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10th January - 12th February

Come and celebrate the Lunar New Year of the Snake with a memorable Spring Dinner

at the Pacific Club.

If you are planning a function, our Red, Silver, and Gold Menus provide the perfect selection
for any occasion.Let us help you create a special Lunar New Year experience for your guests

in an elegant and festive setting.

For booking enquiries, please contact Bauhinia Restaurant on 2118 1892.
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" KJRIEE Red Menu

HAEErIPEa
WA SR T i O B TR B L
Appetizer Combination
Honey Glazed Barbecued Pork, Marinated Beef Shin,
Roasted Duck, Deep-fried Squid with Spicy Salt,

Black Fungus in Wasabi Sauce

XOFE 352207 DM IE~ DF A JaH S T
Stir-fried Shrimps and Clams

with Vegetables and Mushrooms in XO Sauce
accompanied by Pan-fried Seaweed Tofu with Spicy Salt

Erey

BT R T IR A
Braised Dried Oysters and Dried Moss
with Whole Conpoy and Garlic
AR E T A
Double-Boiled Princess Matsutake Soup
with Conpoy and Bamboo Fungus

ey

R MR 2 S A B

Steamed Whole Garoupa in Lobster Soup with Crispy Rice
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Roasted Crispy Lung Kong Chicken

ey

ARG
Stewed E-fu Noodles with Black Truffle
A KD BRI OK Bl
Fried Glutinous Rice with Preserved Meats
SER

Sweetened Red Bean Soup with Sesame Dumplings

BEEEL
YA OB ~ B H AIOEAT
Chinese Petits Fours
Steamed Brown Sugar Sponge Cake with Honey
Deep-fried Sesame Balls with Lotus Seed Paste

: B AR Silver Menu

RALFLFE: £F W E R
Roasted Suckling Pig
accompanied by Honey Glazed Barbecued Pork
FEHUD R R 2RI WL DF XEREALER
Pan-fried Cubed Angus Beef with Bell Peppers
with Deep-fried Lychee-Shrimp Meatball
JEOREEEAT F A 47 T A4k
Braised Whole Conpoy, Dried Oyster
and Black Mushrooms

ISRt
Double-boiled Chicken Soup
with Bamboo Fungus and Coconut

* % %

5 AR TR B
Steamed Spotted Garoupa

* % ¥

IRV B2 X ¥ 2
Roasted Crispy Lung Kong Chicken

* % %

fE IR
Braised E-fu Noodles with Abalone Sauce
Duo of Fried Rice
Shrimp in Cream Sauce and Chicken in Tomato Sauce

ALEEAL

Sweetened Red Bean Soup with Sesame Dumplings

ﬁ%&%iﬁﬁ
YA SRR ~ B H AT
Chinese Petits Fours
Steamed Brown Sugar Sponge Cake with Honey
Deep-fried Sesame Balls with Lotus Seed Paste

$9,088 per table for 12 persons

including 3 hours’ unlimited serving of Soft Drinks,
Orange Juice and Chinese Tea

5 52$9,0884 1241 -

BEINRERRK BT RS

*Red Menu is not available for private room booking
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$10,888 per table for 12 persons

including 3 hours’ unlimited serving of Soft Drinks,
Orange Juice and Chinese Tea

B 5$10,8881247F -
BIEINRERRK BT RS
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BEFLFE 2R
Roasted Whole Suckling Pig

* % %

XOBE S RIBERE AU 7 M MBI+
Sautéed Prawns, Pan-fried Scallops and Vegetables in
XO Sauce accompanied by Deep-fried Shrimp and Snow
Crab on Toast

* % ¥

KPR EEIE T 32 o B IR BRI AE B
Braised Bird’s Nest Soup with Yunnan Ham
and Minced Chicken
or
Double-boiled Fish Maw Soup
with Sea Whelk and Coconut
52K R B

Steamed Spotted Garoupa

* % ¥

EITERRE PO R REE
Pan-fried Dried Oysters with Honey
with Braised Sliced Australian Abalone
and Goose Webs
RPN B X v 5

Roasted Crispy Lung Kong Chicken

* % ¥

A SRR K

Fried Glutinous Rice with Preserved Meats

Pan-fried Dumplings with Shrimps, Pork
and Water Chestnuts served with Bouillon

* % %

FANTRUZE YA

Sweetened Red Bean Soup with Sesame Dumplingss

* % ¥

B,
ZRORG  HE UHEAT
Chinese Petits Fours
Steamed Sesame Pudding
Deep-fried Sesame Balls with Lotus Seed Paste

$12,688 per table for 12 persons

including 3 hours’ unlimited serving of Soft Drinks,
Orange Juice and Chinese Tea
T5$12,68841247F -
BREINRERRK ~ BT RS



Board of Governors

Henry Tang EZE L

Vincent Fang 75 [l

William Fung BB ##
Kathryn Louey ERE#

W. Gage McAfee

David K.P. Li ZFEHE

Stephen Tai &jf&%

K.C. Chan BRZ5#

Oscar Chow [E#1E

Toshiaki Yamamoto LLZAF] &

Management 758N

Ronald Loges
General Manager

Flora Lam
Chief Accountant

Tommy Ko
Membership Manager

Anson Ho
Sports & Spa
Operations Manager

Daniel Birkner
Executive Chef

Grace Ng
Banqueting &
Events Manager
Irene Chan
Human Resources
Manager

VS % Tel: 2118 1888
s Fax: 2118 0204
E-mail: ronaldloges@pacificclub.com.hk

RS Tel: 2118 1830
BB Fax: 2118 0208
E-mail: flora-lam@pacificclub.com.hk

BXE Tel: 2118 1808
g ricsid Fax: 2118 0209
E-mail: tommy-ko@pacificclub.com.hk

IR Tel: 2118 5286
EEJKFEELE  Fax: 2118 0206
E-mail: anson-ho@pacificclub.com.hk

Tel: 2118 1825
TR Fax: 2118 0207
E-mail: daniel-birkner@pacificclub.com.hk

REE Tel: 2118 1824
BERZHHFAE  Fax: 2118 0207
Email: grace-ng@pacificclub.com.hk
BRzem Tel: 2118 1806
ADEREHE Fax: 2118 1832
E-mail: irene-chan@pacificclub.com.hk

Bookings THAT KA #IEE

Gym BHE 2118 1863
Membership g5 2118 1802
2/F Reception TR 2118 1890
GIF Reception HTEER 2118 1828
Tennis fEEkEp 2118 1707
The Island View ToEEE 2118 1846
Pier 6 Restaurant B 21181878
Bauhinia Restaurant 4717 2118 1892
Bowling Alley & Bar  {RESEREE KR 2118 1845
Capricci BAFERE 2118 1803
Banqueting 285 2118 1824
Hair Salon 825 2118 1893
The Spa B3 2118 1890
Contents A7z

5 Membership gE&M
6 Food & Beverage Ea-
8 Recreation IEMEEED
11 Chef's Page [EERDE
24 Event Calendar JEENR
29 Golf News SERER
30 Hit The Trail RR/ME
32 Bookworm REER
33 Tennis HEEREER
36 In Full Bloom l=ea]
38 Hair e
39 The Spa ERIEH
41 In the Frame WA
42 Fitness [EE TN
44 Kids' Corner REXi
46 Sudoku g B
47 Reciprocal Club BINHER G

ANOTE FROM THE GM #8288 fiiEg

Dear Members

Happy New Year! As we enter 2025, the Pacific Club is the place
to start the year with a range of fantastic celebrations. And with
Lunar New Year falling at the end of January, we have an exciting
programme of events and dining experiences to welcome the Year
of the Snake.

On 3rd and 4th January, savour French favourites at the Chefs
Epiphany Dinner Buffet, and on 5th, join us for the Galette des Rois
Sunday Lunch Buffet to enjoy the traditional French cake of Kings. In addition, enjoy the Hot Pot Dinner Buffet on selected
Fridays at The Island View, and on Saturdays, experience New Zealand's finest at our Cloudy Bay Clams & Wine Dinner
Buffet, showcasing Marlborough clams and premium Cloudy Bay wines.January also brings Black Winter Truffles from
Périgord in France to Pier 6, starting from the 14th, and Prime Beef Nights on prime-numbered dates, where you can enjoy
premium cuts freshly carved to order.

On 28th, gather with loved ones at The Island View for our Lunar New Year's Eve Australian Oyster & Wagyu Beef Dinner
Buffet. On 30th, celebrate the highlight of the season with the Lunar New Year Fireworks Display Dinner Buffet at The
Island View and Pier 6, or choose an exclusive dining experience with a Chinese Set Dinner at Bauhinia or an Italian-inspired
Set Menu at Capricci. Each offers a front-row view of Victoria Harbour's dazzling fireworks display.

Looking ahead to February, celebrate Valentine’s Day with us on Friday, 14th February. For a truly unforgettable evening,
and something very special indeed, book our Romantic Sunset Harbourfront Dinner at the Sundeck. Against the stunning
backdrop of Victoria Harbour, enjoy an exclusive menu paired with premium beverages, enhanced by personalised touches
such as engraved Champagne flutes and a bouquet of roses. Full details about this incredible experience are on page
23. Alternatively, choose from romantic dining options at The Island View, Pier 6, or Capricci, each offering incredible
Valentine’s menus to create lasting memories with your loved one.

Finally, this month’s issue includes a special double-page feature showcasing the highlights, results, and photos from our
recent Annual Pacific Club Tennis Championships. Congratulations to all the winners on their outstanding performances!
We would also like to inform Members that the Golf Driving Range will be temporarily closed from 6th to 13th January
for an upgrade. This includes replacing the artificial turf with a new high-performance surface, ensuring an enhanced
experience for all. The range will reopen on 14th January.

Wishing you a happy and prosperous start to the year and | look forward to celebrating these special occasions with you
and your family here at the Club.
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Yours sincerely,
Ronald Loges
General Manager

BAVE BEE — AAE

Harbour City, Kowloon, Hong Kong ®
Tel: 2118 1828 Fax: 2118 0208 4
E-mail: info@pacificclub.com.hk caringcompany

FSC

Website: www.pacificclub.com.hk

MIX

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 Club and to a selected mailing list. Articles and pictures contained
in Pacific Views may not be reproduced or published without prior written
consent of the Publisher.

“EER” | Harbour City Estates Ltd B R 2 AT @ HIAR ©
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| UNAR NEW YEAR CAKE ORDER FORM
Y2 G o A W e

Chef Yip Tsang Keung and his team at Bauhinia Restaurant have prepared three choices of delicious Lunar New Year Cakes
to help you celebrate the advent of the Year of the Snake. The cakes make perfect gifts for your family and friends!

ROERBHENRE  ASXNBRFEERMBEN b —JEBF -
RAREBLEBTZNCERELNNERE  FARBERNEEZRZER -

Member's Name (in full): Membership Number:

BERE BERR

Contact Telephone Number: Collection Date: Approximate Time:
HARESE FEVEE EEINGETE

ITEM B& QUANTITY & UNITPRICE {8 SUB-TOTAL #848
Lunar New Year Cake £F%% $160
Turnip Cake with Preserved Meats JBREEE 1 $190
Water Chestnut Cake with Brown Sugar SB4E 5B FekE $175
TOTAL #2%8

*

The personal data collected in this order form will be used for order confirmation only
AREAFMEENEAERN R BRI B AR

For ordering, please present this form to Bauhinia Restaurant or send by fax to 2118 0207 or email to lawrence-lo@pacificclub.com.hk
FIBE  EEIRR  WREIEHIE s HEEZE 2118 0207 ; HEEZE lawrence-lo@pacificclub.com.hk o

The date for ordering begins on 2nd January, whilst stock lasts.

M1R 2 BRBESE 888K &5xilt-

Collection may be made from 21st - 28th January at Bauhinia Restaurant.
BITEIBCEHAR 1A 21 BHZE 28 HEAMZIE ARG

Please allow three days for preparation.

IR = RESETEET

The charges of this confirmed order will be directly debited to your account.
ERERBERNE T ZRERP AR

For enquiries, please call Bauhinia Restaurant on 2118 1892.

MEEH  BRELHE 21181892 Member's Signature € 242
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By Tommy Ko,
Membership Manager

X | BFEETAEEE - Tommy Ko

As you know, the Pacific Club is fully committed to protecting the
environment and supporting sustainable initiatives. Our vision is to establish
ourselves as a truly "green" Clubhouse within Hong Kong society.

For over 15 years, we have actively worked to recycle waste materials
generated from our daily operations. In 2024 alone, we successfully
collected approximately 20 tons of recyclable waste. In order to enhance
our collective efforts in environmental protection, we invite Members to
join us by contributing selected domestic waste materials for recycling.
Below, you'll find details on the types of materials we can accept and the
designated collection points for your donations:

e Used Clothes, CDs & Ink Cartridges - G/F Car Park Entrance

e Paper, Plastics, Metals and Rechargeable Batteries - G/F Car Park Exit
e Old Books - 1/F Corridor leading to Swimming Pool

e Used Tennis Balls — 4/F Tennis Lobby

In addition, we also encourage Members to register to use e-statements, as
well as reading the Club's e-magazine online. To register for an e-statement
and e-magazine, please contact the 2/F Reception Desk or Membership
Office, or you may send an email request to membership@pacificclub.com.
hk. We believe every small effort together can make a big difference!

Teleplwone Qecorc]inq & Suwei"ance Camems

For security reasons, please note that most of the public/common areas of
the Club are covered by surveillance cameras with a recording function.
These areas include the Car Park, Driveway, Lobbies, Corridors, Receptions,
Lifts, Bowling Alley, Children's Playroom, Gymnasium and Swimming Pool.
In addition, a telephone recording system is in operation at the 2/F & 4/F
Reception Desks for the purpose of staff training and service quality control.

Clul) Closupe at Cl}inese New Veor

The Pacific Club will be closed on Lunar New Year's Day, Wednesday, 29th
January. On behalf of the Club Management and Staff, we extend our
warmest wishes to all Members and their families for a healthy, happy, and
prosperous Year of the Snake.

Kung Hei Fat Choi!

MEMEERSHIP MESSAGE @izl I
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Selected
Friday Nights
K B e b

Twin Holl Dojl Dinnep Bul[l[ef

Lol)sjfep BPOH1 & Monqolian—spiced Bpoﬂm

On selected Fridays, head to The Island View for a unique hot pot
experience with our Twin Hot Pot Dinner Buffet, featuring two exceptional
broths: a luxurious Lobster broth and an aromatic Mongolian-spiced
broth. Savour premium cuts of lamb and beef, along with a wide array
of fresh ingredients to cook right at your table.

In addition to the hot pot, enjoy our extensive Buffet, offering hot and
cold dishes, fresh seafood, sushi, desserts, and more. Perfect for a fun
night out with friends or family, this is dining at its most interactive and
flavourful.

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

Date : Friday, 17th, 24th & 31st January

Time : Dinner

Venue : The Island View Restaurant

Price  : Adults $498, Children 6-12 years $328, 3-5 years $128
Reservations : 2118 1846

*Photograph of food is for reference only R¥HEH Rfts%E

BEGRH I E
HEABHISHI B 5 1 RIS

R1A17A ~ 24BR3TBEHAB L - BUDEIR Island View
EEEREZARCEEARENNRE  RNUEENERSE
EERNROERLZERREREZTASENARBRY - B
BRFARFASF

FRYKS  BASENBHETOFREHESALRRE
i B BNE 0 BIFRRARRAERTNRE
BRAINE | LA $498 5 NE 6-128% $328 5 3-5% $128
SRS MSI7SAAERABHEE - BABE » BB AKEK
't /BART

STEEFEEE 2118 1846 -



Join us at The Island View on selected Saturdays this month for an
unforgettable dining experience celebrating the best of New Zealand at
our Cloudy Bay Clams & Wine Dinner Buffet. At the heart of the feast
are the famous Marlborough Diamond Shell Clams, perfectly paired
with Cloudy Bay wines— both flowing freely throughout the evening.

Watch as our chefs prepare dishes live at the open kitchen and on the
Balcony, cooking the clams with their namesake wine to bring out their
delicate flavour. The Buffet also features a bounty of New Zealand’s finest
produce, including lamb, beef, fish, seafood, and a vibrant selection of
fruits, offering a true taste of the region.

Cloudy Bay wines and soft drinks are included, making this a Saturday
night celebration not to be missed.

Date : Saturday, 18th & 25th January
Time : Dinner
Venue : The Island View Restaurant
Price  : Adults $498,
Children 6-12 years $328, 3-5 years $128

To book your table, please call The Island View on 2118 1846

s for reference only ®#fEH RftsE

&y

FOOD & BEVERAGE s JIB

New Zealancl Clouclq Baq Clams
& \X/ine DinneP Bul[][ejl

AtV Cloudy Bay #48 b w14 H B

Selected
Saturday
Nights
FeE B\ Lk

R1A18E K258 281758 £ - BUDAZKAEIK Island View ZH
Cloudy Bay #AR KB EEHB®RE R EAARNREE
MNER  EXHESNAZER EHRENTIARELN
Marlborough $#&A1 » &2 Cloudy Bay E&BRTTXMNEE —
REMEHAI LT EER ERIEZA -

B RRALBERMANEMERRIERE KBS LES
EHRE  BEREEMNEEEZFAELE  UE2REEMH
MIEK - EEBEPESHELAARSZEERM BN
BEFA 4R £ BREAISENMRAR  T2REMAMK
B IER9HE Rk o

BBERTYXRS - BB Cloudy Bay HEENAK  S&EME
R ENEVEEBAREA o

BEWE * A $498 5 /NE 6-125% $328 5 3-55% $128

FIFETEHIE 2118 1846 -
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Holiday Notice

Please note that all junior and adult group classes will be cancelled
on New Year’s Day on 1st January and Lunar New Year Holidays
from 29th — 31st January.

BiEEERG

FER ERERFAERRE  #MA1ATER - X1R298E31R
RENEARBALEET -

I:ascia Exepcise Tmininq

Fascia, a vital connective tissue encompassing and supporting muscles,
bones, and organs, is the focus of these specialised classes at the Club,
held on Mondays.. Led by our experienced instructor, these sessions
employ targeted techniques to improve flexibility, mobility, and overall
physical function. Elevate your workout routine with the transformative
benefits of fascia classes.

7 e 258 e 1

HEEEUEESENEREHAS  RIA - SENEEIREVNEN
BEMEED - HE—/N\ERED > BEERDIETHMENRERKE
HIRAEED ~ LRIANE « BRERIEFEN - FRES165EKU
IHgEaLm 15 Mp48WE — &5%$720 FFLE$1,200 -

B BRLERGERE

Date : Monday 6th, 13th, 20th & 27th January

Time : 1:30pm - 2:30pm

Venue : Aerobics Room

Price : Member $720, Guest $1,200 (for 4 lessons)

Age : 16 years and above
Instruction: Please note, this class is taught in Cantonese only

PACIFIC VIEWS

I:UHIQJ DCI nce

Our Funky Dance classes offer a lively
aerobic workout that seamlessly blends
music, movement, and calorie-burning.
With a dynamic mix of music and steps,
you'll experience a unique exercise
program. In just one hour, you'll
achieve around 7,000 dancing steps,
infusing your routine with energy and
excitement.

Funky##5HE

Funky Dance—&Hil - 5% » X7
TENNEANEESY  LARNE
HNELSHAREERANTREE -
E—/\EEERE AE AT TER 3£ 7,000
B8 - FRNEMART  BARI6HE
R WGBS 1RR4ZHE —
©8$720 > 3FE8$1,200 °

Date : Friday 3rd, 10th, 17th & 24th January

Time : 12:00noon - 1:00pm

Venue : Aerobics Room

Price : Member $720, Guest $1,200 (for 4 lessons)
Age : 16 years and above

Zuml)Cl I:ijlness

The Club offers exciting Zumba classes every Sunday. These high-
energy dance fitness classes are perfect for those looking to have fun
while getting a great workout. Our classes feature a mix of Latin and
international music and dance styles, and are suitable for all fitness levels.
Come join the fun and get your heart rate up!

AR 107308

SERSENNEMART EFENFENEST  RERDE
EFREEENRR TN TRIMEBZRBFBREENER - 71
MESEEN  FECESERE - BEENEFEEZS  BR10R®
FUEARGREENSESN  1RN42KE — 83720 k&8
$1,200

Date : Sunday 5th, 12th, 19th & 26th January
Time : 10:00am - 10:45am (45 minutes)

Venue : Aerobics Room

Price : Member $720, Guest $1,200 (for 4 lessons)
Age : 16 years and above




Sjlpefchinq ExePcise Class

Regular stretching is key to more than just preventing injuries; it's a
holistic approach to enhancing your quality of life. In our classes, you'll
learn the proper techniques to correct your posture, increase flexibility,
and boost blood circulation. These exercises are also designed to
relieve stress and enhance coordination, contributing to overall sports
performance and reducing the risk of future injuries.

i B D

EHETRRESMERIENZE  TREREERENRHAE -
ARER > ARABEBULLD  BRBEEREENRER B
DRI D FE 2ttt - BN IReERESRREL BERKZE
MEE - REREMLRIT  BRIGELULNGES  1RR4E

W& — 2893720 FFEE$1,200 -

et | AR UE R

Date : Friday 3rd, 10th, 17th & 24th January
Time : 3:00pm - 4:00pm

Venue : Aerobics Room

Price : Member $720, Guest $1,200 (for 4 lessons)

Age : 16 years and above

Instruction: Please note, this class is taught in Cantonese only

RECREATION iiws I

Schedule in January —B g

Ladies” Morning Tennis
Yoga

Fascia Exercise Training
Wall Climbing

Men’s Double Training

Morning Water Aerobics
Yoga

Afternoon Water Aerobics
Evening Water Aerobics

Tennis Team Training
English Drama Academy

Yoga
Tennis Team Training

Yoga

Morning Water Aerobics
Funky Dance

Stretching Exercise
Afternoon Water Aerobics
Junior Swimming School

Junior Badminton

Junior Swimming School

Junior Tennis Academy

Junior Taekwondo

Zumba Fitness
Yoga
Sunday Junior Tennis

Rope Skipping
Sunday Social Tennis

10:00am - 12:00no0on (Intermediate / Advanced Level)
10:30am - 11:30am (A)
1:30pm - 2:30pm

4:30pm - 6:00pm

7:00pm - 9:00pm Men’s (B)

10:00am - 11:00am (A)
10:30am - 11:30am (B)
3:00pm - 4:00pm (A)
7:00pm - 8:00pm

10:00am - 12:00noon Ladies

4:30pm - 5:30pm (B)

5:30pm - 6:30pm (A)

10:30am - 11:30am (C)
7:00pm - 9:00pm Men'’s (A)

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

11:00am - 12:00noon (B)
12:00noon - 1:00pm (B)

3:00pm - 4:00pm (B)

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)

0:00am - 11:00am Elementary (A: 36-47 months)
1:00am - 12:00noon Intermediate (B)

2:00noon - 1:00pm Elementary (B: 48 months+)
0:00am - 11:00am (A: 3%>-6 years)

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

3:30pm - 4:30pm (B)

4:30pm - 5:30pm (A)

1
1
1
1

10:00am - 10:45am

11:00am - 12:00noon (E)

2:00pm - 3:00pm (A: 3 =7 years)
3:00pm - 5:00pm (B: 8 - 16 years)
4:30pm - 5:20pm

5:00pm - 7:00pm

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

FREENEE A 25 ARLER TER NS ERRRENRE -
*Guests will be put on waiting list, as Members will have first priority for enrollment.

SEHERABMER  MIFGEN2NENTEHERRRES -

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

HasmLlERE

' FEEE 2118 1890 ¢

PACIFIC VIEWS

9



Galeﬂe des Qois
Sundaq Luncl] Bul[l[ejl

B

G 2

Experience our Galette des Rois Sunday Lunch Buffet and have the
chance to become the reigning King or Queen for a day!

Join us at The Island View Restaurant on Sunday, 5th January for a
taste of this traditional French cake, complete with a hidden porcelain
figurine. Originating from the 14th Century, this time-honoured
holiday tradition deems that the lucky recipient of the hidden figurine
in their slice is declared the day's royalty, adorned with a special
golden paper crown!

Be sure to join us at The Island View for an exceptional Lunch Buffet
featuring all your favourite dishes, including the Galette des Rois cake.

HWH BT H
Rl b SRR

The Island View #R1858 (EHH ) RBITWEBFE
o HRELE THERS  BARE-RHINZE !

BB BT R R R LR R R B E R B R AR Bt

CEERMH O BEMEETCH  UABETY —E5
HNERNBE - EXMHNELREER14ELCH— @
B RBONRRARBNERNBENALSHENS
HEINEE BLEHLFINSHET !

BEIFEWE © BA $428
/NE 6-125% $285 5 3-55% $128

(@ s}

BYODB Salad

Buich Voup Own Bowl
HE SEIREY B VDR

After the indulgence of the holidays, keep things light and delicious with our Build Your
Own Bowl. Tailored to your taste, this all-day offering at the Club Bar makes healthy
eating enjoyable in just three simple steps:

1. Choose the size and base of your salad.
2. Select your favourite toppings from our wide range of fresh ingredients.
3. Finish with your choice of flavourful dressings.

Stop by the Club Bar today and create your perfect salad.

ERBFEIXHAERE  ARAESERRE-LBAAONRYIE | AT
SATERERARER "BRIVE" » 2HRHEATUEAFEREAC
RRENARELIR LAF=EBENTRATZZREEXR

LEEDRNNENEERM -

2. AMEEESNMBRMPEESREBRNEERM -
3. RTBHEEMEZNERFAKRET -

SRBBIZRG ATEE - REMRAITERDE -

PACIFIC VIEWS



Deep—l[Pied Slwimp on Toasjl
L ER % 1

Deep-fried Shrimp on Toast is a crispy and delicious party snack that both adults and children
love. The Lunar New Year is approaching and | believe many of you will arrange parties or
gatherings for celebrations. This is the perfect snack to serve your guests over the holidays!

BRFRZTR—ETRERNKE/NE » RANNEHEER - RENEHRE > HERKE

HERIRLIRHARE TS - B HMBBRFEANTRNZ !

Method:

CHEF's PAGE giticdd

By Chef Yip Tsang Keung
Executive Chef, Bauhinia Restaurant

B RAIERE — HIgamme

Recipe:
Ingredients (8 toasts):

e 2 Slices of White Bread

* 8 Shrimps

» 2 Eggs (separate the whites and yolks)
o Alittle Salt

* A little Chicken Powder

» 3-4 tsp Cornstarch

A little Parsley

(8L

- BER Wh

o 18 8&

c HE  WME (KER-EESF)
| DEF

o By O

o BN 34

o T FF

RIEHE:

1. Cut each slice of bread into 4 portions and set aside.

2. Remove the shrimp shells, mix the shrimps with a little of salt and cornstarch,
then wait for 2-3 minutes. Wash and rinse away the salt and cornstarch with
water.

3. Dry the shrimps with kitchen paper and place them in the refrigerator for 20
minutes.

4. Take out the shrimps, add a little salt, chicken powder and egg white again and
mix well.

5. Then cut the back of the shrimps and remove the intestines, set aside.

6. Use two egg yolks, add a little of salt and 3 teaspoons of cornstarch, mix well
into a paste.

7. Coat the shrimps with the egg yolk paste and place one shrimp on each piece
of bread. Then add a little parsley on the shrimps as well.

8. Heat the ail to 50°C and deep-fry the shrimp toasts. Make sure to put the
shrimp side down.

9. After deep-frying the shrimp toasts for 1-2 minutes, increase the oll
temperature to 80°C slowly and continue deep-frying for 3-4 minutes.

10.Place the shrimp toasts on an oil absorbent paper for a while and then serve.

1. SEREEIRAG - B -

2. IRER - SR £
F2-3BERRAAERIOTERRAER -

3. REREREIBAIKS
NER IR KB 2004 -

- SRR BRIIADGTER B - AT -
. REFBRNERRLIF - BRI - A -
RMEEE @ MADTTE  3FRAEMHIIBRIN

- HIRMREER - AEREEe L
BAER LR FFTH -

8. FIMERESOE - REMARSZ L -
CRERARM—ER TRAJMAE

9. MFRZ 120 BRIBIERMINFAZE0E -
HEABIF3-A08E

10. KRS T BUEPORAR T —& - BIRJ AR ©

~N o v A~
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LunaP New Vear al J[l‘ne Dacil[ic Clu[)
KIS BREEHRE

There is simply no better place to welcome the Lunar New Year of the Snake than at the Club’s restaurants. Come
and enjoy the fantastic ambiance on Lunar New Year’s Eve, and don’t miss the breathtaking views of the Harbour
Fireworks Display on the second day of the New Year.

AR EREENRFRBNRELR | HMERIERT BENTAXR  EAX-—ABREREFHNAFN_ -
M BEFATEE -

TUGSCICILJ, 28”’! JCII’IUCIP[J
BEEET L (LH28H Bl =)

LUHCIP NGW VGCIP,S EVG

Ausjlmlian Oqsfep &

Waqqu Beel[ DinneP Bul[l[ef
at ﬂ\e Islanc] View & Dier 6 pesfoumnf

Celebrate Lunar New Year's Eve with a spectacular feast at The Island
View and Pier 6 Restaurant. Enjoy unlimited jet-fresh Australian Oysters
alongside an extensive selection of hot and cold dishes, including Wagyu
Beef. Gather with loved ones and savour this indulgent buffet as you
welcome the New Year in style.

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

Price : Adults $498, Children 6-12 years $328, 3-5 years $128
Reservations : 2118 1846

The Island View & Pier 6%

SES A O

TN A A R B E
BUMARNETNBIRENZEBNE  GEFSERNER « 4K
HihE=88ER -

IWE A $498, /NE 6-125% $328 5 3-55% $128
FUBMS78AEFABEEE - BABDE - BE « AKRET/ZERT
STAESEHIE 2118 1846 -

TI’IUPSCICHJ, 30th Jcmucmq
M) (LA30H « 219y )

LunaP New VQ(]P FiPQWOPLS
Displaq DinneP
at lee Islanc] View & DieP 6 Qesfoumnf

Join us for an unforgettable Lunar New Year Fireworks Display
Dinner Buffet! Savour a sumptuous spread of culinary delights
while enjoying front-row views of the dazzling display over
Victoria Harbour. A perfect evening to celebrate with family and
friends.

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

Price : Adults $688, Children 6-12 years $455, 3-5 years $128
Reservations : 2118 1846

The Island Viewx Pier 6%
JRIE AR FE I T B

FRHEEEMER RANMEABLENREVELER  BE
EEFN -

W& KA $688, /NE 6-125% $455 ; 3-55% $128

BB MS7SAERABEEE - BAEE - B  HAKRET/
BRI

STRESERIE 2118 1846 °



Tllur’sdaq, 30th Januar’q
M (LA30H « B2y )

LunaP New Veap Sejf DinneP

al Bouhinia Qesfaumnf

Experience an unforgettable Lunar New Year Fireworks
Display at Bauhinia Restaurant with our exclusive Lunar New
Year Set Menu.

Price : Adults $938, Children $628
Reservations : 2118 1892

i
FRIEHT R A T A

TR AR R ER - 1SR EEs
— AR -

I © A $938 1 IE $628

FTREFEENEE 2118 1892 -

of g
MENU

Club Closure at L

FREHTG — FRREI R S L~ IR R~ 1l D
Barbecued Honey-glazed Pork, Marinated Black Fungus with
Vinegar, Marinated Pork Knuckle in Chinese Spices with Jelly
Fish

EENE — A LS REE AR
Baked Lobster with Butter Sauce (half piece per person)
SRR — IR AR
Double Boiled Chicken with Coconut and Sea Coconut
SR M — & RSB HEAC A R A
Pan-fried Dried Oysters with Yuzu Sauce
accompanied by Goose Webs and Mushrooms
ARAEA R — I O AR 8 B S
Steamed Garoupa Brisket with Garlic and Vermicelli
IR — SR BB R
Stir-fried Preserved Sausages and Chicken with Chinese Kale
HAM — BART R
Stewed E-fu Noodles with Black Truffle
i — MR
R SIDER
Chinese Petits Fours
Steamed Brown Sugar Sponge Cake with Honey
and Deep-fried Bean Paste Pastries
R [E — AL G AL

Sweetened Red Bean Soup with Sesame Dumplings

¥

s 4
Now Veor £
nar W Tear R
Please note that the Pacific Club will be closed on Lunar New
Year's Day — Wednesday, 29th January. Kung Hei Fat Choi!

FRIE 4 — & PR E

AR AGRNIB298 (EM=) BEEY—HKE-—K-
NERM |

Thursdaq, 30th Januapq
M (1LA30H Y )

LunaP New Vear FiPQWOPLS Displaq
Ha'ian Sef DinneP Menu

af Capricci

Celebrate the Lunar New Year Fireworks Display with our special
Italian Set Menu at Capricci. Experience a menu of incredible Italian
dishes, whilst watching from the Balcony.

For an additional $178, our Beverage Package includes Wine, Beer,
Soft Drinks and Orange/Apple Juice.

Price : Adults $498, Children $328
Reservations : 2118 1803

Capriccig

JR JE R A i i

BIZR Capricci £E8 » AIIZERABMERIRENEANBE » RSRE

ig%ﬁﬁ@%ﬁiﬁ - —TERBEBNEANNE  —BEERALHE
2.

W& KA $498 0 NE §328

BASMS7SFHERALAAEEE  BE » ARKRE/BERT

FTEEFEENEE 2118 1803 ©

MENU

Festive Antipasti

* % ¥

Baked Beef Consommé with Black Truffle and Ravioli

* % ¥

Red Prawn Pasta
Black Angus Beef in Two Ways
Seared Tenderloin and Short Rib Croquette
Balsamic Jus | Caramelised Shallot | White Onion Soubise
Tri-Colour of Valrhona Chocolate
Mandarin Sorbet

-.mm.wmh“‘m :
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Gather your loved ones and join us at The Island View Restaurant from 20th
January to 9th February for an unforgettable dining experience.

Embrace the spirit of Lunar New Year with a delicious showcase of Chinese
culinary treasures at our Buffet, available for both Lunch and Dinner.
On the Second Day of the Lunar New Year, indulge in a sumptuous spread
featuring an array of dishes honouring the arrival of the Year of the Snake.

JRIEHIAE H B P B e
1H20H %2 A9 HEUKR BB i !

REVRERSE > Island View BERT ERFN _BITEBBRE » RAK
ELEEBRNRERFLEISE  DUENERFNRES  EER1A208E
2AORMEETHAENFELBRENBEARRELZASENTRNEFER

And there's more. .. Lo Hei Celelam’lions

Available from 20th January to 9th February during Lunar New Year
Lunch and Dinner Buffets

Welcome the Year of the Snake with an auspicious Lo Hei! Traditionally enjoyed
during the first 15 days of the Lunar New Year, this vibrant dish symbolises
prosperity and good fortune. Please remember to pre-order Lo Hei when making
your reservation.

Each ingredient carries a special meaning: raw fish represents abundance and
longevity; golden crisps embody wealth; pomelo and lime symbolise good luck
and profit, among others.

The experience of Lo Hei is as joyful as its symbolism. Gather around the table as
the ingredients are added one by one, crowned with fresh raw fish. Participants
then toss the salad high into the air with chopsticks, accompanied by New Year
wishes. The belief is simple: the higher the toss, the greater the fortune!

Celebrate this tradition with family and friends to usher in a year of prosperity
and happiness at The Island View!

Date : 20th January - 9th February (except 28th January, 30th January to 2nd
February for themed dinner buffets and Club closed on 29th January)
Time : From 6:00pm

Venue: The Island View Restaurant

Price : Including Lo Hei (please pre-order when making reservations) :
Lunch - Adults $328, Children 6-12 years $230, 3-5 years $168
Lunch on 30th : Adults $428, Children 6-12 years $285, 3-5 years $128

Dinner : Adults $428, Children 6-12 years $296, 3-5 years $168
Excluding Lo Hei:

Lunch - Adults $288, Children 6-12 years $190, 3-5 years $128
Dinner : Adults $388, Children 6-12 years $256, 3-5 years $128

To order Lo Hei on the spot, please add $55 per person (whilst stock lasts)
Reservations: 2118 1846

PACIFIC VIEWS

-

Al

WIRE L E -
FRIBHHE — SUETEHE )

RIA20BE22R9R REFFBHTFERREPHE

(1828H ~ 1R30HZE2A2HMFETEREHE - K1H29H
SFTEERERIN)

Pk T ) JOMIRIEERER | TR | RRBIEMRERE
MEBHER - TERITRIR R EREE - —RNREHERH
IRRYISRARA © RRFCSER ERERFTE AL THE, !
BEXRIETNEERMVBBETHER  ALEEKEE
BRE 2ECNRRARME 5 ¥ NSEREERTEMN
UEE -

THE ) WARNEENRBEE RIS ABRR - BFK "HiE
B AXGEHR—R BV ——RERL  RBRELERAK
EREE - EAXARTERMBRMGIER  FTFREME
B - AMIEGEREMEFES  FIEGNYERDS -
HRARR—EENERES 1 Island View HRELN=RE
M—4F |
BRFERBRENE —

BIEZRRE T, (FERETEERTRR]) ¢

BHFE CERA $328 5 /NE 6-125% $230 0 3-55% $168

1A30B BEITE * A $428 5 /NE 6-125% $285 » 3-5p% $128

BEIHE CBRA $428 5 /NE 6-125% $296 ¢ 3-55% $168
THEZARE "HE,

BEIFE CERA $288 5 /NE 6-125% $190 0 3-55% $128
B%RE DA $388 5 hNE 6-125% $256 0 3-55% $128

S TESFAAE B, SANGS5 (ERELL)
T3

& 2118 1846 °
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Doon Cl\oi TaLeawaq OI”CJQP FOPm al Baul}inia
SR ERE — BEE IEAERTIE R

Experience the authentic taste of Poon Choi at your home with Bauhinia restaurant's
Poon Choi takeaway! Enjoy a luxurious pot brimming with layers of premium ingredients
- the perfect dish for your family reunion..

Bauhinia’s Poon Choi is available on Tuesday, 28th January only in various sizes for 4, 6 or
8 persons. Please order early to avoid disappointment.
ERRZALABNIELAR  BRERNPARE | APHRERNEE
B ARRFERER — B—RHEEBEEMTERRE -
ZABHNERAXNIA28H (2R ) i [E=RKNEEZE > T 4.6
% 8 AZH - REmfE  FREE -

HE BE 1
QUANTITY | UNIT PRICE | SUB-TOTAL
Serves 4 Persons (44f) $1,398
Serves 6 Persons (6fif ) $2,098
Serves 8 Persons (8fIF ) $2,798
LG
TOTAL
eEHkA SERN
Member’s Name : Membership Number :
BiRBEE BEES

Contact Telephone Number : Member's Signature

« For orderin?, please present this form to Bauhinia Restaurant or send by fax to 2118 0207
or email to Tawrence-lo@pacificclub.com.hk

ST REFIRE - WREKFAE  HEEZE2118 0207 5 KEHZElawrence-lo@pacificclub.com.hk »
« Ordering begins from Wednesday, 15th January, whilst stock lasts.
HNERIETHEAM 1A158 (EH=) B HEER - E5xflt -

« Collection must be made on Tuesday, 28th January at 4:00pm at Bauhinia Restaurant (one day only).

BB ERR  WENA28R (2HZ) TH4RAILABER (RR—X) °
* The charges of this confirmed order will be directly debited to your account.
EHBRARERENET 2 AHERP Nk -
« For enquiries, please call Bauhinia Restaurant on 2118 1892.

E-—” MEE - EREEA 2118 1892 -

Limited Availability !

FRE e
— 1
Abalone J5 4 8B il
Sea Cucumber with Oyster Sauce g B
Dried Oyster in Port Wine I ST ]
Whole Conpoy b2 5]
Stewed Ox Tripe with Chinese Spices ~ FL. &AL
Prawns L
Black Mushrooms with Chicken Sauce  FEit L&
Dried Black Moss 82¥
Roasted Duck JEEHG
Roasted Pork KA
Chicken with Ginger VO E R
Duck Web g
Taro and Pork Belly FHEHIA
Dace Balls fEfank
Hog Skin 174
Turnip - 3]
Bean Curd Sheet with FFLEAT
Red Fermented Bean Curd
Chinese Cabbage R
Broccoli PUETE
[ — —

*The personal data collected in this order form will be used for order confirmation only
ARIENFTRENEAER A RIFER AR

*Photograph of dish is for reference only &##i8H [ts%E
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Qacleﬂe, Tartitlette an
Cheese FoncJue Dinner Bul[l(ejl

For an authentic alpine culinary experience, head to The Island View The Island View ﬁﬂjﬂﬁ%
Restaurant in January. Indulge in the true flavours of the mountains

\gith ]:tur Ve'|r|yprF7|U|ar Dinhner Bl%lffe’[, hteld 10tE = 1;thloItthi ng)cl))?th. %&‘(’_‘? :l: J(% }:Fj %’f?&
n offer will be all your cheesy favourites, such as Raclette, bubbling

Fondue and hearty Tartiflette. :l: Kﬁl’%ZTQ

For an additional $178, our Beverage Package includes Wines,

Sake, Beers, Soft Drinks and Orange/Apple Juice. BaEERHEMNSILXR FR1A108 (EHAH) RI1H

[eEHH/\J HIZ Island View EREZHANBKBE - EEFRMAS
BAXERMERIBANZIER  BREABRZL  EEX

Date : Friday 10th & Saturday 11th January RRBERSZLTEFS -

Time : Dinner ¥ it = !

Venue : The Island View Restaurant H%%J&% PRUA $498 5 /J\_%i 6;12%% $32\8 ' 3-58 $1?8

Price - Adults $498, BusmMI78RAERABEE N  BHABH  BH - AKK
Children 6-12 years $328, 3-5 years $128 Bt/ ER T

R i 12118 1846 2T R &
eservations STEEHE 2118 1846 ©

Chel[,s Epipl‘nanq DinneP Bul[l[ejl

P EREER ) B R BB R

Kick off the new year with a celebration of French culinary excellence at our Chef’s

Epiphany Dinner Buffet, taking place on 3rd and 4th January. Leading up to ?ate FDr.iday 3rd & Saturday 4th January
Epiphany Sunday, when we crown kings and queens with the Galette des Rois, this Ime : P;nnelr dvi
special Dinner Buffet is a tribute to France’s finest flavours. Vgnue - The Island View Restaurant

Price : Adults $498,
Indulge in a spectacular feast of French delights, including fresh oysters, foie gras, Children 6-12 years $328, 3-5 years $128
and the season’s first black Périgord truffles, as well as much, much more. Reservations * 2118 1846

RIA3BRAR® L » HWAKER "TEEH , THEXREBRE - RNE
EHAENRE  DINRANENFF -

EXRESHARERCH  BAKHEIRHSRENIEME @ B0
FRANBEBRERH EZHREKREENEMN - BBEZXEZNEXEN
BE BREFHLER BHEANESE—HPerigord RNREF -

BEBERE © A $498; NE 6-125% $328 5 3-55%  $128
FTEFEHE 2118 1846 -

— -

L ™ e N

st ;"'t‘
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BICICL \X/lnllep TPU|||€S af E;ep! l

To celebrate the Winter Truffle Season, Chef Daniel has prepared a very special
Black Truffle Menu this month at Pier 6, showcasing these prized fungi.

Transport your tastebuds to new heights of indulgence with Black Winter Truffles,
directly from the Périgord region of southwest France. Renowned as the pinnacle of culinary luxury,
these rare winter treasures are available for a limited time at Pier 6.

BEMKREZZINENE © Chef Daniel ER1B14B#1E Pier 6 BEERE
EEBSHNENERE  DERERZENEEER -

ERZEARmE R R DEE’JPerlgordiﬁzEE’JﬂMEE R R AR A
BERRE - EREMNEKETANER
EREANRZYREERBTEZRPNME © R7E Pier 6 REFHEE -

FTRETEENE 2118 1878 o
Date : From 14th January

Venue : Pier 6 Restaurant
Reservations : 2118 1878

BIGCL TPul[ﬂe Spaqlleﬂi
Availalale on \X/orlcl Spoql\eﬂi Daq l(or’ One DCII.J Onlq!

PRI RAA
AEBIA4AH THFR RS ) — il —RX

The 4th of January is observed as World Spaghetti Day! What better
way to pay homage to this beloved pasta than by enhancing it
with this season's Périgord Black Winter Truffle? For just one day,
indulge in our exclusive offering of Black Truffle Spaghetti, available
at Capricci and the Club Bar.

SE1PIARER THASARMES , WAF — World
Spaghetti Day | BEHEER SR LEARESH
Périgord REZNBEREHE —BEKRBAFNEE 70

$148 per bowl (i B2 E—K  BIMEH Capricci BBEREHBILE S
BAREFZNEBARE  SAEEE |

*Photograph of food is for reference only &4 K Rf#te%E PACIFIC VIEWS 17



From 3rd January
at the Club Bar

Tasjle ”19 Classic:

Dhi”q Cheesesfealﬂ Sandwicl'n

B ILE R — B AR =
H 1 H 3 Hite e et

This month at the Club Bar, we're bringing Members the iconic Philly ~ R 1BMRAGFERE » KA ARKEXR—SEHEER —
Cheesesteak Sandwich — tender beef, caramelised onions, and melted ~— B2 4B =908 — HEBFR « £ FEMNARZ T
cheese, all packed into a perfectly toasted roll. Served with fies, BREERFRTENEEST  BREZE  2HIERNE
jalapenos, and dill pickles, this is a meal that satisfies every craving. BEN—RAZR 2—FALLREMREBEENER -

Cl’nel[ Keunq’s Favoupijle
Billes at Baulﬂnia

SOMPR — SEAAE R EISE R

This month, join us at Bauhinia Restaurant and enjoy a selection of Chef
Keung's most cherished recipes. January’s highlights include Simmered
Chicken with Ginger and Spring Onions as well as Pan-fried Angus Beef
and Mushroom in a Casserole.

Date : 1st - 28th January
Venue : Bauhinia
Reservations : 2118 1892

RIBTAZ280 A @ RAERNEAEAARELERET

BR BEZXAEREH RDELETERBRHFREE UK
Hihg R - sTEFHE 2118 1892 °

*Photographs of food are for reference only &#i8H RfE2%E
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Dpime Bezl[
Niqlﬁs at Pier 6

Starting 3rd January, join us on every Prime Number date of the
month for our incredible USDA Prime Beef Night at Pier 6.

Choose your favourite cut from our Butcher’s Trolley and watch as
it's freshly carved to your desired size, right before your eyes. Each
perfectly cooked steak is served with velvety mashed potato, confit
garlic and tomato, caramelised shallot, and marinated watercress.

Elevate your meal with a selection of sauces: Three Peppercorn and
Cognac, Café de Paris, or Madeira. For the perfect finishing touch,
enjoy freshly grated horseradish, Dijon mustard, or grain mustard.

And there's more... Guess the weight of your raw cut steak
accurately within +/- 5g on the scale, and it's on the house!

Date : 3rd, 5th, 7th, 11th, 13th, 17th,
23rd, 29th & 31st January

Time : Dinner

Venue : Pier6

Reservations : 2118 1878

Ca ppicci
Darmesan Wlwee'

{Eon171hkjanuapq

H 1 A 7 H& Capricci &Bi%% L
L6 B w2

Experience pasta like never before with our Parmesan
Wheel Pasta Promotion at Capricci this month.
Selected pasta is expertly tossed and finished tableside
in our 24-month aged Parmesan Wheel, creating a rich,
velvety sauce infused with authentic flavour.

For true cheese lovers, this is a must-try.

For reservations call Capricci on 2118 1803

ZARURENATAZATAMNER °
ARRNERFSERH S AN ERMEBRALE2418 B 7
RNESESTRTFMEBY  SBRAEEGRSLIRS
B AMERARNZTETBRE -
ERETIEFEAEEBNER -

STEEZEELE 2118 1803 »

EEPE2 B

MT1A3BF% » Pier 6 BEESRNIRONEE "BHA .
EN3 B ~ 58 ~ ZESSIESNSE 17 H SHICIENS28 E
318 - BTXBEERENBEL R

ERARALERMAKRE Y RGN FEEFREZNRR
EERN—F UEFRBEMEERZANNDE  ARBME
SRS HIRBENFPEI TR -

BRAHHLURE  AEEmEN ERSENER
R RFXTALUR=REBARE - ERFFENFB/L
EREZHE— YHEEFAHNENRRE BRFRMIT
RAFEZH -
MERERAME - ERERHIMEZNETDF PN IRE
BEE REZRE+/-SmW BEEMDF R EBM
REEL !

FIEBEE 2118 1878 o

ARG > CapricciBERELEREZ TWREARAEE -

EF o BMHeE

)

*Photographs of food are for reference only &#)48 5 Rt&%E
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Friclaq, ]4”1 Felwuapq

2H 14 H
@ELIE

\/alenlline’s Daq at ﬂ]e Dacil[ic Clul)
RFEEE 15 ANETHRE

\/alenjline,s Daq Dinnep Bul[l[ejl al The Islanc] View pes‘laumnll

Join us for an unforgettable Valentine's Day Dinner Buffet at The Island View and indulge in a lavish buffet spread in a romantic
setting. Treat your beloved to a night of exquisite culinary delights!
Each adult diner can enjoy a half Boston Lobster Thermidor in addition to the Buffet.
Venue : The Island View Restaurant
Price : Adults $598
Children 6-12 years $395, 3-5 years $128

(including a Punch Bar serving unlimited Alcoholic and Non-alcoholic Fruit Punch)
Reservations : 2118 1846

The Island View &5 — 15 A\ BB &

REAHER  EEEF—RFIXRIsland View ' EHEEEENRAETEZREE0ER  RE—ERENREE |
B SURFEREAFTUZHZTHFREEBEE -

BENE (BRETHNEEELAEEBERTER) ¢

A $598 5 INE 6-128% $395 » 3-52% $128

STRESEEIE 2118 1846 -




[Qomanllic Menu al Diep )

Celebrate this Valentine's Day at Pier 6 with our exclusive
Valentine's Day Romantic Menu, designed to create
unforgettable culinary moments with the one you love.

Pier 6B — A NiMEER

SEBAL - Pler CEBITOIHRBAR  WAXFEBERLS
HEABRE  FTRET—RERLS -

BEWE | 5191098 - DETAENEE— - REERRE
NEEEE TR

STEEGE3NE 2118 1878 -

Time : Dinner
Venue : Pier 6 Restaurant
Price : $1,098 per person
(including welcome Champagne and
Wine Journey/ non-alcoholic Beverage Pairing)
Reservations: 2118 1878

MENU

Mille-feuille of Duck Foie Gras and Black Truffle

* %k

Hokkaido Scallops with Saffron and Pumpkin

* Kk

Beef Fillet Mignon and Langoustine Tails
* k%

Caramelised Pistachio Soufflé
with Raspberry Sorbet

* Kk

Petits Fours

* Described menu is subject to change without prior notice
D EZEMBEY - BABITEA

) %
\/alenlline S Daq Halian—inspired

Sejl Menu at Ca PiCCI

Experience the romantic allure of Italy at Capricci this Valentine's Day.
Join us for an evening featuring an Italian-inspired Set Dinner Menu,
shared with your special someone.

Capricci®fi — BB ANBMEBEER
EUARIZRCapricCEEZARARE » HEF—RBRIEAFIBEALHN
REBE -

BREWE  §M$798  BEZRAEANERE M REZARENEES
EESRERBRG o

STEEREE 2118 1803 ©

Time : Dinner

Venue : Capricci

Price : $798 per person
(including welcome Champagne and Wine Journey /
non-alcoholic Beverage Pairing)

Reservations: 2118 1803

MENU

Mediterranean Red Prawn Carpaccio
* k%

Egg Yolk Raviolo “Carbonara"

* Kk *

Duo of Beef Tenderloin and Snow Crab
* k%

Milk Chocolate and Yuzu Delight

*k*k

Petits Fours

* Described menu is subject to change without prior notice
D EEBIMAES - BARBITEAL
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Make Friday night extra special with Oyster Night at the
Club Bar! Enjoy freshly-shucked Oysters, available by
the piece and served with your choice of Mignonette &
Lemon or a tantalizing, spicy Bloody Mary Shot.

In addition, enjoy a special offer for selected Champagnes < J & — *-g‘ S—
at $78 per glass. el s A d
Date : Every Friday in January %
Venue : Club Bar i
e N, {
Hh =g 2’ '

BT T - 2
) 2!
RI1R 6 E 25 R £k SRR IE &R Y

BFENAREER BFREFEEENARKME
BEE—RZR > *EEBRLESA—K !

IM—EEZX--FARZAREETR 8HRF

This January, let the champagne flow at all of the Club’s
outlets. From the 6th to the 31st, join us at all outlets to
celebrate the sparkle of the season with an exceptional
selection of champagnes by the glass and bottle.

Whether you're toasting to the New Year or simply
savouring the moment... life is always better with bubbles!

W B B AR A i

PR e R 1R

RIAG > RERBRFKELEEE $'EH1H6EII

3TEHIE  RXALERERMEERBHR

Egkﬂﬁﬂa\z&ﬁﬁ KEE %?ﬁ%ﬁkﬁékﬁﬁﬁﬁ%ﬁ—
i

ﬁaﬁﬂﬂ%’@%?ﬂ%ﬁﬁi_%/m\ EXE EE
ELRBRETANEREERSL !
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% Friday, 14* February %
| 2R14\ (28A) |

The Ultimate Valentine’s Day Experience...

Qomanllic Sunsell Haphoum[mnjl Dinnep

£h R \ B e - - o
@@H%@@%@

For the pinnacle of exclusivity this Valentine’s Day, book our Romantic Sunset B8R4 EB AN ZZ —EEEAGILNE S EE ? FE1ET

Harbourfront Dinner experience at the Pacific Clubs Sundeck, where every — EMK N & AT A8 T & LRITHRBHZEHE H%%”E !

detail has been designed to create the ultimate romantic evening. Against  E KRS —EMATHSLBBEORET 0 EEFTE—(ERR
j the breathtaking backdrop of Victoria Harbour at sunset, this unforgettable B2 E’J&_Bﬁé T‘ HERD S ABENELFIDERITT

° od
= 4

xperience is reserved for an elite few. . ERESHNERAERMVBNEESERZR -

Your evening begins with a reception of Champagne and canapés, featuring g #% - ﬁ{ﬁﬁgufg@;@ggﬁygg{@ﬁ o RRATLUE AXIS
_ personalised, engraved Champagne flutes to commemorate the occasion. As — {R{E A2 FHWEBARZAE B LWL 0 RAER
~ you make your way to your private table, a bouquet of fresh roses and the  EMBIEH - EIRS FIRNESE » — R HAKBIER

soft glow of the setting sun set the stage for a night like no other. Z S B HIBE BT A RAE— RS RE R
. Indulge in a one-of-a-kind Menu, inspired MVe Oceans, j’%%%j{%i s Fﬂ EE L E BRI BB - BRRE

speciellﬁrepared by your rsonaf’che%urse is plerfec(tily parllred with P l@g#—ﬁﬁg %%Eﬂ}ﬁ:ﬁaz‘gﬁm
mium Champagne: o nicals, selected with care by F ;ﬁﬁ@ = g;@;ﬂggﬁ

£ 5 1B

aly
ajy

vritte .. ion requwed In the event of unsuutable weather ) p - -
the elegant harbour-facmg enclosed balcony at The Island View will serve as %%Eﬁ}ﬁ %B’J{EZ’E&)}Z%%H%E@, é.‘Hé}}:jZ i %E’JfﬁﬁZi&
the perfect alternative. : BREAR:  EERBEFE HESERKABERNERE

The evening includes: Personal iMaitre d'hotel service, Champagne and ’Eﬁ ?UEW‘JEA%¥E’J ’“—@EW » BORIER » OB
Canapé reception, personalised engraved Champagne flutes, celebratory W@%E"JE HAELT  BRARETEME - RRIFUber
bouquet of roses, menu and beverage pairing, selection of finest homemade BEAREIR -

chocolates, a framed picture taken on the night and transfer home via Uber.  s=ia=#EmaErkE A E$4,888

This luxurious dinner is available for $4,888 per person. BTN EEES » SHR2BSANHE 2118 2851
To reserve your exclusive table, please contact our Banqueting & 2 2118 2295 BEAR T & ARHELE -
Events team on 2118 2851 or 2118 2295 by 5th February.

MENU

Delight of Atlantic Blue Lobster

% % %

Hokkaido Sea Urchin

Otoro Bluefin Tuna

% % %

Oysters and Caviar Pearls

% % %

Tasmanian Ocean Trout and Saffron
. xx

Fillet of Dover Sole and Périgord Black Truffle

Valrhona Tainori Chocolate with Buddha's
Hand

* % ¥

Petits Fours

PACIFIC VIEWS
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FRIEHE FMERER

R1H20H %2 A9 HIRITEOyster Barfi:ji | ",

Celebrate the Lunar New Year with an Afternoon Tea inspired by the vibrant colours 1
and flavours of the season. Delight in treats shaped like medallions and firecrackers, r
featuring black sesame, mandarin orange, ginger, lychee, and more. Each bite J
reflects the festive hues of red, gold, and orange, symbolising joy and prosperity. &

Join us for a feast of flavour and tradition to welcome the Year of the Snake ahead.
$148 per person, inclusive of tea or coffee
FRAUNHESRECENEAKRKARERN TFEEZRXENEBNE -
EZRELUARNRMBERZH HBE - £8 ZREBESBES
ER . MeBABATR S N8ERCE  SENBESRYE
BMENELNHEEF -

BHEM—EEZZRXHRNEANEE » DEAHERIEE -
EEMETFFER — 5ul48  SFEMBESASR

Beppqlicious al JIl’ne Oqulep Bap

SWQQJ[ TPQC]J[S SI’IOWCCISiI’lq JCIPC]I’IQSQ CII’IC] KOPQCII’I \Sh”CIWlDQPPiQS

Straight from our Dessert Trolley, enjoy an irresistible array of desserts and sweet
delights prepared by our talented Pastry Chefs. Featuring peak-season Japanese and
Korean strawberries, flown in fresh each week, these creations are perfectly timed
for a weekend of indulgence.

Choose your favourite pastry a la carte, or elevate your experience with our
Afternoon Tea, offering unlimited rounds of these exquisite treats paired with coffee
or tea, all for $288 per person.

Available 4th & 5th, 11th & 12th, 18th & 19th January

P NEE
it {7 AT DA ) A B it B s SRR FR) R

MR1B4BRE58 - 11HE12H ~ 18HKR19H EOyster BarfifE

AETERSORHBEMFERE—RINCABEDRENESHE
VERRNRHMBEE TBAKERNE - ELEHMYLUBANHEE
WENRCAARBEEEATIEZRN  FEEACEEXRBHEER=E
% o

BRYBBRBMRREZMNMHEIN  AREALUZEBZREMPTFR
RERERERTRERMHLEEMBERE > SR RF$288 -
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Coml[ophnq \X/inllep DPian
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T NET 6 & 2R ER
1 A & AmiEE K Oyster Bar fitjE

Join us for a refreshing new range of winter cocktails and mocktails,
served hot or cold, available at the Club Bar and Oyster Bar.

Bl BARIRGFTEMBR Oyster Bar ZHZ A ANKFTHE
BRI BREEER o

$58 / per glass

P ktajlg (Hotc ' I A R S
JE B (ﬁ/@)old) $68 /% glass i

Nutty & Nice

Grapefruit Juice, Cranberry Juice, Amaretto,
Hazelnut Syrup, Dried Raisins

ARt SEET  BOE BYER  §8%

Apple & Carrot Spiced Delight

Fresh Apple and Carrot Juice, Cinnamon, Star
Anise, Rosemary

MIERRAZEET AR \BAETE  KEF

Warm Citrus
Grapefruit Juice, Orange Juice, Lemon Juice,
fre Honey

BET BT BRI  BE

Dark & Cosy

Yuzu-Honey, Orange Juice, Dark Rum,
Kalamansi Juice, Thyme

MY EE - BT REEE &5t BE
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6th - 13th January / 1A6BZE13H

To enhance your golfing experience, we will be replacing the artificial turf at the
Pacific Club’s Golf Driving Range from 6th to 13th January. This upgrade is part of our
commitment to maintaining the highest-quality facilities for our Members. The existing
turf has served us well over the years, and it's now time for a refresh.

During this period, the driving range will be temporarily closed to ensure a smooth and
efficient installation process. We look forward to welcoming you back on 14th January
to enjoy an improved playing surface and upgraded facilities.

BYRARZNSERIER  BMER 18 6 BE 13 BHEBERATFESHRIERES
MIABE - SRR E T RRRMASEMF R MERBIAEN TS - ERETELR
HPRBELE  RERFFERETERY

R BTSSR TREE LR ERARIEN EANEBET - BFEEER 1514 A
BUOAREO2HNEHABEDS -

What to Expect During the Closure: ARARAEBREITRI T ¢

Artificial Turf Replacement: B \EELT

The existing turf will be replaced with a new, high-performance surface ARSI R RS T DURTFAR
to elevate your practice experience. MRS BEER o

Maintenance and Touch-Ups: MEEFMEEE ©
Additional maintenance and touch-ups will be carried out to ensure the BFSEITRRINNAE TR T IE - DIFRERZEERE
entire driving range is in top condition. 12 RN R EAREE o

Enhanced Equipment: IEES
We are upgrading our golf tools and resources to offer you the latest in  EMIKSIEESRNESBERIRTEMRE - AARIE
golfing technology and support. HEFINS BRI °

Thank you for your patience and understanding during this time. We are {Ef%%ﬁj(\%&kh%ﬁfs?ﬁ@ﬁﬁi/&\%{l%\%ﬂﬂiﬁ@ ° (S -
confident that these improvements will make your time at the Pacific Club ~ EEIEBRAREEARNFFEREHHERE
Driving Range even more enjoyable. T RAVEEER

SC]J[UPCJCIIJS JUSJ[ GO]l BQH@PI
Beep & \X/inqs Happq Houp at Hwe Clul} BCIP

Start your weekend with the perfect pairing! Every Saturday from ' ' '
5.00pm to 7.00pm, savour unlimited chicken wings from the Buffet
and a refreshing selected beer, all for just $109 per person.

Available on Saturday 4th, 11th, 18th & 25th January.
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*Photograph of food is for reference only &##8 kR te%E



coLr maEn N

th Disjlcmce Maﬁeps in Goll[

Ay RS R R ERE )+

Mastering distance is one of the most important skills in golf. Whether
you're teeing off or closing in on the green, understanding how far you
can hit and what lies ahead can make all the difference in your game.
By knowing the course and your own strengths, you can make smarter
choices and play with more confidence.

When teeing off, it's not just about hitting the ball as far as you can,
it's about being aware of what'’s in your way. Bunkers, trees, and other
obstacles can quickly turn a great shot into a tricky one. Knowing how
far you usually drive the ball helps you pick the right club and aim for
safe spots on the fairway.

As you approach the green, distance becomes even more important.
Most courses have markers to help you figure out how far you are from
the green, and choosing the right club can really sharpen your accuracy.
It also helps you control the power and direction of your shots, making
every swing count.

Additionally, the impact of wind cannot be overlooked. Wind strength
and direction directly affect the ball’s flight path, requiring players to
adjust their strategies based on environmental conditions.

In the end, distance isnt just about hitting it far — it's about playing
smart. By paying attention to the course, picking the right clubs, and
adapting to the elements, you'll not only improve your game but also
feel more in control with every shot. With a good handle on distance,
every swing can bring you closer to your target and make the game even
more enjoyable.
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By the Club’s Golf Professional,
Lau Yat Hung, Alain

o

Goll[ Dpivajie Lessons

With the Club’s Golf Professional Lau Yat Hung, Alain

Our experienced Golf Pro offers private lessons to really improve
your game. Whether you are a beginner or a low handicapper, .4+
these lessons can make a huge difference to your technique. %

o B R BRAA N R B
FRIEDEEREET - 1B — S0 A BEAREI
5 WONRSIME RS ERAALRRI B (Alain) LT pP—
NEBRHRS - ;

Private Lessons (1 pax) FAAGERE (—A) —

1-hour $760 per person
— /R F$760
Package of 4, 1-hour lessons $2,900 per person

4 B—/NERE Fu$2,900
Semi-Private Lessons (2 pax) FLARRE (ZA)

1-hour $430 per person
— /R Fu$430

Package of 4, 1-hour lessons
4 E—/\RE

$1,600 per person
#u$1,600

Contact the 4/F Tennis Reception on 2118 1707 for booking details.
K& FHE 2118 1707




HIT THE TRAIL % 2/ME

Words and pictures #2308l : Pete Spurrier

Kwai Tei Sl]cm

A steep hill behind Fo Tan is not on
any signposted trail, but scrambling up
it provides a good workout in cooler
weather.

This trail is unmarked and partly overgrown
so it is only suitable for experienced
walkers. Take a GPS-enabled phone in
case you get lost. Walking time: 2-3 hours.

From Exit B of Sha Tin MTR station, turn
left and board green minibus 60K. It travels
through housing estates and industrial
areas before reaching its terminus at Kwai
Tei New Village at the back of the Fo Tan
valley. Get off here.

Walk up the sloped road straight ahead,
and at the top, take another track that
leads uphill to your left. This brings you up
to another terrace of houses, and a set of
maintenance steps that rise straight up the
hillside.

This first stage is easy, if a bit aerobically
challenging! At the top of the steps, a
narrow trail leads up through the lightly
forested hillside. It winds left and right, but
there’s only one direction forwards so it’s
easy enough to follow. Pause occasionally
to catch your breath and take a moment
to compare your progress to the towering
Chun Yeung Estate behind you. In no
time, you'll have climbed the equivalent of
30 storeys or more.

| Going ahead, you enter thicker forest, and
you should bear right at the fork. This is a
level, but somewhat overgrown, path, and
you have to push your way through the
foliage. It descends to a plateau of long
grass where there are boulders and giant,
spiky aloe plants. There's a crossroads of
trails here. Turn left.

_ | This easy downhill path takes you back into
| the forest, to a fork where you should turmn
4| left, and then to a pool that you must cross
| by stepping stones. The mountain stream
' falls steeply away over a wall of rocks to
your left; don't try this hike immediately
after heavy rains, as this crossing may be
dangerous or impossible.

The trail passes an earth god shrine shaded by trees before delivering you
onto a single-track village road. Turn left and follow it downhill. When
you reach Chun Yeung Estate, there’s a bus stop on the left-hand side of
the road where you can once again jump on the 60K, and travel back to

There’s a single lonely grave in a grassy clearing, and this more or less
marks the 299-metre summit of this hill. It's not named on many maps,
and | find it called Kwai Shan as well as Kwai Tei Shan. Not many people
come up here, so its name has fallen out of use.

Sha Tin. Or, if you like, you can carry on straight ahead and walk through
Fo Tan to the MTR.
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THE WHARF HONG KONG SECONDARY SCHOOL

ART COMPETITION

hEERE2BHREBELEBEEL FE2024-25

Organisers i Supported by ZHFEL
HARBOUR CITY B HEEREPLAZA o 4
ZEE . HOLLYWOOD WH.;AFEF‘ﬁ HKM‘A

HIT THE TRAIL %@/ E

AE—REM EAE—ENEEE  EREIPBRHFEEER 29 RB
MILTE - REME EESFam AL BBREWEL - B -
FEENAARS - FIUENAFESABERT -

BERE  MEEARTRENEN  FEZES2KOAGE - 22— 1K
TN > BRELERERL  RUAFBEBERE - EEFHETIL
HE-ARBRENGT  BEEEAMERNHRESED - K2
BRNBRNTFRO A -

EIRAZITEN TRBRSMESIMN - 2E—EI2ROKAE A
BEE—ENL  RUAEBZWARBE - ILFEREAENE
BLeomm ~ BEANBEARZNAIRILM -
RARFRTEKAIEGIFERR BRI -

RSB — AR IR TR - R
A—RERITENSNER - ZEIEEE TR -
EIREERFIE - BNAAE —EELWw R
DIBRSRE 60K /NERENSH - 30 - RA LIS
BT SRARAIEREE -

Aim Bf

To promote art and stimulate the creativity of local secondary school students, the
Competition encourages young talents to step out of the classroom and broaden
their horizons. This edition of the Competition is supported by Hong Kong
Museum of Art (HKMoA). Apart from entries of Painting, this year’s Competition
will also accept entries of Digital Graphics to offer students a wider range of
platforms to showcase their skillset and creativity through different mediums.
IEBEEEHEEMIHEARPELAE  UsEth L RE -« BEERE - KAELEE
BEEBEMEST - SELERTESBENI > SREMUBEAER - A2EREUR
BERENBIERHES -

Eligibility 2F &%
The Competition is open to all full-time Form 1 to Form 6 students in Hong Kong
enrolled in the 2024-2025 school year.

FRA1S2024E20268F » REBMAR—ERAANEZ A 2LEET2MBIREE -

Categories 45!

Painting Category #@%#4 | Digital Graphics Category Hfiu8E4H

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

SEEVEEBRUNRKR2SNEEATNHUBESE -

Theme *RE

Entrants are free to create based on any theme. This year, all entrants will also
compete for a special award based on the theme “City Vibrance: Art and Light” in
addition to the regular competition awards.

2EEVAHAERTEE - SELBEMER HHEN - BEMEXR) STEN
B2 EZ2EEHDEREHZUIERIE -

Submission Deadline {EfmiE3Z&E;1E HEA

12 February 2025 (Wednesday) at 6pm 20255F2R12H (28=) FTFALE

Awards and Prizes SEIEREMH

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

MERREERESI)  SHEFREBINERENEY - SERZGEZEATR

hEEHRFRESEEEN -
-
=
OfH

Scan the QR Code to apply
AR BMLEE

For details, terms and conditions, please refer to www.wharfhkart.com.
MRS BB < 15 ~ R BEA 757888 www.wharfhkart.com ©

Enquiry &# art@wharfholdings.com

PACIFIC VIEWS
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BOOKWORM B&A

How Not to Age
by Michael Greger

e L |
Hasihiay s Toom o dindas

HOW
Live better for longer with this T'-q" ~1 ¢
ultimate guide to longevity from ! "" 48
the bestselling author of How ro
Not to Die. We all want to stay !:if':" ;.:.
healthy as we age but, with so & Vel Ly
many different claims out there, s serane un
it can be hard to know the best I

advice to follow. In How Not

to Age, Dr Michael Greger digs into the top peer-
reviewed anti-ageing research to deliver a complete
and optimal guide with simple steps to extend your
lifespan and slow the adverse effects of ageing.

Inspired by the dietary and lifestyle patterns of the
world’s centenarians and residents of ‘blue zone’
regions where people live the longest, Dr Greger
presents easy, evidence-based ways to preserve the
body functions that keep us feeling youthful, both
physically and mentally. Can an apple a day really keep
the doctor away? What's better for your longevity,
jogging for four hours or eating two handfuls of nuts
twice a week?

Brimming with expertise, How Not to Age lays out
practical strategies for living your longest, healthiest
life — and for enjoying every moment of it.

#%8HE(How Not to Die) WEE B REAKRBREE
B BIEREY BRE - RMBAEEEFHRERD
REER BHNERFE NG RARENERES
RIEZEENRERS - f5(How Not to Age)—&+H
Michael Greger BT RAME TR BRITHENIERT
BEMR BBMEMNSRIRHETE  RIENER LUKT
RIFNEGITREREN AR E -
AZIHEREERARBMNEYESD RENEEBlue
Zone) @ ERMIMBMATE A NS Greger 8L
RETHEBERENFERRESBINE EHMAE
BRMER L BRFFEK — A —BARENEERLE
BRI 7120/ SRS EMAZMIEER B—EHE
E&gr?

{How Not to AgedFm T EXAH RETERER
A BEREFENEZE—ZINERRE -

Hidden Potential:
The Science of Achieving Greater Things
by Adam Grant

The #1 New York Times bestselling author of Think Again illuminates
how we can elevate ourselves and others to unexpected heights.

We live in a world that's obsessed with talent. We celebrate gifted
students in school, natural athletes in sports, and child prodigies in
music. But admiring people who start out with innate advantages leads
us to overlook the distance we ourselves can travel. We underestimate
the range of skills that we can learn and how good we can become.
We can all improve at improving. And when opportunity doesn’t knock,
there are ways to build a door.

Hidden Potential offers a new framework for raising aspirations and
exceeding expectations. Adam Grant weaves together groundbreaking
evidence, surprising insights, and vivid storytelling that takes us from
the classroom to the boardroom, the playground to the Olympics, and
underground to outer space. He shows that progress depends less on
how hard you work than how well you learn.

Growth is not about the genius you possess—it’s W1 e Bk Eomes Bestaatios
about the character you develop. Grant explores HIDDEN
how to build the character skills and motivational POTENTIAL
structures to realize our own potential, and how to T oo

Grester Thingt

design systems that create opportunities for those o
who have been underrated and overlooked.

This book reveals how anyone can rise to achieve
greater things. The true measure of your potential
is not the height of the peak you've reached, but G R A N T
how far you've climbed to get there. B oo

G RY FERE—MB#HE(Think Again) RI{EE R RPN AL
BB ARAZIBFESRNSE-

ESAMEN RE_ BERE RMASESRAEE REEFHENTEL
HE BREFEEERLEEREEEDNASERMARBTECNER
MEN BREEHRRBITREINER YRECUYMUESLERS —
META - BB ILIESGER A RS NIEF - BRI ERAMR 35t
HERE—BM-

{Hidden Potential) EERE— @S| AMAIIREHEZWIE DA
ABBEAE (EH Adam Grant BB PR AZINESZ S (IR FIRE
2 HERIINNE  BRAIMEAER . SAETNEBNEBNHRENR
MASE—RE - g - L WIFFUANRE 280, MEERMR W[
ES  MRERREAZREBERENZE MEREAMTEBENA
1o BB L E R NAE LIRSS S DIBRERITEED
FRAAHENE D EAMNBE A AEREEINRENH#E -
EAZBRT—EANFENRESERNA URTNEGEMEDNELE
TEARMRERBRENSE MERaTREZlEmELT228h-

ADAM

From now until 31st January, 2025, 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.
HREZETASIAL KPS RE NG SR UTEE
BENMASE  IBMTEE  SNNHRELRSEAL -

Kelly & Walsh Ltd. Kelly & Walsh Ltd

216 Pacific Place, Admiralty SEAHEE216%4
Hong Kong Book Centre Ltd. FEEEXEERAR
25 Des Voeux Road, Central IR E 255



Holiday Notice

Please note that all junior and adult group classes will
be cancelled on New Year’s Day on 1st January and
Lunar New Year Holidays from 29th — 31st January.

BEEERG

BAR TERERKABERE - #R1B1ETER

KIR29HEINHRENFARBALEET -

Sundaq Social Tennis

Join us every Sunday for two hours of exciting tennis
action. This weekly event is the perfect chance to play
matches, practice your skills, and enjoy the game with
fellow tennis enthusiasts from the Club.

A H BRI G R &

BRI MR EHAERBITHERRRBERS -
EXGERNLE iﬁﬁiﬂﬁﬂﬁ—ﬁﬁﬁ%ﬁ@% A
EE - WESM70 (RAHBE)  ERR®RE  FH
E2118 1707 - LR ERUKFES L2

Date : Sunday 5th, 12th, 19th & 26th January

Time : 5:00pm - 7:00pm

Venue : Outdoor Tennis Courts

Price : $170 (for 2 hours, including court charges and
light refreshments in the Tennis Lounge)

Age : Adults Only

LENE 5Oy

Juniop Tennis Acaclemq

Is your child eager to learn tennis? Our
Junior Tennis Academy is designed for
kids aged 3% to 16 and offers a fun and
engaging way to develop their skills.
With professional coaching and a focus
on enjoyment, your child will have the
opportunity to improve while having a
great time. Please note, the fee is billed
monthly.

i/ DAELIER N Sk
BN T PRI EMB 7 RRB 2
RENREMALFRT  Hh31%-16%

S EMH E’Ji’i\fﬁéﬁiﬁllﬁﬂiulﬁ L ER
RETNIRTET  AATLEE— 1@
B BEIRA iﬁﬁﬁéﬁ/ NERE - 2
SERERABEIRALM - 1B HER
4&% AJE (32-65% ' 48) 1 €89$840

E2 891,320 ; BYI (6- 16% 4% )
@E$1,120 FF&E9$1,600 -

B tllEEB A BN
Date : Saturday 4th, 11th, 18th & 25th January

Time : (A) 10:00am - 11:00am
(B) 11:00am - 1:00pm
Venue : Indoor Tennis Courts

Price : (A) Member $840, Guest $1,320 (for 4 lessons)
(B) Member $1,120, Guest $1,600 (for 4 lessons)
Age :(A)3% -6 years
(B) 6 - 16 years

Lac]ies, Mominq Tennis

Elevate your game with our
Ladies' Morning Tennis, a weekly
two-hour session dedicated ¥
to match tactics and strategy. &
Perfect for players of all levels,
these sessions are designed
to help you refine your skills,
improve your court positioning,
and master winning techniques.

Please note each clinic is limited

to 10 players only, so please
enroll as early as possible.

L5 AERERE

%?@%bﬂzﬁﬁéiﬁﬁ—éﬁﬁﬂ’\]ﬁ?Et RMERBIL - RFHRIOBIREAG | 557
NEREABMNEXRZRIEE  BETERNEM AL RBMAE - BEAR
RIEENSBESM - VT EREREACHES  SIHERIOZEESM -
FIZWE  §$310 (BEGHE  YREHBRF) -

Date : Monday 6th, 13th, 20th & 27th January

Time : 10:00am - 12:00no0on (Intermediate / Advanced Level)

Venue : Indoor Tennis Courts

Price : $310 (for 2 hours, including court charges and
selected refreshments at the Tennis Lounge)

Contact the 4/F Tennis Office on 2118 1707 for booking details.
BHANHE  HHE 2118 1707 ¢
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BanJ Annual Daci][ic Clula

Tennis Clmmpionslﬂps 2024
CERYAT Y N E R KNSR =

We would like to give special thanks to the
following companies for sponsoring our
Tennis Championships this year.

AEFHISH LT MRS FAVREIRLLE |

o Beautideal Company Limited - Algvimia

o William Pharmaceutical Agency Ltd - Sothys
o Kingstar International Trading Ltd - Guinot
e Head

¢ Ongo Food Limited

o Jebsen Beverage Company Limited
o Shine & Shine Food Company

Men’s Open Singles

Winner : Walton Lee
1st Runner-Up : Vishal Daswani
2nd Runner-Up : Andy Lau

Ladies’ Open Singles

Winner - Karen Chah
1st Runner-Up : Eugenie Kim
2nd Runner-Up : Debbie Lam

Ladies’ Open Doubles Men'’s Open Doubles
| Winner - Jenny Yiu & Corey Cho Winner : Kelvin Wong & Kelvin Tam
= 1st Runner-Up : Karen Chan & Ellen Tang 1st Runner-Up : Gabriel Li & Vishal Daswani
2nd Runner-Up : Kang Yu Kyoung & Hur Min Kyong 2nd Runner-Up : Hiroaki Sema & Akihiro Torii

kIS
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Veteran Men’s Singles (45-54 years)
Winner - Andy Lau

1st Runner-Up : Gene'Miao
2nd Runner-Up : Frands Kwok

Mini (7-8 years) Mini (9-10 years)

Winner - lan Wong Winner 2 Jiho Lee

1st Runner-Up : Madison Ho 1st Runner-Up : Ethan Koh
2nd Runner-Up : Ethan Chung 2nd Runner-Up : Michael Lee

Veteran Men’s Sin

: gles (55 years or aboy
Winner . Peter Woo ®

1st Runner-Up : Steve Moore
2nd Runner-Up : James Mok

Junior Singles

Winner : Travis Hui
] 1st Runner-Up : Yuto Ue

Veteran Men'’s Doubles 2nd Runner-Up : Jasper Ho

Winner - Philip Ng & Andy Lau

1st Runner-Up : Peter Woo & Oscar Chow

2nd Runner-Up : Francis Kwok & Tommy Cheung

Super Mini

Winner : Emerson Soong
1st Runner-Up : Ellie Koh

2nd Runner-Up : Alyssa Chan

Mixed Doubles

Winner . Gianni Rauti & Crystal Rauti
1st Runner-Up : Lee Young Joon & Kang Yu Kyoung
2nd Runner-Up : Kelvin Tam & Hur Min Kyong
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Celebrate the Lunar New Year with a beautiful floral arrangement that
symbolises prosperity, harmony, and renewal. Using a mix of vibrant

blooms and lush greenery, this arrangement is perfect for bringing festive
cheer into your home.

DISBER ~ BN ENSBIEA R RENEENT - EBREa Y
FMERMEANZERNEY  FFEBEARFTETRABERS °

What You'll Need: L7p oI

* Various Flowers and Plants: Vanda, Amaryllis, Orchid, Sakura, o LIEIEAEY) - B ~ KRIGH - AIERT « 115
Christmas Berries, Gold Tint Eryngium, Watermelon Peperomia, BT « SRS~ PO « R4 - 4RMD ~ AR
Dragon Juniper, Silver Willow, Dogwood -

¢ A Large Glass Plate * jfﬁﬁﬁ

e Floral Foam © B

* Thick Wire o fHE

e Green Adhesive Tape © FRERBH

e Cutter * ]

1. Find a glass plate large enough to support the weight of this large and tall arrangement. 1. SHARHEEEESAEINARER -

2. Cut the floral foam to fit in the glass plate. 2. BERERURABBRNAN

3. Place the floral foam on the glass plate and secure with green adhesive tape. 3. BIERBERER L Wi HrEBRETE -

4. Insert the Sakura into the centre of the floral foam. 4. BEEBATERNROLAE o

5. Insert the Amaryllis and Silver Willow separately into both sides of the floral foam. 5. BRIERMBEH D AIEATERAIRA -

6. Insert the Christmas Berries between these two plants. 6. #EIATAAREEDHE -

7. Insert a bunch of Dogwood at one side, then bend the branches across the plants and 7. BRAAANEE A AEEEERERES
insert the ends into the floral foam at another side. HiigY) - EREEA B — AT o

8. Secure the Dogwood on the Sakura with wire as well. 8. WAEMEANAEEEETEL -

9. Insert the Gold Tint Eryngium and Vanda in the front part of the arrangement. 9. BRLeEMNERBBARLNRAME

10.Insert the Orchid and Watermelon Peperomia under the Vanda. 10. BiAEENANEREEREN T -

11.Finally, insert the Dragon Juniper under all flowers. . 5% BEREEERENTE -
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Exclusive Bipﬂ]c]cnq Dininq al ﬂ]e Dacil[ic Clul)
I ARt R A ERE B AR H F

Join us at the Pacific Club for an unforgettable birthday celebration! Members are invited to gather with friends during
their birthday month to indulge in a delectable lunch or dinner at our designated Club restaurants.

Spend over $1,888 and enjoy a complimentary celebratory cake and a bottle of Prosecco courtesy of the Pacific Club.
Make your birthday truly memorable with us!

Until 30th June 2025
Available every day for Lunch & Dinner
at The Island View, Pier 6, Capricci & Bauhinia restaurants

SEALEEL AR NAERREARIRAFFENECERRT —EESNEARE > TAXKNFEIRE |
AREHEMS1,888 » AT REREHASELNENER—EKProseccomiiE—ill
RIRNERR EETHOEE !

HENB#ZE2025%6830H

BHIWFERGERFER
EThe Island View * Pier 6 ~ Capricci REFAIEEESZH

Terms and Conditions &5 &8I

1. To qualify for the complimentary one bottle of Prosecco and one pound birthday cake, a minimum food and beverage spend of $1,888 for 6 persons or fewer
(with a minimum food spend of $1,200) is required at The Island View, Pier 6, Capricci or Bauhinia restaurants.
£ The Island View ~ Pier 6 ~ Capriccist X FIBERERIT0 AL TRE » ECHERS1888 (RMEEHRS$1200) © HRAEEProseccor/BBE—BR—BERER—E -
2. This promotion is valid during the Member’s birthday calendar month from 1st July 2024 to 30th June 2025.
HEREEBINE R A | 202467 R1HE2025F6 30BN EEEA RN -
3. There is no limit to the number of visits a Member can make during their birthday calendar month. However, the offer can only be redeemed once per meal and must
be applied to a single bill.
EEMEHELEARNANERREARERRS - BHEESEENTRHE R BEBRANRE—IRE -
4. Blackout dates: 2024: 1/7, 17-18/9, 1/10, 21/12 & 24-31/12; 2025: 1/1, 28-31/1, 14/2, 11/5 & 15/6.
BERNERBE 2024 £ 1 1/7~17-18/9 ~ 1/10 ~ 21/12 & 24-31/12 5 2025 £ 1/1~ 28-31/1~ 14/2 ~ 11/5K%15/6 °
5. A table reservation is required at the appropriate restaurant. All cakes must be pre-ordered at least 48 hours in advance.
VEEIEENERETR AR - FTAERNAZERAT 48 /N\FTEAT
6. This offer is not applicable for banqueting events.
IEENERNEEEE) -
7. This offer is not transferrable or exchangeable to other promotions or credits.
IEEEARRIEE » SR H M ERE -
8. The Pacific Club reserves the right to change the terms & conditions and the decision shall be the final.

RPHEREE R RARRAIRER] - WRERAORTERE
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Be Color Shampoo (pH5.5) 3200 $180

Enhance your hair care routine with Be Color Shampoo, a luxurious formula designed for colour-

treated and chemically-treated hair. Infused with caviar extract, keratin, and collagen, this shampoo

deeply moisturises, cleanses, and protects your hair, leaving it stronger and healthier.

This fantastic shampoo deeply moisturises and cleanses your hair, enriched with nourishing ingredients
T e for comprehensive care. It tames frizz, leaving your hair smooth, manageable, and strong, while

reducing breakage and preventing split ends. With its protective properties, it preserves hair fullness,
safeguards its natural quality, and enhances the vibrancy and longevity of your colour.

Be Color&a FHEZEAEHEEK (pH5.5)

£ Be Color 8 FREAERKEK » BILINERRER - ER—HEALBREN B RBMEEMRE
NEER T - ESARATERY - BERNBRER @ ADRBLHE - BZNRERSE - (FHBRE) - FEE -
e EXMTNAZKEEEENES  RAEZENBRES  GREMER  FHEEAEZTTHE > REIEE
: BAOER - PIEERERNY o o BRERTEESR @ BIIREEAREN  IIERECNEFNFAM

Fimd ms

Be Hair Caviar Essence Mask, 500ml Revlon Style Masters
330 5270 Volume Amplifier

A rich treatment infused with caviar essence, keratin, and collagen, |V|OUSS€, 300ml

designed to repair and protect coloured and chemically treated hair. }3511 $225 B
e Protects hair against harsh chemical and environmental agents Revlon Style Masters Amplifier Mousse is -
® Reconstructs hair damage caused by chemical ingredients formulated to elevate your hair, infusing it
¢ Prolongs colour effect with body and defining texture. Free from

stickiness and residue while avoiding any
extra weight, this mousse prioritises the
creation of effortlessly beautiful waves.

¢ Nourishes and moisturizes hair
e Brings extraordinary shine to coloured hair

gt Il S WIASIE]

Be Hair& FZE#EE A » S00=ZF Revel in natural movement and bounce,
—EESATIERE  AEEONBREONEERER BABENRE allowing your hair to exude a captivating
B R B BB © vibrancy.

- REESSZANIHBYENRERENEE i BIERIL AR

- BRE(ERAERAENEE e IRERURRT > 300%7T

. e EREATRTSHENE AR TRER  BRBDHRS
EREPEE ik ERBENZIE - LRREESRREEL - ERS
" AREAEEE = WREIREY  ARENEEER  REENOBHEL

BRI NIE B= FEURE  BENRTSEOER

g PR i s

This Month’s Promotion

10% Discount on Ful Head Highlight Treatments

In January at the Hair Salon, treat your hair to complete highlights to brighten your style for
the New Year.

To make an appointment with one of our expert stylists, please call the Salon on 2118 1893.

2RBACIRONER
REER L HEYFDET—FE | 811 ANISNETERLRACHKARE - TZFINES -
BRHERIBARE © H5E 2118 1893 -
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THE SPA E&EH

Spa Dpomojlions in Jcmucmq 1 A En e R

Lift Summum Treatment
(1Thr 25min) $T480  $1,184

Rediscover youthful vitality with the Lift Summum Treatment, a luxurious
experience tailored for mature skin. This specialised firming treatment
rejuvenates the face, neck, and chest with unique massage techniques
and unique masks. Designed to smooth wrinkles, redefine facial contours,
and restore firmness, the Lift Summum Treatment offers unparalleled care
for a radiant, lifted appearance. Treat yourself to this all-encompassing
transformation and feel confident in your skin again.

SN BRI (L5255 )

BRBAZREEERE  —REREARINEES EFNEERR  BHH%

\ FEEN - EEREBEREEBBFNRERMMNERAER - 275 0ZEH
NEEIOERM > BREET TR B A - ERMAS BRI ARRET - RRITALER
RLLAVEE  MERBNE  BRELLE - AIXREXER2HUMNKE > F
RHEBECHINBTRELD °

Youth Intensive Treatment
(Thr 45min) 480 $1,258

Indulge in our luxurious Youth Intensive Treatment,
designed to address the visible signs of ageing such as
wrinkles, diminished firmness, and slackened skin. This
treatment combines ultra-targeted products with expert
application techniques. Spend 1 hour and 45 minutes in
sublime relaxation and emerge with visibly rejuvenated
skin, noticeable even after the initial session.

JRALIETR PR (1/NRF457) 5i)

BEZZEENRIBEBLRR » — RS - B8E
TRIEERDFFRENREDR - EFEEGS TEHEH
MHERMEXNERRA - £ 1/0\F 45 2EAZTIAH
BEE NERBEREEL DRENARERBEEENR

R VIRERFEERRE -

To make your appointment with one of our expert Spa Therapists, please call the Spa Reception on 2118 1890. TEAVEFZFEEE 2118 1890 °
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COMMUNITY CONNECT #1-15% B8 2= Hor B2

DisJIPilaujlion ol[ Qenewecj Lai See DacLeJls
TR %% U A A2 B

As the Lunar New Year approaches, let's celebrate
the season with a focus on sustainability! This year,
the Club is proud to continue its partnership with
Greeners Action for the "Lai See Reuse and Recycling
Programme."

This meaningful initiative not only helps reduce solid
waste in Hong Kong but also creates job opportunities
for those in need. Last year, over 10 million lai see
packets were collected, and after careful selection and
repackaging, 3 million have been transformed into
"Renewed Lai See Packets" ready for reuse.

Every renewed packet is neat and has been sorted into
large, medium and small sizes. A sticker of "Please
Reuse Me" is on the back of each packet, to spread
this important environmental message.

These renewed packets are available free of charge
(50 pieces per pack) and will be distributed at the
Club's Reception Desk from mid-January on a first-
come, first-served basis. For bulk requests, please
contact our Assistant Membership and Sustainability
Manager, Christy Tsoi, on 2118 1807 to make special
arrangements.

Thank you for supporting this meaningful initiative
and helping to make a positive difference this festive

season.

REFFRIT | BRACEDPOHFRERES -
BTN AR CIKERAITE,

EEAEEENEDAERBENEIHANL  BOBYNEL  BREAED
HERHBLHRME - EENRHNEKHERN—TEE @ SAEBHEEN
Dot mE e AN NBETE=AEE -

BESAFHRLTHN FERNZH » FEER - P NIRBEIE I
MEER LT FER RS AZELEENERRYRENRRASESB
REFERENZNERBRPER

50 EA—BHNFENZHERSS  BEEN | ARATSMEFRIKE © /L
FIEE - MARREAE "HAFIRH , - FHE 2118 1807 » BHEASBIIRSEEE
BFHESRRE Christy Tsoi UEZRHE -

LHBGERBBE  IFHBERHRNES - WEERBFHRATRERN

PR=R

BEE °
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Fﬁndhu;fheldeal
Buclqell—FPiendlq Film Camem

SHEN B R TERAIIE

I'm often asked for recommendations on affordable film cameras, and the people
asking typically fall into two groups. The first group is young people who have only
ever used smartphone cameras. They're looking for a more hands-on experience
with a manual camera that offers easy control over settings. The second group
is older individuals who are used to larger digital SLR cameras but now prefer
something smaller and lighter.

Fortunately, the second-hand camera market offers plenty of budget-friendly
options. While big-name brands like Canon, Nikon, and Contax often come with
higher price tags, lesser-known brands like Pentax, Ricoh, Minolta, Yashica, and
Fuji can still be found at bargain prices.

| have used and still own quite a few old compact film cameras of the “point
and shoot” variety. While these are convenient, fully automatic models often
lack meaningful manual controls. However, one stands out for its combination of
simplicity and manual versatility: the Fuji TELE CARDIA SUPER (known as the Fuji
DL400 TELE SUPER in overseas markets).

This camera can be used in a very simple point and shoot manner. But there are
several important manual controls. You can force the flash to fire in bright sunlit
conditions to fill in shadows on people’s faces. You can force the autofocus system
to focus at infinity so that you can take photos through a glass window. And it has
a telephoto 70mm lens built in, as well as the standard 35mm lens. Despite being
highly affordable online, these cameras often remain in excellent condition.

_ t For anyone seeking their first film camera, this model strikes the perfect balance
Fuji TELE CARDIA SUPER lens closed between simplicity, functionality, and affordability. It's an excellent choice for both
beginners and enthusiasts looking for something more versatile.

BEERAZIHEREENFAEREMER  RUELPENABEIAME - £—8
RARBESLFRERNEEA  ABREEESH —BUUEREFRENTEN
® HEEIESMERER  B_EREFA A REBEEREARNEIHTEREE -
EREEEEE)  BEAEK -

FEMNZ  “FHEEHBIRETASKBEEENRE - #4 Canon ~ Nikon Hl Contax
ERBENERBER S BMHATLURE —ERAKERZRIRIE 4 Pentax * Ricoh
Minolta » Yashica 1 Fuji & » DIEBHEEMERBE -

BB ERBY BNAEEARDERNNE MBI FEMEHE - EREMRGE  BRZ
FEHEHNZEBRARBEZARZIREER - AT A—RERKNREHELNFE
LIEEEMG AT EME © Fuji TELE CARDIA SUPER (7E/85MNHHBR A Fuji DL400
TELE SUPER ) -

EFEEALLOFEEERN RO BREASNVER - ERBEREZEZNTEZH - Rl
BHPICRERRBIE TR LREAR EHNERE LIRS BBNERRHER
HERE  BEEERTLIZEREERR ) HAENRT —8 70 2RRESHE  DINRE
f9 35 ZKER - BEELERNBLERFRER  ERRHRNIRIFH -

HIMEABREBES —HIEMBRAARE - SRR EGEN « DRENEEE A
WG T STRITE - MBENDBENSKELIRENETER - B —ERENEE -

Fuji TELE CARDIA SUPER top plate By Craig Norris
www.momentsbycraig.com
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How Muscle
b . Tmininq Benel[ills
Lonq—disllance

pUHHQPS

Long-distance running and muscle training are two distinct
yet complementary forms of exercise that, when combined,
can significantly enhance overall fitness and performance.
While long-distance running primarily focuses on building
cardiovascular endurance and stamina, muscle training
emphasises strength, power, and muscle development.

Long-distance running is a sustained aerobic activity that
challenges the cardiovascular system, improving endurance
and stamina. It primarily engages the heart, lungs, and lower
body muscles such as the quadriceps, hamstrings, and calves.
However, while beneficial for cardiovascular health, long-
distance running alone may not be sufficient for developing
muscle mass or boosting strength.

Muscle training, or resistance training, involves using weights,
resistance bands, or body weight to target specific muscle
groups. It plays a crucial role in building strength, increasing
muscle mass, and improving body composition. This type
of exercise activates major muscle groups, including the
chest, back, shoulders, arms, and legs, and complements the
endurance gained from running.

Despite their differences, long-distance running and muscle
training can work together to create a balanced fitness routine.
Here's how they complement each other:

Improved Performance

Long-distance running enhances cardiovascular endurance,
vital for excelling in endurance events such as marathons.
Muscle training boosts strength and power, improving running
efficiency and speed, ultimately helping runners perform better
during races.

PACIFIC VIEWS

Injury Prevention

Incorporating muscle training strengthens muscles and joints,
reducing the likelihood of injuries such as shin splints, knee pain,
or IT band syndrome. Stronger muscles and increased stability
enhance resilience, allowing runners to train and compete with
reduced risk of injury.

Enhanced Recovery

Muscle training supports recovery by promoting muscle repair
and growth after intense running sessions. Exercises like
stretching, foam rolling, and yoga improve flexibility, reduce
soreness, and facilitate quicker recovery between runs.

Balanced Body Composition

Long-distance running burns calories and promotes
cardiovascular health, while muscle training builds muscle mass
and increases metabolic rate. Combining both exercises creates
a balanced physique with enhanced endurance and strength.

In conclusion, long-distance running and muscle training are
two complementary forms of exercise that together can help
individuals achieve a broad range of fitness goals. Incorporating
both into your routine enhances overall performance, reduces
the risk of injuries, promotes faster recovery, and fosters a
balanced body composition. Whether you're a runner aiming
to build strength or a weightlifter seeking to boost endurance,
combining these two disciplines paves the way for a well-
rounded and effective fitness programme.
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By Personal Trainer, Daniel Wong

X BAEBEH# — Daniel Wong
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Holiday Notice

Please note that all junior and adult group classes will be
cancelled on New Year's Day on 1st January and Lunar New (SES
Year Holidays from 29th — 31st January.

AIEEEET
wAR ERERMAEERE  §MA1ETER k1A
9REIRREREARBHEEET -

Fuzzq \X/ipe Mondarin chmll LunaP New VQCIP
\X/orlﬂslmp l[op Luncw New VQCIP Childpen’s Fun Daq

Celebrate the Lunar New Year with creativity and culture at this hands-on workshop. Celebrate the Lunar New Year with joy and
Children will craft a festive mini potted plant using vibrant, colourful chenille stems creativity at our Lunar New Year Children’s Fun
in various shapes. While having fun with this engaging activity, children will also Day! Bring your little ones along for an afternoon

discover more about the rich traditions behind the Lunar New Year. packed with exciting activities, including the Pitch-
The completed potted plant will make a one-of-a-kind decoration or a meaningful Pot Fun Game, Gold Leaf Painting, and DIY Night
gift, symbolising good luck and prosperity for the year ahead. Light making.

. This special event is the perfect way to embrace
WHEBEMRAS /N the festive spirit while sparking imagination and

EESEEE  RSIEEREIEY  REEMEELIRRECHMROEERS - fiey  building new friendships.

ERATESANAT AR BN EE TREABNARS BB ESENG -

e - Eﬂ;ﬁ?@%(ﬁiﬁ ) B RENERER

SR NARTER— EBSHRNG  hE— IR FISIR2AZE [ 2HF) SRERFAEFS

AR SRR RS - TIEABARKATRAR Q@ O pmmmssrEnamnc | S0s0RLE
= = ' 3B R T — RIS RS EE S -

198 (MR ) B  BAG- RENERSN  —2KE BRCLLEE S PRSI EE
— BES180 - FBEI00 (BESREANSEHSEA s SARETNERRES SR

BE) -
EEFANESRILEZFMERROFEREZE N

Date - (A) Sunday, 12th January { .' G BRAIK  LEREBR - K% - 285100

(B) Sunday, 19th January ..1: ) .<  FBEIG0 - 8
Time  : (A1) (B1) 2:00pm - 3:15pm i < =

(A2) (B2) 3:30pm — 4:45pm Date  : Sunday 2nd February
Venue : Children’s Playroom Library Time : 3:00pm -4:00pm
Price  : Member $180, Guest $300 Venue : Children's Playroom

(Including Children’s Playroom entrance fee) Price : Member $100, Guest $160
Age : 6-12 years Age : 3 years and above

HCIPP[J LUI’](]P NGW VQCIP

Count the CNY elements and write the number you find
next to the picture.

A BEPARRENEDNEE  WRREERAR

Win a Fabulous Prize

Fax your answer to the Editor at Fax No. 2118 0209 or pass
your entry to the 2/F Reception. All correct entries will be
placed into a draw to be held on Friday, 31st January. The
winner will receive a fabulous prize.

AR RIS

BISERMBEE2118 0209 E A - FrAETH
NBRETSINIA3E (28H) B2 BHET
BEY—1 -

Name:

Age: Contact Tel. No.:

Membership No.:

4
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Congratulations to Cesar
Chan and William Ng, who
have successfully achieved a
First Dan (I degree) awarded
by the International
Taekwon-do Federation.

REAGHEEES

Cesar Chan A William Ng
BXIhE Y FR B B 2 im B B 1R
BRG] °

- Al o
.. ¥
'

LLHﬂOP1h€L“@nAO

Our ongoing Taekwondo classes are a great opportunity for children
to progressively learn this martial art, with participants taking various
examinations in order to progress through the belt rankings. New children
are always welcome!

DAERRZEIE

SMASHRBENABEESE HR  BRERT BYLICHARTIER
EIRREZEM BRI ARG - REREMAST  BE4nlULhEgs2
- IRAENE — &8$720 0 FFEE$760 - FUFEESM !

Date  : Saturday 4th, 11th, 18th & 25th January
Time  : (A)4:30pm - 5:30pm

(B) 3:30pm — 4:30pm (Advanced Level)
Venue : Aerobics Room
Price : Member $720, Guest $760 (for 4 lessons)

Age . 4 years and above

pope SLippinq Closs

Come and join the fun at our weekly Rope Skipping
Class! Children are coached in individual rope
skipping skills, as well as partner skipping. The
classes emphasize fitness, self-esteem, leadership,
personal accomplishment and teamwork.

e\ BRAEDE S
SINASERBHEIE > (R T LB BRI « RS RNRNEESE N ER
B A ARES  BRAILEEBREE « RENNERKRSF - REREHA
BT BAT7 - 12882 1RM4ZINE — §8$720  IFE5$760

Date  : Sunday 5th, 12th, 19th & 26th January
Time  : 4:30pm - 5:20pm (50 mins)

Venue : Aerobics Room

Price : Member $720, Guest $760 (for 4 lessons)

Age » 7-12 years

\X&JI(:hndjnq

Let your child conquer new heights at our exciting
Wall Climbing Workshop! This engaging activity
not only boosts physical fitness and flexibility but
also enhances balance, coordination, and problem-
solving skills.

EER Ol
BEXERNE  2NESRAIMINLC | EEESHEHEABAEDEE
SRERRE  BINSEREE - Mg RKERHE  REMMEEE - 1R LR
B REH—TF4F302E6RET BR6-10REE2 M MEWE —
©89450 - FEEI570 (BREFEEANREERENSGE) -

Date  : Monday 13th & 20th January *New Date
Time : 4:30pm - 6:00pm *New Time

Venue : Children’s Playroom (Climbing Wall)

Price. : Member $450, Guest $570 (for 2 lessons,

including Children’s Playroom entrance fee)
Age : 6 - 10 years

KIDS' CORNER siaxst S

Endhh[)mnna#&ndmnq

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.

Gahat A a AR BE

AERRERWEMHBORNE  BRIVBEED ALY
R BB B BB MAAES  FNRERNETR
SR - SRENEMTET - WA3 - RANGESN 18K
3BE — BES600 - FFREF630 -

Date  : Wednesday 8th, 15th & 22nd January
Time : (A)5:30pm - 6:30pm
(B) 4:30pm — 5:30pm
Venue : Gym Activities Room
Price.  : Member $600, Guest $630 (for 3 lessons)

Age : (A) 3 -5 years (B) 6 — 12 years

Juniop Bac]minjlon Lessons

Our Junior Badminton Lessons are designed for young
players aged 6 to 16. Join us for the very best badminton
coaching where participants will develop their skills,
improve their game, and have fun.

DAEPIBRR ~ AR
ARNERHMAN 2T LBT - HR6- 60O FRE
Tiis - 2B BERKTEREN  HHARE © M
BRI B — BT - 1BH3%KE — RE$780 0
284810

Date  : Friday 10th, 17th & 24th January

Time : (A)6:30pm —7:30pm / (B) 7:30pm — 8:30pm
Venue : Aerobics Room

Price  : Member $780, Guest $810 (for 3 lessons)

Age : (A) 6 - 10 years/(B) 11 — 16 years

LJUﬂkWI%GdnﬁnhN]
I_essons ([>Ph(ﬁé)

Elevate your child’s badminton game
with personalised coaching from our
expert Badminton Coach. These Private
Lessons are tailored to meet the needs
of each individual player.

Private Lessons

1pax: $700/hour (including court hire)
2pax: $900/hour (including court hire)

DAEPIEIR — RANER R
BEEPERMARILEALTS - BDEIRS AL ADER
B AREREENTEDERRMS L HEMBERBGE
% GREV S T S REHEA EMRRRE - SRRIERREE
B&E2118 1890 °

AARRYKE (BESHE) —

— A $T00/8E /N / ZA © $900/8%—/N
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- SUDOKU # % SUCJOLU© Puzzles by Pappocom

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

ik - B ENE—ET » 85 BEBUNEEAELEFIZRI 817 IIRNE
BABFRAIEELIR -

Tips and computer program at i+ X & AEIEHE * www.sudoku.com

9(113 8|2 Submit your answer to the Editor by fax at 2118 0206 or email to:
vivian-ng@pacificclub.com.hk by latest Wednesday, 15th January. Alternatively, you may pass
2 7 5 1 your entry to the 2/F Reception Desk. All correct entries will be placed into a draw. The winner
will receive a Set Dinner/Buffet for Two (Monday to Thursday, excluding special days) at The
8 Island View Restaurant in February. Good Luck!
FR1ASEERD)FIBSEERS 2118 0206 « BEZvivian-ng@pacificclub.com.hk -
3 9 54| sxzzeassm FEoShEOTSMEE  SEETHR2AGEE—FM  HHIHE
SEENERINE The Island View BEBRZR_ABHERH BBBE - MBALFE |

2 1 4 9 Name €844

Membership No. €84R5%

8|7 3192 Contact Tel. No #4885

*Please note only one entry will be accepted per Membership 8BS X R2mM—RK

5(4(2]|1|7|9(6]3|8
9[1]8]3|6|4[2]|5|7 . .
December [3]7]6[8[5]2[1[9]4 Congratulations to the winner
Solution 816]4[9]1]3]7|2[5 of last month's puzzle
113|7]4(2|5|8|6|9 .
12R13 2[5/9]6]8]7[3[4]1 RELHBRSE
D P 4]8]1[5]3[6]9]7]2 .
- 6|2|5]7|9]8]4]1]3 Mr Eric Lam
719(3]2|4(1[5]8|6

N .
5

- "' Live Sporl‘s al ll|1€ C ul> Bap

‘ “ ﬁ e ™ Keep up to date on the live sports action at our vibrant
‘: Club Bar!

- With numerous screens and a dynamic atmosphere, it's the

R ' - ' place to be for catching this month’s thrilling global sporting
Ten Mushroom & Deef
en usnroom ee amen Call the Club Bar on 2118 1845 for more details.

Club Bar Opening Hours: Daily, from 11:00am - 11:00pm

al Ba pamen in Januopq
1 H 7 $ i N2 HE A WEMAESR WENHGERK

E— o ST ES AR REARERENEST -
10 KEE &5 2 PN i el BWEADH ARSI RS BB RS -

Spsy \ESE TR °

Savour the ultimate bowl of comfort with our 10 Mushroom and Beef EFMFF MR 2118 1845

Ramen. A rich, hearty beef broth is perfectly paired with a medley BIREXRE | 28—%2H  EF 11 KRBk 116
of mushrooms: Shiitake, Button, Oyster, Porcini, Enoki, Wood Ear,
Shimeji, King Oyster, Straw, and Bamboo, creating a symphony of
flavours in every bite.

$148 per bowl

HUBMEERI0OREEF AU [ES AFHNRBZE

B o KBRS ENGTRSERBIORESR : 54 - AEL
P b b

(=)

fTE ~ BEA

FYW  FHE 8% KB - BRBE
ME » B OMRMBHEIRNLES -

10 FREZEFAREE — BHi$148 -
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RECIPROCAL CLUB ZEKigIM5E & it

MANITOBA CLUB 1874

Nestled in the heart of Winnipeg, the
Manitoba Club stands as Canada’s
oldest private club, an oasis of tradition
and refinement since 1874. Situated
on the scenic Assiniboine River, this
historic landmark offers an unparalleled
blend of timeless elegance and modern
amenities, making it the perfect
destination for business and leisure
alike.

The Manitoba Club’s Main Dining
Room is a fantastic culinary venue, with
menus that celebrate the best of local
ingredients. Guests can enjoy a wide
range of delicious dishes while enjoying
views of the landscaped gardens and
riverbank. For a more casual experience, the Club Lounge provides a relaxed
yet sophisticated setting, ideal for drinks, light meals, or a casual meeting.

Private dining and event spaces are available for gatherings large and small,
from intimate dinners to grand celebrations. For wine enthusiasts, the Club
boasts an impressive wine cellar featuring a selection of vintages.

Fitness and wellness are key elements of the Manitoba Club experience. The
state-of-the-art fitness centre is complete with personal training options. After
a workout, unwind in the luxurious steam rooms or indulge in a massage at
the wellness spa.

A highlight of the Club is its Business Centre, which provides a professional
environment with meeting rooms and fully equipped workspaces. It's the
perfect solution for those seeking a quiet space to work or host clients.

So, if you're planning a visit to Winnipeg, don't forget to request a Letter of
Introduction for the Manitoba Club — a place that warmly welcomes Pacific
Club Members.

Winnipeq, Canac]o

Manitoba Club @B AL BRMEREHTENLAGH
B 1874 FLUR—EREH BRI BERENMTT - EEELIEAR
HMRAEERREENAEEBRAN - HETLIRNERERN
RIBEEMIOREE—E  EERAEERENEXARREMNTTE
#75 -

Manitoba Cub W EEER—E=RERNBEME - FTEEAY
RABMRIFPAMZRME AT —ERESERRES
—EMERSTENIENSE LB BREMNER  SFTER
REERESHRNERE  EZANH  BERIETARBEHRNER
BFT o

SHARNAARE RS EHTRBANINVNIBS - #EA
BEIRABISEESEE - HWNEBERHERD  SFEE—@
SANZETHEE » WY RERERFHNEEE -

B 5 KB2EZ Manitoba Club 9
BERMER MR BERL
EMES P OIREE AR
BRI B8 RALUERS
EFBENARAERRE D
HEREEPOANZZIRE -

SHN—AEHRAEH
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ERAEERNTIEER 4R
BLESHEBRE T FRE
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R
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INNER POWER.
BETTER LIFE.

LPG endermologie®

"B BETEL
BB AR T &

Made in France

CELLU M6 ALLIANCE®

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

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



