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THE SPIRIT OF SAILING

Designed to withstand the demands of the open seas.
The Yacht-Master is an emblematic nautical timepiece
that combines elegance and performance. Its bidirectional
bezel is used to calculate sailing time between two points,
and its waterproof Oyster case protects the movement in
the most extreme conditions. The range includes models
fitted with the innovative Oysterflex bracelet, ensuring
comfort and reliability. Highly legible and embodying the
Rolex sailing tradition, it exemplifies the precision required to
navigate the ocean and its challenges. The Yacht-Master.
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EXECUTIVE TEAM {TE#

General Manager
Ms Barbara Pang ¥#14
Tel: 2814 5415 | barbara.pang@aberdeenmarinaclub.com

Executive Assistant Manager - Food & Beverage
Mr Kai Roelz E#E=
Tel: 2814 5324 | kai.roelz@aberdeenmarinaclub.com

Executive Chef
Mr Pieter Fitz-Dreyer Z£{2{&
Tel: 2814 5327 | pieter fitz-dreyer@aberdeenmarinaclub.com

Director of Sports & Recreation
Mr Giles Leonard ZEF
Tel: 2814 5492 | giles.leonard@aberdeenmarinaclub.com

Director of Membership & Marketing
Ms Clara Yeung #sliE
Tel: 2814 5438 | clara.yeung@aberdeenmarinaclub.com

Central Reservations Centre TA] FR#5 0
Tel: 2814 1222 | reservations@aberdeenmarinaclub.com

ACCOUNTING OFFICE &3 AE Tel: 2814 5427
LOST & FOUND k#2488 Tel: 2814 5345
ADVERTISING E&EH Tel: 2814 5409

Portwatch Editor / Mr Adam Nebbs

The first ISO 14001 and fully .
HACCP certified private club caringcompany

in Hong Kong I et




4

PORTWATCH MAGAZINE

MAY JUNE 2025

06 Dates for your Diary
SRR

1 8 Ports of Call
Greek Islands
EREEEERDO

2 4 La Cave Team
Recommendations
La Cave BB

Wine Dinners
2 6 HEOHE

2 8 Design Icons
The Anthora
The Anthorak &

3 1 Lifestyle Corner
HIEE

3 4 Hair & Beauty Salon
EERERPL

3 6 Fitness Centre
RO

3 8 Sports & Recreation

News
BRHEREN

PORTWATCH

Content

Corporate Social
Responsibility
TEARUTEER

Members Event
SEEH

Meet our Colleagues
BT

Management Message
BEEME

Club Notices
EATIRE

Memorable Moments
HBEHER

PORTWATCH



3

SATURDAY

Kids on 8!
9am - 7pm

a4

SUNDAY

Kids on 8!
9am - 7pm

The Yard
9am - 7pm

Bowling Alley
Tam - 10pm

6

TUESDAY

Marina Suite
10.30am - 12.30pm

9

FRIDAY

The Backroom
7pm

10

SATURDAY

Kids on 8!
9am - 7pm

Pro-Shop
10am - 5pm

ALL OF
MAY

Marina Grill

FOR
YOUR
DIARY

MA

11

SUNDAY

The Deck & Portside
Lunch & Dinner

Kids on 8!
9am - 7pm

Pro-Shop
10am - 5pm

Run,2,3!
2.30pm - 4.30pm

Bowling Alley
1am - 10pm

12

MONDAY

7/F Multi-use Court
12.15pm - 1.15pm

14

WEDNESDAY

7/F Multi-use Court
11.15am - 12.15pm

7/F Multi-use Court
6pm - 8pm

16

FRIDAY

Adventure Zone
7.30pm - 8.30pm

7/F Multi-use Court
1.15am - 1215pm

17

SATURDAY

7/F Multi-use Court
11.15am - 1pm

7/F Multi-use Court
Tpm - 2pm

18

SUNDAY

Bowling Alley
Tam - 10pm

20

TUESDAY

8/F Activity Park
9.30am - 10.30am

22

THURSDAY

Caffé Luna
7pm

23

FRIDAY

Kids on 8!
7pm - 7.30pm

Nail Bar
10.30am - 12pm

24

SATURDAY

Children’s Play Area
Tom - 4pm

25

SUNDAY

The Yard
9am - 7pm

Ice Rink
3pm - 5pm

Fitness Centre
2pm - 4pm

29

THURSDAY

Roof Top Tennis
Court

7pm - 9pm

Marina Grill

The Deck

1 8

SUNDAY SUNDAY
3/F Pool
Bowling Alley 12.30pm - 6pm
Tam - 10pm
6 FRIDAY

FRIDAY

Adventure Zone

Cutting Edge 7.30pm - 8.30pm

10am - Tlam
SUNDAY Cutting Edge
- 9am - 7pm
Bowling Alley
Tlam - 10pm

FOR
YOUR
DIARY
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FRIDAY

The Backroom
7pm

14

SATURDAY

Kids on 8!
9am - 7pm

15

SUNDAY

Kids on 8!
9am - 7pm

Run,2,3!
2.30pm - 4.30pm

The Yard
9am - 7pm

Bowling Alley
Tam - 10pm

The Deck & Portside
Lunch & Dinner

20

FRIDAY

Kids on 8!
7pm - 7.30pm

22

SUNDAY

The Yard
10am - 7pm

Tropical Pool
2pm - 6pm

29

SUNDAY

Fitness Centre
2pm - 4pm

Cutting Edge
10am - 5pm

DINING
THROUGHOUT
MAY AND JUNE

Portside

Hong Kong-Style Mixed Cold
Noodles Station

The Horizon
Provincial Chinese Dishes

The Balcony
Thai Meets Vietnamese

Caffé Luna
Sapori del Mare
Taste of the Sea

6
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Mother’s Day

Celebrations
st

THE DECK & PORTSIDE

Lunch Buffet

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

Dinner Buffet
5.30-9pm
Adult $528 Child $228

Treat your mum to a sumptuous buffet on Mother’s
Day with delicious starters, mains and desserts for
you to enjoy together!

BBFE

S8 108300 E T F 1205300

EZH  TH1EEIR

BEGE

T 58307 E 8k £ ol

M A$528 NES228

EESHETEERES —EERNEE  KAEET S
FRHEREAR-EERHA!

HIGHLIGHTS 2% =R

THE DECK PORTSIDE

Conch Meat, Sea Whelk Steamed Whole Sabah

and Winter Melon Soup Garouper

RNBTHIES BRDYOKERE

Herbs Roasted Slow-roasted Smoked
Suckling Pig Pastrami with Sweet Mustard
BEEIH BEEEA AR

8 PORTWATCH

MARINA DELI

Strawberry Pistachio Saint Honoré

Pre-orders start May 1
Available from May 9 - 1

Crunchy puffs filled with rich pistachio cream
and strawberry fillings served on sablés bretons.
Order now and surprise your mum with this
delectable treat.

TR —HBEZRAT
ERANET—HHBHE

SERER S E R ERIEA R RELURBR AR DR SR
ZRRE - VEIFTH - RISIBA EIHENEE -

Ordersz] B& : 2814 5302 (Marina Deli)

- -
'I
.~

MARINA GRILL

Mother's Day Lunch

Celebrate this special day with mum at Marina Grill
with a lovely lunch including salad bar, soup and main
course, and finishing up with a delicious dessert.

Adults
Three courses: $548
Four courses: $598

Kids under 11 years old
$258 with salad bar, main course and dessert trolley.

BREFE

EEESHN A FEISERZALENTFE  GFEIEE 5
BMEF > WEUARPTHBE ERENAR -

RA

=IEX $548

POiESE $598

PNE (MEUT)

$258 (EIEADEE - EFEFFHMA)

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

ST EEREETRE P OEFE2814 12228

E # Zreservations@aberdeenmarinaclub.com °

Father’s Day
Celebrations

REE
Sunday, June 15
AA+EH(EMA)

i

% ] '_-.t"" "
THE DECK & PORTSIDE

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

Dinner Buffet
5.30-9pm

Adult $528 Child $228

Bring your super dad to The Deck and Portside, and
celebrate Father’s Day with delicious dishes specially
prepared by our chefs!

BYBFE
$F—8  EF108300 E T F1285300
FH C THIBE3N

BEGE
T 58300 E B LR
M A$528 NES228

HIGHLIGHTS &%=
THE DECK PORTSIDE

Wok-fried Seafood with Conch Soup with
Celery and XO Sauce Fish Maw and Melon
XOBHEF YIRS BNZEEBE LS
Salty Crust Baked Minute Steak with

Turbot Fish Sauce Café de Paris
HIRZEA BRCEA I\ BB R4 dT

MARINA GRILL

Father's Day Lunch
Treat dad to a flavourful feast at Marina Grill to make
his day an extra special one.

Adults
Three courses: $548
Four courses: $598

Kids under 11 years old
$258 with salad bar, main course and dessert trolley.

ARENF R
EEXEE  FE
HEE—KESFH
A

=iEX $548
POiESE $598

NE (MMEAT)
$258 (BIEDEE - TFEMIHM)

BE) Marina Grill ZFA—EXKHKE -
T‘T_\ °

MARINA DELI

Apricot Chocolate Opera

Pre-orders start June 6
Available from June 13 - 15

Show your love with this classic French dessert
layered with apricot compote, chocolate butter
cream and almond sponge cake.

NANBRBEZART
RAT=E+HBHRHE

LEHKE KL HDSRNBCERERITEHERER
DRNEHEEXER  OBEEREER -

Ordersz] & : 2814 5302 (Marina Deli)

For reservations, please call the

Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.
BB E R RS 0 B5E2814 12228,

E # Ereservations@aberdeenmarinaclub.com °
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FOOD & BEVERAGE
B’

THE HORIZON

Provincial

Chinese Dishes
BE RN

Throughout May and June
TARKA

Highlights
BEEN
ERR T IERER

Kung Pao Boston Lobster

RIPEHEA
Braised Mandarin Fish, Shredded Pork, Mushrooms

THE BALCONY

Thai Meets

Viethamese
EEHMERESN

Throughout May and June

Join us for a wonderful feast of Thai and Viethamese
flavours, perfectly matched for a unique dining
experience.

HARKA

BUAMREZZENBEEKNER SRR ETEE
BHREER -

For reservations, please call the

Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.
TR BRI PO EE2814 12228,

B # ZEreservations@aberdeenmarinaclub.com °
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M
MARINA

DELI

Our delicious rice dumplings are packed with a variety of fillings — including savoury pork,
salted egg yolk and sweet red bean paste — offering a delightful choice of traditional flavours.

BORBmAEERBENAREFIRTE BREEHINBEHSAEL=R

-

|

5A10XE31H M HE
AVAILABLE

MAY 10 - 31

HEABAL S lg ok B $168

Red Bean Paste Rice Dumpling
with Osmanthus

PR B 9 Wik A $218

Sakura Shrimp, Egg Yolk and
Pork Rice Dumpling

fifa £6 PR B RS il A B2 $238

Abalone and Iberico Pork Belly
Rice Dumpling

Y SMBEATERR  sa98

Yunnan Ham and Abalone
Giant Rice Dumpling

Seasonal items, while stocks last. For orders and enquiries, please call Marina Deli on 2814 5302,
WhatsApp 6390 0716 or email marinadeli@aberdeenmarinaclub.com.

FHRmMHUERR TR EAFRERE/EEE2814 5302
WhatsApp 6390 0716 E#EHZmarinadeli@aberdeenmarinaclub.com°



Traditional Rice Dumplings MARINA
ORDER FORM PELI

REEEG BRI BRE

['HE HORIZON
LESTAURANT

ALL RIGE DUMPLINGS ARE PRESENTED IN GIFT BAGS QUQE'“

REERIRERIRRRUEERZA
ETEAL Tk

Red Bean Paste Rice Dumpling with Osmanthus

Fuzhou Min Cuisine

$168

BB ]une 12-21
~NA+=E=+-—H

Sakura Shrimp, Egg Yolk and Pork Rice Dumpling 8218

iR EEREAR

Abalone and Iberico Pork Belly Rice Dumpling 8238

EHhEhRiaREg

Yunnan Ham and Abalone Giant Rice Dumpling $498

Delivery Charge % & R % : Hong Kong &% - $150, Kowloon FLEE - $200, New Territories $75% - $250 SubTotal &%t

TERMS AND CONDITIONS &TE&ZE 41
1. Please fillin this form and return tq Marina Deli byIWhatsApp 6390 0716, Delivery Charge
email to marinadeli@aberdeenmarinaclub.com or in person. HEREE
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. BEZHETERE - WhatsAppZ 6390 07165, E EZmarinadeli@aberdeenmarinaclub.com
AR R CELICE
2. REFEE N ERRRE T 2B A BAE SR B R ENEE R,k
3. ABRER  BREFEEELT 2814 53025, WhatsApp 6390 0716 °

ﬁ‘ MIN CUISINE FROM SHANGRI-LA FUZHOU’S
~ MICHELIN-STARRED RESTAURANT, JINGNAN WOK RONG

o T
L PR <

Ordered By ETiEA & ¥

N of Homber Membershp No: A BN B R AL AOEE (o BT RS BRIRR D - S5 28— 5
ERSHPNAREER » AEITESERRERE - XEMHPX
TRuE WAE GERE TRAERZE M S HERMEN <A T A BT E—SNFRE -
Master of Min cuisine from Shangri-La, Fuzhou,
Preferred Collection Date and Time: Email: . . . Lo
RERRER EFE4E Chef Chen will prepare a series of Min specialities to take you

on a superb gastronomic journey. Our Chinese Executive Chef Li
Delivery Address:

B and Chef Chen will craft a four-hands dinner on June 19.
S{g%'ggtei %iggat“re For reservations, please call the Central Reservations Centre on 2814 1222

or email reservations@aberdeenmarinaclub.com.

P R T IR O R 2814 12228 B F reservations@aberdeenmarinaclub.com ©

‘___________{}<}-._____________________________________________________________________________________________________________________________________________________________________________________




WINE TOUR
7 & W Z R

LA CAVE

Our First Members’
Winhe Tour to Bordeaux

K Z A& hk

September 21-27
Registration from May 6 to 31.

9H21%278 (5 A6E31BHIRES{RE)

oin us for an exclusive seven-day Bordeaux
Wine Tour.

This extraordinary journey will include
luxurious five-star accommodation,
dining at Michelin-starred restaurant and visits to more
than 10 prestigious chateaux - including renowned first
growth estates.

Enjoy a scenic half day trip to Arcachon and gain
deep insights into finest Bordeaux wines under the
guidance of experienced sommeliers. From world-class
tastings to breathtaking vineyard landscapes, this tour
offers a rare opportunity to indulge in the very best of

14 PORTWATCH

m‘:"l- T ra

Chateau Mouton Rothschild Cellar

Chateau La Mission Haut-Brion

Bordeaux. Don't miss this chance to immerse yourself
in the heart of France's most celebrated wine region.
Places are very limited.

Price: $55,888 per person on a twin-share
accommodation basis with a $16,000 single occupancy
surcharge. The package excludes round-trip airfares,
and transfers between airport and hotel.

BEESESNASERNLRESKBSEAEB 2K

EMESEZAMERHE - SEEE0 -0 - AKX
PEEFARFES  UEBRATREHRBIE -

TRMEESESEXZNMFEYXAYE TEREENEE
A TREREENEAZEE - NEEABENHR
—hEEESE FLEEBRAEESNIEE - BFEFEER
DB ENKER S AERERNEEBEET O -
B 211%55,888 » EAAXFERS16,000E AEHINE -
BEREIE R B E DA R M5 B R 2 REREA -

WINE TOUR SOMMELIERS
e 5 55 B

Ryan Leung

The Club’s Director of Wine, Ryan holds the
distinction of being a French Wine Scholat,
having achieved the highest score in Hong
Kong in 2016. Notably, he became the first
Chinese head sommelier of the renowned
Alain Ducasse restaurants, demonstrating his
exceptional expertise and unwavering passion
for fine wines globally.

Ryan2 A EHNEHEEAE » 2016 FEUEBER
BEREZKLIEEEHEERERRE c Ryani2
B Z & Alain Ducasse TEEBNEMNEAER
FHE > BEESUNEEAE  AZHAZHAE
EEEH-

Stephen Raducki

An experienced Head Sommelier, Stephen
has a strong background in luxury hospitality,
including Hotel du Vin, The London Edition

and Michelin-starred La Trompette.
After his UK journey, he moved to Island
Shangri-La as Head Sommelier before
pursuing new ventures.

StephenZ BB E R BN /B IEAI & FEEE - BF
BRZEBERNEZETERERE  BEACEE
REGHBBEFRZ EERELE La Trompette ©

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

E:ANELa CaveEiE2814 5391 BEE
lacave@aberdeenmarinaclub.com °
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FOOD & BEVERAGE
& &

MARINA GRILL

White
Asparagus
HEE RS

Throughout May

Enjoy the unique flavour of seasonal white asparagus
at Marina Grill.

aA
Marina Grill #AR< BEB A BEZ B ORFHIHR

16 PORTWATCH

New Menu
at The Bar

The Bar ¥ XE

Available from mid-May

Enjoy a new menu at The Bar with an extensive
selection of classic cocktails and snacks - perfect for
an aperitif, after-dinner drinks, or just to relax with
friends.

T ARARBHEE

BUDRERThe Barm B2 HKE  SREHRBERBR/NRAMH
BE FPECHPRAR ZAMSERERNRR-

Australian
Black Truffles
BN BN EEER

Throughout June

Discover the sensational taste of Australian black
truffles, sourced from the top truffle hunters in the
country. Australian black truffles are a highly sought-
after delicacy known for their intense aroma and
distinct flavour profile.

~A

BNBMER —ERZEENEREE  UERBNERIE
BHERMES - RMEEAREERNERNBRANR
BUORAERS ADKEERK -

CAFFE LUNA

Sapori del Mare

Taste of the Sea
Wi SHE 7
Throughout May & June

Branzino Al Cartoccio
Baked Whole Sea Bass En Papillote
Cherry Tomato, Capers, Taggiasca Olives, Potato

Fresh sea bass en papillote cooked with the
distinctive flavours of the Mediterranean Sea.

Order your whole sea bass at Caffé Luna!
AAKRAKA
B AT R LunaZ R RIE B2 mIE F i ith FUB R IRIE A -

Italian Pop-up

Market
£ KR (MERCATO GOURMET

Friday to Sunday, May 16 to 18
Midday to 7pm

Explore an Italian Market filled with authentic Italian
flavours and ingredients at Caffé Luna, in collaboration with
the Italian food and drinks specialist, Mercato Gourmet
Giando Group.

FA+AE+N\AB (EHHEZEA)
12020 70

LunaZ A F| B EEE KRB ERERMercato Gourmet Giando
GrouplEF &1 HBEERREANTENERE B

PORTSIDE

Hong Kong-
Style Mixed Cold
Noodles Station

B

Throughout May & June

Pick your favourite toppings from a wide selection
and mix with appetising sauce for a nostalgic taste of
local street-food.

ARAKKA

BEEBEEZNEE  HUAZKRBET  BECKTRHZHE
EfRNEHERER -

THE DECK

Korean
Festival

Buffet
B PE

Throughout June

Weekend Buffet (including Friday evenings)

Discover the exciting flavours of traditional Korean
delicacies like kimbap, unlimited kimchi and banchan,
grilled meats and ginseng chicken soup.

~A
BAREDE BEEHAKL)

MIELBENEATENEE  BRIBREREIRNGS -
SRUEEANEEEERER - FARMNBEHZE - XK
BRMAZHES -

For reservations, please call the

Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.
A EERERRTRE T U EE2814 12228

Z# Zreservations@aberdeenmarinaclub.com ©
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TRAVEL
Jifk %

Santorini

Ports of Call

Greek
Islands

e 7 REE O

One of the purest joys that man can afford in this
world is to visit the Aegean Sea in the spring,

with a breath of light breeze; | have never been able to
imagine paradise in any other way.

- Nikos Kazantzakis

. -h* ‘

e

MES

ot quite in the Aegean Sea, but arguably the
N most beautiful of the Greek Islands, Corfu

became one of Greece’s first mainstream holiday
destinations in the 1960s, and is still among the most
popular of the country’s 227 inhabited islands. With
Venetian, French and British architectural influences
from centuries of occupation, it’s perhaps rather more
interesting to explore than most, and in places can
appear more ltalian than Greek.

The Old Town of Corfu is a UNESCO World Heritage Site,
and about six kilometres out of town, the 1,235-berth
Gouvia Marina (d-marin.com) is built around a bay used
by the Venetian navy as long ago as the 14th century. The
busy cruise port is a 30-minute scenic coastal walk from
the Old Town, and is visited by all the main cruise lines.

REEITRENUREES BEUHEFEEEENEE  ©F 60
ERRAFEEREBRB bz— BENDARFE227EEAEEN
B EA-EARSEONEE AR LEELHTRREES B
FHEEREZREN EAEMNKESE RitEE@ERSHES
e mAEEih S ERREGEAFMTE5MH
RNIBEHEEHSESR CASHFEE A1, 235@AME
#TEREEE (d-marin.com) BEEIRZENALE  MIEAREBE 4L T
WREHSEMS A - BN EH BN EEMEN00ES T
RESEX FTENHHMNSHSEZNE-
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Santorini

ERERS

Il eyes will be on Santorini this summer as
A its tourism industry tries to recover from a

rash of undersea earthquakes that rattled
the island in January and February this year, causing
tourists and residents to hastily flee in their thousands
by sea and by air. Being the most spectacular and
popular of the Greek islands, it’s likely that tourists will
return this summer but probably not in the numbers
that had been descending on it by plane, cruise ship
and mega-yacht in recent years. This summer, then,
might be a good time to visit, with a rare chance to
avoid the crowds.

Cruise ships drop anchor off the island near the town
of Fira, and send passengers over on tender boats.
From the old port it’'s a 587-step climb or cable-

car ride up to Fira, the island’s capital. Boats will

also shuttle you from the old port around to Oia, a
quieter, less touristy but rather more attractive hilltop
town. From here you can walk back to Fira along
breathtaking paths in a couple of hours, or just take
a bus. Private yachts of up to 49 feet can use the
Vlychada Marina on the south of the island, about 20
minutes’ drive from Fira. It also offers charter yachts,
catamaran cruises and license-free bareboat rentals.

20 PORTWATCH
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SHEEX ERERENBARAEN BRAZBNRERE
AN ARENEPIFERBR ELEMREEHRTL
BNEENERAITARE -FRFTERIE KZBRLNSE

SEERBEREEHERAIR B MR TR R

BmAERARNEZBENES B ESERTHEAREEN
A SFERURRELTZRECHIFRHE-

BEREBNMINSEIMEE REERB M LF - BB
B BTSRRI REE T R 2 ERERENER -
MEMESREBNEFD BR—EELH BFBRIEEA
WEIHELIENME - RER A UEREB LI EASRBENS
BHTRENFREIER - RAORHIFLA B HE A6 A S IR E 2R
MEEERER ERBENQ200BER - ZEERMER 2
BB LA E RS

Se|NOYS'A / OLNO 1yBLAdod 0joyd

Se|NOYS'A / OLND IYB1IAdOD sojoyd

S =4
N | =

Mykonos
REIEEHT B

couple of hours by boat due north of
A Santorini, the island of Mykonos has been the

Cyclades group of islands’ other place to ‘see
and be seen’ ever since Jackie Kennedy paid the first

of many visits (later as Jackie Onassis) in the early
1960s. Famous for being the region’s party capital,

it’'s more expensive than most other Greek islands,

and can get very overcrowded in summer. Of course, it
is also very beautiful, with gorgeous beaches, friendly
locals and great shopping, with plenty of high-end
boutiques, art galleries and gourmet restaurants.

The main town is also called Mykonos (Greek islands
and their principal towns often share the same name),
and known for its attractive Little Venice area, a

romantic waterfront spot dating to the 18th century, and

overlooked by the picture-postcard Mykonos Windmills.
The cruise port is about three kilometres to the

north, and receives multiple daily cruises of all classes
throughout the summer season. The adjacent 222-
berth Tourlos Marina is a full-service and predictably
expensive facility for yachts of up to 75 feet.

KREMEHEVAEBRERCENILE  RMENESETRE t
BERNENHEZ— F—AABRHEHBBEOERIE
RERE - ZELURE 2 EmE S MEL At FSEEBINEE S

MEEZSEERE-ER ChIEERE BEBEANESE .

RENEMAN—RNBYSHT 55 2aRBRIE  E1MitE
MERE-

FEHEAKNED FEBUREFBHHBEELAHERN
Z28) URANIBEFEMESG EERESESHITE
PRIt sETAZ A S MER KR EHTEE - BB 01
REAH=LE EZERAFEESEBHEN - AAMNERE
B EREA 222880 122 AR BRESR TRHE
FE75R VB

——

.:vﬁk:‘ .h_ ; .
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he capital of Greece’s largest island, Crete,

[ | T
Heraklion is popular with cruise lines, not just
for its Venetian-walled old city, but also for its

FR RS

PORTWATCH

proximity to the ruins of the Minoan palace at Knossos -
one of the Mediterranean’s greatest archeological sites.

In fact Knossos, to whose ruins every cruise line offers
excursions but which can be easily reached by public
bus, usually takes precedence over Heraklion for cruise
passengers short on time. Other nearby places of interest
include the beautiful and unspoiled town of Archanes,
which can be included on a daytrip with Knossos, or
reached in 30 minutes by road from Heraklion.

A centre for maritime trade for almost 5,000 years,
Heraklion’s port is one of the busiest in Greece, and
comprises a ferry/cruise facility and the adjacent
Venetian Port. The latter, around 700 years old, is used
by local fishing boats and visiting yachts of up to 42.5
feet, and the helpful Heraklion Sailing Club is located
just a few steps away.

FHREANSERFREABRRERSNERN - RZBEBHE
NER  MERESERARENMBRENSH  MABSED
MBI ELREI 2 — — RBRICKHEETSRIEL - $1TR
SCANERFR R - RaRINEINER AR RANEERS] -
HAEmMABRMANTRARMELNERRE - BRLD
HET A ERIE - MMONEMBSBEEXBMERRBHMAF
TR - LA R REE - AR  SRFHNRFHRE
30D EE A EE -

FHRFSERRELTERELNELES DO HEFEEE
TTHBOz—  BiEEmREENENRETES - #Et
HE700FEE - fEHMBRMARI2 SRVERER > mFRR
FISRMELEER (Heraklion Sailing Club) BEBEIMERE 2 I& -
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stone’s throw from the Turkish coast, Kos
A is a family friendly island renowned for its

particularly beautiful beaches, ancient Greek,
Roman and Byzantine ruins and medieval castles, and
friendly traditional villages. High-quality local produce
such as olive oil, honey and wine from the island’s
fertile interior are also among its well-reviewed visitor
attractions.

For the more active visitor, this is one of the better
locations for enjoying day trips to neighbouring
islands, as many are very close by, and there are also
frequent ferries to the Turkish city of Bodrum, which
only take about 30 minutes. Cruise ships conveniently
dock in Kos Town, next to the 14th-century Castle

of the Knights, while just a short walk along the
shoreline the 265-berth Kos Marina (kosmarina.gr)
accommodates visiting sailors with yachts of up to
260 feet.

NMETSERTIEABFE—§I2E R—AEEREHENS
B DEXBEREE L5 E BEENESEEUNFHELRH
ZURESNEMES & LRESRENBE S  BENG
BB% BEXREHT-

HREFRNER RS EREXMOBE-—ABENRE
- BEEFEEMAEMNSIE  EHEZHERNIIA
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AITEHBETHEESN EE300EMBEEL A - FHUER
ERAEREE WA LHNRE THERGSTTRRE
BEHEB265EANAIRBIEIEE (kosmarina.gr) AIRMERE
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Taste Wineina
Scientific Way

By Kenneth Kwan, Sommelier
%[I ﬁ'ﬁ?ﬁﬂ%" - Elﬁl:l 5@ H’g*ﬁl.% ave you ever wondered why some wines
you taste have specific characteristics?

Grapes have fundamental effects on
aromas and flavours that we perceive
because of the aromatic compounds found within
them. Methoxypyrazines, which occur in Sauvignon
Blanc and Cabernet Franc, give a grassy, green
pepper aroma. We recommend discovering this with
Sileni Estates The Straits Sauvignon Blanc and Tenuta
di Trinoro Le Cupole Tuscana Rosso.

You may also recognise the peppery character from
the compound called rotundone, evident in our Jean-
Baptiste Souillard Crozes Hermitage Tenay Syrah and
Schloss Gobelsburg Domaene Gobelsburg Griner
Veltliner. Additionally, there are aroma precursors in
the grape must that are not aromatic in themselves
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but serve as building blocks that become aromatic
during fermentation. For example, terpenes released
during fermentation contribute floral and fruity aromas,
with linalool and geraniol providing grapey characters
in our Domaine Weinbach Muscat Reserve from Alsace.

Some aromas and flavours originate from fermentation.
Esters are formed by the reaction of certain acids and
alcohols through action of yeasts. Isoamyl acetate,

the most common ester, gives aromas of banana, as
noticed in Obora Chénas En Papolet from Beaujolais.
Ethyl acetate, formed by reaction between acetic acid
and alcohols, is often associated with volatile acidity,
imparting a unique smell reminiscent of vinegar or even
nail varnish remover.

Although it may sound unusual, some hyped
Burgundian biodynamic producers favour it and
manage to make distinctive and balanced wine, such
as Bastian Wolber, Prieuré Roch and Yann Durieux.
Furthermore, Malolactic conversion converts tart
malic acid to softer lactic acid, and produce diacetyl
which has buttery notes. This is particularly common
in American Chardonnay, such as La Crema and Far
Niente.

Winemaking options significantly influence the
formation of aromas and flavours. For instance,
reductive sulfur compounds occur mainly from
fermentation in high levels of solids, minimal oxygen
exposure in winemaking and lees aging processes.
The desired outcome offers attractive reductive notes,
such as struck match and smoke. Good examples
include Knewitz Chardonnay from Rheinhessen and
Coche-Dury from Burgundy. However, it can turn into
unpleasant smells like rotten eggs or cabbage if oxygen
is insufficient.

In contrast, oxidation of ethanol takes place, producing
acetaldehyde, which imparts nutty and bruised apple
flavours. Some producers intentionally make oxidative
wines by using oak barrels, long maturation, or the
Solera system. The pioneers include Champagne
Jacques Selosse, Vina Tondonia from Spain and the
Swiss unicorn Mythopia.

When | visited Domaine du Comte Liger-Belair, Louis-
Michel shared that there are almost 200 steps in
winemaking. There is no formula, and each decision
is intertwined with the others. It is intricate, but also
fascinating for us to try to understand how these
factors affect the final outcome. You are welcome to
discover more with us at La Cave!

Color,
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Tuscana Rosso REEERE—2 - B/ BADEEMMWLEYA
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EHEA B X PEREL  flBastian Wolber * Prieuré Roch
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HESBFALHER i La Crema H Far Niente°
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FEHREEEEESNREER BB ESRNEERE
TRERRED - BENRRETRANZREERMALEFE
Z BIEHFEIEREEHRMN Knewitz Chardonnay MEHE
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MMEEE  SLEIREBIEEE Jacques Selosse » I FF Y
Vina Tondonia ¥ +#Y Mythopia°

& 28 Domaine du Comte Liger-Belair B+ Louis-Michel
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WINE DINNERS
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CAFFE.LUNA

Famidy Rabiafy

Elio Altare and
Bruno Rocca
Wine Dinner

HEBHRE

Thursday, May 22

Welcome drink: 7pm

Dinner: 7.30pm

Price: $980 per person

Guest Speaker: Domenico di Luccio,
Brand Ambassador

BHER: 53228 (2HmM)

e LT

BRE : BE L7309

B : F41$980

EERE  mhEAFEDomenico di Luccio

THE BACKROOM

AT LA CAVE

La Marée Coastal
Seafood Pop-up x
Henri Giraud
Champagne Dinner
BEHIEERE

Friday, June 13

Welcome drink: 7pm

Dinner: 7.30pm

Price: $1,680 per person

Guest Speakers: Julien Morin, Brand Ambassador

HEl: 6 A13R (EHH)

e i TR

M=« BE 7309

B : §{1$1,680

TEHEEE ¢ MM A{FEJulien Morin

WINES FEATURED

2023 Ruggeri, Giustino B., Extra Dry,
Valdobbiadene Prosecco Superiore

2022 Bruno Rocca, Cadet, Langhe Chardonnay
2020 Elio Altare, La Villa, Langhe Rosso

2021 Bruno Rocca, Barbaresco

2020 Elio Altare, Barolo

2021 Bruno Rocca, Rabaja, Barbaresco

2018 Elio Altare, Cerretta Vigna Bricco, Barolo Riserva

CHAMPAGNES AND WINES FEATURED

NV Henri Giraud, Esprit Nature

NV Henri Giraud, Blanc de Craie

NV  Henri Giraud, Hommage au Pinot Noir
MV19 Henri Giraud, Ay Grand Cru

2014 Henri Giraud, Argonne (limited quantity)

2019 Henri Giraud, Céteaux Champenois Blanc,
Cuvée de Croix Courcelles (limited quantity)

2018 Henri Giraud, Céteaux Champenois Rouge,
Cuvée des Froides Terres (limited quantity)

NV  Henri Giraud, Ratafia Champenois Solera (500ml)

For enquiries, please call Caffé Luna on 2814 5952.
EHFERELunaE AT EEEFE2814 5952 -
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Booking will open around one month prior to the event
date. For reservations, please see the Club’s e-wire or
call the Central Reservations Centre on 2814 1222.
EREBERNEIBHASNN—EAMRESET  ERFEELS
BT BNRAEE TR O EFE2814 1222 ¢

THE BACKROOM

AT LA CAVE

La Marée
Coastal Seafood
Pop-up at The
Backroom

g Et/ SR

ollowing the success of the Bouchon Classic
French Pop-up, we come to the second
episode of The Backroom Pop-up Series.
Enjoy a La Marée Coastal Seafood Pop-up,
with mouthwatering seafood treats made with the
finest ocean flavours in a relaxed setting. A special
menu will be available at The Backroom from June
5 - 17, with an exclusive Henri Giraud Champagne
Dinner on June 13.

R Z TR BE T /NEEER - BRI The BackroomEif]
RERVINE @R — S8/VEE | AERNRA T=H
UBREESEHE O TEMNERERN - EXEN6AE17A ™
fHEE - W6 A 13AE M Henri Giraud BHEBRE ©

For reservations, please call the

Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.
I EERERR RO ERE2814 12228

E # Zreservations@aberdeenmarinaclub.com °

Farewell to
Chef Pachuen

EhRlEEPachuen

e would like to say a huge thank-

you to our Thai Chef, Pachuen

Rattanachai, who will be retiring in

July after working at the Aberdeen
Marina Club for almost 30 years.

Chef Pachuen has always been passionate about
food and will miss preparing her fine Thai cuisine
at The Balcony as much as we will miss tasting it.

“I would like to express my heartfelt thanks to all
the Members, the management and my team,” she
told us recently. “Every engagement with Members
holds great memories for me.”

Chef Pachuen will return to Thailand to enjoy
family life, and we wish her all the very best for
the future.

EEFFT/ET 305 MIZE £ BFPachuen Rattanachaif§ 7
BRI RMEEHEESGEZ2EHE -
Pachuen—E¥YEZRZMAE  tEIEHEEEREEE
ZIARBNEREE  ZATSHEEHSMHNEFHES -
el [REBELME[RMEEE  EEENRNERRTR
ROWEH - ] [HEENE - XEBTARETEHN
EiE e |

FEBfPachueni$EEI R EZ 5 EL - RAIWNELRE—]
IER) » BEEMREE -
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The
Anthora

by Peter Walbrook
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Anthora &

The Wolf of Wall Street

Heeod

MY TCONS

Jerry Seinfeld

H

f you have never visited New York City, but
find the Anthora strangely familiar, then
chances are you’ve seen this ubiquitous paper
coffee cup in movies, on television - or likely
both.

Featured in films such as The Wolf of Wall Street
and Men in Black, and on countless TV series
including Seinfeld, Friends, The Sopranos, Mad
Men and Brooklyn Nine-Nine, it’s one of the most
enduring symbols of the Big Apple.

“What”, asked a New York Times article in 2007,
“sums up this city better than the blue-and-white
Greek coffee cup? Maybe the subway or the Statue
of Liberty, but not much more.”

The Anthora was designed for his employer, the Sherri
Cup Company, by Leslie Buck in 1963. Born Laszlo
Blch in Czechoslovakia in 1922, marketing director
Buck had noticed that many of New York City’s diners
and coffee shops were owned by Greeks or Greek
Americans and so - with no prior design experience -
created a paper cup that he thought would appeal to
them.

With two Ancient Greek amphoras and WE ARE
HAPPY TO SERVE YOU in Greek-style lettering,
sandwiched by Ancient Greek meander motifs

and printed with the blue and white of the Greek
flag, it was a huge success. The name Anthora was
also coined by Buck who, according to his son,
mispronounced the word amphora.

By the mid 1990s, the company was selling a reported
500 million cups a year, but sales declined as people
switched from independent coffee shops to Starbucks.
The independents fought back with more modern

cup designs of their own, and after the 9/11 attacks,
American-flag-themed cups became very popular.

Production of the Anthora stopped in 2006, then
restarted in 2015 to counter the many fakes and copies
that had appeared, and today can still be found across
the city, and replicated in ceramic form in the gift shop
of the Museum of Modern Art in Manhattan.

MRERAREBALNT - BAIER AnthoraB —ELIBABRAY
BB BEERAUEEESZHER D RIBEMREE R R AGE
HAR -

TEESEEYREREPLEESRS  W(EREARA)Y
(RBFEA) - CRREM) - (BRR) - (BEFRK) - (E
EHEA) F(GREDR) & RRERKRAINEP—EZ
=

20016 CHARFERY M—RBXERE @ [{TEZELEERERM
HEMEAEFHARERT ? tFFr=RHER R @& B
BHmE - ]

Anthora ## 2 Leslie BuckR1963F A tb#y A T Sherri Cup
Company:&&THY o 1T EEBuckR 1922 FE HAE RERETE 1%
5% JRHBLaszlo Blch ° i BEIAA T I 2B EFUILEEEE
EHABADRFTEBTEIEALEN  REEMRETEERNMt
HEmEE T —EfthsR 5 0] AR 5| Zlb AT 4K 47 o

EALEENMELFREER  UR [RARSEALZR
¥ MEERETE  GULFEEEER  NRE5HE
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ANNUAL
GENERAL MEETINGS
AND
TEAM BUILDING

MEETING
PACKAGE

PRICED AT $950
PER PERSON TO INCLUDE

* Use of the meeting room from 9am to 5pm
e Continental breakfast served upon arrival
e Two coffee or tea breaks with refreshments

e Chinese dim sum lunch, Western set lunch
or Thai lunch

For bookings or enquiries, please call
our Events Sales Team on 2814 5442 or
email events@aberdeenmarinaclub.com.

LIFESTYLE CORNER
A 3 B

Chef’s Favourites

Classic French
Madeleines

n‘ﬁ'g;ﬂili—tf% E_F-'-EE. 20

aymond Fung gives us his much-loved recipe for
the classic French Madeleine, a delightful sponge Method
cake with a shell-like shape on one side and the
distinctive /a bosse bump on the other.

Pastry Chef Raymond Fung

1 Mix the egg, sugar, honey and vanilla essence
in @ mixing bowl.

Madeleines can be traced back to the 17th century in the

Lorraine region of northwest France. They were a favourite

treat of King Louis XV that grew in popularity with the

French nobility of the time and are now a staple that

should be found in all good French bakeries. The key to

a good Madeleine is good butter as they are made with

equal parts flour and butter, and you want to ensure the

best quality fresh from the oven.

Raymond Fung BARN B EENKB LN IBEERRENEERS
R BER—FMEWRNEEER  —HEERTM > MB —HERMM

Add milk and mix well.
Add dry flour into the mixture.

Add warm butter and mix well.

u A NN

Add fruit zest, mix well and rest at room
temperature for 2 hours.

Preheat oven to 180°C (356°F).

(]

7 Butter the madeleine mold and pipe the
mixture into it (90% full).

BEHEAY/NE o 8 Bake for about 9-10 minutes.
HEEERNEE TR MEN 7 2 EE AL IAEMME - Bl 9 Remove from mold and place madeleines on

RS TERESHER  HEREEE SR b SED . a plate.
MSBHAEREAMEE D AERINER - AEEREEEE
BOBREREENEE  BATCEhESHENERNERE PE

B FERREIEENSEEERAERENRE - 1 BEE - BENEREFBEMABAHES -
Ingredients (6-8 pieces) ¥ (6-8%F) 2 MAIRAIES -
3 BERERIARS -
* Egg 879 cBE 875 = ; "
. Sugar 789 . iE 788 4 AR EFBIEBIHIEE -
* Honey 369 . BN 367 5 MABREREERE  BH#99  EBME2/NE -
* Vanilla essence  2g . %ﬁ;ﬂh’sié*ﬁ Z%ﬁ 6 SIEIETEEAZ180°C (356°F) °
« Cake flour 1209 « EA¥ 120 . 5 .
+ Baking powder 69 . o 7 E}f;;%’fﬁﬂtijﬁaﬁ WHREYBEIAEREFZE
+ Melted butter  120g s B{b4H 1205 ‘ ' N
» Orange zest 29 - B 29 8 BKI9-1004E °
« Lemon zest 19 o B 19 9 REAETHHIBESEERE YLK -
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Hong Kong
History sosume e

s Cantonese-speakers will know, Ap Lei

Chau means ‘Duck Tongue Island’, as its

shape resembles the tongue of a duck,

although reclamation work over the years
may have somewhat reduced this resemblance.

As with Aberdeen, Ap Lei Chai started life as a small
fishing village and early maps labelled both it and
Aberdeen village as Fragrance Harbour Village, the
likely origin of the name Hong Kong. Early 19th-century
visitors mistook the name as the name of the whole
island and by the time they had realised their mistake,
the name for Hong Kong had taken hold.

Looking at Ap Lei Chau today, we see the vast
collection of high-rise residential buildings and
although much of the island is undeveloped, the
sheer number of inhabitants make Ap Lei Chau one
of the most densely populated islands in the world -
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depending on the sources, it is listed as the second,
the fourth or the eighth.

South Horizons is a prominent feature amongst the
high-rise buildings, though this area was one of
Hong Kong’s main power stations, built in 1968. It
powered the whole of Hong Kong Island before it
was relocated to Lamma Island in 1989.

The highest point of Ap Lei Chau is Yuk Kwai Shan
or Mount Johnston, named after Alexander Robert
Johnston who served as Acting Administrator

of Hong Kong in the early colonial era. Johnston

was likely the proponent of Hong Kong’s early
development as he made key decisions while his
superiors were away from the colony. While he
received little thanks for his efforts, his name lives on,
not only on Ap Lei Chau, but also in Wan Chai as the
busy Johnston Road is also named after him.

The oldest building on Ap Lei Chau, and indeed the
oldest in the whole district, is the Hung Shing Temple,
which dates back to 1773 as a place where fishermen
and maritime traders came to worship and receive
blessings before they ventured out to sea.

Adventurous types may take on the challenging

hike from Lei Tung, over Yuk Kwai Shan and on to
the small Ap Lei Pai island on the south side. It’s a
fairly exposed hike with little natural cover and some
sections of the hike are lined with ropes to assist
you, so don’t take on this hike without the necessary
preparations.

The historical photograph, one we have seen before,
was taken by Hedda Morrison in 1949 and courtesy
of Harvard Digital Collections. It shows a bare-looking
Ap Lei Chau with its developing fishing village and
Aberdeen village in the foreground.

For more information on this or other Hong Kong
history, please contact Giles Leonard our Director of
Sports & Recreation.

Hung Shing Temple

—BEEREOABOE  BENOEBR (BES] - H
BUHERERE  BESEROAEIRELS TN
BT o
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% o IOHRINEEREAETRIARESHEE - Hb
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SRWBHN  BPAEFIRENSEEERE  BEELK
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SRR 1968 FERNZE - cAERBEESMHE » HEF1989
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HAIR & BEAUTY SALON
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BEAUTY SALON

Embody

A Revolutionary New
Treatment for Muscle Toning

ERBEER

his innovative Embody treatment utilises HIFEM (High-
Intensity Focused Electromagnetic) technology to stimulate
muscle contractions, resulting in increased muscle strength
and tone without the need for traditional exercise.

A single session causes thousands of powerful muscle contractions,
which are extremely important in improving the tone and strength of
the muscles.

These induced muscle contractions are very intense, and the muscle
tissue is thus forced to adapt to such extreme conditions. The muscle
tissue responds by deep remodeling of its inner structure, which
results in muscle building and body sculpting.

KEY BENEFITS

Efficiency in Muscle Toning

The Embody treatment offers an impressive 450% increase in muscle
contractions compared to conventional exercise methods.
Comprehensive Muscle Focus

Targets various muscle groups, including the abdomen and buttocks.

Targeted Areas

Effectively tones abdominal muscles, contributing to a more defined
midsection, also targets the gluteal muscles, helping to lift and
enhance the shape of the buttocks

Embody 2 —ERIFHER - FIFHIFEM(ERESHIR) SRS A KL - 2
—EHREAMRMAHHEENNARE  AUEFTERESNTEENALE
MRS ©

EmbodyB)EERR

AL L1 85 g

BRESEEMAL - EmbodyBERR I #EALAWAERIZ N 450% °
2EIREE

U ENAE > BEEINB -

SHEES

BERBIRIREIALA - (RS IBEEEMT - et EI RN - BEMRAFRE R o
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EXCELLENCE

90%

Pationt Satisfacation

EMBODY”

EMBODY
YOUR DREAM BODY

20,000

Musela Contractiona

j
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HAIR SALOA
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Keep Your Roots

Happy in the Hea
5 SR 2E 1

ummer’s sun, sweat and surf can turn your
scalp into a stressed-out mess. Hidden
under your hair, this sensitive zone faces

a triple threat: clogged pores (thanks to
sweat and sunscreen), moisture loss (from UV rays
and saltwater), and greasy buildup (blame humidity).
Ignore it, and you risk irritation, flakes or limp, lifeless
hair. The fix? A targeted scalp care routine.

Three Reasons to Love Seasonal Scalp Treatments

1. Deep Cleanse: Lightweight exfoliating treatments
with charcoal or salicylic acid dissolve sweat, oil,
and pollution trapped at the roots.

2. Quench Thirst: Hydrating serums with aloe vera or
hyaluronic acid repair sun-parched scalps.

3. Defend and Balance: Formulas with niacinamide
tame oiliness, while UV-protective sprays guard
vulnerable part lines.

Summer Scalp Hacks in 60 Seconds

* Swap heavy shampoos for a clarifying wash weekly.

» Post-beach? Rinse hair immediately to avoid salt/
chlorine buildup.

* Apply a cooling treatment mask to soothe
irritation.

* Always use lukewarm water as hot showers strip
natural oils.

Your scalp is the secret to hair that glows. Keep

it clean, shielded and hydrated, and you’ll avoid
seasonal sabotage. For stubborn issues like redness
and flakes, see a hair stylist — otherwise, dive into
summer with confidence.

lp SOS
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Edge Hair and Beauty Salon on
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C aberdeenmarinaclub.com
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Pilates Workout
Chest Lifts

By Pilates Manager, Tracy So
7 12 Hi 85 55 B BB 44 A8

he chest lift is a foundational Pilates mat
exercise that strengthens the abdominal
muscles and improves spinal flexibility and
control.

Lie on your back with your legs bent. Interlace your
fingers and place them behind your head, elbows in
your peripheral view. As you exhale, lift your head
and chest, keep your pelvis in a neutral position.
Inhale to pause, breathing through the ribs, exhale to
lower back to the mat.

The chest lift may look like the familiar abdominal
crunch. Unlike the crunches, however, the chest lift

is a great exercise for training your abdominals as it
focuses on the slow, controlled engagement of the
abs. It doesn’t use any momentum, meaning you rely
only on your abs to lift your chest away from the
floor. Your ribs stay on the floor and try to curl up
until your tip of the shoulder blades leave the mat.

Tips for proper form.

* Avoid pulling on your neck: Try to relax your head
back on to your hands, keep your gaze forward,
avoid looking up or down to maintain proper neck
alignment

* Breathe deeply: Coordinate your breath with the
movement to enhance core engagement and
relaxation.

MEtin R R ENIRETE R EMEREF 2 —  BERAZROM

ANE REBEBEERENTBEE -

NBA - SERREEH o IS FIER R LMIEREEME - FRHAERSR

SIEA - R - IREREERAMEEE - REBRERPULE -

RREFEE  BREEMEHUMER  TRFHZEE -

MIERR R E B W RE R IRRIRAE - BLBRIEENIEIES) - A -

SRIMEMERTE - WEHRERETRESIEFEE -

TEAEMED - REBEE ESRE - RO B RGEH

b WEREESBEIERERNUE -

ARRE

o BBIHTEER | MERSRAD - SEEERTF L o BXMEAT
BRELHETE  URSERNERES

o RIPIE : HEEITIR o DU EE AR o
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TENNIS

Junior League

- Summer
By Tennis Coach, Loki Ng

EZFIOFH

he 2025 Spring Season Bank

of China Junior League finished

in February. Both of our teams

fought hard in all their matches but
unfortunately missed the playoffs.

Team C made great improvements this year, finishing
in 5th place in the group. Team B also kept their
competitiveness in the group, finishing in 7th place.

We had a few new players representing our team this
year. Huge thanks go to Aviva, Adele and Isabel, who
played a lot of great tennis through the season. Also
thank you to all the parents for supporting us and being
so committed to the Friday night matches.

The next season is going to start in autumn, and we
invite anyone who is interested to join the Junior Teams.
To be a part of the action, please call Tennis Reception
on 2814 5318 for more details.

2026F P REBESEESHEDR2AER - RAWLRHAE
S—BUEGHYHBL ) - CEMLRETEE -

BMNCEREBZES  UZARNEE=RES » BKA
REBEH UBETETR -  SEBLNUHREMAREIR
BX o Aviva + Adele® Isabel » MR EEZTHRB LG B
BRERIFASHRE  LHEGSHATHKRNES -

TEESEHNEEE  ROHBTAERBNEDEMABRE
MRS EIES - BRERARESE2814 5318 THESHE -

Upcoming Tennis Events

New Players
Evening
RERADFTE B

Thursday, May 29, from 7-9pm
5A29B(EHM) - B L7KER

Meet new players and get some playing tips from our
Tennis coaches. Beginners are welcome.
RERFREWERFIWERBRIA - BB — LRI « FEEE
NEEB -

Enquires &#: 2814 5318 (Tennis Centre)

o ICKLEBAL

Tlﬁv o

Learning Pic

By Pickleball Coach, Asif |
= UL BRAY 44

he Club held its first-ever Pickleball Week in
February and received an enthusiastic response
from Members. The event was designed to cater
to players of all skill levels, including beginners,
intermediates and parent-child pairs, making it a truly
inclusive experience.

Throughout the week, Members eagerly signed up for
group lessons that included various drills that focused
on essential aspects of the game.

Basic Techniques Participants learned fundamental

skills that are crucial for effective gameplay, learning the
importance of proper grip, stance and swing techniques
to ensure that each player developed a solid foundation.

Court Positioning Understanding where to be on the court
can significantly impact a player’s performance. Insights
were given into optimal positioning, helping players
anticipate their opponents’ moves and respond strategically.

Match Play Scoring Many newcomers find scoring in
pickleball confusing. Rules and processes involved in
match-play scoring, enabling players to focus on their
game without being hindered by uncertainty, were
explained and practiced.

Match Play Strategy Beyond the basics, advanced
strategies that can elevate a player’s competitive edge
were introduced and shot selection, teamwork, and
effective court coverage - all vital for success in matches
- were covered.

The atmosphere during Pickleball Week was vibrant

and supportive, with Members enjoying the opportunity
to learn and practice alongside family and friends. This
collaborative spirit not only fostered skill development but
also strengthened community bonds among participants.

Overall, the Pickleball Week was a resounding success,
leaving Members with improved skills and cherished
memories. The combination of skill enhancement, social
interaction and the joy of learning made this event a
standout experience, paving the way for future pickleball
activities at the Club.

FERZ AR TEANCREEEE  YESEEMNAZIXSE -
EREHETMERKFNSRETR  GFNEE  1HE EZ
Brge AMZE ARED -
SEREAIHBEEEHBES M NERE  ERHETRREER
AEITEYIAR o

BRI 2853 ERESMENERRKD - HSBIERER -
ZNEHNERN - ERESNLZSHT TRENER -

KFEUE BBRATRREME  EPRFEAHFNBELME
KR E - BEFERERE -

LEEE AR FEHFRRTERRE BN 2T AR - BIGHE
BRI RB L BT O RAUTRR - FIREEATENLE -

EETREREE FRT ERRIT - ERKBEERARTFNRTE N - BEWEE
RRER  GEBEREE  BRSEREUNREEES -
CRRBHENRARMENNZE  FEMNEZZRBRANBE—E
ERNRBOES - ETMERETRERE - W8T 28EE 2B
pek gl

BEMS  TRIBIREBTEANRL  HEERSTHRENLETE
FHERE - REERA - HREBNBBYUBOLES - BIFTBRRE
NERHEBRFAN—H -
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Annual SW|mm|ng

Gala 2025
E*%f,

e are thrilled to announce that our
Annual Swimming Gala will be held on
Sunday, June 8. This much-anticipated
event promises to be a day of fun,
friendly competition and celebration for swimmers of
all ages.

The gala kicks off with an adorable and thrilling start
- the four and five-year-olds' width race across the
pool. This event is always a highlight for parents and
spectators, as the youngest swimmers showcase their
enthusiasm and determination.

Once the boys' and girls' width races are finished,

the excitement ramps up. Lane ropes will be set up

for swimmers aged 5 to 9 years, who will compete

in the Backstroke, Breaststroke, and Freestyle over

25 metres. Additionally swimmers aged 7 to 15 years

will also compete in the 25-metre Butterfly event. For
the 10 to 15 years and above age groups, the level of
competition intensifies with races covering 50 metres for
Breaststroke, Backstroke and Freestyle.

Every participant in the gala will receive a medal,
celebrating their effort and participation. Additionally,
swimmers who place first, second and third in their
events will be awarded, gold, silver and bronze medals.

—= Scan the QR code '-_

o to Register Now

Don’t miss this fantastic opportunity to recognise the
hard work and skill of all competitors! Whether you're
a participant or a spectator, come and enjoy a day
filled with fun, games and amazing memories.

For more information, please scan QR code of the
application form and enrol now!

AEMBAFEKESHKNCASH (B B) 81T - BEEZTHEN
FEHRASHRANEREBNEER R RED « RIFHINE
B —K o
EEHRNRNARNESRG - EEESHRRNERRHE—
7:%2:5  AARFERIKTFBRBRMAFANRBFIRDS o
BEENKFEELRE  LhESEEEHZ - BEEEE|5E9
EEE’J/ﬂ@ PSS S 25K A A K » ERAEBRNLE o o -
& A JNER255KIEKIE BB 7 2 165 HKF 200 - M10E 155k & LA
PR FRAERFE AR HEFSHNL0KESE -
BUSELBES—HEEE  UREMMNEHFSE - 1tt9h
ERBETESE B FRBANBE=ZRNHKEFEES
B~ SRAEFNERRE o
YN EHBEREERER—"RET | EREESMEBEEE
B BIREZ R REBARGFEEN—K -
METHRESHBERRE  ERERBR B -

Enquiries &&: 2814 1222 (Central Reservations Centre)

SEKHLE

‘Sunday, May 2§

3-5pm

5A25H (EHH El)
T4 308 SH-r

Enquiries 2 i
2814 5374 (Ice Rink)
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Summer Camps
HA3| ok

Have a fantastic summer and help your kids to select
their favourite activities from the following categories.

BUSFLBE2mMEEERIRE -

* Ball Games Camp o IRIFFIBRE

* Health & Fitness Camp o R

* [ce Skating Camp o BKEIBRE
 Martial Arts Camp o RIIBRE

* Self-Development Camp o BB RIEY| R
* Swimming Camp o KL

Enquiries &3 2814 1222 (Central Reservations Centre)

Challenge Roth
Training Diary

Challenge Rothil#& B3

s featured in the last issue of Portwatch, our

Director of Sports & Recreation is taking on

an Ironman-distance Triathlon this summer,

in the delightful town of Roth in Bavaria,
Germany. Here are his thoughts as he works through
his training programme.

As this will be my fourth Ironman-distance Triathlon,

| have my previous training records and know what

time and distance | need to be at as | work through the
24-week training programme. Juggling work and training
means | cannot devote too much time to training, but |
aim for around 6-7 hours per week, building up to 9-10
hours a week towards weeks 18-20. This consists of 2-3
swims per week, 2-3 bike rides and at least 1 run.

My strongest sport is running, but with niggling injuries,
| limit myself to the one weekly run to reduce strain on
my knees and hips. My weakest sport is swimming, so

| need to devote more time here and enjoy getting to
the pool at 7am to put in the work. As the bike portion
of the race is 180km, training for cycling needs the most
effort, but with the ever-busier roads on Hong Kong
Island, | only ride on the roads on Sunday mornings.

Here is a glimpse of the famous Solar Hill in Challenge Roth.

My other rides are on the Keiser indoor bike, which is

a great replication of outdoor riding. | will need to be
putting in some 4-5 hour hilly rides as | get to the later
stages of the training programme, so | will be up earlier
and earlier on Sunday mornings!

R RANEESAESFEREEREBAFEMES
FENEISDESN=IHEAT UT RIS -

ERRRFOASMN=HREAR ELHCHUENIIRTE I
HBE24BHNRA BN RFRZDFTERR

RETENIREERERTEEASHBEIR L BERNER
REENRKL6-7/0 > BISE18-20 B MEFEI-10/MEF o &
PEIEGE2-IRMEIK 2-IREEEMED1RKL o

ERERNEDRES BRREERE RRASEBERIR U
HEBRENBHRNERE RETERIDKERE  FIUAKZEM
REFHEMIIR TZZR EERENCHRE - AR BENES
HERE1BLAE AUEHIRFRZNHEANE N BERE
BBREREREEI FRETEARR LETIIR.
HITHEF AKeiserEREEETIIR  TrETEMER S I
B BN RN R RERETA-5/ D RBHILBETT
FIAEERAERERFERRE!

End of
School Party
Packages
BHRKEEER

Let your kids celebrate the end
of the school year at one of our
amazing party venues, such as
Adventure Zone, Kids on 8! or

ERNIRF 2 FTYAdventure Zone at the Chill Zone Foam Factory
Kids on 8! 3 RUN,2,3! » 847 —ig#  from now until June 30.
BIAEZE6A30R LR Chill Zone
Enquiries Z53- Foam Factory 2 #¥Bazooka BallR¥T

Enquiries: 2814 5483 (Chill Zone)

LR BB EER -

2814 5360 (Adventure Zone)

Bazooka Ball
at Chill Zone

RUN,2,3! Bazooka Ball Parties are available participants.

Party
Promotion
TREE RS |

Book an after-school Children’s
Party at Kids on 8! or Chill Zone

on weekdays (except public
holidays) during May or June for a
free popcorn machine or Grabber
machine with a soft toy for all party

ARGARCEHEEEN—ZH (ARRE
HARRAM) #EKids on 8!ZXChill ZoneTERT 2
HERE AR B AR AR I (74 o

Enquiries: 2814 5493 (Kids on 8!)
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SPORTS & RECREATION NEWS
I B HE 8 AR

Mother’s Day

Events
(SESNAESIEEANE
Saturday & Sunday, May 10 & 11
S5AT0KNE (E#AKkAB)

Kids on 8!

Celebrate Mother’s Day by making a lovely gift for your
lovely mother at Kids on 8!

A ENBIERIE— D RENEYRENHE
Enquiries &3f: 2814 5493 (Kids on 8!)

Sunday, May 11
S5ATEB (28AH)

Health Club

Members can bring their mothers to the Health Club to
receive a special gift on Mother’s Day.

R
HEEH—RARES  EERETERER—DERIRNEY -
Enquiries &3 2814 5342 (Health Club)

Bowling Alley

Free Bowling and a glass of Prosecco for our special
mothers! Show your mother a great time this year and
come join us to make her day an extra-special one.

{RESEKIS

BHHEXR  FHARERETRENANZARDE—#H &
SEHSHRERERN—X -

Enquiries &3f: 2814 5900 (Bowling Alley)

Ice Rink

When Members bring their mother to the Ice Rink
between 3pm and 6pm on Mother’s Day she can enjoy a
free open skating session.

Bk

BHEHEXR  GERTFIFZ6MHEIH —HLAIREKE I
AZ—ERE&RK -

Enquiries &3f: 2814 5374 (Ice Rink)

HAPPY

Wofher’s
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Father’s Day

Events
QIR E S ET B

Saturday & Sunday, June 14 & 15
5R14%15B(28-<KkH)

Kids on 8!

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

RIEERNEERE—DRBENBYIRER B !
Enquiries &7f: 2814 5493 (Kids on 8!)

Sunday, June 15
6HB15H(£818)

Health Club

Members can bring their fathers to the Health Club to
receive a special gift on Father’s Day.

fEERL
HEQB—RARRBS  ERFEERBR—DIFEIHEY -
Enquiries &#: 2814 5342 (Health Club)

Bowling Alley

Free bowling and beer for dads! We are celebrating
Father’s Day by giving fathers a complimentary beer to
enjoy with their game.

{RESEKIS

RBHEXR » RPNRRRSUIRBDENZALE—F > B
BEXH—EEW -

Enquiries &3f: 2814 5900 (Bowling Alley)

Ice Rink

When Members bring their father to the Ice Rink between
3pm and 6pm on Father’s Day, he can enjoy a free open
skating session.

ERFHEXR  EERNTFIRECHEIR —RLATRBKES » R
FUZ—EREBK -
Enquiries &5f: 2814 5374 (Ice Rink)

BOWLING

Upcoming Bowling Events

RE IR B

Complimentary

Bowling in May

Every Tuesday, Wednesday

and Thursday in May (hot

including public holidays)

From 2-6pm

Members can enjoy one

complimentary game.

* Members only, standard guest fees
apply.

» Last walk-in at 5pm (games
starting after 5om will have to be
completed by 6pm).

» Subject to availability, please call
ahead to avoid disappointment.

IR GEFREIKEE

FAREEH= EF=REHT(AR
BRI - T2 Z 68
SETERERR—B °

c RIREE  REFNEEER -
REANSEBBRT T8 (T Foi &M%
HERE - ABETET FORFAITTA) ©
BYEREERME  HERANE
& o

Bowling High
Score Day
Sundays, May 4 and June 1

Bowl as normal, but high scores on
the day win a prize!

RECHRERRESH
5A4HKR6A1R (EHH)

EXBIESINRFURSEER !

Bowling

Grabber Day

Sundays, May 11 and

June 8

We will bring the Grabber Machine
out and fill it with some great soft
toys. Players get two goes for a
Strike and one for a Spare.
RAFHHR

S5ANNBEKG6ASH (EHR)
RAFHEAGFMRERIRSE RS - TIRWEE
2HRAERARAFHEE  FPAE—

R o

Bowling Bingo!
Sundays, May 18 and

June 15

From 11am - 10pm

Bowl as normal but fill in your Bingo
Card as you play and see if you win
a prize!

{RE2EkBingo!

S5HA18HR6A15H (£8H)
EFNEEZER 108
HRBRIRFHEZEZHIBingo * EERHER

=/845 0
SRR

Social Bowling
Every Wednesday
From 6-7pm

Come along to meet other keen
bowlers.Walk-ins welcome.

R IRESIK

EEH=H LORETR
ERABAMARRERNES - BUOKE
BEAOA ©

For enquiries, please call the Bowling
Alley on 2814 5900 or the Health
Club on 2814 5342.

EHBEHERRIRGEFE2814 5900, 25
RLERE2814 5324 ©

Club Bowling
Leagues

Are you a regular bowler and enjoy
playing with friends and family? If
so, would you like to join our Club
Bowling Leagues? If you can form
a team of four players, please let us
know and if we have enough teams,
we may form Leagues for Men,
Ladies and even Family Teams.

All matches would be played

here at the Club and at your own
convenience, we would ask that your
team meets and plays together a
minimum of five times over a two-
month period. You would then submit
your scores and we would enter them
into the league tables against the
other teams. Our Senior Management
Team will also enter a team and
would literally 'get the ball rolling’
with a one-off match against our
Members on Friday, June 6 at 6pm.

Participants must be Club Members
and no guard rails or ball rollers are
permitted.

For more information, please contact
our Director of Sports & Recreation
Giles Leonard on giles.leonard@
aberdeenmarinaclub.com.

MERREBRIREFE > WEBERABPR
—EIE > HESMAEREIREE -
BRI LA — A B(R - 0F B AR
E8M RESEXBE T Z7HE B
EREHE

HEBAEREET - BXBAEEMEAR
AZEDITRAER > WRRDE - KFHIE
EEEIWABKERYD - RFANSERET
Ik — B R - M6 A6 (28E)THF
GRS EEIT—BLE -
EEBRREESHE 0 A fFAEMRIRIR
88 o

EAREE FHELASREDL
EZHW > HE#HEgiles.leonard@
aberdeenmarinaclub.com °
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The 65th Quebec
International Pee-Wee

Hockey Tournament
£ 65EPee-WeeBE D FIKIKIFEE

his past February the Hong Kong Typhoons

Hockey Club sent their team to compete in

the prestigious Quebec International Pee-

Wee Hockey Tournament in Canada. This
annual event plays host to some the best 11- and
12-year-old players from around the world, and many
have gone on to become superstars of the sport,
including Wayne Gretzky, Guy Lafleur, Mario Lemieux,
Steven Stamkos and Connor McDavid.

This year two of the Club’s young Members, Sheldon
Ng and Keith Chan were part of the Hong Kong
team. Sheldon started skating at the Club when

he was three years old and still takes two hours

of lessons every week. Keith started skating at the
Club when he was four years old. He used to take
weekly lessons but now only has time to train with
the team.

In their first game of the tournament, they were off

42 PORTWATCH

to a great start shutting out the Atlantic Selects

5-0. Goaltender Sheldon saved all 19 shots, showing
his strength and agility and making key saves when
needed. This allowed Keith and the rest of the

team to mount an offensive charge to score five
unanswered goals. They played with confidence and
worked well as a team to defeat this very formidable
opponent.

In the quarter-final game against the Halifax Jr.
Mooseheads, they came out with an early first

goal, showing great energy. After Halifax tied the
game in the first period, the Typhoons went ahead
again with a goal from Keith in the second period.
Unfortunately the Mooseheads went ahead in the
third period and despite a great effort from the
team they couldn’t manage to close the gap. Despite
their impressive skill and teamwork, this meant that
their quest to reach the semi finals or beyond was
dashed. However, they left the tournament with some

valuable experience, were contenders on the world
stage and ended the tournament in 11th place in their
division.

Sheldon with his efforts in goal came out with a 1.516
goals against average and was near the top of the
list being 6th out of all 55 goalies.

Well done Sheldon, Keith and the Hong Kong
Typhoons!

SEZR  HBRERBERKAENE TS INE S IPee-
WeeB D HFKIRIFEE - SEFEREERS| TREERSH
MI1BER12BEFHIRE HPFZLEBRE S LR AKIRHA
£ » ®3EWayne Gretzky, Guy Lafleur, Mario Lemieux, Steven
StamkosHIConnor McDavid °

SE AENMB D EZESheldon NgHlKeith Chanf8&R T
BEBBEEE o Sheldont=HmBBRELASLEERLK > £55H
I LR/ o KeithMBERIIAEK - WEREMEALF
{BIRTE RANBRER — AR

ERFEBENFE - SLED MG T REFNERE - U508
BT EBIARFFREHEB » FPIESheldoniE T 19X 5GP » B
T By D EBMSEEN - WHEFERME T EREY - EEF
KeithEAMR S RBER - WAL - fiFEmEL - BRE
a1 BRTEEFERRNEF -

ENBER FHalifax Jr. Mooseheads ' i {fiBI SR L
B RIRHIREHE S o HalifaxfE 5 — &R T L8 - AR
EE ZHREKeithVEIRBIXES o TF=HZ © Mooseheads
BIER=E%EL  REEBRABMNETRSZEN  BHME
REWERR  BREWREMMABBENERBEZRE
BRI TR EES AB TRANE « A » t1EL
BETESTEENER  AATHRASALNHESEE  IaH
BB BEREESTENBNER -

SheldonBREHETFMERTEMNE 1 - FHIBTHLREAE1516
& » FEEEBFRIEHRHERE N ©

Sheldon ~ Keith & BBEEE @ #ISH !

SKATER * AGE 6

Ethan
Shum

Ethan is a joy to teach
and works very hard
every time he comes
to the Ice Rink. In the
past few months, he
has passed multiple
tests and continues
pushing forward and learning. We wish Ethan
continued success in his skating. Keep up the
good work, Ethan!

EthanBRIEBKR EBRIRIFFELZ D - B ENE(E
A BB THZAH  LEESNAENSEE - &M
HAfFE EthaniHEEUS K3 - &S5 7 - Ethan !

Michael =)
Chan ™~ ‘a
]

Swim team member [

Michael shows M it

exceptional dedication [Fl e

to the sport with £ SWIMSCHOOL =

consistent attendance,
and rarely misses
training sessions.

He arrives early to warm up, demonstrating

his commitment to improvement. He has
recently made impressive advances in his
competitive turns, highlighting his hard work
and determination to excel in swimming. Keep it
up, Michael!

HIKB R B Michael# ik RIBHEGH » BIEFFH R
DEEIRRE - AR RAZEETHRES » RREM
TEGEDS RO - B ELBEPREB TS ABENE
0 REHMBEHREWRRFERSBATRD - #E
£ 1 » Michael !
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CORPORATE SOCIAL
RESPONSIBILITY

SEAIREGHE

Get Redressed
Month Returns
in May

Get Redressed#& A HE 5

he largest consumer awareness campaign for

circular fashion in town, Get Redressed is back

this May. Thanks to your support, last year we

contributed more than 600kg of unwanted
clothing.

According to a study by Get Redressed, two in five
people in Hong Kong throw away clothes after a year

or less. As consumers, we play an essential role in
maintaining the sustainability and circularity of fashion
items. We may give clothes multiple lives by curbing our
need to buy, taking good care of our clothes, reselling
and buying pre-loved clothes and donating unwearable
clothes to textile recycling schemes.

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

Get Redressed2EBR A WIFEEBIVCES - SRA BB
BB EFERFIEE T BB TR

BiERedressIE » AR Z—HWEBARE —ERNFEERKE
REREXR - EAEESE > BRMEEFSENTHEENRER
MAREEEENAG - HATUAEBINHBER  ZSRE
&Y BERBE - FRYMNBEENXS B BEEREF XY
LEL o

FEHA5 B 1230 B HARIER IS MY R B AR @ R O B URAS o
BINER : RERFRFNEHE « LHEREHKY) -

THEZ ERE - R ATRREL

EHFHE 0 B8 Eredress.com.hk °

Club Memories
BL4ERER
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ere you able to guess which area was
shown in the photo last issue? It was eau
restaurant and bar, which is now Marina
Grill. The restaurant opened in October
2001 with live artists performing jazz and blues on stage.

Congratulations to the winner Mr Paolo Picazo who will
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 6. Three winners will be chosen at random to
receive a small prize. Each will be notified by email and
named in the next issue.

TREBHLHBAPRRNEWBENES ? ©RcauBRE - B
18 - IRFEHMarina Grill » ZZEEER2001F10 B - WEHB
BERFIREREE T HNER T -

INEFEEEMr Paolo PicazoA¥1§Marina Gril B85 EE$500 ©

EEMRERERELARBRANBELE - WECACHABER
243X Emember@aberdeenmarinaclub.com o R EEHE H
=R WRBE TEMEBAMMA - EEESE T -
MIBGE |

MEMBERS EVENT
RS

Bei Bei

SPCA
Adoption Date

ZEIVHSEEH

Saturday, May 24
From 1-4pm
Children’s Play Area

EA=+TAE (EHX)
THIRE48F
T REXRM

oin us for the SPCA'’s first Adoption Date at
the Club. This is your chance to meet some
adorable rescue dogs waiting to find their
forever homes.

The afternoon will be filled with activities, such as
learning how to upcycle old cotton t-shirts into

your very own dog tug-toy. Kids can also have a go
at fun educational games to learn more about animal
welfare. Don’t miss the charity sale featuring pet treats,
handy tote bags, caps and other summer essentials.

From May 1 until event day, we invite you to bring along
used cotton t-shirts and used clean towels to donate

to the SPCA's Homing and Welfare Department. Please
drop these off at the lobby reception.

Your donations will be used to create dog-tug toys,
which provide enrichment and comfort for rescue
animals awaiting their forever homes.

No Reservations required.

During extreme weather or forecasted rain, we will
reschedule the event and inform all participants as
soon as possible.

For enquires, please contact the Membership Office on
2814 5436 or email member@aberdeenmarinclub.com.

About The Society for the Prevention of Cruelty to
Animals (Hong Kong)

Officially registered in 1921, the Society for the
Prevention of Cruelty to Animals (Hong Kong) is the
region’s longest-standing and largest independent
animal welfare charity. The organisation’s mission is

to end animal cruelty, alleviate suffering and protect
the health and welfare of all animals across Hong
Kong through action, advocacy and education. With
continuous support from the public, we hope to create
a harmonious Hong Kong where all animals are treated
with compassion and respect.

Dogs for Adoption are subject to change.

FEEBRATRERASE -

With only 1% of our funds coming from the government,
we rely on generous donations to continue our animal
rescue and welfare work.
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EEYNTR BANFRERL RBHNBEFREMESZESER -
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MEET OUR COLLEAGUES
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heng Chi Keung is
our Duty Engineer,
and although you
may not yet have
made his acquaintance, he is
well known by his colleagues
for his dedication and hard
work.

Referred by a friend, Keung

joined the Club back in 2005 as a Technician. As

a Duty Engineer, he is responsible for ensuring
everything is in good condition, and works overnight
in areas such as the kitchens and restrooms to keep
the Club running smoothly.

Over the years, Keung has been in charge of various
projects, including the replacement of the Club’s
central air-conditioning system. “This was a very
extensive project as we had to replace the system
for the whole Club,” recalls Keung. “Starting from the
Club House and Marina Tower, the project was split
into two phases, lasting for more than three years. |
learned a lot through coordinating the work with the
contractor.”

“] always feel grateful to be part of the Club family”,
he added. “Colleagues from every department is very
cooperative and willing to work towards the best
solution.”
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4 Cheng

Chi Keung

Duty Engineer
EETER — EE5E

During his leisure time, Keung like to go on fishing
trips with friends. You can see that they had a great
time at Ishigaki-jima last October in the photo above.

Be sure to say hi to Keung on your next Club visit -
he will be delighted to share some fishing tips with
you!
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MANAGEMENT MESSAGE
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Pieter
Fitz-Dreyer

Executive Chef
ITHER — £E8%

can't believe it’s been two years since | joined

the Club as executive chef - these years have

passed in a whirlwind! When | first stepped into

the kitchen, my vision was clear: to transform
the dining experience by blending innovation with
tradition to challenge the “norm”, always looking to
move forward.

The team and | are always working behind the scenes
to bring something new and fresh to the culinary
offerings and one of the projects closest to my heart
is The Backroom Pop-up Series. As this goes to print,
we’re soon approaching the second instalment out

of four planned events for this year, and it’s been an
exhilarating ride.

Each pop-up allows me and the team to create
unique, immersive dining experiences that transport
our guests to a different culinary region of the
globe. It’s incredibly rewarding to see diners eagerly
anticipate these events, knowing they’re in for a
culinary adventure. The next installment is called

La Maree (The Tide) and focuses on Champagne
and global costal dishes featuring carefully sourced
seafood.

As summer approaches we are also gearing up for
another exciting project with the temporary closure
and refresh of our beloved Portside restaurant.

We want to give Portside a revamped and more
focussed menu with a nostalgic approach, preserving
the charm that our guests love while infusing new
and innovative twists. | can’t wait to unveil the
reimagined Portside offerings when we reopen in the
autumn.

We’ve also invited our Michelin-starred colleagues
from Shangri-La Fuzhou to come and showcase their
Min cuisine at The Horizon. A unique blend of flavours
and emphasis on fresh, high-quality ingredients make
it a beloved culinary tradition in China and beyond.

Looking ahead, I'm excited about the journey and the
upcoming pop-ups, simple seasonal menu changes,
chef’s specials, guest chefs or Four Hands Dinners.

| remain dedicated to creating more unforgettable
dining experiences at the Club for you to share with
your family and friends.

Please feel free to stop and have a chat with me
when I'm around the Club to find out what’s cooking.
Here’s to more delicious adventures ahead!
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CLUB NOTICES
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Dock G Embarkation
and Disembarkation
GIEZERY &M% Bk

To enhance 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. Failure to return cards
will incur 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.
FETFUTIREGE L EM<FA o
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Mobile Phones and
Electronic Devices

ERFREEREFREN
fEH

The use of mobile phones and other
electronic devices in changing rooms
and wet areas (Sauna, Steam Room
and Whirlpool) is strictly prohibited.

In addition, mobile phones and
electronic devices may not be used
for voice calls or conference calls in
restaurants, the fitness centre,
changing rooms, or hair & beauty
salon areas, including relaxation rooms.

Thank you for your cooperation.
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‘Typhoon Policy
e &

The Club will be closed two hours
after the Typhoon Signal No. 8 has
been hoisted. If the Signal is lowered
before 4pm, the Club will reopen
two hours later. If it is lowered after
4pm, the Club will remain closed for
the rest of the day. We will update
Members by e-wire.
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Club Parking Rules
FERA

Any Member who violates the
Club’s parking rules will make

a $500 donation, which will be
donated to a designated charity.
Each quarter, we will select a
different organisation and provide
donation receipts.

The Club has proudly supported
many charitable causes over

the years, and this initiative is a
meaningful way to give back to
the community. In the first quarter
of this year, a total of $17,000 was
donated to Ebenezer School &
Home for the Visually Impaired.

For the second quarter, we are
pleased to announce that our
charity will be The Hong Kong
Society for the Prevention of
Cruelty to Animals (SPCA).

We would like to remind you that
Members who violate parking rules
three times will have their parking
rights suspended.

We appreciate your understanding
and kindly ask all Members

and their drivers to adhere to

our parking rules and show
consideration for others.

Thank you for your attention and
cooperation.

AMEREFERFINEEEEQEE
HHEIB/RG00T - BEZE - RS
TRKNZERBLIRERERE -
SER - SRBOZFEELEERE U
BfEHE - FAFNE—EZE - MR
HEONAE ABRBERIBE T 170007
EFE-FE  EMSEERRBTEER
EBYHE o

MEERREBRGIZN - HERLEH
EEAE -
EMBEFESEREAREBIRMANE
BRI BT -

RBHIENEE o

#E
BE

48 PORTWATCH

MEMORABLE MOMENTS
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Mrs Juliet Lui and
daughter

Ms Elaine Chan and 2 : !
artist Ms Jacqueline Shiu - : : Ms Kan Pui : i Ms Mavis Lam = =

Exclusive Palace
Museum Tour

Ms Eileen Liu and Mrs Sheila Dayaram [ |

Mr and Mrs Raymond Sze u"f g

PORTWATCH 49



MEMORABLE MOMENTS
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Bowling Bingo | P e S, S e m | o ' | ok Py =y =t The Balcony
: 42 o s N | e - Four Hands Dinner

Mr & Mrs Stephen Cheng, Mr & Mrs Simon
Cheung and guests

Mr & Mrs William Yau and guests

Ms Kathryn Cheng, Ms Kelly Cheung and
guests
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o 4 %
_ﬁ‘ﬂ}flg

Mr & Mrs Louie Shum and guests

Chateau de
Beaucastel Wine Dinner

Ms Loretta Chan and guest
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MEMORABLE MOMENTS
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Grabber Winners

Surprise Easter Egg
Cake Workshop

-~ & Borugogne vs.
~ =1 " Premier Cru
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Ms Jade Cheung and .- B Mr & Mrs David Rogers and
speaker Mr Jasper Morris % 2 speaker Mr Jasper Morris

Mr & Mrs Joseph Silva and
speaker Mr Jasper Morris
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SET SAIL ABOARD

SEA BREEZE

With warmer weather approaching, 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 easily accommodate up to 25 guests
with plenty of space for recreation and relaxation.

$32,000 (weekend)

Full-Day Rental (8 hours)

$26,000 (weekend)

(
$28,800 (weekday)
Half-Day Rental (4 hours) E

$22,000 (weekday)

Special Occasions (8 hours)* $36,000
Special Occasions (4 hours)* $28,800
Additional Hours $3,200
Far Destination Additional Charge $3,300

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

To embark on your Sea Breeze adventure, please call the Central Reservations Centre on 2814 1222 or

email reservations@aberdeenmarinaclub.com ©




