy. Be sure to save room for dessert,
where an abundant display of sweet treats brings the celebration to a satisfying close.

SEQRE NHERABIK Island View & Pier 6 B SHRERNEPTFERRE -
B ENEXLRKERMBRENBERER DUNMEFTAESHNEG AITcBHILS
IEHR  SASEDERHERARMNENSEB BRI -

FATHER’S DAY SET MENU
AND A LA CARTE DISHES

AR ER K AR

Celebrate Father's Day with a relaxed family meal at
Bauhinia, where Dad can enjoy our Lobster Set Menu or
his favourites from the full A La Carte menu, available for
both lunch and dinner. A comfortable setting and familiar
dishes make this an easy and enjoyable way to mark the
occasion together.

BRANRERABERARMSABFEARE —OE
MRHRH - SMURRIUZAEHNEENREELEN
EEXEMUERSBHRL EFENBEPERA
ERRREEREBRFIHBT -

Venue : Bauhinia
e KHE

per person (Minimum two persons)
$650 &1 (Mhrte)

Reservations ST : 2118 1892

FATHER’S DAY

AT THE CLUB
FER P &7 BE L ATHL

ather's Day is a time to come together and celebrate with good

food and special moments shared as a family. At the Club, a range
of dining experiences offers something for every style of celebration,
making it simple to get together and enjoy the occasion.

REDR—FER HEZRRBEHFANBHUE AERR/RARFREE
ZRUNENEE RESEBROL BIMOIUERRZY BEFY-

Lunch from 12:00noon
FERDPF1258E
Adults SR A Children V&

$488 $288

Dinner from 6:00pm
REDERCRRS
Adults A Children /&

$548 $348

;{Ege The Island View and Pier 6

Reservations T : 2118 1846

FATHER’S DAY ABALONE,
BABY PIGEON AND LOBSTER
SET MENU

BHRIOTER: B MBEFEERERE #t BATFREE

Stir-fried Clams with Black Beans and Chilli Deep-fried Bean Curd Sheet
with Mushrooms and Black Truffle Marinated Black Fungus with Wasabi

AECEAAKBE

Braised Abalone in Oyster Sauce with Goose Webs

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

WFEmRER

Simmered Chinese Spinach with Tomato and Coconut in Bouillon

EFRERT IR R R (B E)
Pan-fried Boston Lobster in Bouillon with E Fu Noodles
(Half piece per person)

ERER N BEEHA

Mango Ice Cream or Daily Dessert



A SPECIAL GIFT FOR FATHERS
ON FATHER’S DAY

FATHER’S DAY
& A SUBLIRE R SR B AR
ITALIAN SEMI_BUFFET All fathers dining with us on Father's Day will receive a gift of homemade Whisky

LUNCH & SEMI-BUFFET Gummies. Created by our Pastry Chefs, these bite sized treats capture the flavours of

the classic Old Fashioned, offering a thoughtful and enjoyable surprise to take home.

DINNER . -
RQRDEDARERDFALXR SEERTEOUDALRRE— 0 ERNEE
REEER BAOREBREL NGRS REERT ERBEAK 226LAMNK
AR LR e

Celebrate Father's Day at Capricci with a semi
buffet lunch and dinner featuring a wide
selection of Italian favourites.

RRXB[EORIK Capricci SRRAEENFER 4 g
B8 UEARFOSHEERBQLBEMELD !

Lunch from 12:00noon

FEBDPF1286HE
Adults ® A Children /\ZE

$388 $258

Dinner from 6:00pm
REBEREFRERE
Adults A Children /&

$488 $328

Venue : .
e - Capricci =
....................................................... ]
Reservations §J & : 2118 1803
FATHER’S DAY CAKE This Father’s Day, mark the occasion with a cake that brings together
richness and brightness in perfect balance. Layers of smooth
MILK CHOCOLATE AND Milk Chocolate are paired with vibrant Passion Fruit, creating a
PASSION FRUIT ENTREMET combination that is both indulgent and refreshing. Handcrafted by

the Pacific Club's Pastry Chefs, it is a fitting centrepiece for a family

AR HEEREETEE - R, A& RO RS celebration or a thoughtful treat to enjoy at home.

SEQLHRH AERTE/MCRAREHEROERRERE!
%Eﬁﬁtﬁ%%ﬁbﬁﬁﬁsﬁ LEBHMNBE R BREDANE
/_\/EJ%E'J%EQI)%H:\

EREEDALESESERE VR SREFIEBMNIES
LB BHEAERZ RGN -

Our Father’s Day Cake is available in our restaurants and
for takeaway throughout June. Please order at least 48
hours in advance.

ERRXBNBHINER 6 BOTRIE BUEERZAN
ERNEERRE BROER 48 )\KRE -

Contact The Island View Restaurant on 2118 1846 to order.
ST EWE Island View BE5: 2118 1846 °

$440 | Same

* Photographs of dessert are for reference only ZH25#8H Rit2E 19



CHEF'S PAGE | EFE0\VE

A POPULAR HOMEMADE DISH:

PAN-FRIED MINCED PORK WITH
SALTY FISH, SALTY EGGYOLK

AND WATER CHESTNUTS

%Eﬁ%_ﬂ, Eg %ﬁ?d\% By Chef Yip Tsang Keung
@ﬁﬁ ME %E%;ﬁﬁ lj:]@? | Executive Chef, Bauhinia Restaurant
DNV ny AR MY

Y SRTHRE — sEraE L
Few dishes capture the comfort of home quite like

a minced pork patty. Simple in preparation and
endlessly adaptable, it is a staple found on many family
tables, with each version reflecting personal taste and
tradition.

While the classic method is to steam the patty for a
soft and delicate finish, this variation takes a different
approach. Pan-frying creates a lightly crisp exterior,
adding a contrast in texture. Salted fish and salted egg
yolk lend a rich, savoury depth, while finely diced water
chestnuts bring a sweetness and a fresh, satisfying bite.

The result is a well-balanced dish with layers of flavour
that linger long after the final mouthful.

ROBKBEBAN —REBRRHBERR  CSUA
BE BILEE BHIREERLNES SEWEY
BRIBADKINE

AMBNERMEDHR R EHEDRBREBE - MSRK
NERUFAITRBEGE - FIEEEIINRBHIRE
BATORBXR #RIBEEETHREHSHAK.
LD BY S I U5 20— kel CRAD B SRRV DR

RESZRE—ERAKIYE BRESHES HEER-

PREPARATION SU{E5E%

INGREDIENTS #:}

1. Firstly, finely chop the water chestnuts, salted fish and ginger, and coarsely crumble * Minced Pork Meat  300g
the salted egg yolks. Set aside. 4oi% F58 - W2 - ELDHHAL - iR S UDAARL - (A3 - B 30052
« Salty Fish a small piece (or as desired)

2. Place the minc.ed. pork in 2 Iarge bow'lA Add sglt, sugar, oyster sauce and a little HE v (R )
water, then stir in one direction until the mixture becomes smooth and well
combined. BRBRABA—ATER  IAE B BBHRIFFEK BE—BHaEN B3 + Salty Egg Yolks g oo

BREBIERDD - WEE
3. Add the salted fish, salted egg yolks, water chestnuts, egg white, corn starch, ginger ) /\;\\%\/?%er Chestnuts ggEeces
and pepper. Continue stirring in one direction until the mixture is evenly blended
and slightly sticky. Set aside. AAMAEHR  HEE 55 B0 £ ERBHNY BB * Egg White V2 €995
E—@BHAE BRI DRSEIHISE - EA- = s
4. Heat a small amount of oil in a frying pan. Add the seasoned minced pork, shape ) ;nger z)lggle
it into a patty, and pan-fry for 3 to 4 minutes on each side until golden brown and ]
cooked through. Serve immediately. 7ESZEE#EDPRDETH - A EZA VR - B W i gﬁ?lt i)l;t;le
R MESH 3-4 pBEETEERFF BT ke - °
) ) ) * Sugar a little
5. Add a little Worcestershire sauce to enhance the flavor of patty when eating. 2R I5 MHar
DO—LEIRF EEIRZECK
+ Oyster Sauce Y2tsp
&8 VZES
Chef's Tip: Mix a little corn starch with water to form a smooth paste, then add it together with ’ szat,er 2 ttE),SEp
the dry corn starch while stirring the pork. This helps the patty hold its shape and B MR
improves its texture. * Pepper Powder alittle
- U s e o un = n ey — filzfuea) D5F
AEGT: Beb0 TN AEKBERIBBHIRN BEAZEN —QANARRPER  THSAME
TR RANBE B - + Corn Starch 3tsp
=) 3R

20  * Photograph of the dish is for reference only B85 RfteE



LOOKING AHEAD TO JUNE...

JEE 6 Aty

CULINARY TREASURES FROM

NEW ZEALAND
ALV B SR R 2R

The Island View will welcome Central Otago’s Misha and Andy
Wilkinson from Misha's Vineyard for an interactive live action
dinner buffet. Members will have the opportunity to meet the
winemakers while enjoying their wines, paired with a selection of
dishes prepared by our culinary team.

Island View 2 B8 % £ 2R 5 BIE FDES Misha's Vineyard B# 89
Misha & Andy Wilkinson X% - 2N HMLECTH—BOHNIRE
FHBRE BESEFEHSEMIEBEIR - B GE P
BILVBBEOEEE Wik RIPIETEE ML SOV -

Friday, 12th June
68128 (E8A)

Venue : The Island View Restaurant
2 Island View B

Adults A Children /\&

$498 $298

Reservations T : 2118 1846

WHISKY & CHOCOLATE HARMONY

SECRET SPEYSIDE AND CHOCOLATE PAIRING SESSION

B BRI RAIEE 2 E

SECRET SPEYSIDE g+ 28k 1 S g &

The perfect gift for Father’s Day...This tasting session explores the
pairing between Secret Speyside whiskies and carefully selected
chocolates, revealing how the flavours of each complement one
another in unexpected ways.

QLEFANTERY - EBRESHREL Secret Speyside Bl T=

BEAAROAONRYZ R BrmE B ROTURBAR5
ORI

Saturday, 20th June
68208 (218/))

Time : From 3:00pm
BB - TGRS

$5 90 Per person

Reservations T : 2118 1878

Full menus and further information for these events will be announced in the next issue.

BRTENREREIEBENRRT BRI M-

* Photographs of dishes are for reference only E¥M8H REEL=E 21



Z B/ |HIT THE TRAIL

TSEUNG KWAN O BAY #=HIR#E

Anew bridge across the bay at Tseung Kwan O means you can now
walk a circular route following the water's edge all the way.

Besides the gentle rise of the bridge and a few steps, this trail is all level.
You can find drinks machines and water dispensers en route. Walking
time: 1.5 hours.

Take the MTR to Tseung Kwan O station and leave by Exit A. Cross any
two of the zebra crossings at the road junction to get to the diagonally
opposite corner, then carry on walking ahead down Po Yap Road. You
pass some temporary housing, which is quite interesting in its simple
design, and then the pavement takes you through an underpass.

Suddenly you are in a much less urban environment as you stand on
the shore of a shallow waterway filled with small boats, with a wooded
hill on the far side.

Off to the right you can see a jetty, but that way is a dead end, so
instead turn left and follow the green railings along the water's edge.
Most of the boats seem to be small leisure fishing craft but there are
also a lot of dragonboats moored in careful rows. Fishermen cast their
lines from rocks on the shore.

Some banyan trees offer shade as you walk alongside the hill. When
you reach a gate, walk through to carry on along the palm-lined
promenade. The path passes under a flyover, and here you should turn
right and walk through the bicycle park to return to the waterfront.

You pass a pedestrian bridge, and here in deeper water there are some
nice-looking pleasure yachts. Carry on past the next bridge too. On
our Easter holiday visit this promenade was being well used by runners,
picnickers, dog walkers and cyclists.

Ahead now you can see the Cross-Bay Bridge with its central "eternity
arch" meant to represent an infinity symbol. Turn right when you reach
Lohas Park to follow the shoreline, and then walk up the ramp to start
your crossing of the bridge.

This span is the first sea bridge in Hong Kong to have a dedicated
walkway and cycle path, and the two are well separated from motor
traffic, which you can hardly see or hear. You can enjoy a wide-open
view across the water back to Tseung Kwan O as you cross the kilometre
from one side to the other.

The harbourside path brings you around to the main waterfront of
Tseung Kwan O, where there are several restaurants facing the water.
(This area suffered some serious flooding during last year's typhoon
season and some damage is still being repaired). After you pass a
semicircular indent in the waterfront, you reach some landing steps
where more people are fishing. A ferry departs from here to Sai Wan
Ho but only at weekends.

Just past here, you can take the first left turn and walk up Tong Chun
Street back to the MTR station, maybe stopping at a restaurant on the
way; or carry on along the promenade which will take you back to the
underpass where you started your circuit of the bay.

RERMRT —EAB - BRAIAXRETLUCEXFES - BRERY
B -

BRI ABHREINSBHRIN - ERPBZIEVE - BRIENNEER
EARNKE - B[ 1.5 /)\6

RIEBEEFERG - £ ABORRS - £B0 - SBECTMENESRE -
FENHENBO - RERECZESENE - TSEE—LRESE -




Words and pictures #x2@# | Pete Spurrier

HERNREABRER - & - TABSHIRSBI T ARE -

RRE  MEEFR—EBEDILEEESINRED @ IbE—FENB
BERE - KBEER S - HER —EHAEKRNUE -

ECBRINEY—BRE  BINKRBEXE  MUGEELE  sEXKE
ROMIRE  ASHWESERB /) LAEELE - BUERIENE
WHIZE < BRACFEBNSO LHFRR -

WEURKED - BRSRINERKE - E2—HF8 - 28T - #ELE
FEBMENDEAE - SESHE L5016 EEETE  Z2hEE
FE5  OHEE -

MEFB—ETAKRE  AEKUBRROMSEEE—LEENEMR - B8
HAIE - BB T2 - SRMAEETHRARDE - EREFERMLE
FRIT - BE - BONBESHAT -

RIS OBREEAE - EEPROBHUES - SREARERDAS
53R (=) - HEBLRIRCE - BZBERE  RMEELRE - Bl
BB -

EEBREEEEXBERTABNEEBOEBAB - T ABHNESEE
BRERTEREE - ATEFIAOBIIAENRE - EBE 1RERN
RiB - IMILIBEHERERNREES -

WEBBLERT  IMBRARERNEBZTERY, - SEFLBEHEX
MENER - (EEREATHNE - ZNWEEBZ TRENXI - BIER
DEBED ) 2BEE—BYERMREREE MBIE—B TKOHR -
BADNELHR - ERHERMAELETD - BEEEREE -

BIYER  MUMALE  BEBRAEDBRL  BPUFTILIZER
REWRERR  ABRESEBEREE  BREESHINOIBBESR
BERRIKIZEE MIARE -

Mother’s Day Mother & Child

SUNSET OUTDOOR

MAT PILATES
R
H % o B/t B ik

This Mother’s Day, join us at the Pacific Club for a very
special Sunset Outdoor Mat Pilates session on the
Sun Deck, created for mothers and children to share a
meaningful moment together.

Led by Pilates Coach Jayla, this sunset Mat Pilates session
blends gentle, core-focused movement with steady
breathing and precise alignment, all set against the
stunning harbour backdrop.

As the sun sets, the class invites you to slow down and
move together, creating a sense of connection. Suitable
for all levels, the session leaves both mother and child
feeling balanced and refreshed.

SERE  TAARRARALESSNEMFAIED S
B EZPNBEFINR LEAREE RERRKTEIE
—(BREXEHNHRIT -

BREZBENBE BRI RSB S E AR R Jayla
B RERNZVIIREE BENIRREENSE
REBBES EXANBBRERERNES -

OB FFIBEFEARBIEHE 25 —REE) B1IE
RENDE - CHESHEEENATSI BERRES
FRBZINLE  BERK -

DATE Sunday 10th May
B4 58108 (£548)
TIME 5:00pm - 6:00pm
K& DR ES Y
VENUE Sun Deck
MR BXBE
PRICE Member $150, Guest $270
8] 28$150-3F883$270

AGE All ages
i g

To register, please contact the 2/F Reception on 2118 1890.

BIRNE_EESR 21181890
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BASKETBALL
PRIVATE

LESSONS
AN B ERER 2

ooking to take your basketball further with

focused, one-on-one coaching? The Pacific Club's
Private Basketball Training Sessions offer Members a
personalised approach to improving both basketball
skills and overall athletic performance. Led by our
experienced professional coach, each session is
designed around your individual goals and playing
level, whether you're new to the game or looking to
advance further.

From mastering the basics to refining your shooting
form, ball handling, or defensive play, training covers
fundamental techniques, advanced strategies, and
physical conditioning. These one-on-one sessions
help build confidence, sharpen technique, and elevate
your game in every area.

BEB-—H-—NEBESERALERKER?ALES
MABEIRENRRIERSERMB/ACHEIRSE - EAD
REFERRIONEREHG KRR - LREENEXHR
BIREMOBAERNXLESEHSNRE  EH
REFFFRRFLT L P P2a-

NZEERIBERERS  RIRFETRID - JIERE
EEREM  ERRBEREIR - E—H-REBR
BRBE WERN UESHTBEBIRAREIEIRNKE -

Contact the 4/F Tennis Reception on
2118 1707 for booking details.
REEAEIVNSH E5-8
FHE 2118 1707 OIIUEMEIRE ST

PRIVATE LESSONS (1 PAX) FAASREZ (—A)

1-hour $650 per person
—I\ERE I $650
12 hour lessons $900 per person
1IN\ FRE 11 $900

PRIVATE LESSONS (2 PAX) #RARE (ZA)
1-hour $900 per session
—IN\FEREE FE $900

(Additional participant:  (5RIN2N0F - B=/E0I
$200/pax, up to 8 pax)  $200° EEAHRZEMI )

TWO-FOR-ONE SPA
— LADIES’ NIGHT  —
LAKRBEZR — ZANAfT— AN #

Don't miss our irresistible Two-for-One Spa Ladies’ Night at here
at the Pacific Club Spa!

Set aside an evening to unwind at the Pacific Club SPA. Our Two-for-One
Spa Ladies' Night invites you to enjoy a shared experience with someone
special, whether it is your mother, daughter, or a close friend,
with two 85-minute Body Massages offered for the price of one.

Relax in our serene, candlelit sanctuary, where soothing music and expert
hands create a deeply restful experience. Each treatment works to ease
tension and restore a sense of balance, leaving you both feeling refreshed.

AIZRASKRPIVEZSAEELNEN
[GTKBERR — _ANBT—ARE] BF |

NpBE—BIR L - AIZRAEFESKRPILBRESIL - HFIFEED
[ZTKER — _ART—ARE] BF  DEEEMRBEAZZEER
EReMEH ZRAME - IFZT—ANER -
FIZZA 85 DBESIREMRFS -

AEBRMEBHA - BERNFRTHD - SFROSLNBRENDVIOF
RRIFERREREDRR - BRFRHSEFRE - WESIVTE
RIMEQHE B REPBEREK °

6:00PM - 9:00PM
85MINS BODY MASSAGE AT BEAUTY SPA
BEAUTY SPA 8523 1L EERS &R

Monday to Friday in May (excluding Public Holidays)
6:00pm = 9:00pm (Last appointment: 7:30pm)
SEMEER—Fh (ARRBERN)
RE6REIN (RABRNEE: B L78302)

CHOOSE FROM T2 EH

« Chinese Acupressure Massage $1760  $880
P NAIRE

- Aromatherapy Massage $1760  $880
BERRILE

« Lymphatic Drainage Massage $1980  $990
MBS IREE

« Slimming Massage $1.980  $990

To book your Two-for-One Ladies’ Spa Night,
please call the Spa Reception on 2118 1890.
B [LIKBE2R ——ABfT—ARE] BE-
FEHE2118 18905REBIPHHIE



BEAUTY PRODUCT SALE
XBTERES

Throughout May, enjoy 10% off all Guinot and Sothys skincare
products. Itis a thoughtful way to mark Mother's Day, whether
you are choosing a gift or taking the opportunity to refresh
your own routine with proven, high-performance formulas.

REBS BiD - BE2E Guinot R Sothys BUFTEEEE R
OFIMES - MATHESRMEY  BRRENKEHH
BUiEBRBNSNE D ERRRFITEERE - BBE—6
BROVEIE o

RECOMMENDED PRODUCTS #NE SR

GUINOT AGE LOGIC EYE SERUM
WERZEABE R B

The nourishing cellular medium is enriched in ATP, a biological
molecule loaded with energy, stimulating the action of cells
that have become lethargic. As the days go by, signs of ageing
are erased, fatigue disappears and your eyes look younger.

ENSSHENMREERSEEEN ATP(ZHRIRY) - 8220
RAEEESERNBREINTIERRK - BEHENKER - 21
BVMRBANHE - BHREECER RIRNRESERETE -

SOTHYS PERFECT SHAPE YOUTH
SERUM
HWEVEEE

The Sothys Perfect Shape Youth Serum is designed to refine
facial contours and smooth the décolleté. With continued use,
it helps maintain a firmer, more defined appearance.

Sothys #i78 V BIS E B MNE R TWE L ERBAE - K&
TR BHREEIBERE  BEWRNE -

Additional selections are available in the SPA.

BEEEZERTHER

SPA PROMOTIONS
IN MAY
5 Hr RAB R

SOTHYS GLOW DEFENSE INTENSIVE
TREATMENT
SOTHYS RENNRERRE

Experience a results focused facial that combines Sothys' advanced formulations
with the signature Digi-Esthétique technique. This intensive treatment is
designed to counter the effects of daily stress, helping to restore balance,
comfort and vitality to the skin.

After just one session, the complexion
appears brighter, smoother and
more even, with a healthy, refreshed
glow that continues to develop in the
days that follow

’; BRRBLFEIERS S Sothys B

e 75 R B 256 4 89 Digi-Esthétique
&m RERESTHNEBBNOE
EINBREYE  FERS -

RFE-—REE BERNTENSHSm -
= KB 1P BRERRBRNNE
i e WEABETRNERE  BENES
R -

F *SU'T' IYS

Cilow Dielens
ribevat | e maeni

S e

Diew itied E Ok

e
[ At e

gaNE wamm $%520  $1216
(1hr 25mins) (V\F252088 )

GUINOT HYDRA SUMMUM TREATMENT
GUINOTERK =iz

Experience the ultimate in skin hydration
with the Guinot Hydra Summum
Treatment. This luxurious 85-minute
session features a high concentration
of Hyaluronic Acid, designed to plump
and deeply moisturise your skin.
After the treatment, your skin will feel
exceptionally hydrated, with fine lines
and wrinkles visibly reduced.

B2 ER Guinot B KR REZHN R E
FIKHR - B 85 DENBEEESH
SRERRE - SEZRIREHBIR
BOLE - A2 ijgﬂi%i%“Kﬂ
B RENBRRD - IEREERE
SEEIREEN o

GuINOT

INBTITUT + FARIS

$1,520 $1,216
(thr 25mins) (125088 )

To make your appointment with one of our expert Spa Therapists, please call the Spa Reception on 2118 1890.
FREDER  FHE 2118 1890 HAGZSEIEHHE —



1% 5% | RECREATION

Schedule in May ARKB#RE

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)

English Drama Academy  4:30pm — 5:30pm (B)
5:30pm — 6:30pm (A)

Ladies” Morning Tennis

Men's Double Training

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

Fascia Exercise Training (B) 11:00am — 12:00noon

12:00noon — 1:00pm (A)

5:00pm - 6:00pm Advanced (C: 4 - 14 years old)
6:00pm — 7:00pm (A)

Tennis Team Training
Adult Swimming Course

Funky Dance

Junior Swimming School
Holistic Aquatic Exercise
Training

Pickleball Night 8:00pm - 10:00pm

THURSDAY

Junior Swimming School ~ 10:00am — 11:00am Elementary (C: 24 — 48 months)
Yoga 10:30am — 11:30am (C)

Holistic Aquatic Exercise  11:00am — 12:00noon (B)

Training
Stretching Exercise 12:00noon - 1:00pm (B)
3:00pm - 4:00pm

7:00pm —9:00pm Men's (A)

Jazz Dance
Tennis Team Training

FRIDAY

Yoga 10:30am - 11:30am (D)

Morning Water Aerobics ~ 11:00am — 12:00noon (B)
12:00noon — 1:00pm (B)

Stretching Exercise 3:00pm - 4:00pm (A)

Afternoon Water Aerobics 3:00pm —4:00pm (B)

6:00pm — 7:00pm Intermediate (A)
7:00pm — 8:30pm Advanced (B)
6:30pm = 7:30pm (A)

7:30pm - 8:30pm (B)

Funky Dance

Junior Swimming School

Junior Badminton

SATURDAY

Junior Swimming School ~ 10:00am — 11:00am Elementary (A: 36-47 months)
11:00am — 12:00noon Intermediate (B)

12:00noon - 1:00pm Elementary (B: 48 months+)
10:00am - 11:00am (A: 3%2-6 years)

11:00am - 1:00pm (B: 6-16 years)

4:00pm — 5:00pm (All Levels)

Junior Tennis Academy

Junior Taekwondo

SUNDAY
Zumba Fitness 10:00am —10:45am
Yoga 11:00am — 12:00noon (E)

Sunday Junior Tennis 2:00pm - 3:00pm (A: 3 =7 years)
3:00pm - 5:00pm (B: 8 — 16 years)
11:30am - 1:00pm
4:30pm — 5:20pm

5:00pm - 7:00pm

Wall Climbing
Rope Skipping
Sunday Social Tennis

*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.
RIS NEBER2SBREES TERNSEBRRENHRS -

* Guests will be put on waiting list, as Members will have first priority for enrolment.
SEHERFTBIER  MIFSEN2NBVFTEHERESED -

26

HOLIDAY NOTICE REEELE1T

Please note that all junior and adult group classes will be cancelled
on Labour Day on st May and the day following the Birthday of the
Buddha on 25th May.

FER ERERMABRRERKRSBIBHEERSH258 6
BERRBRHGERT-

JAZZ DANCE
S 30

This upbeat Jazz Dance

class  combines expressive
movement  with  dynamic
choreography for a full body
workout. Learn stylish routines
step-by-step while improving
coordination,  strength  and
flexibility. Set to lively music, the class
offers an enjoyable way to stay active
and release tension.

FMENNRTHERERSERE NV FEER+ENRERVLES
FTREGBR DERBHRHENSERFYNES AREABBMLE
NENREM - HEBTRNZTLY - EREREHTRBERAR REEND
FERBDOEES -

DATE Thursday 7th, 14th, 21st & 28th May
B 5784148 -218k288 (25M0)
TIME 3:00pm - 4:00pm
e T 346

VE@N%:SJE Aerobics Room

PRICE Member $760, Guest $1,240 (for 4 lessons)
e 884760 FBE$1,240 (4)
AGE 16 years and above
Fip 16m R

FUNKY DANCE
FUNKYEE ST

Funky Dance is an easy to follow aerobic
dance class set to energetic music. With
simple dance steps and a steady rhythm,
participants can complete up to 7,000
dance steps in a one hour class while
improving coordination and overall fitness. K

Funky BB —EBEZS BEEIRTE
BBLRETHEEEERR - GENES
HRENHZ= R2EE—\BHREDP

MBI 7,000 BF - DR IR
GEAEL LT

Ei=f=fE°

DATE (A) Wednesday 6th, 13th, 20th & 27th May
85 (B) Friday 8th, 15th, 22nd & 29th May

At — 5868138 -20B8k278 (2#=)
BIf — 5888158 -228K298 (E#H)

TIME 12:00noon - 1:00pm
i5iE] PFEREENFIRF
VE@N%JE Aerobics Room
PRICE Member $760, Guest $1,240 (for 4 lessons)
& 28$760° FEE$1,240 42)
AGE 16 years and above
Fip 6B E




ZUMBA FITNESS
LAt 250

Zumba Fitness is a high intensity, music driven workout designed to
improve cardiovascular fitness, endurance and coordination. Continuous
movement and structured dance sequences keep the heart rate elevated
throughout the session, supporting calorie burn and overall conditioning.
Set to a wide range of rhythms, the class delivers an effective cardio
workout that feels engaging and motivating from start to finish.

SEERERS EoiE DELBRINREED SEERVMIVEE MWD
BRI - FEDESDNEBICNFBDFEDEVREEZBREPRES
BEXE- mENREFREWILa0E REKAIBSLEHE 2K
SRHERES KRB TS IMER -

RECREATION

KHEEE

DATE Sunday 3rd, 10th, 17th, 24th & 31st May
B 5838+108+178 248318 (£2848)
TIME 10:00am — 10:45am (45 minutes)
532 FF1085 2100545 (45958 )
VE@N%JE Aerobics Room
PRICE Member $950, Guest $1,550 (for 5 lessons)
INE B89$950° FEE9$1,550 (52)
AGE 16 years and above
Fip T6m R £

FASCIA EXERCISE TRAINING

STRETCHING EXERCISE CLASS
REDN

This class focuses on improving flexibility, mobility and overall
movement quality through guided stretching exercises. Sessions
target key muscle groups to help release tension, improve joint range
of motion and support better posture. Suitable for all levels, the class
is ideal for easing stiffness, supporting recovery and maintaining long
term physical comfort and balance.

ARZBBIEGILNBRRE DUEARNE EETHNERETHRE -
BRBRTRIHERNG BPENIARR AERNEHTE-
WHERE REBECSHERENSE2N CRBEBER RiE
BERESEHSBHAEELERMEREE-

RHIREEDSIAR

Fascia plays a key role in movement, posture and recovery. This weekly
Fascia Training Class improves mobility, balance and body awareness
through controlled, fluid movement using walls, floor work and simple
training aids. Guided exercises strengthen skeletal support, enhance
alignment and help the body move with greater ease, stability and
efficiency.

BEEEE 2RNSBNEPHERRAC S2H —RVHEEHNIR
nEBmsE WiRABENIIRAND TRETRGOEHIEED KIS
oM TEENSBRAED - BEERSTLUEaBB=E WS8Rk
WEIHHSRFER BT BUERIEE -

DATE (A) Monday 4th, 11th & 18th May

B (B) Wednesday 6th, 13th, 20th & 27th May
Al — 5848 -11B8k188B (28—)

B — 5868 138-208%278 (=)
TIME (A) 1:30pm = 2:30pm

(52 (B) 11:00am — 12:00noon

Al — FFIR30D 22300

B — EFNEEDF126F

VENUE

%5 Aerobics Room

PRICE (A) Member $570, Guest $930 (for 3 lessons)

e (B) Member $760, Guest $1,240 (for 4 lessons)
Al —&8$570- 3F8E$930 (3%)
BIE — &28$760° FF2E$1,240 (4=2)

AGE 16 years and above

Fin 16m R

INSTRUCTION | Please note, this class is taught in Cantonese only
B B=R5

DATE (A) Friday 8th, 15th, 22nd & 29th May
B (B) Thursday 7th, 14th, 21st & 28th May
A¥E — 5888158 228%298 (2581)
BIt — 5878148 -218/288 (£H0)
TIME (A) 3:00pm - 4:00pm
& (B) 12:00noon — 1:00pm
AE — TR3EEAE
BIE — PHF12GE N6
VEGN%JE Aerobics Room
PRICE Member $760, Guest $1,240 (for 4 lessons)
s 285760 FB541,240 (4=2)
AGE 16 years and above
i 16m R E
INSTRUCTION | (A) Instructor: Max, Cantonese Speaking only
B (B) Instructor: Tree, Cantonese & English
AR — BU® : Max - BREE
BIE — #iR: Tree BRTERHAE

To enroll in these classes, please contact the 2/F Reception on 2118 1890. HZ& M L3252 W E 21181890 27



BIZETEYs | IN FULL BLOOM

A FLOWER ARRANGEMENT

FOR MOTHER’S DAY
BERLHEIAE T A

his Mother’s Day, take a moment to create something personal. This arrangement
brings together soft colour and natural texture, a simple and thoughtful way to show
appreciation through something you have made yourself.

SESRHN AHEEEERFEE—DILERROEY - EREBRBERUSTRUNEY
FRREOR - B—REEMENS BBECHIFREENBROBS -

By Andy Au of Andy's Florist v ®E5 | Andy's Florist

WHAT YOU'LL NEED BTt §l INSTRUCTIONS &%

« Various Flowers: Petrea Volubilis 1. Insert a long bamboo stake into the soil of the Petrea Volubilis, securing it firmly, then
(with pot), Tulip, Euphorbia gently tie it to the main stem to provide stable support for the plant. #&MTRIEEH
Graminea (with pot), 2 Cacti, BABCERNIERE AR EEABEYNFRBHE—R  DSZEBREYVBRLE -

Asparagus Myrioeladus
(preserved flower)
DT B (EER) E2d
AERE (FEER) MEIUAZ

2. Attach a length of thick wire to the stems of the two cacti, then fasten them carefully
to the bamboo stake at mid-height, ensuring they are well balanced. ZERMIE A ZEE
K& E00 E—ERRREHE - RR/NNEREBEETRNDPEMNE - iR L ERIEE -

SN (RER) 3. Place the entire pot of Euphorbia Graminea into a plastic bag, wrap the pot neatly with
. Long Bamboo Stick floral paper, and finish with a ribbon tied securely in place. R EREETR—LHAR
LR 4 %% v 7= EEEHD /v\%)’_‘f"
MG RN AETRERENR BEEXEIOH K
« Floral Paper 4. Gather several tulips into a tidy bundle, wrap the cut ends of the stems with damp
BT cotton, place them into a plastic bag, then cover with floral paper and secure with a
. Ribbon ribbon. BEASREZERM— ARBIEERSRBHORG RERABEA 8 LR
o RS o
« Thick Wire 5. Tie a ribbon around the pot of Petrea Volubilis. ZEESTEBRBITER _EH #AT5 o
)ﬁﬂ@ﬁ 6. Using thick wire, fix both the tulip bundle and the Euphorbia Graminea to the bamboo
° stake on the Petrea Volubilis, positioning them just below the cacti for a balance
Plastic Bags k he Petrea Volubil itioning them just below th i for a balanced
e arrangement. BEEHRRBLERASREEEEECENTR L UAZHTEAE
. Cotton TR ERIEE -
ﬁﬁj 7. Finally, insert Asparagus Myrioeladus around the edge of the pot to soften the overall
» Scissors look and add a light, natural finish. R#&## BSNBESERBBA DURCEENE WA
21 ERORORE -




Our recent Alice in Wonderland themed Easter
celebrations were well received by Members of
all ages. Families enjoyed the buffets and games, with
a special visit from the White Rabbit bringing the story
to life.

BARIRPMU (ZEHBEE) REBNESHNE
MBEZE T SEHRESSNANEN - KR—B=H
TEE  RSBBA - BRELERTESTEELE
RBlseAg -

JUNIOR EASTER EGG DESIGN

COMPETITION 2026 — RESULT
SEEAE TG AT LA 2020 — PR R

The Junior Easter Egg Design Competition 2026 once again brought a wonderful
display of creativity from our younger members, with no two eggs alike.

Thank you to all the children who took part. The imagination behind each piece
made this year's competition especially memorable. Congratulations to our
winners for their outstanding entries.

All submissions are now on display in the Children’s Playroom. Members are invited
to take a moment to view the collection.

2026 FREEEERFTLEBRERITASFISENERAR 8—WEEE
FBER  SAEREIL -

BRAMBELEBNINR S—HERELBRNSRYR  BRSEHLERINDA
#T - MAEMUSRS  AFREIFELE!

FIE2BFRREERELHZERY - NES FIRIRME

Emma Fan (9 years old)

Category 8-11 Years
8- BIERSS

Ella Fan (5 years old)
Category 4-7 Years
4-TERHEBIEREE



#IKEH | TENNIS

HOLIDAY NOTICE & EE:(7

Please note that all junior and adult group classes will be
cancelled on Labour Day on 1st May and the day following the
Birthday of the Buddha on 25th May.

FER ERERMABERERIRSAIBHBER5E258
BRBELARRALEERT -

MOTHER'’S DAY

TENNIS TOURNAMENT
R AR HL 2%

Mark the Mother's Day weekend on court with a special Mixed Doubles
Tournament at the Pacific Club. Taking place on Saturday, 9th May, this pre-
Mother's Day event brings together a limited field of pairings for an afternoon
of competitive play.

With only 4 to 6 pairings, the tournament is kept intentionally small, ensuring
a well-paced afternoon of play. Players may enter as a Mixed Doubles pairing,
either with their mother or with a partner of their choice. The tournament marks
the Mother's Day weekend, while remaining open to all eligible members.

Members are also invited to watch from courtside and follow the matches
throughout the afternoon.

SNASRHIRFNDRESLTBRLE  BAZ-LCENERMNELR - EHLHRN
RINRRIBERIRSBIB (2HN) 2T BEBARERRRCH BERT
B4 BERBEHES -

BIAREHSEBAL ER4E 6 HEES DiREBHNZAG -28ZTLE
BREEIEERSCHENBHEARNEEEECSE - ERLESEENETRN
B BBURMGHERNEERNEESN  FARKBRERS

B ML RMS SN EEER -

TOURNAMENT DETAILS LhEH s

DATE Saturday, 9th May
B 5898 (£8#77)
TIME 1:00pm — 4:00pm
i5iE] THFIRE 465

VENUE Indoor Tennis Courts
M BB

FORMAT Mixed Doubles
8- §i75: b=k £1)

ELIGIBILITY Open to players aged 14 and above
2BER 14mEL E

Registration Information
BI2EH

Deadline : Saturday, 2nd May
#HILBH 5828 (2#H7°)

Entry Fee B

$240 Gxea”

Please visit the Tennis Reception on the 4th Floor to collect and submit the Registration Form or call the Tennis Office on 2118 1707.
FREVEBIRESEINRERBRDRS - HNHE 2118 1707 LBIRILAEHS -

SUNDAY SOCIAL TENNIS

BOMEREERS

Ease into the evening with Sunday Social Tennis on the Indoor Court.
Coaches are on hand throughout to offer guidance as you rally, play
points and enjoy time on court with fellow Members.
BEBBER  NORIRASZNBIRG LB ERS €5
- BREARKBEZREEBES BOARRERIR 5 —BREZREL

FREFH0R

BYLLTER -
DATE Sunday 3rd, 10th, 17th, 24th & 31st May
B 5838108 +178-24BR318 (808)
TIME 5:00pm - 7:00pm
S SRR E76
VENUE | Indoor Tennis Court
MR =il e
PRICE Member $320, Guest $440 (for 2 hours, including court
e charges and selected beverages at the Tennis Lounge)
289320 k253440 (M - BESHERNGBE)
AGE 14 years and above
i 14mEL B




TENNIS | 2k &E R

LADIES" MORNING TENNIS
L3R LBRRE

Ladies’ Morning Tennis brings together
a small group of players each Monday
for structured on-court sessions that
combine technique with match-play.
It is a purposeful way to work on your
game, and prepare for competitive
matches. Limited to 10 players per
session.

DATE Monday 4th, 11th & 18th May
83 5848 -18KR188 (258—)
TIME 10:00am = 12:00noon (Intermediate / Advanced Level)
S FF10BEDT1265 (Pih/SHR M)
VENUE | Indoor Tennis Courts
R BABIKB
PRICE | Member $320, Guest $440
e (for 2 hours, including court charges and selected
beverages at the Tennis Lounge)
BE$320 - FSE$440
(M- BESERNBEE)
14 years old and above
4B R £

YIS EREBNGE-REE—)HRE  ETEBLORBIE B8 AGE
TEBNENES  ER - BENEARE EELENSD - S2ER102  FH

BE200-

JUNIOR TENNIS
ACADEMY
BOEMBIRERR

The Pacific  Club Junior Tennis

: Academy welcomes young players
aged 3% to 16 to learn and grow on

" SUNDAY JUNIOR
TENNIS
BEBFOERIRE
Sunday Junior  Tennis
offers young players an
energetic and enjoyable
weekly session on the
Indoor Courts. Led by

our coaching team, each
class combines drills, rallying
and game play to keep children

i court through a structured weekly
programme. Sessions are tailored by
' age and ability, focusing on building
sound technique while keeping
the experience enjoyable. Whether
starting out or developing existing
skills, children are guided at every

moving while building coordination
and court awareness in a group setting.

BEESOERRBEZANRERT REERSRHATE R W
BANEBEENIR -ERFIBRERNIEET SHREDTCESHRE
HITNLE B MEERRNRONERSBPRSEE QHEE
B BRMNEARARERYBEPSEEROVES

stage of their tennis journey. Fees are
charged monthly.

AEHEDFEMIRIRIED 312 - 16 ZOBDFSEL BAF BRI
BRIZBREREFRE - REREAAEHREKLESEL  WEERSE
REONERM ARERSSEERMNLE  BERDBEATERARBRE.
BEHR PR RNBBEREITINEE - Ll EUSER IR -

DATE Sunday 3rd, 10th, 17th, 24th & 31st May DATE Saturday 2nd, 9th, 16th, 23rd & 30th May
SE 5838108 +178-24B%318 (£588) =L 5828-98+168-238%308 (257%)
TIME | (A) 2:00pm - 3:00pm TIME | (A)10:00am —11:00am

R (B) 3:00pm = 5:00pm Fe (B) 11:00am —1:00pm

AR — EF10BE1ES
BIf — EFNBEN 6

AT — T2 236
BIf — MF3BESK

VENUE | Indoor Tennis Courts VENUE | Indoor Tennis Courts
p:ih EANBIXS M ENHBIKSG
PRICE (A) Member $1,100, Guest $1,700 (for 5 lessons) PRICE (A) Member $1,100, Guest $1,700 (for 5 lessons)
18] (B) Member $1,750, Guest $2,350 (for 5 lessons) = (B) Member $1,750, Guest $2,350 (for 5 lessons)
AYE — BE$1,100° FEE$1,700 (5%) A — &59$1,100° FF2E9$1,700 (52)
Bt — &8%1,750° FEFEE$2,350 (52) B — 541,750 FFEE$2,350 (58)
AGE (A) 4 -7 years AGE (A) 3%2 - 6 years
i (B) 8 —16 years Fin (B) 6 —16 years

AJE 4-75%  BWF 8-165% At 3V5-61% - BIE 6-16%

TENNIS LEAGUE TEAMS’ SCHEDULE HOME MATCHES IN MAY
BIKKE — SR 5EE=

DATE TEAM MATCH

Pacific Club vs Kowloon Tsai Home Owner's

Monday, 4th May Association

Men'’s (Division A)

Tuesday, 5th May Men's (Division B)  Pacific Club vs Ladies Recreation Club 2

Pacific Club vs Kowloon Tong Club 1
Men'’s (Division C) Pacific Club vs YauMaTei & TsimShaTsui
Recreation & Sports Association

Wednesday, 6th May
Wednesday, 20th May

Contact the 4/F Tennis Reception on 2118 1707 for booking details. TBXISRIE - EHEB2118 1707 M4 PUIBMBIREL - 31



PICKLEBALL | T2k E &

PICKLEBALL MEET UP NIGHTS

Wednesday evenings are set aside for Pickleball Meet Up Nights with Coach Cindy, offering

NRXRERS 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
DATE Wednesday 6th & 20th May your experience.
838 5868kR208 (28=) ) ) , , ) o
TIME 8:00pm — 10:00pm Pickleball is easy to pick up, with short rallies and a pace that keeps the game moving without
) Hﬁt8ﬂ%§10ﬁ% feeling rushed. Coach Cindy will be there to organise games, offer a few pointers when
VENUE Outdoor Pickleball Court needed, and make sure everyone has a chance to play.
R ZINLTIRIB EBER Cindy FROBE=LRKBERSRARBH - BEKBROMR S ERBEAE
PRICE $260 per session (for 2 hours) EBEY - BRIFNLRIREMOGY - HEASNERSZZ—BERNLEYS -
L6 553260 (M/NFS) ~ _ e _
AGE 14 years and above LRXESZLF 06Kk HXEP BLERGETMARIREARBIYIC - HR Cindy
il UERM F RESHERLE UEFEFERES BREBEASEKESS M-

PICKLEBALL PRIVATE LESSONS
LRIKFAGRE

Whether you are picking up a paddle for the first time or looking to sharpen
your game, Pickleball Private Lessons offer a straightforward way to improve.
Each one-on-one session is tailored to your level, with a focus on building
confidence, control and consistency on court.

With the coach’s full attention, you will work through key techniques at
a pace that suits you, gaining a clearer understanding of the game while
developing a more natural feel for each shot.

ERITEOXERID ERBEBERR RLRIRMAREBERIMEHR
BEBUDRARE - F2—H-RELSRBMVEEESEH SHER
BEIMERE ENBEIN  BIRENTIBEIE

EHROTIVEE S  FRUESBSOPRBRBERRM ERAMTBER

EE) UWEHESELEERNGHEIRRE - v .Ll "
Private Lessons A ASRTE (1 pax/A ) Semi-Private Lessons #f AR (2 pax/A )
1-hour $650 per person 1-hour $345 per person
—/I\55RIE &=1$650 —\ERE F1$345
Package of 10, 1-hour lessons $6,300 per person Package of 10, 1-hour lessons $3,350 per person
10 2—/\RE : §11$6,300 10 2—/\F53R72 - §11$3,350

— Contact the 4/F Tennis Reception on 2118 1707 for booking details. JE#VERE - 55 EB 2118 1707 M 45 U2 IR -



SWIMMING AT THE CLUB  aqua courss For AbuLts
g NE B/ & Y RAKPERRE

ADULT SWIMMING COURSE
2 — RABKRE

Join us for our Adult Swimming
Course, designed for Members
aged 18 and above. Whether ﬂﬂ
you are new to the water or !
looking to refine your technique,
professional  coach  Stephen wai i = o L
leads small group sessions with B 'i‘*’ i
personalised guidance tailored to P —
your ability and pace.

Build confidence through essential skills
such as floating and breath control, while developing stronger,
more efficient strokes including Breaststroke and Freestyle.

HOLISTIC AQUAT|C EXERCISE TRAINING The course helps you feel more at ease in the water while
2% — iREKPESIIR improving safety and technique.

MABXREBS 1BAEUALHEESN BERERZHX
ERODBE - ERFLIRITXEREKID T2 - sRI2DUN
Y B BFEWM Stephen S REBEAHS - HEEUEE

Experience a different kind of workout with Holistic Aquatic Exercise
Training. This water based programme brings together gentle cardio,
controlled strength work using natural resistance, and fluid stretching to

improve mobility and release tension. Each session also incorporates
balance training and focused breathing, helping you move with greater BREEZINWREHASERKERIERSE QRS
control while encouraging a sense of calm. R BEPERYNEXE BRFEXNBDHI -ARESEEMIFT
HRRRAEDES KDEDAR - EEXDEDRSTEZHEREL- HPRMBESIL - FFEF 2 BATIE AR
FFEBREDETHRHEN DR URABNEEED SERASE DATE | Wednesday 6th, 13th, 20th & 27th May
BESIWENE N - G2 RS0 E TSRS ERRE  BNNE 5T B | 5868:135-208R278 (B8=)
PEIEE - QRS TENAE - TIME | 11:00am —12:00noon
iSis] FFNBEDF1R2E
DATE (A) Wednesday 6th, 13th, 20th & 27th May VENUE | Swimming Pool
B4 (B) Thursday 7th, 14th, 21st & 28th May s Dich el
Al — 5868138208278 (EH=) PRICE | Member - $1,040, Guest $1,520 (for 4 lessons)
B — 58781148 -218%286 (24M) BB | 841,040 3FE5$1,520 (4%)
TIME | (A) 6:00pm —7:00pm AGE | 18 years and above
k@ (B) 11:00am — 12:00noon Fip 18E R

At — R C6RETE
BIE — EF1EEEDPF126F
VENUE | Swimming Pool
b:up a0t
PRICE Member $720, Guest $1,200 (for 4 lessons)
s 285720 FB8$1,200 (42)
AGE 16 years and above
T 16m R E

o)
DEFXRE
Give your child a confident start in the water ____Age | Coach |
with our Junior Swimming Classes, designed to Wednesday | 5:00pm - 6:00 pm Advanced (C) NEW $220/hour 4-14 years Kary
build essential skills from an early age. Led by Thursday | 10:00am -11:00am Elementary (C) NEW $220/hour | 24-48 months Kary
OUI" experienced coaches, children progress at Friday 6:00pm — 7:00pm Intermediate (A) $180/hour 4-14 years Ip Lai Kuen
their own pace as they learn to move safely and .
conﬁdently in the water Friday 7:00pm — 8:30pm Advanced (B) $260/1%2 hour|  7-17 years Ip Lai Kuen \
. - —mam y - Saturda 10:00am - 11:00am Elementary (A) $180/hour | 36-60 months | Ip Lai Kuen
AEOEEFRZSERDKT P SEERE g Y P
B BEMEEERNE—%  FICB LS gy s Saturday | 11:00am — 12:00noon Intermediate (B) $180/hour 4-14 years Ip Lai Kuen
3 » \ i72] 4 §§$,>2 0 %
od) }x%}?ﬁ@lxj}‘ﬁ,,‘\gaﬂ’gﬂjuﬂ;% zEBBL Saturday | 12:00noon - 1:00pm Elementary (B) $180/hour 48 months Ip Lai Kuen
TEIKTBS3K o and above

For more information, or to book classes, please contact the 2/F Reception on 2118 1890.
M BBZEMNARNRIZ - BB _EHEFTR 2118 1890 =



F#&HEZ | BOOKWORM

Emperor of the Seas:
Kublai Khan and the Making of China
by Jack Weatherford

Genghis Khan built a formidable land empire,
but he never crossed the sea. Yet by the time
his grandson Kublai Khan had defeated the last
vestiges of the Song empire and established the

| t— 1

Yuan dynasty in 1279, the Mongols controlled k EMPEROR
3

OF THE
W

SEAS

_ Kigliled Whan and the
Mk bog of Chhims

the most powerful navy in the world. How did
a nomad come to conquer China and master
the sea? Based on ten years of research and a
lifetime of immersion in Mongol culture and
tradition, Emperor of the Seas brings this little-
known story vibrantly to life.

Kublai Khan is one of history's most fascinating

characters. He brought Islamic mathematicians to his court, where they
invented modern cartography and celestial measurement. He transformed
the world's largest land mass into a unified, diverse and economically
progressive empire, introducing paper money. And, after bitter early
setbacks, he transformed China into an outward looking sea-faring empire.

By the end of his reign, the Chinese were building and supplying remarkable
ships to transport men, grain, and weapons over vast distances, of a size
and dexterity that would be inconceivable in Europe for hundreds of years.
Khan had come to a brilliant realization: control the sea, and you control
everything.

A master storyteller with an unparalleled grasp of Mongol sources, Jack
Weatherford shows how Chinese naval hegemony changed the world
forever, revolutionizing world commerce and transforming tastes as far
away as England and France.

SRFEREM FRIITEANBE AR BB XS - SR B 1279 £
EHRIRUITERNRANGABARB ) BUTHFE XHABK
BHITHR ERBANEE - —BBREREEVTERDEWBEZFH?
{Emperor of the Seas) —EER 10 EFNHRANEEHTS L REHKD
RATR EBOBNTEG@ERARNHE -

RUANAFREL ERSIANABOAY— R BPHRASRFISE:
WHATRANBNRBASEM HWHEKFER CEERANELENS

—Bf— TTAEEESNTE WSIATHE - MA EEETFHNERE
W& - IR BPETER T —BERERNE EHE -

ERYZERE  PEAELEARSNHEREREA REEDOHE
A BRIESEXRI RS ESRENEDERBRNESRSFHHEDN
By THEIFERIREER  EH TEE RSt -

Jack Weatherford @ — IRt SEHAE MBSO BEABELHSNEEREA
BER UBRSPEELBRENIREIETHR AEEFERES WHE
TREBREFEBEANOK

From now until 31st May, 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.
EEE§5%31BE’K¥S¥AA:‘%ﬁ&ﬂ@%&ﬁLﬂ(ﬁﬁ
BEIMASE TEFE 5

Kelly & Walsh Ltd.
216 Pacific Place, Admiralty TIEA D ER216575

Hong Kong Book Centre Ltd. &BEEXETBRAT

Kelly & Walsh Ltd

25 Des Voeux Road, Central PIRBHE25%

The Secret Language of Work:
Hyper : Helpful Scripts for
Every Situation

by Erin McGoff The
Secret
Language

We've all been there: you're sweating,
sitting in front of your laptop, and the
interviewer on the screen says, "Tell
me about yourself” You freeze. Is
that even a question? What are they
expecting from you? What do you say?

If that paragraph made your heart
beat a little faster, TikTok star, career
educator, and “the Internet's big
sister” Erin McGoff is here to help. In The Secret Language of
Work, McGoff shares her best, customisable scripts for how to
communicate in the professional world: word-for-word, exactly
what to say during interviews, while negotiating salaries, when
you need to set boundaries with co-workers, as you advocate
for yourself, and in any sticky situation at the office. With
McGoff's advice, you will master the unwritten rules of work
speak that are key to career advancement.

Learning how to say the right words, in the right order, in the
right way, at the right time, is an art that too few people are
taught. Stellar communication is probably the most valuable
skill you can possess, and once you know the secret language
of work, you will be able to confidently tackle anything your
sure-to-be outstanding career presents to you.

BMBERBERREBR  MESTHALESELLNEEA &R L
BEEEHR: [FME—MIES ] MERKEAT - EEREBHE
05 e FIR SRR SRR 2 R ERES?

R ERG RNV IR TikTok BI2  BIZEBED - BN

Erin McGoff BB IR—& 2 /1 7£ (The Secret Language of
Work)—2 0 -McGoff DF SIS RERBEBR A
BURATLURBIFNERBERETES  BURWLTERBD
BRER: BEH FEH ROBEERR MESHELS-

HEHMARBNSER R B McGoff BVIEE - RS E
BIBERA MELRAERMBSR: ELERIRE-

BSUOHAEBENEE DEENES BEENSARBB
EHE R—FIEEAZENRMN - SUNERE NN BIR
preeaREE Rk - —BIRER TSN "WBES" - 15t
BEEEHEHIRECIEIRME R T EPBRINI KRS -




HAIR PRODUCT SALE

IN MAY
5 AUy FE B R

SHAMPOO, 170ML

PROACTION FOR C.

PROACTION FOR C.gHe 35K

= 17087 for C
o i Specially developed for colour-treated hair, this !
daily shampoo helps maintain brightness while iz
- restoring essential moisture. Its gentle formula -
Muo works to support a balanced pH, helping to lock
$180°  $160 in colour and keep hair looking smooth, hydrated
and full of life.
PAUL MITCHELL FLEXIBLE ERERABFTEMBNBELEZN BIRRER
STYLE SUPER SCULPT, BEERCHBAERNEE ARBAABND -
250ML HRNESOUHISEZN pH BV & BEI#EE 003
- 2502 F

A fast-drying styling glaze that gives flexible
control with lasting hold. Designed to shape
and define with ease, it helps maintain your
style while adding body and a polished shine.
Suitable for all hair types, it works beautifully for
sculpting or during blow-drying, leaving hair
smooth, conditioned and full of movement.

ENRUCLERERSSREERIRTA
BELHR EEREENRHEL  EHRF
BANER BREDERERIGE -

ot o g ot P ey

ERERRAEEE ARTELIARERE NOTIO

BER BEBREENR REEZRRE W

FRE -
$260  $230

NOTIO NATURAL WAX
NOTIOE RIS

A lightweight styling wax designed for effortless,
natural looks.  Formulated with  skin-friendly
ingredients, it delivers a soft matte finish with
no stickiness. Create subtle volume, texture and
movement while keeping hair conditioned, smooth
and easy to manage throughout the day..

ERERNENEZESRERITESROVSLMRST -
EERE AR 2RXNZEHR -THTEBER
ERR BN ORRBERUBRIR ZRTE
_I‘g?t\ °

THIS MONTH’S PROMOTION

10% DISCOUNT ON INTENSIVE HAIR CARE TREATMENTS

Throughout May, enjoy 10% savings on our Intensive Hair Care Treatments, including the
rejuvenating Curepod and Trisys Triphilia. Designed to repair and replenish, these treatments
help restore moisture, strength and shine to hair affected by chlorine, sun exposure, dryness
and frequent styling such as colouring, perming or straightening, leaving it smooth, healthy
and refreshed.

To make your appointment, please call the Hair Salon on 2118 1893.
RERZERNES
SERSARISHERTBERBEREIR B Curepod R Trisys Triphilia #32- J%

SONMBES FXREFEECTIEBENBEERR 82 5 AT FUERRBEX
BIMATS I MOBREREEE  SHOENE BRERER:-

BHRBIRE - BFHE 2118 1893 -

The Pacific Club Hair Salon is managed by Silkcut 35



#REEER | FITNESS

WHY MODERATE MOVEMENT
ISA NATURALTONIC FORTHE

SPINE AND JOINTS

TP TR PR Bl | R A
B AR R AR R 2K

Many people, particularly as they grow older, notice back
pain, joint discomfort, or clicking sounds when getting up.
The instinct is often to avoid movement, assuming it will worsen
the strain. In fact, the opposite is true. Movement is what activates
the body’s natural lubrication system and helps restore ease and
comfort.

FEAN AHEFRHRNFBR BEIRILSHERER BHTEN
BHEBRE - ATESAENELEE BRESNERE -SEL:
BERIGIEER TREINDIBRNERBBRN EHREERFE
BYIRRE

The “Breathing” of the Spine:

How Movement Supports the Intervertebral Discs

The intervertebral discs do not have a direct blood supply and instead rely on
diffusion to receive nutrients. During sleep, they gradually rehydrate like a sponge,
increasing in volume and pressure, which often leads to a feeling of stiffness on
waking.

Gentle movement such as cat cow stretches or light spinal rotations helps restore
balance by easing out excess fluid and drawing in fresh, nutrient rich fluid. This
process, known as imbibition, supports disc elasticity, slows degeneration, and can
help reduce pressure on surrounding nerves following strain.

Joint “Qil":

How Movement Supports the Joint Capsules

Major joints such as the knees and shoulders are enclosed within capsules filled with
synovial fluid, which acts as a natural lubricant.

Regular movement keeps this system functioning efficiently. Synovial fluid behaves
differently depending on activity. When the body is still, it thickens. With consistent
movement, it becomes more fluid, allowing joints to move more freely.

This process improves lubrication, reduces friction between cartilage surfaces, and
encourages the production of fresh synovial fluid. At the same time, the gentle
pressure changes created through movement help clear inflammatory byproducts
and metabolic waste, easing stiffness, particularly in the morning.

BHEOY [IFR] : BSOS IEERE

KRR REERNMREE  mBMWE 1B /FH
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o BEIBOHSEN ERESEHNERGEH
RIER-

BENEREY AUWHEFIAEMOBERS:

BORERHEZHORE IRRIENH 53
BENRBRNEVE EEEERER BE

BEMERTHER AR BDSBIE - SRR IRIC - WREAINEALS
BEEBHEHRES] -

BAEN [EBE ] - EBWAFHERE
B

REHNEHNS I 2B RSN
FAEERA - MBRILUERIRRBEBEIGIER -
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- Avoid rushing into intense activity immediately after waking. Instead, begin with a short
five minute “joint wake up” routine to prepare the body gradually.

- Knee to chest movements while lying in bed gently compress and release the lower spine,
helping to rebalance pressure.

« Ankle and wrist circles encourage circulation within the smaller joint capsules.

- Side sit ups allow you to rise while protecting the spine before it is fully ready for load.

- Movement encourages flow, while inactivity often leads to discomfort. Regular, low
intensity movement remains one of the most effective ways to care for the spine and joints
over time.
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EXERCISE SUGGESTIONS 6.

B CAT POSE KNEELING S #8%

« Begin on all fours with hands placed directly under the
shoulders and knees under the hips. Keep the spine in a
neutral position and the neck relaxed. B8l EH  £F & I

REBERS SRERBHENT - REBERRDBIE B
B

From here, gently shift your body in a slow circular motion,
allowing the movement to travel through the wrists, L

.

shoulders, hips and spine. Let the pelvis guide the circle
while the upper body follows naturally. Maintain steady
breathing throughout. #£ S B & 18- RIEWUBEE S
(BEBIOHABHSR REYRSELTH BE Red0BkK-
RERSIEEEED T IBNRRE - 2RRFEIBLR -

Each set consists of 4 slow circles clockwise and 4

counterclockwise. G#EENEEIE 4 RIBFT 4 LB E0ERIE FROG POSE & SNAKE POSE #3242 3%
REER: « Start in a comfortable seated position, then transition onto
« Recommended 3 to 4 sets. &I 3 E 41 hands and knees. B2 S5 B VAL Z 516 - REFRAIUEKLZIOH
o
« Move with control rather than speed. Keep the elbows soft, &0
avoid locking the joints, and ensure the movement remains « For Frog Pose, gently widen the knees while keeping the feet
smooth and continuous rather than segmented. BI{EZ L2l in line with the knees. Shift the hips slightly back and allow
RE MIFBRRE - REFHME  BREEH  WEREIE the inner thighs and hip joints to open gradually. Keep the
MGEE - MIFETEEE - movement gentle and avoid forcing the range. AN R2E

This exercise helps to awaken multiple joints at once iﬁ%ﬁ%f@ﬁ%%ﬁﬁﬁ&?EH%{%}%%H@UE@%%@Z*E%%%%‘Bﬁ%’%ﬂ?ﬁ%v
. " L o BABENRIF BB TR - BERER - BB BE-

encouraging mobility, coordination and gentle activation

of the spine. ItRBEENRBEFATZEHE - REBEDBTENE From Frog Pose, transition into Snake Pose by shifting
BRI - MR BE B HE - the body forward, bringing the shoulders over the wrists.
Lengthen through the spine, lift the chest slightly and allow
the hips to move forward, creating a gentle extension through
the front of the body. HERRLBERARELNEE SEDAE
B8 EBEMRFHIE 77 - AIRET  HABRRE - #EBOE
BE - EMERBEESERIE -

Each set combines one backward movement into Frog Pose
and one forward movement into Snake Pose. S#RBBIF—K

BAEANE B ANBEN—ROBIEAN LRI EE -

Move slowly between the two positions, coordinating the
movement with your breath. Inhale as you move forward into
Snake Pose, and exhale as you return to Frog Pose. @23
REREER WESTR OAEARREAFRR DR ERER
Bt -

Frog Pose supports circulation and mobilises the soft tissues
around the hips and knees in multiple directions, while Snake
Pose strengthens the shoulders and wrists, improving joint
stability, shock absorption and overall resilience. $£3ZZ T
REMRBER UERBNREFENREBIZBHOEEH:
MERNBBILUER BRI NE - REBHBTEM  HRED
HERBEN -

.

By Gary Wong
Personal Trainer
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Earth in window by Artemis Il astronaut

A NEW CHAPTER IN

SPACE PHOTOGRAPHY
K2 BRI

I Nikon D5 digital SLR camera

hen Neil Armstrong and Buzz Aldrin landed on the Moon in 1969 during Apollo

11 Moon Landing, there were no digital cameras available. The images that
defined that moment were captured using the Hasselblad 500EL, a fully mechanical
medium format film camera made in Sweden, paired with lenses from Carl Zeiss. Its
strength lay in its simplicity. With no electronics to fail, it delivered a level of reliability
that was essential in an environment where failure was not an option.

As | write this, the crew of Artemis Il have completed their journey around the Moon
and returned safely to Earth. On board were several digital cameras, including the
Nikon D5, selected for its proven durability and outstanding high ISO performance,
and the Nikon Z9, offering advanced stills capability alongside very high quality
video recording.

Being so far beyond Earth's protective magnetosphere, the astronauts and their
equipment were exposed to significant levels of cosmic radiation. Unlike the purely
mechanical Hasselblad, modern digital cameras
depend on sophisticated electronic systems, from
image sensors to processors and memory. These
components are inherently more vulnerable, with
radiation capable of introducing errors, corrupting
data, or, in more serious cases, damaging the
camera itself.

An important objective of the Artemis Il mission
was to observe how these digital systems would
perform under such conditions. Now that the
mission has concluded, the results are quietly
impressive. The cameras operated as required
throughout the journey and have returned without
meaningful degradation, their performance intact
despite prolonged exposure to a challenging
environment.

There is a clear sense of progression. The Hasselblad earned its place in history
through mechanical certainty and resilience. Today's digital cameras offer far greater
capability, but with that comes greater complexity and potential vulnerability. With
the successful return of Artemis II, that balance has shifted. Modern imaging systems
have demonstrated that they can not only perform in space, but endure it.

Itis, in its own way, a continuation of the same story, the ongoing pursuit of capturing
history with tools that can be trusted to work when it matters most.

Earth photo by Artemis Il astronaut
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By Craig Norris www.momentsbycraig.com



=IKEH | GOLF

PROPER POWER GENERATION

INTHE GOLF SWING
IEfE A BEBRBE 15005

n golf, generating power is one of the most discussed topics among players. Many believe
that hitting the ball farther requires swinging harder, but the real key lies not in trying harder,
but in using the carrect source of power.

Most amateur golfers rely on their arms and hands to generate force, using upper body
strength to push the club and create speed through arm acceleration. This approach works
against sound golf mechanics. The power produced by the arms alone is limited compared to
what the whole body can deliver, often leading to inconsistent swings, reduced distance, and
common swing faults.

The correct way to generate power is through body rotation as the main engine. We often
emphasise turning to create power. By initiating the downswing with the lower body and
allowing it to lead the rotation of the torso, energy flows naturally through the shoulders,
arms and into the club. This sequence produces efficient speed through centrifugal force. At
the same time, a balanced weight shift from the right foot to the left, combined with ground
reaction force, converts stored energy into clubhead speed.

Once you learn to generate power through rotation rather than relying on the arms, the
difference becomes clear. The ball travels farther and more consistently, with less effort. This is
why professional golfers appear so composed. They are not forcing the swing, but using the
coordinated movement of the entire body rather than depending on the smaller muscles of
the arms.

Next time you practise, keep this in mind. Do not try to hit the ball with your arms. Let your
body drive the club. True power comes from rotation, ground reaction force and the smooth
coordination of the whole body.

EEMEAREID BHEEURFRBULNRES—-RBAURITBEAVAERNER"
BRI [AD) - MR [EEE D) -

FEERRTFBERTFENTHRE D KR LENNEXEHINE SBEZAFENNRRRE
RRRE - ERMEARBEEESSMARERNNDBRE - FERFMATELELNNE BHR
ZBSENSEFEAR S25ERTEE BEAE URSBERKR

[EfEQENDSN BEEUBSREE R - B —ERE [BE5HEE N BB+ 5%ME:
wERERE BEERARE FBE SRIINE SRIRSHEENELRANRLND B 2
roHEBILHNGRE ESHBRIERN EREBNEEEES L RERNERRE -

—BIFrPSHASRREREN MAREFFEEY ZEMBMBRT - FSERIREER"
FRE BB -ENSRUBXSHARFERRNICNE S DRI REECER:
MeERZSHAED FRKEFED/ RS-

TRBBE FEE— R ARRERFERIK 2RIBTHINE ALV NS RBREE. By the Club's Golf Professional
WERERNNZESNRBHA - Lau Yat Hung, Alain

Golf Private Lessons i RRERFA N4

Spend time working on the areas of your game that matter most. Private lessons at the PRIVATE LESSONS (1 PAX) FAAZ2R2 (—A )

Club give you the space to focus, practise with purpose and make steady improvements

under the guidance of our Golf Professional. 1-hour $770 per person
—ERIE 818770

Each session is shaped around your current level, whether you are learning the Package of 4, 1-hour lessons $3,000 per person

fundamentals or looking to correct a persistent fault. Through clear instruction and simple 4 BB 1 $3.000
adjustments, you will develop a more consistent swing and a better understanding of how '
to control the ball. SEMI-PRIVATE LESSONS (2 PAX) £FAASRRR (ZA)
ERESITARAMKEPEEENTBR | ASREANDWARERTERZNEHETL

1-ho 435 per person
REEHRORD [ WERNE LR ARS8 e 3435 per per
SRR RBIFBAMNNKIESEN BRIMBS2BEANEESVEMTRBESFEN  Package of 4, 1-hour lessons $1,650 per person
iR BBENNESNESNRAR MGEBEPRENBRNE WBBHEENTRIR 42HRE 11 $1,650

Contact the 4/F Tennis Reception on 2118 1707 for booking details. )R &35 - 552 E 2118 1707 39



HOLIDAY NOTICE RE&EE1(7

Please note that all junior and adult group classes will be cancelled on Labour
Day on Ist May and the day following the Birthday of the Buddha on 25th May.

FER TERERMABRRERISB1BSEXNNSF25B8HHBE AR

(.

R

MOTHER'S DAY PRESERVED FLOWER JEWELLERY

BOX WORKSHOP
BREXEEHR IS

This Mother's Day, children are invited to create a thoughtful gift for their
mother. In this hands-on workshop, they will design a jewellery box adorned with
preserved flowers, combining creativity with a personal touch. The finished piece

is both beautiful and practical, a keepsake made with care and meaning.

STIRN FMFBEFT FIRFRBBRF—
DBFNES EEELEDP A5 MNRRE
BE—EURERENDHRBESHEMHR
RERRNETERE EEMBREEX
ER NTRBSVENEEEENY EiRm

DATE (A) Saturday 9th May
B8 (B) Sunday 10th May
ATE — 5898 (287}
Bt — 58108 (£588)
TIME 3:00pm - 4:00pm
S TFIBZR4E
VENUE | Children’s Playroom Library
R REBEEEEE
PRICE | Member $200, Guest $260
%~ (including Children’s Playroom entrance fee)
285200 FFEE$260
(BREREECNREBRAZEASE)
AGE 5 years and above
i SEmARLLE

ENGLISH DRAMA

ACADEMY

S5 55 A5/HRIE

Our experienced instructor leads this
interesting class that includes story-

telling skills, role-play, script writing, dance,
speech, prose and narration. This class aims
at developing participants’ creativity, improving
language and communication skills, enhancing

problem-solving techniques and building self-confidence.

AEHARBBERUSARBBEANS BRRLERS BEHE-
BISmE 5EI5 AR BIABIFS BESENRIE) ES5ESRER
BE)D - IBRBR BRI WRIISEIN -

DATE | Monday 4th, 1ith & 18th May
B4 5848 118/188 (28—)
TIME (A) 5:30pm - 6:30pm
& (B) 4:30pm - 5:30pm
Al — TF5E30HER E6RE30D
BIf — NF4M30DE5830D
VE@N%EJE Gym Activities Room
PRICE Member $630, Guest $660 (for 3 lessons)
e 28$630IFE8%660 (32)
AGE (A) 3 =5 years
Fi (B) 6 —12 years
AL 3-55% B 6-125%

MINIATURE FAMILY FEAST CLAY
WORKSHOP
KIfNBRBEHT TS

In this hands-on clay workshop, children will create their
own miniature nine-course feast, shaping each dish by hand
from appetisers to main courses and desserts. Every piece is
carefully formed to capture the look of a real meal, resulting
in a detailed and lasting display of their work.

HEBRELFDD BT ARRFHEBRESHKINIR
NEXRE — KESHIER BEHL B EXBDHMM
RFEE - F—HHERBURBTENER DREREE BE
FAZER  TXEREOERD-

DATE Sunday 10th May
83 5810B(£%8)
TIME 2:30pm - 4:00pm
R TF2R300 245
VENUE | Children’s Playroom Library
HE REBEEEEE
PRICE | Member $350, Guest $410
I (including Children’s Playroom entrance fee)
284350 F2E$410
(BEREEENREBHEARE)
AGE 6 years and above
Fifn oA
o 3y
ROPE SKIPPING CLASS v
e BB IE F L,
A focused weekly class where children learn % ; >
rope skipping techniques step-by-step, | &

from basic jumps to coordinated partner & % S
work. Each session builds timing, balance -,
and control, while giving children a clear ““ﬂ

sense of progress as their skills develop.

EESBE-—RNRRD PERTBEHE
MBEBRERID REXOHERSH SE R ——

BENES B 2HESHEBEMMA0GHE | T
B SEERBAER D R RMMABEERZE <
ESRERES -

DATE Sunday 10th, 17th, 24th & 31st May

B 58108178 -248k318 (#08)

TIME 4:30pm = 5:20pm (50 mins)

@ THF4F300E5F20D (500 58)
VE&};E Aerobics Room

PRICE Member $760, Guest $800 (for 4 lessons)

INE 284760 FFBE$800 (42)

AGE 712 years

Fp 7-125%

.'{k“!

— T




WALL CLIMBING
EFE O/l

This class introduces children to the fundamentals
of climbing in a structured and engaging
setting. Each climb presents a new
problem to solve. Children learn how &
to position their bodies, choose
their holds and move with control,
developing strength, balance and
confidence as they progress up
the wall.

EREUBEICERMBEKNTS
X S PAMBEONEAKIY:
BRECHBS IRV E - Z51
BEBWURESLER REFSH
MEEAEHEE FLRBEDPELIER
HE  VERFEEIN -

TABLE TENNIS LESSONS (PRIVATE)
PR —MARE

Our private Table Tennis lessons give players of all levels the chance
to work closely with an instructor and build skills. One-on-one
coaching allows for precise adjustments, smarter shot selection and
training that matches your style of play. Whether you are learning
the basics or strengthening more advanced techniques, each
session offers practical guidance and steady improvement.

ABHMATERREZRSRIEENBEABTRSEARBLE)-
AR —H— 0B SR RANE TR RN E  REFHBNEX
R WREFTESSEHIMSE - BREBEBEADERRILE
BRI §—REFERHEEEUDESE  EHIBL IR -

1HOUR $460 per person (including court hire)
FE-)\K | B63460(B2EFBHE)

1%2 HOURS | $680 per person (including court hire)
SR1E | 815680 (BFHHE)

2 HOURS $880 per person (including court hire)

B 58248%318 (2#808)
TIME 11:30am - 1:00pm

FE EF1300 £ M F 18
VENUE | Children’s Playroom (Climbing Wall)

b:eb REBEE (BOB)
PRICE Member $460, Guest $580 (for 2 lessons, including

6] Children’s Playroom entrance fee)
28$460°FSE4580 (M AFREEBNRE
BEEAEE)

AGE 610 years

Fip 6-10%

JUNIOR BADMINTON LESSONS (PRIVATE)
DEPER —LARE

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

JUNIOR BADMINTON GROUP LESSONS
DEDER — BIeHIRE

well as those looking to refine their skills through personalised
coaching.

E—H-PERRERREGUFIHEENFH HNNEBEE
EETER SREREMALE WIRFBEMNES  ZEEWMARSS
FEEOHBEUENSEN  REBESPDRESNFEZEBBALES
RN ESE2-

Tpax : $720/hour (including court hire)

PRIVATE LESSONS | —A :$720/82—/\& (BE5HE )

MARBINE 2pax: $920/hour (including court hire)

“A /s (eEEE)

For players aged 6 to 16, these group lessons
introduce the fundamentals of badminton
through structured training and on court
practice. Led by experienced coaches, students
develop technique, footwork, and game
awareness while playing alongside peers.

RIZER 6 - 16 ZOFHBSERH—BHBEILH
IR LB - MBPIEROERAH - T8
LENYREST 2EMERAH—RBREED
B TBEEAM  HENLERS

DATE Friday 8th, 15th, 22nd & 29th May
B4 5888+158+228k298 (£#1)
TIME (A) 6:30pm - 7:30pm

R (B) 7:30pm — 8:30pm

At — 1R F68530D 278300
BIE — i E78300 8300

VENUE )
%5 Aerobics Room

PRICE Member $1,080, Guest $1,120 (for 4 lessons)
e 285$1,080°FBE$1,120 42)

AGE (A) 6 -10 years
T (B) 11-16 years
AL 6-10%% - BIE 11-165%

For booking enquiries, please contact the 2/F Reception on 2118 1890. 5¥EEEE 2118 1890 @ _iEEH -



S % | SUDOKU
SUDOKU© puzzies sy paprocom
4
Fill in the grid so that every row, every column, and every 3x3 box contains the digits
5 7 2 9 1through 9.
9 1]8 A B ENEG—BT 8 &5 8@BINSBRELHFTIEI &7 JIRNSEA
HZATERHER -
74 1 8 Tips and computer program at BEES TR INHTEIEHE : www.sudoku.com
8 6 4 Submit your answer to the Editor by fax at 2118 0206 or email to:
2 7 5 3 vivian-ng@pacificclub.com.hk by latest Monday, 18th May. Alternatively, you may pass
your entry to the 2/F Reception Desk. All correct entries will be placed into a draw.
611 2 The winner will receive a Set Dinner/Buffet for Two (Monday to Thursday, excluding
special days) at The Island View Restaurant in June. Good Luck!
5 9 6 3 BR5518 8 (28—)siREREEZE2118 0206 EHZ vivian-ng@pacdificclub.com.hk
4 AR BESR TEE0BHILNHR - ERBTR6 S (EH—E0 KB
SERIN) B The Island View BEBRZA_ABHEENSHRE - MG E !
8[4][1]6]5]7][9]2[3] April Solution Name BEES:
6[3[9]8[1]2]5]4]|7]| 4B EEEE
B |74 12 AN S EE M o 5 s8acss0onaob0ada0ab60ntacs
S SR LN Congratulations to the , =
2|5(7]3[8]6]4|9|1]| \inner of last month's Membership No. 2E#75%
a1 [sl2[ale[7Tale] P
7]9(8[1]6]4]2]3|5| AELAEES
3/2]|6[5|7[9|1]8|4]| Ms Sau Lei Ling Contact Tel. No B85 :

Wy

* Please note only one entry will be accepted per Membership BE&Z£ERRESII—X

JUNIOR TAEKWONDO

SUCCESS
DGR B R EAME

Congratulations to the Pacific Club’s Junior Taekwondo Team, who represented
the Club at the HKITA Taekwon-do Inter School Championship 2026 on 12th
April and delivered an excellent set of performances.

The team showed strong focus and commitment throughout, reflecting the
effort they have put into their training.

We look forward to seeing their continued development in the months ahead.

KRERMODELFEHRR 4 512 BRRAS2]0 (2026 FEBERBXERS
RERIBRE | PRGBS -
BEMZERRSENTERR A 780 BRE THfIEIIRPATEHSE]-

B MAIERREBRREESD  BRIEE -
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Boys’ Secondary School Division
Advanced Color Belt Individual Patterns

SxhBEsReTEAESE
Winner 588 : Jeremy Yau

Girls” Secondary School Division
Advanced Color Belt Individual Patterns

T3 PBHESHETBAES
Winner TG : Jessie Chan

42

JUNIOR TAEKWONDO
CLASSES AT THE CLUB - 1.,
DEREE

Our Junior Taekwondo  classes
offer a structured introduction to
this disciplined martial art, guiding
children through each stage of their
development with clear progression.
Under the guidance of experienced instructors, participants build a
strong foundation in technique, balance and coordination, while working
steadily towards their next belt through regular assessments.

Each session encourages focus, respect and self-control, helping children
grow in confidence both on and off the mat. As they advance through
the belt rankings, they gain a sense of achievement that reflects their
effort and consistency.

New participants are always welcome to join at any stage, with classes
designed to support both beginners and those continuing their
Taekwondo journey.

KQQ)EEAéLn%%EFJy_; FREERROBEE ]\Fﬂ%

BHAZS IR  EEREENTRIEET 2ERE
I«%%ﬂ’muﬂmﬁﬁ ﬁLLE?ﬁ%Tﬂ%ﬁkﬂﬁxf
SBHRZASEBEELN BENSEER BHNBSEESANINEIE
(B lEE RMIVETT S ESMIRR - RRBAFIEEIMERS -

BALEDBROFSSNN - RERSIRBEDDENEBSENF K-

BEEES]
RS

DATE Saturday 2nd, 9th, 16th, 23rd & 30th May
B 582898168 238%308 (2#/7)
TIME 4:00pm - 5:00pm (All levels)

S NFABESE (FTERS)

VENUE .
25 Aerobics Room

PRICE Member $950, Guest $1,000 (for 5 lessons)
e 28$950°F28$1,000 (5%8)

AGE 4 years and above

Fip AB R




RECIPROCAL CLUB | 2Ix/B5M s B & PR

JERICHO TENNIS CLUB

Vancouver, Canada

With a history dating back to 1916, Jericho Tennis Club is a beautifully
positioned oceanside racquet club located along Jericho Beach in
Vancouver. Over the years, the Club has evolved to meet the changing
interests of its Members, expanding its facilities while maintaining a
strong sense of tradition. Its setting remains one of its most remarkable
features, with sweeping views across English Bay towards the North
Shore mountains, widely regarded as among the finest in the city.

Despite this evolution, racquet sports remain at the heart of the

Club. There are twelve tennis courts supporting year round play,

alongside well established squash facilities. Seasonal court coverings
and lighting ensure play continues comfortably throughout the cooler
months, reflecting the Club’s strong sporting culture and commitment
to active living.

The outdoor swimming pool, set against the backdrop of sea and
mountains, offers a refreshing complement to time spent on court.
Additional wellness facilities, including a spa and steam room, provide a
welcome opportunity to relax and recover after a game.

The fitness centre is designed to make the most of the Club’s exceptional
location, with expansive windows framing views of Jericho Beach, the
city skyline and the surrounding mountains. A full range of modern
equipment supports both general fitness and more focused training.

Dining at Jericho Tennis Club is centred around a number of well defined
spaces that reflect both its social character and its waterfront setting. The
Main Dining Room offers a more traditional, table service experience,
while the upstairs Grill provides a relaxed, self serve option for casual
meals and post match gatherings. The Lounge is a popular meeting
point for drinks, with large windows framing views across English Bay.

During the warmer months, outdoor dining becomes a highlight of the
Club experience. The main patio and beach level terrace are particularly
sought after, offering uninterrupted views of the water and North Shore
mountains, making them ideal for a leisurely lunch, sunset drink or
relaxed dinner after time on court.

For Members visiting Vancouver, Jericho Tennis Club offers a distinctive
combination of sport, setting and atmosphere. Be sure to arrange a
Letter of Introduction prior to your visit to enjoy all that this exceptional
Reciprocal Club has to offer.

Jericho Tennis Club BYEESPTIBMZE 1916 T SHTEEZINIRSZE Jericho
B WBEEN 2 —BRSNENEERIRSAT  DEK SR
FEMRESERIRLNT R EEERMBOLAR HEREERZREN
B - SHBUEDRARESRSIANFEc— REBTMBBRS
NERILFERURNDIESE BARBRATFERENERZ—-

BESHA G EE RNEDDARERVEE -SMHES 12 B81HRE
ZERB WINERT :,E'J’_Eéfﬁ%i@ SHMENREEEDRIRBR
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REBEBEESAIRAE

ENEFEEFLK REEA RIFERSE LEBTKERHT—BER
BIRER R AR o AN KR PINRE R B S HMRERE J@%E@J&ﬁﬁl =]
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1% Jericho B # M ABRRNEBURNAESEENRE - 2ERAK
e TmEaERIRBIEIRNFE K-

Jericho Tennis Club NERBFIBEEZLERBINRSTNBIIZEER
MERTEMNMRAE HRBEREBESHE -SHNFERRE
EN%%%EB’J%;‘EBEW%%@ Mg ENEREREIIREREZNENBRE
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For further Information on reciprocal clubs,
please contact the Membership Office on 2118 1802.
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LPG endermologie® 'x
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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.





