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ALL OF
MAY

Féte de
Saveurs

(Festival of Flavours)

The Backroom

Marina Grill

The Deck

Caffe Luna

10.30am - 12.30pm

3

SUNDAY

Ice Rink
315pm - 6pm

S

TUESDAY

Marina Suite

9

SATURDAY

Children's Play Area

9am - 9pm

10

SUNDAY

Run,2,3!
2.30pm - 4.30pm

The Yard
2.30pm - 4.30pm

Bowling Alley
1Tam - 10pm

Bowling Alley
Tam - 10pm

Ice Rink
3pm - 6pm

The Yard
10am - 7pm

Children’'s Play Area

9am - 9pm

FOR
YOUR
DIARY

12

TUESDAY

La Cave
7pm

15

FRIDAY

The Yard
6pm - 7.30pm

16

SATURDAY

Marina Suite
2.30pm - 6.30pm

17

SUNDAY

Run,2,3!
2.30pm - 4.30pm

The Yard
10am - 7pm

Bowling Alley
Tam -10pm

19

TUESDAY

Marina Grill

11.30am - 12.30pm
3.30pm - 4.30pm

22

FRIDAY

Adventure Zone

7.30pm - 8.30pm

10am - 1.15pm

23

SATURDAY

Rooftop Tennis Court

Midday - 3pm

24

SUNDAY

The Yard
9am - 7pm

Bowling Alley
Tam - 10pm

28

THURSDAY

7/F Activities Studio
10.30am - 12.30pm

29

FRIDAY

7/F Activities Studio
10.30am - 12.30pm

Rooftop Tennis Courts

6pm - 9pm

30

SATURDAY

Children’s Play Area

9am - 9pm

Kids on 8!
9am - 7pm

31

SUNDAY

Ice Rink
3pm - 6pm

Fitness Centre
Tpm - 3pm

4 7

THURSDAY SUNDAY
3/F Pool
12.30pm - 5pm
The Backroom
7pm
6 The Yard
SATURDAY 9am - 7pm
Bowling Alley
1Tam -10pm

Kids on 8!
9am - 7pm 11
7 THURSDAY

SUNDAY
Marina Grill
7pm
Kids on 8!
9am - 7pm

DINING
THROUGHOUT
MAY
AND JUNE

Portside ?_\y

Local Heroes | ‘ﬁ 1
The Horizon :
Chiu Chow
Promotion

The Balcony

FOR
YOUR
DIARY

UNE

ALL OF

JUNE

Marina Grill

Caffe Luna

13

SATURDAY FRIDAY
Ice Rink
Kids on 8! 3pm - 6pm
9am - 7pm 2
1 I SATURDAY
SUNDAY —
Kids on 8!
Run,2,3! 9am - 7pm

2.30pm - 4.30pm

21

SUNDAY
The Yard
10am - 7pm
Kids on 8!
Bowling Alley 9am - 7pm
1Mam - 10pm
Run,2,3!

2.30pm - 4.30pm

Fitness Centre

21

SUNDAY

Bowling Alley
Tam - 10pm

Bowling Alley
Tam - 10pm

Ice Rink
3pm - 6pm

The Yard
10am - 7pm

Tropical Pool
2pm - 5pm

26

FRIDAY

Adventure Zone
7.30pm - 8.30pm

27

SATURDAY

Kids on 8!
9am - 7pm

28

SUNDAY

Thai Summer 9am - 10pm
Noodles The Yard Fitness Centre
7/F Multi-use Court 93;_ %m Tom - 3pm
3.30pm - 5.30pm
6 PORTWATCH PORTWATCH 7




FRENCH MAY
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French May

Fete de
Saveurs

FEIRA - AREE
X1

QA This May, we invite you to slip
vavaIv( into full French féte mode as we
Al celebrate the flavours, flair and
irresistible charm of France.
SERAR > KMHEBEE—RRAZERN
EB - AREBERZENR - S
SAHLUIMENE S ©

Xl X

MARINA GRILL

Steak-Frites Deluxe
BREEFI\REMRBMK

Steak-Frites Deluxe elevates the timeless
bistro classic into a fullblown indulgence -
simple, sensual and irresistibly French.

BEHNRERBFRELEAENIVEER &M
ECRADBBENES  BARRAZIBEMEA
FRmBMM S BSABETERNEXARE

THE BACKROOM

Bouchon Encore
IEEEERER

The Backroom French pop-up returns,
turning classic pleasures into something just
a little more decadent, encouraging guests
to settle in, unwind, and go in for “one more”
without hesitation.

The BackroomHEiEIREEN/NVEEERBER
BoOBERRREAZ-EAETEENER  EEES
ARZESUHEHZEAZER -

THE DECK

Plats du Jour
SRBE

We invite you to The Deck to discover Plats du Jour
inspired by the timeless spirit of France’s brasseries,
tea salons and corner cafés - those cherished
institutions where simplicity and comfort meet craft
and tradition.

Our daily specials draw from the dishes that have
shaped everyday French dining - the hearty classics
served in bustling brasseries, the delicate, elegant
plates found in Parisian salons de thé and the nostalgic
favourites that fill the menus of neighborhood cafés.

Expect generous flavours, honest ingredients and
the kind of cooking that feels both familiar and
transportive.

BFBBREWYEE - KRR [SHBR] - HERREEE
ANBEE - REMWIGEE - AL RmAEREMNMS - EHLE
FEzF > TEMEELTEEERRK

BRBEXAEM BBEZBEA B ERENEENE - 27
WPNBEEREMS ARENES  BRAZHAMERD
BEE > IR IR ERRE E < AMBSHFELRK

EMUALRNEY - SRHEEMEENKE - FRAENS
ABFEHRERSR -

Menu

MONDAY: Croque Madame - Toasted Sourdough,
Paris Ham, Gruyére Cheese, Organic Egg, Dijon Mustard,
Bechamel Sauce, French Fries, Green Salad .

TUESDAY: Poulet R6ti a la Moutarde - Roasted Yellow
Chicken with Mustard, French Beans, Ratte Potato,
Chicken Jus, Lemon.

WEDNESDAY: Quiche Lorraine - Smoked Bacon,
Green Salad.

THURSDAY: Crépe Compléte - Buckwheat Galette, Paris
Ham, Emmental Cheese, Organic Egg, Green Salad.

FRIDAY: Moules Mariniére - Blue Mussels, White Wine,
Garlic, Baguette, French Fries.

SATURDAY: Tuna Nigoise - Seared Yellowfin Tuna,
Ratte Potato, Boiled Egg, French Beans, Anchovies,
Cherry Tomato, Black Olive, French Dressing.

SUNDAY: Camembert Pané - Fried Camembert, Walnut
Salad, Raspberry Yoghurt Dressing.

CAFFE LUNA

La Tavola alla

Francese

EREBR

La Tavola alla Francese, a celebration of the flavours
shared between ltaly and France’s border regions.
For one month, we invite you to explore the dishes
born where the Alps meet the Mediterranean -
where Ligurian fishermen, Provencal cooks and

Piedmontese artisans shaped a cuisine grounded in
tradition and generosity.

This menu honours their legacy with rustic classics,
mountain comfort, coastal simplicity and the joy of
sharing around the table. Settle in, relax and enjoy
a journey through two cultures united by flavour.

Menu

Crespelle Salsiccia e Taleggio - Roasted Sausage and
Taleggio Crepes.

Brandade e Crostini Ligure - Salt Cod Whipped with Olive
Qil, Garlic, Lemon, Served with Ligurian-style Crostini.

Rosticciana Ligure - Grilled Pork Ribs Marinated with
Garlic, Lemon, Olive Oil, Bay.

Torta di Mele Alpina - Rustic Apple Cake, Whipped Honey
Cream.

PE-SEREEESAFBREARNEREH - B —E
A S BUE B RIR R AP RE SR AT L Bt PR R 2 M AV (B
MHERR - ERRHEMMEIRSETE  $RZBEHEES
At FRESREE

B S RITH R EENER  BEREOE B
22— BRI E 25

For reservations, please call the
Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.

FTEERERRTRE O EE2814 12225
E # Zreservations@aberdeenmarinaclub.com °
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FRENCH MAY
EEAA

MARINA GRILL

An Exclusive

Dinner
with Guest Chef

Tiff Lo
ERELEITIFf LOERRE

Friday & Saturday, May 15 & 16
Menu starts from $1,088

oin us for a special Guest

Chef Dinner with the

renowned Chef Tiff Lo,

former owner of the
much-loved Bistro Jean May.
Having trained under Michelin-
starred chefs such as Pierre
Koffman, she is known for her
refined approach to French cuisine
and will present an exclusive menu
inspired by classic French flavours,
crafted with modern finesse and
seasonal ingredients.

Celebrate the spirit of French gastronomy with an unforgettable
evening savouring Chef Lo’s culinary artistry.

Marina Grill’s regular menu will not be available on these two
evenings.

5R158 Kk 16H

¥EH$1,088H#E

HBEZNEEIHBRE  RIEZERZERIChef Tiff LOZ BB SR E o Tiff
BRI KE B E R LB E tPierre Koffman: YA E S HEE =T MBIstro
Jean MayRIRIEIE A » SUBHARAEZERIEREE S - THARB O
ENFER  BERFALHEERNEARK  WHPESBERF LAEESEM -
ZFRM—EEMEBEZERL - #A%KChef Tiff LORVFENEE o

fEFEMarina Grill 3B S ESHLRE -

MENU

Amuse-bouche

David Hervé Oyster, Horseradish,
Cucumber & Dill

Starter
Country Terrine, Seasonal Chutney
Or
Sea Bream Crudo, Sauce Vierge
Pasta

Prawn Ravioli, Leek Fondue, Bisque

Main

King Salmon, Fricassée of Asparagus,
Peas, Radish, Baby Potato

Or

Jean-May Duck a I'Orange
Or
Mayura M9 Bavette, Pommes Purée,
Creamed Spinach, Red Wine Jus
Dessert

Meringue, Strawberry,
Yoghurt Chantilly, Mint

Petits Fours
Honey Madeleines

For reservations, please call the

Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.

AT EEREAR RO ERE2814 12228

B & Zreservations@aberdeenmarinaclub.com ©

French May Cookery Class

Steak-Frites Masterclass
with Executive Chef Pieter Fitz-Dreyer

EETRA - £\ ERZEH
BT ER Pieter Fitz-Dreyer #i%
Tuesday, May 19 -
Session 1: 11.30am - 12.30pm
Session 2: 3.30-4.30pm
Marina Grill Kitchen

$350 per person

Adult Members only due to
limited seats.

Participants are strongly
advised to wear
slip-resistant footweatr.

]
elcome to

the Steak-Frites Masterclass, where
we’re diving into a timeless French
bistro classic: Steak-Frites - a dish that
celebrates simplicity, technique and bold flavour.

During this session, you’'ll learn how to select the right
cut of beef, master the sear for a perfectly caramelised
crust and create golden, crispy “frites” that rival any
Parisian café.

We’ll explore . ..

Beef selection and preparation - understanding
marbling, thickness, and seasoning.

Pan-searing technique - controlling heat, achieving
Maillard browning, and basting with aromatics.

Handcut “frites” - knife work, soaking, double frying

and seasoning for the perfect crunch.

Classic sauces - Café de Paris butter and peppercorn
sauce, to finish your plate with a flourish.

By the end of the class, you’ll be able to create
restaurant-quality Steak-Frites that balances richness,
texture, and precision - an essential skill in any cook’s
repertoire.

Aprons on, pans hot - let’s cook.
58198 (28 =)

E—8: EF11IE300E TF120E30%
EH TF3F300 E4E309

F1$350
BEER EBRRERARES M- e
BNEBEENBEE- Register Now

BORASMENBHRZE | RAERA TR ERATH
HUES/VBEEREE — FHBR - SERUBH  BEARD
=B 9 bR 2 78 o

BB MAESEN AR 2B TETE
FH WEREH BB X EMERMBEEN S HEARZ k-
RIS DZATHRIT:

BREAEEFANRKRI —THRAERIEL EEMAK-
FUERIT—ZHAKIR ZEEARIE  BHRER
FOBMHR—TIT 28 -EmENARK T EZTEEENA
!@2‘4 o

AREARE T —ORMBEEFBMNEBRE  BERER LR
- REERE CHRIEFHBEERKENFINER TX
FHEIRENOR  @ENERXMBENKIR — ERSLEE
MRS o MR L ERE - PR REE !
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FRENCH MAY
EEAA

i

LA CAVE

Iconic French
Wine Dinner with
Bouchon Encore
HEARE

Tuesday, May 12

Welcome drink: 7pm

Dinner: 7.30pm

$2,980 per person

Guest Speaker: Arnaud Bardary, Master Sommelier

HHE: 583128 (E82)

e M ETR

M= : i LE7E305

B 7($2,980

JEERE - B ARIAmaud Bardary

WINES FEATURED

2015 Pierre Péters, Cuvée Spéciale, Les Chétillons,
Blanc de Blancs, Le Mesnil Grand Cru

2009 F.E. Trimbach, Riesling, Clos Sainte Hune

2022 Domaine Roulot, Meursault ler Cru,
Clos des Bouchéres Monopole

2010 Chéteau La Mission Haut-Brion Blanc

2022 Domaine du Comte Liger-Belair, Vosne-Romanée
2018 Domaine Méo-Camuzet, Clos de Vougeot Grand Cru
2007 Chateau Haut-Brion

1983 Chateau Rieussec (ex-chateau)

Tasting portions around 60ml of each wine per person.
All participants will share a single long table. Very limited
seats available.

For enquiries, please call La Cave on 2814 5391.
EHEHELa CaveEE2814 5391 °

Tennis Grand Slam Social
French Open 2026

BB ARBEE AR

Friday, May 29 58290 (E8H)

From 6-9pm e _EeREZORE
Rooftop Tennis Court KEHEERIE
Entry fee: $298 B 3208

Join this social event for some fun tennis matches
with drinks and snacks included.

French-themed fancy dress is welcome!
Advance booking is required.

B2 M RRERER)  ERBIREIRLE » WIREERIFL/ g o
Bl FEEN TR

BEEQ-

Enquiries &78: 2814 5318 (Tennis Centre)

7/F MULTI-USE COURT

Family Fencing
Experience
T HIEER o

7/F Multi-use Court
Sunday, May 24 ‘
From 3.30-5.30pm 1

Complimentary for Members
aged four years and older. & Y o

This family fencing experience will provide a fun,
safe and engaging introduction to this increasingly
popular sport.

Limited spots available, reservations required.
5H248 (£81R)

TH38E300 E530%
TRZAREHE

AFRHRU LEETRESM

ﬁt%ﬂ% DIEEMEURR 22 REPFOVEN BEETHER
EREES-

ZEER WEEN -
Enquiries &7fl: 2814 1222 (Central Reservation Centre)

Pop Art
Exhibition

Supersize me, s’ vous plait
LR

‘ n
o
May 8 - 28
2M Corridor

oinciding with French May Arts Festival, we
are delighted to present a playful pop art
exhibition by artist Gung Ho, celebrating the
bold charm of French culture - only bigger,
brighter and more exaggerated.

Inspired by iconic symbols of France, the collection
transforms everyday cultural treasures like the
crispy Baguette, sparkling Champagne, and dreamy
Lavender fields into supersized, vibrant artworks
bursting with colour and humour. Blending pop
art’s graphic punch with a wink of French flair, the

exhibition magnifies the familiar until it becomes
delightfully surreal, inviting viewers to experience
France through a larger-than-life lens - where
elegance meets excess and culture becomes
irresistibly pop.

588HAZE28H
2MFEER

Fia LB T A E4ME - KM
REESEBHEMK Gung
Ho #53RAVERIRE &7
B EEABISAL RBER AR
17351135( P MBAE K - B
EERNARER -

EMREBERVR B AR AVEHRR
B mEREE - BARE
B BLERERERE
XIERE - LHRER -
B RMUMBNEN D - FRESRITEMEBANRE
1§I§§53/£‘U—HE HAZRENSYRAZBRERR  BF
BRUEHRARREE  £5E  EHBLERSR Xt
(L B R A BB BT -

About Gung Ho

The Gung Ho Collective

consists of Edith Ho and

Lim Kok Hong, whose

works give a wild side to

art - full of humour and

provocation. The duo

is already synonymous

with a new vibe in pop art with Asian
flavour and rapidly gaining recognition with
corporate collaborations like W Hotel and
Moét Hennessy.

M Gung Ho

Gung Ho Collective FHEdith Ho} Lim Kok HongRi {2
EArRAR - N ERBEMNMTRIETN—HEH R
i BREE PR B o EH A S R B A A A SN E A TR
LZEMNNRER  WHE W }Efﬁﬂﬁ HEER (Moét
Hennessy) St ¥5EMARESEZRA
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FOOD & BEVERAGE
B’ K

18

Mother’s Day
Celebrations

B =

Sunday, May 10
HA+H (2#A)

THE DECK & PORTSIDE

Lunch Buffet

1st session: 10.30am — 12.30pm
2nd session: 1-3pm

Dinner Buffet
5.30-9pm
Adult $568 Child $248

Take Mum for a delightful buffet to celebrate Mother’s Day! Our
chefs have crafted an array of mouth-watering appetisers, main
courses and desserts for you to enjoy together.

BBFE

F—f . EF108300 & T F 128300
FH  THFIREIN

BYB®RE

TH5EF307 EBE E OB

R A$568 /NES248

KR BBEU-—HERNEBENRGRG  BMNERTSREHE
REAX—EEMREAH -

HIGHLIGHTS f®#%E=

PORTSIDE THE DECK

Shunde-style Shredded Fish Soup  King Crab Crepes with Creamy
S0 BEF A% Brandy Sauce

BRUESRTEIFET
Braised E-fu Noodles with Truffle
Paste, Fish Maw and Assorted Conch Meat, Fish Maw and
Mushrooms Melon Soup

ENRBRTLBERRFE BNBEEER

14 PORTWATCH

.-
I
.
MARINA GRILL
Mother's Day Lunch
Midday - 3pm
Adult: From $588 (three courses, including
salad bar)
Child: $258

Treat Mum to a truly special Mother's
Day with an elegant, thoughtfully crafted
menu that celebrates love, flavour and
unforgettable moments.

BiRErE

RF12EBE T3

A $588#8 (ZEFEIEDEE)
/NE : $258

LAR/MT 2 VR R E R IS 1B R £ B IE4 5189
BRE - ARESEETHRZ

For reservations, please call the
Central Reservations Centre on
2814 1222 or email reservations@
aberdeenmarinaclub.com.
FTEERERTRE P OEFE2814 1222

= EH Ereservations@aberdeenmarinaclub.com °

Father’s Day
Celebrations

B HER

Sunday, June 21
AA=t—H (2#A)

THE DECK & PORTSIDE

Lunch Buffet
1st session; 10.30am — 12.30pm
2nd session: 1-3pm

Dinner Buffet
5.30-9pm

Adult $568 Child $248

Celebrate an unforgettable Father’s Day with your amazing dad!
Enjoy the hearty and flavourful dishes specially prepared by our
chefs.

BBF&

F—f  EF108300 E T F 120309

BEE TR

BEIRE

T 58300 ZHe L oRF

X A$568 NE$248

EEXLPGNENBEREEZAAPHEEN  REAREEEEER!

HIGHLIGHTS FE&EX=
PORTSIDE THE DECK

Winter Melon Soup with Dried Pan-fried Duck Foie Gras,
Conch and Conpoy Brioche, Port Wine Reduction

BHBEELN ERSTEEARE - BT

Braised Chicken with Abalone Masala Tea Live Station with
and Sea Snail in Clay Pot Indian Crackers

BEMANEHR EERIRE s

MARINA GRILL

Father's Day Lunch

Midday - 3pm

Adult: From $588 (three courses,
including salad bar)

Child: $258

Celebrate Father's Day with a
thoughtfully crafted menu of bold
flavours and refined favourites. Perfect
for honouring the man of the moment.

LHREFE

128 E T 36

A $588# (ZBEEIFDHEIE)

NEE : $258

LU R = YRR A A B AR B L SRR
EEBH LRHBWHE -

For reservations, please call the
Central Reservations Centre on
2814 1222 or email reservations@
aberdeenmarinaclub.com.
TR EE RE PO ERFE2814 1222

= E# Freservations@aberdeenmarinaclub.com ©
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FOOD & BEVERAGE
B’ K

THE HORIZON

Chiu Chow Promotion
BN SEHEN

From May 1 - June 4 and June 15-30
5H1HZ6RA4HKX6A 158 E30H

\

Highlights

Cold threadfin, Pu Ning soya bean sauce

M=yl SRR

Double-boiled eel wrapped in preserved vegetables
B IBR

Sautéed prawns, preserved olives, vegetables

THE BALCONY

Thai Summer

Noodles
ERfER

Throughout May and June
FARKA

Don’t miss this delicious Thai summer noodle
promotion, including signature Spicy Tom Yum
Noodle and Pad Kee Mao Gai, prepared with fresh
ingredients and authentic spices.
FEHBEAEAREARER XA BEBELRINELR
SRR BT RAFERMANERRIAER FX
Hb 3 JEL K ©
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THE DECK

Weekend Special —
Tuna Belly Platter

by Nadaman Chef
BRRE — H2 AN
June

Available for dinner every Friday, Saturday and Sunday

This June, elevate your weekends at The Deck with an
exclusive culinary experience crafted by our Nadaman
chef.

Our premium Tuna Belly Platter features the finest
cuts of tuna belly, expertly prepared to highlight its
delicate flavour and luxurious texture.

Whether you're a sashimi lover or simply looking to
treat yourself to something exceptional, this limited-
time offering promises a dining experience you won’t
want to miss.

<A

REMT EMAKEHAREFREE

BB EREHNBRIER KB ERK - R 8 B ARIZE
BUTENEZARME BAREBR AODRNEZARE
B 2R EEFBOR-

ERERANGEHE ERRRACZH SR ARENKER
5 ERHBRENGREENERETRESHEREZ

PORTSIDE

Local Heroes
B TUZIR

Throughout May and June
BAKKA

Portside proudly presents two Hong Kong culinary
heroes - Tai Cheong Bakery’s classic pastries in May
and Yat Lok Roast Goose’s award-winning crispy,
aromatic roast goose in June. Don’t miss these
sensational local legends!

Portsidef$ SR BB EEFIREF - RAATRREHRNERX
ARHREREN - oS A BIA DAR e P S A9 e R T IE TR SR Y — Bt
1B - Y 7SEREEAERB UL |

For reservations, please call the Central Reservations
Centre on 2814 1222 or email reservations@
aberdeenmarinaclub.com.
BB ER RSP O ERE2814 12225 BEH Ereservations@
aberdeenmarinaclub.com °

During the Dragon Boat Festival, the aroma of rice dumplings drifts
through the air. More than just a delicious treat,
it is a tradition that carries a thousand years of culture. Marina Deli
invites you to savour this warmth and heritage with every bite.

WA BERE TREER FEREAHTEYL:
Marina DelisgiB & 4k S0 R -

BREEZE:]

PRE-ORDERS START NOW

5 A sp{itiE
AVAILABLE
IN MID-MAY

THALERTER  si178
Tokachi Red Bean with
Chestnut Paste Rice Dumpling

AR R $228

Sakura Shrimp, Egg Yolk and
Pork Rice Dumpling

Bt RBHIMAER  s258

Abalone and Iberico Pork Belly
Rice Dumpling

ST $528

Semi-Dried Oyster with
Conpoy Rice Dumpling

L]
and enquiries, please call Marina Deli on
email marinadeli@aberdeenmarinaclub.com.

R EEE2814 5302

deli@aberdeenmarinaclub.com °



Traditional Rice Dumplings

ORDER FORM

REEBR BRI BRE

ALL RICE DUMPLINGS ARE PRESENTED IN GIFT BAGS
EERYRARERRRMERRZA

THAERFER

MARINA

DELI

QUANTITY
gE

M

Semi-Dried Oyster with Conpoy Rice Dumpling

Tokachi Red Bean with Chestnut Paste Rice Dumpling $178
RS AR 6208
Sakura Shrimp, Egg Yolk and Pork Rice Dumpling

R BEEMNE 6258
Abalone and Iberico Pork Belly Rice Dumpling

ST IR

TEEARE 4598

Delivery Charge & fR# % : Hong Kong &% - $150, Kowloon JuEE - $200, New Territories ¥7 5% - $250

TERMS AND CONDITIONS z] 824!

1. Please fill in this form and return to Marina Deli by WhatsApp 6390 0716,
email to marinadeli@aberdeenmarinaclub.com or in person.

2. We will confirm your order by phone or by email. Your membership account will then be debited automatically.

3. For enquiries, please contact Marina Deli on 2814 5302 or WhatsApp 6390 0716.

1. EEF IETIERE  WhatsAppZE6390 07163, E H Zmarinadeli@aberdeenmarinaclub.com»

TAREREERT R

2. FEEUERRNERRABM T 2 AT BARSE DR ENE SRR

3. TBREN EREFLEEEE 2814 530258 WhatsApp 6390 0716 °

Ordered By iTHE A =$!

Name of Member:

Membership No.:

Sub Total &5

Delivery Charge
REREE

GRAND TOTAL
ot

EEME BERE

Mobile No.: Office / Home No.:
FiRE: WA/ EEBS
Preferred Collection Date and Time: Email:

R 5 B EA R EFHHE

Delivery Address:

XE

Order Date: Signature:
AER i

‘____________}(________________________________________________________________________________________________________________________________________________________________________________________

THE HORIZON

A Taste of
Huaiyang Cuisine
SRR

From June 5 - 14
6HA5HZE14H

The Horizon is thrilled to present an exquisite series
of authentic Huaiyang dishes crafted by the culinary
team of Shangri-La Yuanqu, Suzhou’s Shang Garden
restaurant.

Huaiyang Cuisine is one of the four traditional Chinese
cuisines, originating in Yangzhou and Huaiyang. It is
renowned for eating in season, using fresh and high-
quality ingredients along with elegant presentation.

We invite you to embark on a gastronomic journey and
savour the flavours of this traditional cuisine.

BREESEE2M-RIBHFNEEEREN XOBERLER
BEELRRNERESR

HEEXETEOAERRZ 2— RN EMNAES M - bUE
REERHEERMNBANEEMES -
FEBBERM—RER 2K @E—RIVEERAVE R -

FOOD & BEVERAGE
= K

Highlights

MEETEA
Deep-fried Mandarin Fish topped with Sweet and
Sour Sauce

s ER B m M S

Braised Duck in Premium Soy Sauce

For reservations, please call the Central Reservations
Centre on 2814 1222 or email reservations@
aberdeenmarinaclub.com.
BB ERE RS O ERE2814 12225, BEH Ereservations@

aberdeenmarinaclub.com °
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ReEBHE EBONBHE XA IR ERRES - EEM T
FETIBHLTFEARZENEAELARREPNRELER
MEMRE - ASHBET-MRBSEESAELBLNTE

RAHE — BEEARE () - H5ENTRASEES
a o rca WS (BERRE S0 A INRE) ERSER
.

eSS BB MF TR AITE NS BRI SER AR VE -
ERAMLHNERNZERHE (LB LERBRBRENLEZ

ccessible from Hong Kong with a single b REEEEETESEWRE BRREENRIEETS

A stopover via several European cities, EREENEREP L BRTEREM FENtP 5 2
Mallorca’s capital balances its 13th-century HETMBRAESL - TEEAREN Santa Catalina #TE R

Gothic roots with a thriving contemporary culinary EMAEB L EBANGESENEIFED - EE5AH

and art scene. Most visits begin at the city’s awe- FERERMEBARNESE URFIHRBESSEXR-

inspiring Gothic cathedral, La Seu (left). Its soaring

nave and world-renowned rose windows, which

include early 20th-century modifications by Antoni

Gaudi, dominate the waterfront skyline.

The labyrinthine limestone alleys of the Old Town
contain hidden courtyards and small boutiques, while
high on a pine-covered hill overlooking the bay,

the 14th-century Castell de Bellver (top) provides
the panoramic views of the city. The busy Mercat
de I'Olivar is Palma’s culinary centre, where stalls
overflow with fresh Mediterranean seafood, local
cheeses and cured meats. In the former fisherman’s
quarter Santa Catalina, streets are lined with
independent galleries and inventive tapas bars,
offering everything from traditional Spanish fare to
modern fusion and artisanal cocktails.

X o Py
| w | g £
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%l _—
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Alcudia

r] F EE 4 5

cross the island, on the northeastern coast
A of Mallorca, the town of Alcudia seamlessly

blends 2,000 years of history with a modern
coastal lifestyle. At the heart of Alcudia is its
perfectly preserved Old Town. Enclosed by a double
ring of medieval walls, the area is a maze of narrow,
pedestrianised streets filled with boutiques, lively
cafés and an authentic Mallorcan charm. If you prefer
the sea, Playa de Alcudia offers over seven kilometres
of white sand and shallow, turquoise waters, and is
one of the most family friendly beaches on the island.

At the nearby Port d’Alcudia, the marina is lined with
upscale restaurants and boutiques, serving as a hub
for boat trips to the dramatic cliffs of Cap Formentor,
which can also be explored landside from above on
half-day tours, with stopovers en route in Pollenca
and Port de Pollenca.

MR MRV RER RS RIER EENRREFELRX
BMET200065MEE - MEFLRRETHNERE - EHE
wWREP OB REE MK ERRENSTEH EHhE
mIEMBRENMYEE  HEEZRABNERE-FEARS MREER
Rig - MFEEEDSEEALER7TAENADNEENEK
EELRBEAREETNEH -

BT MBS IS REM I R BROEERNERE  ©R
AIEALRE IR PIFE R A IR Y T B0 0 o T DL
Bl 1 EONBORFS SRR/ - e e B A SOR S
-

Menorca

<5

he tranquil soul of the Balearic Islands, this
I UNESCO Biosphere Reserve promotes a slow-
travel philosophy, offering pristine landscapes,
authentic Mediterranean culture and more beaches
than Mallorca and lbiza combined. Beyond the
shore, Menorca is an open-air museum dotted with
megalithic monuments from the island’s prehistoric
Talayotic era, including the mysterious navetas (tomb
structures) and taulas (T-shaped stone altars).

In the main towns, history takes a different form.

The capital, Mahon, boasts one of the world’s largest
natural harbours and reflects centuries of British naval
influence with its Georgian architecture. At the other
end of the island (and just an hour from Alcudia by
ferry) Ciutadella (top) enchants with narrow medieval
streets, noble palaces and a fine Gothic cathedral. No
visit to the island is complete without sampling the
sharp, buttery Mahén-Menorca cheese or a glass of
local pomada - a refreshing mix of Menorcan gin and
lemonade.

EFNEANEREABSERRNASEENENERE
B BEUMERERSS S BAERRBOBARN - EGRNHH
B UREERFENFHEESNERERSHEEH -
HRBASRE-—EEXEYE & LEMEABNOSED
MWEREN BESUNEENTERSIE

EEXEHER BEUAS-—BIAZ2E -BNSSHALRALEXR
MARBOZ— HEAXEERR TR EHLURAESE
VB EBENE —E(RMHERDFERRAT /)
REEND(ERE) UERENHHLHE SENERMBEE
MFEXARBEMCAZR - REEEFE —EERE—T
R AR ERNES /R FZ L REZ-—MHE AR

BEFRRUSHNEBERNESRKES) -
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Ibiza

FHERES

ne of the Mediterranean’s most sought-
o after ports, Ibiza now offers a multi-faceted

experience that balances its legendary
nightlife with high-end wellness, UNESCO-protected
history and sustainable tourism efforts. Most cruise
ships dock at Port d’Eivissa, a few kilometres from the
heart of Ibiza Town (Eivissa). From the pier, travellers
can take a short shuttle ride or a scenic 20-minute
walk to the city centre.

The jewel of Ibiza is Dalt Vila, the fortified old town
and a UNESCO World Heritage site. A hike up the
winding cobblestone streets to the Cathedral of

Our Lady of the Snows reveals sweeping vistas

of the harbour. Visitors arriving by cruise ship are
encouraged to choose shore excursions that support
local artisans and eco-friendly initiatives, ensuring the
“White Isle” remains pristine for future generations.

24 PORTWATCH

R PERAFMNBOZ— FHEEBNSESTLARE
Bt MAETHEENREE SHEL BHESERMAS
HEEERENE LBFURAFERE - K SBHRHBSE
SEEBFEBEPMELNENFERES - RIBRHR
BEEANEREREBRERST200EEET RO HER
FHRESHREREZREN EELENHHNECRESE
BRSGESS /U SUEE b E RN B IN A EHEE S AR
HETHEE NRTHRESONHERC EERLBHE
B IRREFVEEEHEATEXBIENRRNE
LgREE [HEBl | SEARSHERIGRELR -

Formentera

BRSNS

ith fast and frequent ferry connections
to Ibiza, Formentera’s main draw is
its unspoiled 20-kilometre coastline.

Consistently ranked among the world’s most beautiful
beaches, Playa de Ses llletes is a narrow strip of sand
where the sea is almost perfectly transparent. This
clarity is maintained by Neptune grass (Posidonia
oceanica), which filters the water and is protected as
a UNESCO World Heritage Site.

Cala Saona provides a dramatic backdrop of reddish
cliffs, while Calé des Mort (below) offers a secluded,
intimate cove experience away from the larger
crowds. Whether you’re looking for a one-day escape
from Ibiza or a week-long retreat, this most southerly
and smallest of the inhabited Balearic Islands is a
gentle reminder of what the Mediterranean looked
like before the age of mass tourism - wild, tranquil
and incredibly blue.

BRRNEHEFEESCBAERAZNERER HEX
MBHERREXENREEFR - ZHHBEISERY
UEHREEEH 2 - BRBEEREENK ERRRND
KT 2ER HERR YRESRER AR A
HREE -

FHERWBEUALBESRES SOHE MFERERSE
HEER—AEEHE ARUFNEE - BRERERF
HEBSHBR Bl EREEZ-—ANEKRERY EEVAE
MRS &KAER HRERDNSIE  MEERERZ R piE
MER — RS B5F UARSAESBIEREEZK
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WINE TOUR
7 W 2R

s

Italian Wine and
Michelin Gourmet Tour

BANBEHRE RS EEXRZMK

October 25 - 31
10H25HZ#31H

oin us for an exclusive seven-day ltalian
Wine and Michelin Gourmet Tour.

This unforgettable journey will take you

through two of Italy’s most celebrated
wine regions - Bolgheri and Piedmont - offering
an exceptional blend of world-class wines, refined
gastronomy and immersive cultural experiences.

Members will enjoy luxurious five-star accommodation,
three-starred Michelin dining, and privileged access to
some of Italy’s most iconic wineries. The programme
includes private visits and tastings at legendary estates
such as celebrated Tenuta San Guido Sassicaia, "Pétrus
of Italy" - Masseto, Tenuta dell’Ornellaia, Elio Altare and
other top producers renowned for crafting some of
Italy’s most sought-after wines.

A highlight of the tour will be an authentic white-

26 PORTWATCH

truffle hunting experience in the hills of Piedmont -

an extraordinary seasonal adventure paired with the
region’s celebrated cuisine. Throughout the journey,
expert sommeliers will guide you through the finest
expressions of Italian winemaking, from the Super
Tuscans of the coast to the noble Barolos of the north.

With breathtaking landscapes, exclusive estate visits
and exquisite gourmet experiences, this tour offers a
rare opportunity to immerse yourself in the heart of
Italy’s most prestigious wine and culinary regions.

Don’t miss this chance to indulge in the very best of
Italian wine, heritage, and gastronomy. Places are very
limited.

Pricing (Twin-share accommodation basis)
Member: $79,888 per person

Guest: $79,888 per person, plus 10% service charge.
Priority will be given to Members. Single occupancy
surcharge is $24,000. The package excludes round-
trip airfares and transfers between airport and hotel.
Club trip policy applies.

HEEESMASERNENIAFNEGEERREEZRZ
B’_ o

ERANHERNFENLKRE BEEBRAZAINMAEREE—
&R (Bolgheri) B2 73R 54 (Piedmont) » SURB O R EIRTT
EERURAERE 2R EE -8 _ 13 LER-
TEEELEASEAB KEE-EEEARE UREEZ
HSBERNBH RASEFEAFNREARKENET N=E
EREZNEZ Bt Tenuta San Guido Sassicaia~ B AFIAER
Masseto*Tenuta dell’ Ornellaia~ Elio Altare% ' BT ES

HYER B KB PR IR B Y B AE (R o

MEHEP—AZE RERRSERSRRAONENE 2R
EE—F-ENPRHERRS SHEMBREBEALE R
ALMEE WARBHRIE 2R FH AN ENREEK - Z1E
REBREXFEMERERE TESRERTEH FREEN
Super Tuscan ZItZEKFIEEBarolo°
HEAENEEESE  tRPERANRERR  BLE2RR
ENBHEY SR HEENEREANEEEHEEZRL
BB EHRE ©

ZEIEER  HEHE  FRMA-—RFAKEAIZEHENE
B - E5REIREE -

B g ARETE)

25$79,888

HKE$79,888 * BIN10%MRIEE °

SEEK c BEAATERS24,000EAEHMNE - BENEIE
REME RIS ERTE 2 BNIZAER - REZEBEERR
RAAIAR -

Wine Tour
Sommeliers
¥ B 455 £

Ryan Leung

The Club’s Director of Wine, Ryan is a
seasoned luxury hospitality professional with
a distinguished sommelier career at Mandarin
Oriental and InterContinental. He has
collaborated with renowned chefs including
Luisa Valazza, Roland Schuller and Angelo
Agliano and is celebrated as the first Chinese
Head Sommelier of the Alain Ducasse
restaurants, demonstrating his exceptional
expertise and unwavering passion for fine
wines globally.

RyanEASWEE AL » QIEFEXERS MR
S E B EHEED - WEEHART Luisa Valazza ~ Roland
Schuller » Angelo Agliano&1E, TEBERERE Alain
DucasseXEEBENENEABEITEMN - EEH
FREEANE  AZHRAZHNEEHEE -

Yohann Jousselin, MS

Yohann earned the prestigious Master
Sommelier diploma at just 25 years of age,
becoming one of its youngest recipients.

His distinguished career includes over 80
wine accolades, highlighted by World Young
Sommelier of the Year, Best Sommelier

of England and Best Wine List of Asia.
Renowned for his expertise and leadership, he
continues to shape global wine excellence.

YohannR25E NG ER B B NFAEREER - &
ARFEETz— - WBIEREE 80 HEAEERK
K AREFEUREFAEE - REEREFER
TNREEE  WUHERREENZEEE -

Registration opens in May. Look out for the Club's
e-wire.

EBENANBEZERE - ENFREAZEFER -

For enquiries, please call La Cave on 2814 5391 or
email lacave@aberdeenmarinaclub.com.

BHEHELa CaveE 552814 53918,
E # Flacave@aberdeenmarinaclub.com ©
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WINE DINNERS
i 4 05 W 5L

THE BACKROOM

BOND
30th Anniversary

Wine Dinner
SEEGE

Thursday, June 4

Welcome drink: 7pm

Dinner: 7.30pm

Price: $2,880 per person

Guest Speaker: Maximilian Kast, Master
Sommelier and Estate Director at BOND

HEf: 6 A4H (EHM)
B B ETE

BE : B LE7R305
B : §(1$2,880
EERT ¢ B ARMIEHEESZEMaximillian Kast

BOND: A portfolio of wines that are diverse in their geographic
representation and 'Grand Cru’ in quality, all under the umbrella of one
philosophy, one team, one mark.

"Sourced from select hillside estates, the Cabernet Sauvignon wines of BOND
vividly demonstrate the range of Napa Valley’s finest terroirs. From the more
than eighty vineyards we have worked with over the past quarter century,
we have slowly and vigilantly selected five sites. BOND became our covenant
and shared commitment to produce only the best expression of the land.”

To celebrate the estate’s 30th anniversary, the Club is honoured to welcome
Maximilian Kast, Master Sommelier and Estate Director of BOND, as the host
of this special dinner. This is a rare opportunity you won’t want to miss!

BONDEERH RE 81 (SRERR) EDHEZHEEE - BBFAR—
B F—mhE -

BONDREKHABRBEAMAMALE tNEEHEE @ BIR 7 APSTER
BEXHLELZHEME - ERE_TARFH  BNATZREFEEE  HKBL
FEH AR REEN c BONDRES T AN I NEBEE SEEBERA L
HfEER -

BEMBHEKRY = TRF  AQREFZFHBONDRB AR HEBE
Maximilian KastiEEARNXFERIBRERNEH - EVEBENESHERS -

WINES FEATURED
2018 BOND, Melbury
2018 BOND, Quella
2018 BOND, St. Eden
2018 BOND, Vecina
2018 BOND, Pluribus
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-
MARINA GRILL

Bollinger
Champagne

Dinner
ERGE

Thursday, June N

Welcome drink: 7pm

Dinner: 7.30pm

Price: $1,480 per person

Guest Speaker: Guy de Rivoire,
Brand Ambassador at Bollinger

HEf: 6 A11H(E8M)
B g ETRS

BE - % E7R309

&R - §$1,480

SEE5E © Bollingermm b K f#
Guy de Rivoire

WINES FEATURED

NV Bollinger, Special Cuvée

MV Bollinger, PN TX20

2015 Bollinger, La Grande Année
2018 Bollinger, La Grande Année
2008 Bollinger, R.D.

Bookings will open around one month
prior to the event dates. For reservations,
please see the Club's e-wire or call the
Central Reservations Centre on 2814 1222.

BRESAEE AN —EARRESET B
EREASE T BN EETREF 0 EE2814
1222 -

LA CAVE

Burgundy

Wine Fair
HmIREEEE@ES
Saturday, May 16

From 2.30-6.30pm
Marina Suite

Nearly 40 wines to taste, with small bites and
canapés. Almost 30 rare fine wines will be on
sale for Members, with an extra 5 - 10% off the
flash-sale price exclusively for wine fair attendees
ordering on the day. Registration required.

58168 (287%)

TH28E300 68309

B

BESRMHII0NEEERE LSRN EFZA/ B
WA ERI0FHEEE - SEEERTBE = /MTIIN
REER HGEEN -

Enquiries &3 : 2814 5391 (La Cave)

MARINA GRILL

Australian
Black Truffles

NEARY i\ ==
BN EME

June

This rare seasonal delicacy is prized by chefs
worldwide for its distinctively earthy, musky aroma
and rich umami flavour.

i

ERERURNEHURM UEBRNELRE BER
BREIRAHIERER  RZ 2R EFHSR

MERCATO GOURMET ;-

CAFFE LUNA

Luna Market
BRI E

June 12 - 14

Explore our Italian market, filled with artisanal and
regional produce at Caffé Luna, in collaboration
with the Italian food and drinks specialist, Mercato
Gourmet Giando Group.

6H12BZ14H

BOEE L unaZAFNEBEHZEAFERERMercato
Gourmet Giando GroupEFZRNEARTE HFE—F
FBENTFIRMESERH -

Sapore di Mare
Sardinia Edition

(RSN ShE AN
Throughout June

This June, indulge in our special Sapore di Mare
promotion at Caffe Luna!

Experience the perfect blend of tradition and
taste that will transport your palate to the coast of
Sardinia!

<A

Ef8<8 LunaB AFIBEFHBERBERERERPUSBIHELH
BT RN AREREIZKNTERS  FRENRERR
BEETEER-

For reservations, please call the Central Reservations
Centre on 2814 1222 or email reservations@
aberdeenmarinaclub.com.

BB BRI RSP O EFE2814 12225, BE Zreservations@
aberdeenmarinaclub.com °
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DESIGN ICONS

by Peter Walbrook

PORTWATCH

t is said that the Chupa Chups lollipop logo was
designed by Salvador Dali. But this isn’t entirely
true. The version created by the Spanish surrealist
painter came about in 1969, when he reworked
the existing logo (over coffee - legend has it - with his
friend Enric Bernat, who launched the brand in Spain in
1958), and it was again slightly redesigned in 1990.

Dali’s version was vital, however, in that it was a
so-called emblem logo, which could be scaled up or
down in size and - most importantly - remained clearly
visible whether wrapped around a spherical lollipop or
laid flat (in a leather Chupa Chups case by Fendi, for
example, or on a Japanese bath salts packet).

Such visibility, when enhanced by eye-catching shop
displays, eventually made Chupa Chups a familiar sight
all over the world. Dali was supposedly paid, at his own

1958 - 1961

CHUPA

L]
Clups
1963 — 1969

CHUPA

Chups
1961 - 1963

CHUPA

1969 - 1990

Gy

1990 - 2026

suggestion, with a lifetime supply of Chupa Chups
regularly delivered to his home.

Dali’s 1931 painting The Persistence of Memory, with
its famously melting timepieces, is perhaps his most
influential and widely reproduced work, but the
Chupa Chups logo - or at least its modern version -
might just be his most ubiquitous.

¥E& > Chupa ChupsE BEHRWIZ 2 HER R ZERRH
BEEWFTE Mt SR TBREE T HERAMENRAE
A6  BRFEF R TRENER - BHEEEE
FEMEREARARETAMIE ZRIEE1958ERTE I
RIS ) —[E B U kR AV 2 B - A AE1990F B R AR b IS 2R o

AR ZFIRABERR R SRR T WB ARG HaE
BHAR MAREENEERESEBETEFNYERLER
FHEBGAZHE (P10 RetAESARFendiZE L HHE
BARERRL) -

HARBHEENRES R HH eXRE ARERY L
AZRBALE BREDERKA/UTRZHBAENRE 15
FoERNAANRR NN ERIRBEHEDE
mEEEREY BER MRS -

EN193NFHEE (RIEHKE) UHEZ BB EFE T E
Z EREVERMEAFENNWEZERNER ELEHE
B R E LR AR R AT RE R AL B DA BB ©
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From The Bar

Whisky
Sour

Bt SBOH

he Whisky Sour is believed to have been

first documented in the 1862 book The

Bartender's Guide by Jerry Thomas, an

influential American bartender, marking
one of the earliest written recipes combining whisky,
lemon or lime juice, and sugar. However, the concept
of a "sour” cocktail - spirit plus citrus and sugar
predates this book and likely arose from naval and
maritime practices, where sailors would combine
spirits with citrus to prevent scurvy, naturally creating
a sour flavour profile.

The Whisky Sour gained popularity in American
bars through the late 19th and early 20th centuries
and became a staple of cocktail culture. Its simple
yet balanced flavour profile has made it enduringly
popular worldwide, influencing the creation of other
sour-style cocktails such as the Amaretto Sour and
Pisco Sour.

B REERB I RHENCEH RN ZE1862FMEHAY
ZHHFBEN Jerry Thomas ETEHY {The Bartender's Guide) °
EFRETRERRELIRS BESFETRBESHARMAN
FEB S AT BBEREUZUE MBI EAERAE B
SHERREERR WRARREESENNENES KFM
JRE ZUBE MM IRFE R FE I - B AR TR B R AR R A o

B REEE 19t 2 R F 20t 42 917 2 B E R R & 2 2 &
. BB REEULPNR R 2 — - HERAFEMEKFE R
EEHRETT TEETHMUBRBEARERWERBIE
WNE{ZEEE(Amaretto Sour) & 57 8 /] B (Pisco Sour)& »

Ingredients

* 1750z Bourbon

* 0.750z Freshly squeezed lemon juice
* 0.50z Simple syrup

* 0.50z Pasteurised egg whites

* 2 dashes Angostura bitters

Garnish
Dry lemon slice

Ice
Cubed

Glassware
Sour cocktail glass

Method

Measure all ingredients (besides the bitters) into a
three-piece shaker and dry shake. Then add cubed
ice into the shaker and shake. Strain into glass and
finish with the Angostura bitters.
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B BREMAZEEEBERNR-

UNVEILING
THE NEWLY RENOVATED
CHAIRMAN'S ROOM
AND PRESIDENT'S ROOM

The Chairman’s Room and President's Room have
returned, newly renovated and more inviting than
ever. Featuring bright, refreshing interiors with
contemporary furnishings and attractive décor, these
spaces offer an ideal setting for meetings and dinner
gatherings, with views of the Marina and Tropical
Pool. A separate lounge area provides the perfect
spot for break sessions or post-dinner karaoke.

SUMMER EVENTS
PROMOTION

Make every occasion delightful, meaningful and
truly memorable with the expertise of our Club’s
Events Sales Team.

e Chinese Set Dinner Menus from $8,280 per
table of 12 persons.

® Western Set Dinner Menus from $870 per
person.

Enjoy complimentary corkage for self-brought wine,
plus free karaoke and mahjong in our function rooms.

For bookings or enquiries, please call our Events Sales Team on 2814 5442 or

email events@aberdeenmarinaclub.com.
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Historical Photographs of China Project.
(hpcbristol.net/collections/hagger-f)

LIFESTYLE CORNER
A 35 ¥ AR

Hong Kong

BB
iidcd

History

n this issue, we are looking at a photograph of
Wan Chai, probably taken by someone enjoying
a stroll along Bowen Road. Let’s look a little
closer at some of the details in the photo and
try to put a date to it.

Given the pace of development in Hong Kong,
there aren’t too many buildings visible that are
still standing today. However, look more closely
and you can see two very recognisable landmarks
in the distance, on Kowloon side. The first one to
notice is the Clock Tower which was completed in
1915, so that’s a good starting point. However, a
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by Giles Leonard,
Director of Sports & Recreation

more obvious building to the right of that gives us
another clue. This is of course the Peninsula Hotel,
which opened in 1928 and sits majestically on the
waterfront.

Looking at Hong Kong-side, we can see several
phases of land reclamation, which started in the early
1900s. The road nearest the camera, at the bottom
of the photo, is Queen’s Road, which ran west to east
along the length of the island. Then we can see two
distinctly different styles of buildings, clearly from
two phases of the reclamation. The darker buildings
are from the first phase which was completed around

1904, and the lighter buildings, closer to the harbour, are from
the second phase of reclamation, which took place from 1921 and
was completed around 1931. The final clue comes from the open
area in the middle of Wan Chai, which will soon become Southorn
Playground. Although this was formally opened in 1934, as it does
not seem to be completed we could say that the photograph is
likely from around 1932, almost one hundred years ago.

One of the most striking features in the photograph is the number
of warships in the harbour. Given their perfect alignment they are
likely moored there as their home base would have been the Royal
Naval Dockyard which can be seen on the left of the photograph.
This area was further reclaimed and is now Tamar Park.

Last but not least, look at the grand buildings at the bottom right
of the photo - this is the Royal Naval Hospital which was badly
damaged during WWII and eventually redeveloped into Wah Yan
College, opposite to the present day Ruttonjee Hospital.

We hope you have enjoyed reading and learning a little more about
Hong Kong’s history. For more information, please contact Giles
directly or look out for him around the Club. Giles also conducts
regular family history walks, but as the hot weather is fully upon us,
we will hold off on our walks and resume after the summer break.

BEMABABAZIME-REFNERS HREABRGEETELRESD
R - BRMORARAFHN— LA YEREELHRARFNL-

BERRRARE RATHREEECFAEFE-BEFA—F LSRR NE-
AIEMERERRMENTER - F—AESISNEMNGFERNER R
A FHHN—ERT MEERELERS —EETRRNWERY THEME
HEZRER BRRBM1928FHR  HIREZHFEEEE -

BEEEEBEE RMTNEHLETAHMWISHE HIUSTRAK
FRMO216F « BB K ERRSEE M MIEM R 2 A - BB R RAE M o K
HTRATERATARSNREY 5 BATATHOLEKE - BRE
PR EMREAIR 1004 FETRIE — IS RS  BESE S E0REN
RURE1921F B RO AR B = DS TR Bt — R
7o — K 2t BV AL B IS TEIRS < (SBIIBI1934 6 4 E XK
A TR AR AL MR 5 T BB M AL B R S R 19325 A
B —E B «
BAHEEAZANERZ— REBNITIRENSEEE - HORARE—H
OB TRNSAREARERHEE — REAEANEESENE - UE
EREBRIS REABFEAE-

RE BERFATARIKEANEZER NBEEXEEER cR-_HHNEE
TRERR BREZR/ECELR EHHERRSNEIARER -

FENREZHMEERXE I
HEBNEEBEERANT
B MR THREZEBELN
B AHRELASRENAE
FEB T EEMETRE
FLg BEERERE F
BREEE XREBRERE
HiTo

=== ¥
Similar view from Bowen Road today

HEALTH CLUB

Sunday
Splash

7K _ERE

Sunday, June 21
From 2-5pm

Complimentary for Members
Guests:

Adult $180

Child $130

Are you ready for some fun in
the water? Join us at the Tropical
Pool!

Subject to weather conditions.

To avoid disappointment, please
call the Health Club on 2814 5342
before visiting.

6A218 (28R)
TH2E5H

2E%E

RE:RA$IBO RE $130

EHFRIFEK LR T IS ? REE)
POt AFAIHY K _EIREIE !

FEERFRRBERME  BIERFAIE
EREEP L2814 534225 ©
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HAIR & BEAUTY SALON
KER KA P L

VOODOOMOI

Delightful gifts for your
loved ones!

RBEX EVOODOOMOI
BERm

O0oDOOMOI, founded in 2017 by Taiwanese

expert Dr Joseph Wan, blends biomedical

knowledge with artistic aesthetics and haute

perfumery. Inspired by the Old French “Voeu
de Moi,” the brand embodies self-love, fulfilment and
inner beauty. At Cutting Edge, we proudly feature their
premium products, crafted with natural ingredients,
niche fragrances and high-performance skincare to
enrich your relaxation rituals. Perfect for enhancing
treatments and elevating everyday selfcare.

Body and home care

« Awakening Premium Massage Perfume Candles
These low-melt-point (around 40°C) luxury candles
double as massage oils once melted - warm,
nourishing, and richly scented. They glide smoothly
during treatments, delivering deep hydration while
enveloping the senses in sophisticated, long-lasting
fragrances inspired by nature and journeys. Ideal for
full-body massages or targeted relaxation rituals.

¢ Hand Care Series (Luxury Perfumed Hand Creams)
Intensely nourishing yet lightweight, infused with
signature scents - a thoughtful touch for hand/
arm massages or as retail add-ons for at-home
pampering.

36 PORTWATCH

VOODOOMOI BAEERESMIE  AJoseph WantB 1R 2017
FRIN BATEYBSEEME EMEBNSREES - B
ZRBRRBENDES “Veeu de Moi” SBAET ARER MG
RIEE - EBREFPOMEEEALEE VOODOOMOI HWEER
B ERERRAKD BREERNSHEEBRD - SAEEERE
AEHESHCHEY RSRNEREENEE R

SRR EREE

s BRREEREE
EEE (4 40° C) WEEE BRI RAMFRERER BB
B EREE -TRERSEDMEBRRE  RELEIE B
BERANRBZK BANEASRENEET 2251
Bk BRI AR -

o FHEERS (ZEEESETR)
BNEE EHER WRAREBRES RREFHAFE
MRz R B FEETREEE -

-"_'I,-"i"-"-"-‘-" 4 For bookings, please call Cutting Edge Hair
and Beauty Salon on 2814 5319 or email
jf/ cuttingedge@aberdeenmarinaclub.com.
BENEREEERERHLEE2814 5319REH
Z cuttingedge@aberdeenmarinaclub.com °

HAIR SALON

Innersense
Organic
Beauty
EREEER

ntroducing Innersense
Organic Beauty - a globally
Certified B Corporation,
Climate Label Certified,
Plastic Neutral and proud
member of 1% for the Planet,
every decision they make reflects
deep integrity and transparency.
They use only organic, plant-
based ingredients, free from
over 3,000 harmful chemicals
and craft formulas that restore
natural harmony from scalp to tip
- for every hair type and texture.

Innersense refuses to use harmful
ingredients, such as . . .

ARTIFICIAL FRAGRANCE: Proven
to be the most prevalent sensitisers
(cause of allergic reactions or
chemical sensitivities) in cosmetic
preparations.

FORMALDEHYDE: A suspected
carcinogen, this colourless,
pungent, irritating substance is
found in many preservatives, such
as quaternium-15, the hydantoins
and ureas, and surfactants such as
sodium lauryl sulfate.

PARABENS: A non-irritating, food-
grade preservative used to control
microbial growth in
cosmetic preparations.
This ingredient is a
known toxin.

these commonly used
emollients are being
banned in the EU

due to their lack of
biodegradability. They
can also cause buildup

on hair making it dry and brittle
over time.

SULFATES: Sulfates are used in the
manufacture of soaps, detergents,
and shampoos. They can cause
allergic reactions and dry skin and
hair.

Come and experience this clean-
beauty revolution with us and feel
the difference.

Innersense Organic BeautyfE&—2RB
CorpRELE [IREBRELE R
RHF % 1% for the Planet] B9—& »
RS —ERIEEHER T RENEEH
ERE - thREAERENRD  TE=
FEREEENLEYE LB OHERET
REHIEH ARERENSEESEUR
R 1 o

Innersenselt NMERUTEERS -
AIEH EERERLERTPRERN
HHE (SIEBHRESCEHBNE
H) e

Rl —EEERBNWYE EEER-
BRIBM RN DEERTZHEE
o Bl EERE 15 Z A EEIRE N ARE
R SESEM B+ B R

HREXRPRE  BERYENRRREE
B ARES R HRENNER B —
BEANEE-

W FTAIRS R - SE SR A
BECREELA CRERENEE
FREREBEY LRS-
WBE: ANEEES AREALE
B Cus AR LR ENE
B,

BREBRASEHNES BEME
I F S Y B AT R
HRE -

INNERSENSE

EREESIl AwayTe

COOD HAIR
SILICONES: Many of TODAY.

BETTER HAIR

IOMORROWA

BEAUTY SALON

Zero
Downtime
with Instant
Brightening
BIRI2 = ST EE B

nlight CPL Brightening treatment

delivers precise, controlled,

broad-spectrum light deep into

the dermis. The light is absorbed
by excess melanin (the pigment) and
hemoglobin (visible blood vessels),
gently heating and fragmenting them
into tiny particles, then naturally
eliminated by the body.

This painless, non-invasive
treatment is gentle enough to
combine seamlessly with almost
any other beauty procedure. It
delivers impressive results for a
wide range of concerns.

* Ache

¢ Pigmentation and Sun Damage
¢ Vascular Lesions

¢ Overall Rejuvenation

Perfect for anyone seeking fast,
noticeable improvement with no
downtime — just brighter, healthier-
looking skin after every session.
Inlight FI FARZEF IR E e L T A LE 142
HEXLEEAEREB AEESRBEMNE
ex (BRanexR) IniAER (FE
RARMER) WU SRR HNEAIE 2 #R K
NEER SN R RIEAZ R ER
W ABREARTHEL  #mEE Rt
e REEE SHIENKZAFT -
EEERE FARUNERFEBM 4T
AU REMEMERERTELS - feet
HEENERE BEEENRR -

o BB

s BEBMABES

o MEWER

o BERIGE
BERESENSREBZNEEENAL
A EREE AR FRE -
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FITNESS CENTRE
i & vl

FITNESS TIPS

Fithess Tips for

Longevity

AEF iR S AR B PR

by Paulina Gama, Personal Trainer

focus from aesthetics to longevity - sustaining

In Hong Kong’s high-pressure world, shift your
energy, clarity and strength for decades.
Prioritise three pillars.

1. Aerobic Capacity. VO2 Max - your engine for
recovery and resilience.

Higher VO2 Max lowers heart-disease risk, boosts
brain function and builds stress tolerance.

Use Zone 2 training (moderate effort where you can
talk comfortably).

* Pair with protein: aim for 1.2 - 1.6 g/kg body weight
daily (e.g., 100 - 1309 for 70 - 80kg person), spread
across meals (25 - 30g+ per meal).

3. Metabolic Stability

Counter business dinners and jet lag with . ..

* Consistent protein and strength training (above).
* Limit alcohol to 3 or 4 days a week.

* Get 7 - 8 hours’ sleep nightly.

* Avoid yo-yo dieting, opt for balanced, sustainable
eating.

in meetings and moving freely for years. It's efficient,
sustainable discipline.

Ready to build this into your routine? Join our personal
training sessions at the Fitness Centre. Contact us to
make a reservation.

EEREESBLE BHERIR TNEBEIRANER

B BT HAE D AW B4R AV AR -

SREENRESE:

1. ®BEEH - BRIBEE(VO2 Max) - BIREMEEME 5 -

FeNERESETUREOEBERME R KMINEE g

EPERM

AEE B ETPERENIIR  BRRPITE R o

s FEME=Ro

o HR45-607 88 (fflanfhE - BERKEE 9K NE R
M BN BEFEE - BRBEETSRENESE Uk
EngEaE.

2. REAA 40BN EIRAVES -

LB IR X BB ERMEE LB ZE -

FRETME=ZRZFI NG (BHA5-60048)

c ECENESEE R TEEE B (BINEA#E/BHE) - X M/S|
B Lo

B ; -glr,i‘ Lt o
Eh ~ _ﬁﬁ_ﬁﬁ .:é?
N B T
Lo

- BEBFERS-12X #2-34 - For enquiries, please contact the Fitness Centre on
- BRECNE SHENEEEAEATRE121.6A% (Fila: 2814 5337.
BE70- 802 THASHEFER00-130A%) 7 EBIMEE EHENER L B84 5337 ©

* From 2 - 3 sessions a week. « Recovery - the real game-changer.

+ From 45 - 60 minutes each (brisk incline walking, Prioritise rest.
light cycling, steady swimming laps, or easy

rowing).Consistency beats intensity - avoid
overdoing high-intensity to prevent added stress.

2. Muscle Preservation. Your shield after 40.

Muscle regulates blood sugar, supports bones/joints
and prevents injuries.

Do 2 - 3 full-body strength sessions a week (from
45-60 minutes total).

* Focus on compound moves: squats, deadlifts,
presses (e.g. bench/shoulder), rows/pull-ups.

* From 8 - 12 reps, 2 - 3 sets per exercise
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« 1- 2 full rest/mobility days weekly.
* Daily light movement (walks, stretching).

* Monitor: if resting heart rate rises or fatigue
lingers, scale back.

* Minimum effective weekly plan.

Strength: 2 - 3 x 45 - 60 minutes (compound focus).
* Zone 2 cardio: 2 x 45 - 60 minutes.

* Mobility: one short session or daily 10 - 15 minutes.
» Sleep and protein: non-negotiable daily habits.

Longevity means traveling energised, staying sharp

25-30% L) o
3. FRAHBEY
EH SRR ENEE U EE AT A%
 FERDEQABWETI DR (RLE) -
s REIEEZEE3-4K
o RIZEKR7-8/ ISEERR o
c BMREHRRE BEOH ASENSRREE-
s RAOME-ETREENBE-
HREZHEE-
s BE-ZEZMATERE-
- SHETRERD (BLSRER) ©
o BRI MAFUEOEASHIELRISE BREHE -
- RIEEXBEEGE-
o MLAFIER: 2-3 % BX4A5-600 88 (LUESBIESE) -
s EITE—EMNFTEEER 2R §R45-600 8
o WIS —/EIFIRREBA10-155 8
c BREERS  TAIRRNBAESE-
REERERIZTHZIE EERPRISHS LEERIFE
BE-ER—EENAUFENEEEETELIR-
EEFGEEBERAGCHBEEETP TS 28D MARKMEE
ORI FAAFISRGREE - B R MITER -

Fithess Centre
Orientation
BEhIE e

Sunday, May 31 and June 28

From 1-3pm

5A31HKR6A28H (£HR)

THFIRZE 3k

Meet with our team and learn how to use the
fitness equipment safely and effectively.
Complimentary for Members. Guest fees apply.

For booking and enquiries, please contact the
Fitness Centre on 2814 5337.

HEMRSPLOERSE SBNFR2H RBE M
5 RRH e

SERE - REFTWWEHR -
FEHNREAFRERE P EFE2814 5337 ©
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FITNESS CENTRE
i & vl

Fitness Centre Challenge 2026
Strength Training
Chal Ienge

202652 5 /U BRE
AL 3 SRR B

Sunday, June 14 6A14H (E#H)
From 9am EFORSREMA

elcome to Challenge 2 of 2026.
Strength Training can help you
preserve and enhance your muscle
mass at any age. It may also help
you to develop strong bones and reduce the risk of
osteoporosis. This challenge will ask you to complete
set Strength Training in the Fitness Centre, as follows.

* Beginner - 20 repetitions of six exercises of
Functional Training (should take around 35 minutes).
Intermediate - 20 repetitions of eight exercises

of Functional Training (should take around 45
minutes).

Advanced - 20 repetitions of twelve exercises of
Functional Training (should take around 60 minutes).

For Functional Training, there are twelve exercises of B2 MN20265F 5 5B E o N ORI UEARE

Leg-focused, Core-focused and Arm-focused. A FREFTURFNIEENAZE - WEBREREE

RIEESERBRNERR - BXREEREERS R OTEU

THIAL AR

o MR - MEEHINRPNAERE  SEBIEELR20R
(FEFTERFH357588) ©

o AR - et AIRPINERE  SESEEER20K
(FBETERN4508E) ©

If you are not used to such exercises, please prepare : ﬁ%;;ﬂhﬁ|¢&|@¢m+:@ﬁﬂ£ BEBFEER20K

in advance - have a chat with your doctor or one of (REFHBHL60DE) -

our Personal Trainers. Should you wish to take part, TheE ISR EE+=EEKE - 2 RIEEREE - ROMFE -

please register with the Health Club or Fitness Centre . BRIDRE RIS R AT

teams.
_ _ o NEE)  TARIB/IBIE/BE
Challenge 3 will take place in September and

Challenge 4 in December. Be ready! - FERED =BNEREM-—BENER/ER/BRMHUL
h/BRITE-

For more information, please contact Nelson in the

bt MEGTEEIEED IR HIER  RANEBE DCHMARINE
FEERKMNFARR - &SI FERES P OIRSE - Official distributor for Sunseeker in Asia Pacific.
FEREBESUEBEDIRINOBR12BEIT - ///. ‘\\\ www.dch-marine.com

MHEHELZEH » FEERE P O\Nelson © SUHSEEKEP 82 OCEAN ENCLOSED sales@dch-marine.com
\3\7?’4/

» Leg-focused exercises: Squats/Lunges/Deadlifts/
Step-ups.

» Core-focused exercises: Planks/Crunches/Glute
Bridges.

+ Arm-focused exercises: Triceps Dips/Bicep Curls/
Shrugs/Overhead Pullover/Farmer’s Carry.

Hong Kong: +852 2497 7228
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Happy Mother’s Day

B EEE
BOWLING

Sunday, May 10
From 11lam - 10pm

Bowling mums get a free glass of Prosecco!

5A10R (ZHAR)
EFNEEB L1080

BRERITREZAEARNGTE -
Enquiries&#): 2814 5900 (Bowling Alley)

KIDS ON 8!

Saturday and Sunday,
June 20 and 21

ICE SKATING

Sunday, June 21
From 3-6pm

ICE SKATING

Sunday, May 10
From 3-6pm

When Members bring their mother to the Ice Rink
on Mother’s Day, she can enjoy a free
open-skating session.

S5A10H (£8R)

TH3Z6HK

BRSFER SEHESH-RARBKE BRITZH ”
—R BRIk - 3
Enquiries&E#: 2814 5374 (Ice Rink)

Happy Father’s Day

R EEE

BOWLING

Sunday, June 21
From 11lam - 10pm

Annual
Swimming Gala

BEKES

Sunday, June 7
From 1pm
3/F Swimming Pool

Entrance Fee: $50 per event
Application deadline: Sunday, May 24

Open to all Members and current swimming students.

Please note that the 3/F Swimming Pool will be
closed on this day for the Swimming Gala from
midday to 6pm. Registration is at 12.30pm and the
first event will start at Tpom.

6HA7H(E8AR)

TR - RIEHEACHERTT

BH : 8ELES$S0

Et¥RE A - 5A24H(EHH)

AR SERICHERKEEERBHPF 12 ET F6H5E
B o TH 1285302 BHRIREI 20 BTEEBE R THF 1656918 ©
Enrolment and enquiries SR 2 E: 2814 1222
(Central Reservations Centre)

Come to Kids on 8! and make a
gift for your dad on this special
day.

620218 (E#<KAH)

AT3RKids on 8ITELLAERIA B F4A B

BE—MBEERY !
Enquiries&#): 2814 5493
(Kids on 8!)
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When Members bring their
father to Ice Rink on Father’s
Day, he can enjoy a free open
skating session.

68215 (£HA)

THIZE6H

RPHEX  SEEIBATBIK
5 RPNTZERA—IXRRERBIKX
BaE o

Enquiries&#f: 2814 5374

(Ice Rink)

Bowling dads get a free beer!

6A21B(E%HAH)
EFNEER L10K

RKBE XA R EGEREE —4F o
Enquiries&#: 2814 5900
(Bowling Alley)

Summer Camps
£ 193 g

Help your kids to select their favourite activities from
the following categories for a fantastic summer break.

¢ Arts & Crafts Camp ¢ Martial Arts Camp

* Ball Games Camp * Self-development Camp
* Health & Fitness Camp  * Swimming Camp

* |ce Skating Camp

AENEZFREMMREENTEE  FHMEE—EREEX
BLHESHNER -

NEREUTZEERINZMIIRE -

s FIEHE o IRFNRE

o RIFIIRE o HEBEREDIRE

- ERRIIRE o BIKINERE

o kIR

Enquiries Z#: 2814 1222 (Central Reservations Centre)

SKATER * AGE 9
Nicola

]
Ta-Min
Nicola has been
skating for a few
years and has
improved steadily
over this time. She
always comes to the

rink with a smile and ready to give her best.
Keep up the great work Nicola!

Nicolal AX B E RIKEF T » 15 L5 3R BRI g
RS - AR R EF MR IR EB KIS 200

#1223 o Nicola  #£& hni !

Henry
Thorndike

Henry has shown
exceptional
dedication in his
training, consistently
listening to
instructions and
applying feedback
to improve his
technique. He has
now mastered

all four strokes -
butterfly, backstroke,
breaststroke and freestyle - along with a
smooth flip turn. His positive attitude and
steady progress make him a great example
for his teammates. Well done, Henry!

HenryEHRHPBRIBEHIFANEE LMK H REL
REREES  WAEBGERI - S hEKER
THEK B K KA BT EXR LR REH
EGBF thEBNEENBENESHERERT
TRIFHEER - B4 Henry !
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SPORTS & RECREATION NEWS
3BT HE 8 R

LEBUSITAET BRIRH=8HEE  ET250BNLE
BREBUSEEHERSERNLESBNEEN SRS

Family Quiz

EEEBRFHMA BRERBR TR MR - Bl TR A E RS E

COACH MESSAGE

Night

RENWFEBRANEBRAS FREMEEEHLERETR I g

BEE- iiJ:uM‘\ﬂFuTﬂz’;sJﬁﬁEb ; %kﬁﬂzﬂﬂﬁ#;. FIEEMHE °_ %:I @%{ET&Z

RRMEEEI52 B ZU R MIRNE &3S B R XBENR

S ROBREFBHEBRREG - Friday, May 15
From 6-7.30pm

Members only.
Reservations required.

Recap of Junior Tennis Team
Event for Advanced Beginner 3

Level players
SOFRREEE CERNNIK) OEE

RBREZHINBNRE  ARGRRRE - BERRRHWE
EERFRANESHNBEL RRNSEHMLBENE
SETED RRERSBHENENES -EARBRNER
HER BOREFERRNBINRETKAEES 85
TREFERENEE -

Join our fun-filled Family Quiz Night
at Chill Zone, with prizes for the
overall winners as well as spot prizes
throughout the evening.

by Tennis Director Asif Ismail

Families can book a table and teams
should be formed from the same
Membership, with up to two adults and
four children under 18 per team. No
mobile phones allowed!

SA15H (E8H)

B LGREZR 7300

AREEZ » MEETEY -

2 MFEChIl ZoneBMMEBRER * B
FSREABEAE  WIEFHHHEAHES
o

PREERZSM  SEBRMEREAR -8
RSE  BERRZUHEMARARAB1SEUT

n February 7, the Club junior programme
staged a spirited Team Tennis event that
brought together 12 eager young players,
ready to be introduced to tournament

match play, divided into two squads, White and Blue.

Organised in a doubles format, each team fielded
three pairs who faced opponents in 25-minute
matches, ensuring every participant enjoyed
sustained match play and valuable court time.

The competition was tightly contested, with players
demonstrating improving technical skills, tactical
awareness, and teamwork.

Repeated exchanges and rotating pairings allowed
participants to practice communication, court
positioning and coordinated movement under
realistic match conditions while coaches offered
timely guidance and encouragement.
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Parents and Club Members cheered from the
sidelines, creating a supportive atmosphere
that emphasised sportsmanship alongside
competitiveness.

By the end of the session the White squad
emerged narrowly victorious after several close
encounters, but the true success of the day was
the collective growth and confidence shown by all
players. Families and Members praised the Club for
running a well-organised, educational event that
balanced fun with development. Energised by the
positive experience and practical lessons learned,
the juniors left motivated and enthusiastic about
returning for the next Club team tennis gathering.

2R7H BB FHARBERT - SBEENEBAR

B 2urnmBf RERE-E ERERBEEN
EEBFE o M0 R BB A EER R B -

SEAMN o BRI ERFH

Enquiries Z3f: 2184 5483 (Chill Zone)

PORTWATCH
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COACH MESSAGE

Junior Team
Tennis (AB2)
Grand Slam Cup

SO FEEHAK (AB2) KimEMN

by Tennis Director Asif Ismail

n March 7, the rooftop tennis courts

witnessed youthful ambition and

sportsmanship as the Club hosted the

Junior Team Tennis (AB2) Grand Slam
Cup. Bringing together 16 talented juniors, the event
adopted a high-stakes doubles format with players
divided into four teams, each named after the world’s
most prestigious tennis majors: the Australian Open,
French Open, Wimbledon and the US Open.

The tournament utilised a fast-paced, timed
format with each match capped at 20 minutes.
This structure demanded immediate intensity and
strategic focus from the first serve. Under a round-
robin system, every team faced off against one
another, ensuring an afternoon filled with constant
action and varied tactical challenges.

The competitive level was exceptionally high, with
several matches going down to the wire and decided
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only in the final seconds. As the final standings were
revealed, Team US Open finished in fourth place,
followed by Team Australian Open in third.

The climax of the day, however, was a dead heat
between Team Wimbledon and Team French Open.
Both concluded the final round with two match wins
each, forcing a tiebreaker based on total games won.
In a thrilling conclusion, Team Wimbledon clinched
the title, securing first place by 15 games to eleven.

Beyond the scores, the day was a resounding
success in fostering learning, competition and
camaraderie. The young athletes displayed
resilience and growth throughout the afternoon
and are already eagerly looking forward to the next
installment of junior competition at the Club.

BATH  REMMSBRMR T ELFEBRIK(AB)NREN R
BTIBLVFRFOBOMAENEERS EXBBERT161L
FTEFBNBLFETF UBITES BF MRS BEXBM
DRI AR EBES S S ORE A BMANER-

L ERAHZARNEES SELERI200E - EEE
HIESR IR F R ERBA T REE RS ARk E R R BRI -
EBREHT SXHhTHEEMBRARE BRZRELESEYS
2 Bk BEETE -

HEFBEENZ ZEHBERITATRE AT oHEBE-&
KREERIBE ZRBHEEEN  BARBYE=-

A BEXABBENEBREABI AR ENEER -/
BRI REBEWMTHEMSBN  LLEEIARES  BEIURRA
BE - &K SRAKLULL 1L BRBEER -

BTS2 AR B AREEE SRR EAEERET
BANAY - FREFHEEZETFHRRBEERNFEHEIE
H R RGFHFEET BV ELENRE -

PRO-SHOP

Restock Sun Zapper
Sunscreen for the

Summer Now!
B XK
RIEESUN ZapperBhEEL

hen it comes to sun protection, one
sunscreen does not fit all. Whether
you’re surfing, working outdoors,
chasing kids at the beach, or
protecting sensitive or acne-prone skin, Sun Zapper
offers Australian-made, mineral-based, broad
spectrum SPF protection designed for real life.

/|

Sun ZapperBEE—RIBEBER - ERIREER  FHNT
fE-fERE LEREET ML EREERESBIZRENN
B RN IERSUN ZapperB SR IEBYIM BRE M ETE
ER REESEBENEIGE-

Active Crew

New Sportswear
Collection from
Active Crew

Active CrewiEH 2%t
EHRRY

ctive Crew is a new sportswear

brand built around a bold hexagon

logo housing “AC” - a symbol

of strength, balance and unity
across diverse athletes. They aim to fuse
functionality, comfort and style with cutting-
edge technology and premium materials, so
every athlete can focus on their game. They
also collaborate with coaches and players
to build pride, cohesion and identity on and
off the field. Active Crew is a community
- athletes, coaches, and supporters -
dedicated to excellence, listening, adapting
and innovating to meet evolving needs. Join
the Crew to celebrate your journey from
court to pool to sidelines. Gear up, stand out
and play hard.

Active Crewse— B2 A EBRENMAE - IKHEHN
ANAMEZBZ R AN [AC] &EER
BhE - FEHEEL  RBRETEEIWERS -
BEBOREETHEE « FFEEFME SR > WHAR
HRENEEER > EEVEHSHEZEINECH
I o Active Crewtl EEURFIIREEF S1F » B
HRBRIIMEZR - BRBOMARE  Active Crewsz
—BAHERHE BN IS EARNEE - REEE
REM - ERKRE - BEESVBEAFNES U
i TETLAER o tNAActive Crew » —BERLR
RBEZECHBISRNBEIRE - £EE2 > A
md - 250G

Enquiries Z£3f: 2814 5417 (Pro-Shop)
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MEET OUR COLLEAGUES
EE£40

Carol Yuen

Chef de Cuisine,
The Deck Kitchen

M EERF — RRE

ongratulations to Chef Carol, who was
recently promoted from Sous Chef to Chef
de Cuisine at The Deck Kitchen in January.
Carol has extensive culinary experience,
having worked in various hotels and catering
groups, including The Peninsula Hong Kong and The
Landmark Mandarin Oriental, and joined our family in
October 2022.

“I'm very happy to have the opportunity to join the
Club and being promoted. Unlike companies that
only focus on profit, the Club has its own culture
and bonding with its employees. The company has
never hesitated to invest in staff training. | recently
completed the IMS Internal Auditor Training and the
Strategic Culture Training programme, giving me the
opportunity to progress further.”

The path to becoming a chef was not as easy as
Carol first imagined. “My academic results were not
great, so | decided to learn some craftmanship. But
once | entered the industry, | realised there were
many challenges. One of the first was my limited
English. The menus and recipes were all in English, so
| had to start by looking up every ingredient in the
dictionary,” he recalls.

Hardworking and determined, Carol later completed
a Diploma in Culinary Studies in his spare time to
strengthen his foundation.

Carol strongly believes that perseverance is the most
essential principle for any professional chef. “| believe
that persistence and putting your heart into cooking
are the most important things. No Michelin-starred
chef creates a new dish without investing time into it.
Culinary skills improve through constant practice, if
you are willing to put in the time, you will succeed.”

Carol is passionate about his work. “I am proud of
being a Chef. When | put on my chef’s uniform,

| represent professionalism and | guarantee that

my dishes reflect the same standard.” Diners’
compliments and smiles are the greatest recognition
of his efforts.
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Once again, congratulations to Carol on his well-
deserved promotion. Next time, when you visit the
Club, please come by The Deck to enjoy Carol’s latest
creations.
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s we move into the spring and early
summer months, our food and beverage
team remains focused on one clear
objective: creating memorable experiences
for our Members while continuing to evolve with the
industry. Having now completed two years at the
Club, it has been particularly rewarding to see how
our culinary and beverage offerings have developed
and how our team continues to refine and elevate
the overall Member experience.

The past year has been an exciting one for the Club.
A key milestone was the successful launch of the La
Cave online wine shop, allowing Members convenient
access to our curated wine selection beyond the
dining outlets. Another highlight was the Club’s

first wine tour to Bordeaux, offering participating
Members a unique opportunity to experience the
culture, craftsmanship and stories behind some
exceptional wines.

We also welcomed several guest chefs and

pop-up dining concepts, adding variety and

new perspectives to the dining calendar. The
refurbishment and refreshed concept of Portside
has given the outlet a renewed identity that has
been well received by Members. Equally important
was the introduction of our expanded non-alcoholic
beverage programme, reflecting our commitment to
inclusive and responsible enjoyment.

Building on this foundation, 2026 has already started
on a strong note. In March we hosted the Club’s first
Mystery Dinner - Portrait of a Crime at Marina Grill,
a successful evening that brought Members together
through a unique dining experience. Throughout
May, our French May promotions will take place
across several outlets, accompanied by the first of
this year’s wine fairs, with a second edition planned
for November. Several guest chef collaborations are
also planned, alongside what will surely be another

MANAGEMENT MESSAGE
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Kai Roelz

Executive Assistant Manager
- Food & Beverage
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highlight — the Club’s second wine tour, this time to
[taly.

While innovation and trends remain important,

the true heart of hospitality lies in the emotional
connection between people. Seeing Members enjoy
their time together while our team takes pride in
delivering these experiences is ultimately what
defines great hospitality.

We look forward to the months ahead and to
continuing this journey together with all of you.
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CLUB NOTICES
& P

Activ8

iIs Coming Soon!
Activ8El &Rk !

You may have noticed that the 8/F Activity Park is
closed and undergoing a complete renovation. The
area is currently being transformed into an exciting
recreational space called Activ8, which will feature
bouldering, a surf machine, pickleball courts and a
HYROX training zone alongside the existing Amski.

Thank you for your patience and we look forward to
unveiling this exciting new space in the next quarter.
8 #MActivity ParkE BRI IR IF#ET 2 HEBGE - EEZEEE
AT RITNNRERNM - BRTEHEENAMsK > BRERA
& - EURERH - TRIRGLUK HYROX FIRE -
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New Club App

Coming Soon
e FREREXEHEL

We are thrilled to announce that the Club’s new app
will be launching soon with a wide range of enhanced
features. Members will be able to conveniently access
the latest Club news updates, reserve dining tables
and book sports courts and classes. The much-
anticipated eMembership Card will also be available
on the app for added convenience. Look out for
e-wire updates on the official launch date.
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Coaching Policy
i 1E35]

Please note that outside coaches
are not permitted at the Club,
and Members and guests

are not allowed to provide
coaching, or to conduct paid

or unpaid instruction. Only
personal trainers, coaches and
professionals appointed by the
Club may do so.
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Phone Etiquette
EHEEAES

Members and their guests are
reminded to kindly respect
the quiet enjoyment of others
when using Club facilities and
keep outdoor phone and video
conversations to a minimal
volume. Use of speakers is
prohibited.

Thank you for your attention and
cooperation.
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Dock G Embarkation
and Disembarkation
GRESERY LSS LS HE

For enhanced embarkation and
disembarkation at Dock G, we
would like to remind you of the
following.

* Dock G embarkation and
disembarkation is for approved
boats only and must be applied
for at least 24 hours in advance.
Unapproved mooring will incur
a $1,000 penalty.

Please ensure that the entire
party has arrived before the
vessel moors for boarding.

Boarding time should not
exceed 10 minutes, and $1,000
will be charged for every
additional five minutes taken.

Approved applicants can pick
up a South Shore Gate Pass at
the lobby reception to access
Dock G and should return it
before leaving the Club to avoid
incurring a penalty.

Please fill in the embarkation
form on the Club website
(www.aberdeenmarinaclub.
com), or email a form to the

Marina Office at marina@
aberdeenmarinaclub.com.

For any queries, please contact
the Marina Office on 2814 5368.

BESTUTIEEGHE B &M <ral -

- IESEGERRENE 2 MERIEER
R - A B 24/ NS BT FR S o ARAR
o Z A E R BHE1,000 JTeo
RERREREBEAT L%
EMEFEATEEBI10DE - BiEFFK
S5 82 8%1,000tER -
BRENRBATEREEFEER
ERAOPARE WEBRAEAMAIR
BoAREARESEWEER
FRE MR EWwWw .
aberdeenmarinaclub.comi&
THEREREHLEmarina@
aberdeenmarinaclub.comE3z5 °
mEEH FHEEEHEF2814
5368°

Use of Accessible
Washroom
EERAFHZER

The accessible washroom is

for individuals with disabilities
and for babies’ nappy changing
only. All other users are kindly
requested to use standard
washroom facilities.

EERETRIERERALRERER
R 2 - BAA LA — R
FRIRIE o

e

i

)

PORTWATCH 51



CORPORATE SOCIAL RESPONSIBILITY
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Get Redressed
Month Returns
in May

Get Redressed#&R A AEEE

his largest consumer awareness campaign

for circular fashion in Hong Kong aims to

reduce fashion waste and promote circular

fashion. Since its launch in 2018, the campaign
has been mobilising over 300 organisations to give
unwanted clothes a second life.

As consumers, we play an essential role in supporting
the sustainability and circularity of fashion items.

By buying less, caring for our garments, choosing
secondhand options and donating unwearable items to
textile recycling schemes, we can significantly extend
the life cycle of our clothes.

Please drop off your unwanted clothing in the boxes
at the 5/F Health Club from May 1 to 30.

What to donate: Good quality men’s, women’s and
children’s clothes.

Not accepted: Shoes, uniforms and home textiles.
For more information, please visit redress.com.hk.

Thank you to all Club Members who donated their
unwanted clothes last year. We collected over 620kg
of clothes in total, and are very much looking forward
to you joining us again this year.
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Club
Memories

ELERENE

n our last issue, we featured the Video

Shop - a favourite spot for many Junior

Members who frequently stopped by to

find new and favourite movies. It was
located on the 1/F of the Clubhouse where the
Governor’s Room is now.

Congratulations to the three winners: Ms
Janana Suleymanli, Mrs Joanne Lauria and Ms
Allison Yeung, who will each receive a $500
Marina Grill dining voucher.

See if you can guess where this photo was
taken. Please send your answer to member@
aberdeenmarinaclub.com by June 8. Three
winners will be chosen at random to receive a
small prize. Each will be notified by email and
named in the next issue.
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MEMORABLE MOMENTS
BERB

Lion Dance and
God of Fortune

= N e

Mr Jonathan Leung and family :

Mr Gary Pang's family and
Mr Stanley Ko's family

Parrot
Adoption Day
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MEMORABLE MOMENTS
BERB

Portrait of

Mrs Winnie Ko Chan &
Ms Irene Yeung

Silver Oak
Wine
Dinner

-------
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Mr & Mrs Steven Lo Mr & Mrs William Yau with guests
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Easter
Carnival and ?
Egg Hunt '

Mrs Daisy Wee with Chef Anchalee and Chef Mark

Ms Ingrid Wong & Ms Angelina Wong
with Chef Anchalee

Ancient
Egypt
Unveiled -
Exclusive
Palace
Museum Tour
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SET SAIL ABOARD

SEA BREEZE

With warmer weather already here, now is a great time to plan a fabulous day
on the ocean aboard the Club’s boat, Sea Breeze.

This luxurious 66-footer can accommodate up to 25 guests in luxury,
with ample space for recreation and relaxation.

Full-Day Rental $32,000 (weekend)
(8 hours) $28,800 (weekday)
Half-Day Rental $26,000 (weekend)
(4 hours) $22,000 (weekday)
Special Occasions (8 hours)* $36,000
Special Occasions (4 hours)* $28,800
- Additional Hours $3,200
== — S > . __'“ — Far Destination Additional Charge $3,300

* Special Occasions include Fireworks Night, Christmas Eve, Christmas Day, Boxing Day, New Year’s Day, Valentines Day, Mid-Autumn Festival,
other Public Holidays and Wedding Photo Shoots.

To embark on your Sez Breeze adventure, please call the Central Reservations Centre

on 2814 1222 or email reservations@aberdeenmarinaclub.com.

Scan and Book Now




