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Pacific Club has been recognised as one of
the Top 100 Platinum City Clubs of the World for 2026-2027
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Appetiser Combination

BEXE TR ER R TRER

Honey Glazed Barbecued Pork, Marinated Beef

Salt, Black Fungus in Mustard Sauce

Stir-fried Shrimps and Clams with
Vegetables and Mushrooms in XO Sauce
Pan-fried Seaweed Tofu with Spicy Salt

BRI F R FIEER
Braised Dried Oysters and Dried Moss
with Whole Conpoy and Garlic

BB ERS
Double-Boiled Princess Matsutake Soup
with Conpoy and Bamboo Fungus

SERBBBBE
Steamed Fillet of Garoupa with
Yunnan Ham and Vegetables

Hfe B2 2 R BRI RE R 2
Baked Crispy Lung Kong Chicken with Sesame

EMERIEFRE
Stewed E-fu Noodles with Black Truffle

X RERARRER

Fried Glutinous Rice with Preserved Meats

AEWER
Sweetened Red Bean Soup with
Sesame Dumplings

BEYXH
Chinese Petits Fours
BB BERUES
Steamed Brown Sugar Sponge Cake with Honey
Deep-fried Sesame Balls with Lotus Seed Paste

$9,088 per table for 12 persons
including 3 hours’ unlimited serving of Soft Drinks,
Orange Juice and Chinese Tea
2= $9,088 L1201
BIE3NFERRK BITRDBEIZ

*Not available for private room booking
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SPRING DINNERS #°
AT PACIFIC CLUB

FOR LUNAR
NEWYEAR

KFHE - RIBHEEE TR

From 30th January to 3rd March
B18308E3838

BOOKING ENQUIRIES &85 15
Bauhinia (3R#iB) 2118 1892

Shin, Roasted Duck, Deep-fried Squid with Spicy

XOEFHRFRIR(CIH- Hf BERERRTE

RATFLFEM F BERIRE
Roasted Suckling Pig
Honey Glazed Barbecued Pork

HERRCIERIERIK B MEREBES T
Stir-fried Prawn and Chicken with Nuts
Deep-fried Shrimp and Snow Carb on Toast

[RAIIEAEE 4 F &5
Braised Whole Conpoy,
Dried Oyster and Black Mushrooms

FREEREBITHES
Double-boiled Chicken Soup with Morel
Mushrooms and Matsutake Mushrooms

BERNEREN

Steamed Spotted Garoupa

AFFMRNEF 2
Roasted Crispy Lung Kong Chicken

FREEFRE
Braised E-fu Noodles with Rabbitfish

BEWER
Duo of Fried Rice
Shrimp in Cream Sauce and Chicken
in Tomato Sauce
ANER
Sweetened Red Bean Soup with
Sesame Dumplings

BEEXH

Chinese Petits Fours

BEE EERUES
Steamed Brown Sugar Sponge Cake with Honey
Deep-fried Sesame Balls with Lotus Seed Paste

$10,688 per table for 12 persons

including 3 hours' unlimited serving of Soft Drinks,

Orange Juice and Chinese Tea
= $10,688 {12015
BEINFERRK BTRPER
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TR
Roasted Whole Suckling Pig

XOEHFRFPIKENTF 4 BAMEENEE
Sautéed Prawn, Pan-fried Scallops
and Vegetables in XO Sauce
Pan-fried Dried Oysters with Honey
and Port Wine

WHBHE B EE o IR TERS
Braised Bird’s Nest Soup with
Yunnan Ham and Minced Chicken
or
Double-boiled Fish Maw Soup
with Sea Whelk and Coconut

BERNBRER
Steamed Spotted Garoupa

N RIEE tf BICERTCE
Braised Sliced Australian Abalone
with Goose Webs Braised Mushroom
stuffed with Shrimp Mousse

KT R VT2
Roasted Crispy Lung Kong Chicken

D REDR IR RER
Fried Glutinous Rice with Preserved Meats
Pan-fried Dumplings with Shrimps,
Pork and Water Chestnuts
served with Bouillon

AEWHEA
Sweetened Red Bean Soup
with Sesame Dumplings

Chinese Petits Fours
Sk EERUES
Steamed Sesame Pudding
Deep-fried Sesame Balls with Lotus Seed Paste

$12,288 per table for 12 persons
including 3 hours’ unlimited serving of Soft Drinks,
Orange Juice and Chinese Tea
B $12,288 1201/
BE3NFEIRK BITRPEH

ome and celebrate the Lunar New Year of the

Horse with a memorable Spring Dinner at
@ Bauhinia Restaurant.

Our Red, Silver and Gold Menus present an incredible

selection of dishes suited to celebrations of every size.

Whether you are hosting an intimate family dinner or a larger

corporate event, our team will ensure your guests enjoy a memorable
start to the Year of the Horse.

We look forward to helping you create a meaningful celebration this

Lunar New Year.
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ANOTE FROM THE GM

LR

General Manager

| Ronald Loges
RICIE - RN (18

Dear Members,

As we begin the New Year, | would like to wish all our Members and their families a happy,
healthy and successful year ahead. January at the Pacific Club sits comfortably between the
New Year and the arrival of Lunar New Year in mid February, blending familiar routines with
shared occasions, good food and time spent together. You may notice a refreshed, more
contemporary layout for Pacific Views in this January issue. Alongside the new look, the
magazine continues to focus on what is coming up at the Club, from seasonal events and
dining highlights to programmes and promotions, while also presenting a broader view of
life at the Pacific Club.

This year also begins with recognition we are extremely proud to share. The Pacific Club has
once again been recognised among the Top 100 Platinum City Clubs worldwide for 2026
to 2027. This continued international recognition reflects the consistency of our standards,
the dedication of our team and, above all, the strength of our membership community. Full
details can be found on pages 4 and 5.

Dining remains at the heart of Club life throughout January. At The Island View, themed
dinner buffets take Members on a culinary journey through the month, beginning with
Alpine Cuisine, followed by Japanese Island Hopping, Mediterranean Cooking and a Surf
and Turf finale. Further details are on pages 8 and 9. Saturdays bring added energy with
The Culinary Carousel, where live cooking stations and interactive elements turn dinner into
a relaxed and social evening. See page 6 for more.

At Pier 6, the arrival of Black Winter Truffles from Périgord marks the start of one of the most
anticipated seasons in French cooking, alongside a one day World Spaghetti Day highlight
featured on page 10. This is joined by the return of Prime Beef Nights. For something
lighter, the Strawberry Afternoon Tea at the Oyster Bar celebrates peak season Japanese
and South Korean strawberries on weekends throughout January and early February. More
information can be found on page 14. Early January also sees the return of a much loved
tradition with Galette des Rois, served on the 6th and shared at the table in the spirit of
warmth and celebration. Turn to page 10.

Looking ahead to February, the Club prepares to welcome Lunar New Year with a programme
of festive dining. From celebratory buffets and Lo Hei at The Island View to Spring Dinners
at Bauhinia and special evenings across our restaurants, there are many opportunities to
gather as we welcome the Year of the Horse. February also brings Valentine's Day, marked
with a range of dining experiences. The Romantic Harbourfront Sunset Dinner is featured
on page 19, with additional Valentine's menus on pages 20 and 21.

The Pacific Club is, above all, a place shaped by its Members and the moments they share.
I look forward to welcoming you throughout the year ahead and wish you and your family
all the very best for 2026.
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PACIFIC CLUB

RETAINS ITS PLACE AMONG
THE WORLD’S TOP
PLATINUM CITY CLUBS

RV o 4 48 R 223K 100 i
PLATINUM CITY CLUBS Z—
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TOP 1 OO CITY CLUBS EZ:E:Z zﬁzzgiafjgesnska Klubben
2026 - 2027 Chargte iy Cl

The Chicago Club
The Albany Club Canada City Club at River Ranch
The American Club Hong Kong Hong Kong Club Baur au Lac .
The American Club Singapore Singapore The Club Mumbai
American Club Taipei Taiwan The Clut?
Anglo-German Club Germany Columbia Club
Annabel's England Cosmos Club
Arlington Club USA The Dallas Petroleum Club
The Army and Navy Club USA The Diplomatic Club
The Arts Club England Duquesne Club
The Athenaeum England East India Club
The Australian Club (Melbourne) Australia Financial Club Jakarta
The Australian Club (Sydney) Australia The Fort Worth Club
The Beach Club USA Frankfurter Gesellschaft fir Industrie,
The Bengal Club India Handelund Wissenschaft
Bohemian Club USA The Garrick Club
The Buffalo Club USA Granite Club
Cairo Capital Club Egypt Grémio Literario
The California Club USA Hamilton Club of Lancaster
Capital Club Bahrain Bahrain Harvard Club of Boston
Capital Club Dubai UAE The Hong Kong Bankers Club
Carlton Club England The Hong Kong Club
Casino de Madrid Spain The Hong Kong Jockey Club
The Center Club USA The Hurlingham Club

Belgium
France
China
USA

USA

USA
Switzerland
India

UAE

USA

USA

USA
Qatar
USA
England
Indonesia
USA

Germany

England
Canada
Portugal
USA

USA

Hong Kong
Hong Kong
Hong Kong
England



v\/e are delighted to share that Pacific Club has once again been recognised among
the elite Top 100 City Clubs worldwide by Platinum Clubs of the World for 2026 to
2027. This continued recognition reaffirms the Club’s standing on the international stage
and reflects its commitment to excellence.

Platinum Clubs of the World is widely regarded as the leading authority in identifying
the finest private clubs across the globe. Each recognised club is evaluated by an
international panel of experts against a comprehensive set of criteria that considers
global reputation, the calibre and engagement of its membership, the quality and
breadth of its amenities and facilities, and the standard of service delivered across the
Club. Equal importance is placed on the Club’s ability to evolve with changing times,
the strength of its management and operations, and the overall experience offered to
Members.

This prestigious accolade is a testament to the dedication, professionalism and ongoing
efforts of the Club’s Management and Staff, whose collective focus remains on delivering
exceptional facilities, thoughtful services and memorable experiences for Pacific Club
Members.
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The In & Out (Naval and Military Club) England Sociedad Bilbaina Spain
International Club Berlin Germany Societa del Giardino Italy
Jonathan Club USA Societa del Whist Accademia Filarmonica Italy
King Hussein Club Jordan Stephen's Green Club Ireland
The Knickerbocker Club USA The Tanglin Club Singapore
The Lansdowne Club England Tattersall's Club Brisbane Australia
The Lotos Club USA Terminal City Club Canada
Madras Club India Tokyo American Club Japan
Manitoba Club Canada Toronto Club Canada
The Mar-a-Lago Club USA The Union Club of British Columbia Canada
Mark's Club England Union Club of the City of New York USA
Metropolitan Club USA Union League Club of Chicago USA
The Metropolitan Club of the City of Washington USA The Union League Club USA
The Minneapolis Club USA The Union League of Philadelphia USA
Moscow Capital Club Russia University Club of Chicago USA
The Mount Royal Club Canada The University Club - New York USA
The National Club Canada The University Club of Toronto Canada
National Liberal Club England The University Club of Washington DC USA
The Vancouver Club Canada
Pacific-Union Club USA Westmoreland Club USA
The Penn Club of New York USA White's England
Poinsett Club USA The Yale Club of New York City USA
Racing Club de France France
The Ranchmen'’s Club Canada
Royal Automobile Club England
The Royal Bangkok Sports Club Thailand
Saint James's Club of Montreal Canada
Shanghai Town & Country Club China



THE CULINARY
CAROUSEL

A Live Stations Dinner Experience

RAFEEGR
B R AESE RO

Every Saturday in January, The Island View Restaurant
transforms dinner into a theatre of live cooking, where
every dish is prepared to order right in front of your eyes.
Our Chefs take centre stage at dedicated live stations, while
guests are invited to join the experience at interactive DIY
stations, creating personalised dishes that are finished and
perfected by our culinary team.

Highlights include Atlantic Oysters, Black Truffle and Frutti
di Mare Pasta, Breakfast for Dinner, a wandering Prime Rib
Eye Carvery, DIY Shaker Salads, Indian Tandoori Prawns and
Lamb Chops, DIY Cast Iron Pan Pizza, Swiss Raclette Cheese
and a Fondue Fountain, Stir-fried King, Wagyu Sliders,
Croffles, Egg Waffles, Gelato, Soft-serve and the Mont Blanc
Press.

More than just dinner, this is an evening to savour from start
to finish. Whether shared with family, friends or fellow food
lovers, the experience is social and truly memorable.

Please note that no a la carte service is available on these
evenings.

RIBHEZH K L Island ViewBB R IR EZN— 5520
REReIshow FIEXEBREAREREZH - BMISTUE
BRAEEEBNREREBARST QR EEGEARN KIS
NENFER RFHFEBEXE UBRMANFTEBRESTR
“HEBRTE -

SRHEZRENEE AGEFLER RNBEHEEY =058
ER RBNEBMERFH BERESVA DIRBREFH B8
BIRER RTABSZTRZTNG N2 -NFRIMEE
FRRBX HELS BRANSE REERIMAHERG-

ENER—RIRE BRNRIEDESSBRIRNRE - HR
BRN PRIAEMESEGERE HS2—RUWHE SRR
AESAHTHER-

FER BREAREHRAME-

Every Saturday in January (except 3rd)
1B1EZH/K 38N

Time : Dinner

BE BERR

Adults Children 6-12 years ~ 3-5 years
INE 6-127% 3-58%

WA
$398 $288

Reservations 5] : 2118 1846

* Photographs of dishes are for reference only B8~ R



MEMBERSHIP MESSAGE

ere at the Pacific Club, we have always aimed to provide our Members with

the highest standard of facilities and services. Since the opening of the Club,
the enhancements across Food and Beverage and Sports and Recreation have
consistently been very well received, reflecting our ongoing commitment to
quality and experience.

Some improvements may be less visible, yet remain essential to the smooth and
safe operation of the Club. Following recent training sessions, more than thirty
of our staff are now certified as First Aiders and Automated External Defibrillator
(AED) Operators. Members may take confidence in knowing that these staff are
fully qualified to offer appropriate first aid assistance should the need arise.

By Tommy Ko Children in Washrooms and Changing Areas

Membership Manager

B - SETIR - Tommy Ko Please be reminded that children over the age of five years are not permitted
to enter the Changing Areas or Washrooms of the opposite gender. Should
Members need assistance with their children, please contact our Club Staff.

Medical and Personal Accident Insurance

The Club Management wishes to remind Members that the Pacific Club does not
provide insurance coverage for Members or any other individuals using the Club
facilities, or representing the Club in any capacity. This applies to personal injuries
sustained, or any damage incurred, while participating in sports activities or using
any part of the Club premises.

To ensure suitable protection, Members are encouraged to consult their own
insurance broker regarding appropriate Medical, Personal Accident and Personal
Liability insurance coverage, and to arrange comprehensive personal insurance
as needed.
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Pacific Views is published by the Pacific Club, part of Harbour City Estates Ltd. Pacific Views is published each month and is circulated among members of the Pacific
Club and to a selected mailing list. Articles and pictures contained in Pacific Views may not be reproduced or published without prior written consent of the Publisher. _
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ALPINE CUISINE
THE CULINARY HERITAGE
OF SIX COUNTRIES

P SLHTILISR AT - NI AR

This buffet brings together the culinary traditions of the Alpine regions of
Germany, Switzerland, Austria, France, Italy and Slovenia. Hearty classics
including German Pork Knuckle and Strudel, Swiss Raclette and Cheese
Fondue, Austrian Goulash, Spatzle, Wiener Schnitzel and Kaiserschmarrn
are joined by regional dishes that reflect the depth and character of
mountain cooking.

EEREERTRE T BMA AR AN RITSHERS0BNE
PHIUBEROVRIE -

EROEARER— X - SEREBRENRERS RITREETRET
W58 BAEER  BEEERS  EHRERSREF R BRER
BFHRERAGKNBEREEEET

2nd to 9th January (except 5th & 7th)
1B28%E98 (5B8R7B&IN

Adults Children 6-12 years ~ 3-5 years
INE 6-125% 3-55%

$288 $190 $128

8 * Photographs of dishes are for reference only B##8H [tHESE

THE ISLAND VIEW

RESTAURANT

DINNER BUFFETS

ISLAND VIEW 4 i
T8 A By

JAPANESE ISLAND HOPPING
CULINARY HIGHLIGHTS
OF THE JAPANESE ARCHIPELAGO

HA BSRRZIR - HAS B

Journey across Japan with a buffet inspired by the
diverse flavours of its many islands. From coastal
seafood specialities to regional comfort dishes, the
menu reflects the clean flavours and quiet precision
that define Japanese cooking. Familiar favourites
sit alongside regional dishes drawn from across the
Japanese archipelago.

BEBAZBCK RERRREBARIEEHDITRAIK
HERE RBFNEHFERIMBRERER M5
ERPBRTBANEERNOBREBENTEERID - AR
RERe a8 2 ST B0 A 305 - AR RARE B RIS SHH
BexR-

11th to 16th January

1811B8&168
Adults Children 6-12 years  3-5 years
IN\E 6-125% 3-55%

$288 $190 $128




A MEDITERRANEAN MEDLEY
PR HEBE

An exploration of Mediterranean cooking where
simplicity and flavour take centre stage. This buffet
features dishes prepared with extra virgin olive oil,
abundant fresh vegetables, herbs, seafood and lean
proteins. Rooted in balance, the dishes highlight natural
flavours and the wholesome principles of Mediterranean
cuisine, showing how satisfying and refreshing this style
of cooking can be.

RRUOPEBREOVERE BREABNRXRDTENS -8
B EXRERRBROERED FHRN S5 BHRE
EARBILTEMA - RETEVE  RESMORARK
RIEPBRHENREES BRODPEIARBPIARE
REHE-

18th to 23rd January (except 22nd)
18188%E238 (22BN

Adults Children 6-12 years  3-5 years
INE 6-1285% 3-55%

$288 $190 $128

SURF AND TURF DINNER BUFFET
ke R R A B

Enjoy an indulgent evening centred around generous flavours and classic
combinations. Alongside a extensive buffet of hot and cold dishes that includes
Seafood on ice, Appetisers, Soup, Salad Bar and Noodle Station, every adult
diner is served a plated Surf and Turf of Black Angus Beef and Giant Prawn,
finished with accompanying garnishes and condiments.

On 27th January, the dinner is complemented by an all chocolate Dessert Buffet
to mark International Chocolate Cake Day.

EETENERERALAREATENSERE  RIBAESHARSE
%o BEKRBH AR 28 VEEREEES  SUNESARTEZR—H
BIEAE — ZIBFBEARAE WRNEERRRIER -

RIB278 - REMBERAS NERD  BEPHFIRD AT NEHENE -

To make your table reservations, please call The Island View Restaurant on 2118 1846. 5] &

26th to 30th January (except 28th)
1st to 8th February

18268308 (288K
2B18%&88

Adults Children 6-12 years  3-5 years
INE 6-125% 3-58%

$288 $190 $128

FEHE Island View BB : 2118 1846



PRIME BEEF NIGHTS
BE TR

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

Choose your favourite cut from our Butcher’s Trolley and watch as
it's freshly carved to your desired size, right before your eyes. Each
perfectly cooked steak is served with your favourite choice of side
dish and sauce.

And there’s more. Guess the weight of your raw cut steak within five
grams and enjoy it on the house.

B1R38A%  Pier 6 BERA/KNIBHOEE &8 ] BITXBR%L
EEFHeR-

BEAZRIGURBRMAMNETSREFHFREPEEMRSEN
—R WEFBAUFSRZAODE  REBRFIESRERIFEZHF5
IR BHMUIFS B REARRERE -

MEBEERME SIRERPIMEENLISFNERES RBREX
fE+/- SR BESHHEBRBRMARER L

3rd, 5th, 7th, 11th, 13th, 17th, 19th, 23rd, 29th
and 31st January
1838-58-78-118-138+-178-198 238 298 R318

GALETTE DES ROIS WE mEER

. Venue : Pier 6
at The Island View Restaurant 2 Pier 6 BB

EEM@? _ ISLAND VIEW %Eﬁ Reservatlons%}@‘zﬂgmm ......................................... .

Exciting news! Our Galette des Rois is available for pre-order and
served on the lunch and dinner buffets at The Island View on 6th
January 2026. Be sure to book one for your table!

This traditional French Galette des Rois is made with buttery
layers of puff pastry encasing a delicious almond frangipane. The
cake is served each year to mark Epiphany, commemorating the
journey of the Three Kings. A féve (a small porcelain figurine) is
baked inside the galette and the youngest at the table chooses
the slices. Whoever finds the féve in their portion is crowned king
or queen for the day, continuing a ritual that brings warmth, luck
and celebration to the occasion.

BHRIRIB6BE Island View BERETHENTERKBED
BFIRRARE CETIE RERBERRG] - F2HE8 !
ERERIELBERHDERNTRIREREZHROS DDA
B - BF BB SHEERKH  URRRH=FTORRZRK-
AFBELEAFRHAMA—BREEER REDER CFRE/ND
B HRKBRECBZHN—0 -HESCHB—DHRHERAT
ZB HNSENERERNBERES E—EARBEEAFS
RE BERESENRESA -

d
$328 | B

Call The Island View on 2118 1846 for more information.
BHFBEFIEIsland ViewEEE : 2118 1846

10  * Photographs of dishes are for reference only B#48H R#teE




ONE DAY HIGHLIGHT
WORLD SPAGHETTI DAY
BLACK TRUFFLE SPAGHETTI
REM1B48 [HREXF%EE
Et—X — ZNMERANLE

BLACK WINTER
TRUFFLES FROM
PERIGORD

at Pier 6
AT BAREE K - PIER ¢ B

To mark the arrival of the Winter Truffle season, Chef
Daniel presents a special Black Truffle Menu at Pier 6,
celebrating one of the most sought after ingredients in
French gastronomy.

Sourced directly from the Périgord region of southwest
France, these Black Winter Truffles are prized for their
deep aroma and distinctive earthy richness. Available for
a limited time only, come and enjoy the true character of
Winter Truffles, served at their finest.

RIBMRZFMELOMMN - Chef Daniel BIR1F4BHB
£ Pier 6 ERELFRINRBNERE D2FHEREDER
PERSHUNEZ—-

EREBLEBBESPerigord BB ME - LEEHN
EREBFORLISEMRZHESR - BHAIRRIERIERD
L2EMER SZHRERAK  ERGHE

From 4th January
B1848&

Venue : Pier 6 Restaurant
2 Pier 6 B

Reservations 5] B : 2118 1878

As part of the Winter Truffle season, World Spaghetti Day on 4th January is marked
with a one day only Black Truffle Spaghetti. This special dish will be available at
The Island View, Pier 6, Capricci, the Club Bar and Oyster Bar, at $188 per serving.

EREMBENEZTHMNED IR 1540% HREANEE] - BFEBFIFEIsland
View Pier 6+ Capricci @ETBIER Oyster Bar FRIAAR X FRMER AT - 27
$188 - 2t —K - FEAEEEB |

* Photograph of dish is for reference only B##8F SteE 11



CELEBRATETHE MOMENT

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

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

Hosting a larger celebration? For birthday banquets of 30 guests or more, enjoy a
special rate of $150 per person for our $200 beverage package, which includes three
hours of free-flow wines, beer, juices and soft drinks. When this package is purchased,
each guest will receive an additional welcome glass of Prosecco, and a 1.5-pound
birthday cake will be provided for every 10 guests.

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

Available throughout your birthday calendar month, until 30th June 2026. Terms &
Conditions and Blackout Dates apply.

B S RPABRAR Island View Pier 6 Capricci NEFABEBRET—BHTNED
BEINBREMBERI2,0009M £ NTSBEBBASEHA Prosecco RB—IMR—TESE
NEBEHE—E-

Bz EALNERSH I NEMRIMTA CESHEERE  TULSIS0BREES
ARES200VNREE  AFBR=N\FATE BE - RARAK MEBLNRE
E# SUETFIRNEESZA Prosecco BN URBI0UEZTTERL —B 1.5FEH

Fizo

i

BAMRTERTZREUNZRER ERBSEATREREEN NEAREAN
RARE KRONRIER HHEXRDBERS-

EUORIMNEBRHANEAIEE  BYHE2026F6F308 1L - BEZRRRMAMNE
I BB AR BH -

TO BOOK YOUR CELEBRATION B#{ReVEB &

Dining Reservatlon Banqueting Enquirles
REBRZHRTEURE MARE

The Island View 2118 1846 = Pier 6 21181878 | 2118 2851 or 2118 2295
Capricci 21181803 - Bauhinia (4RFiE) 2118 1892

Terms and Conditions for Restaurants REERE — FRRMI

1 To qualify for the complimentary one bottle of Prosecco and one-pound birthday cake, a minimum food and beverage spend of $2,000 is required at The Island View, Pier 6, Capricci or Bauhinia restaurants.
7E Island View  Pier 6 * Capriccigi4&FiRIE MRS M &% $2,000 - TERProseccofB— AR —EEEETEE—B 2 This promotion is valid during the Member's birthday calendar month, until 30th June 2026. I8
EETEME HE2026FF6F300 HENBEES SRR « 3 There is no limit to the number of visits a Member can make during their birthday calendar month. However, the offer may only be redeemed once per meal
period and must be applied to a single bill. BEERYBBRREBEHRATRKIRG - EHBEEEETRR—R - BEBEARE—1RE « 4 Blackout dates — 2026: 1/1, 14/2, 16-19/2, 3-7/4, 1/5, 10/5, 25/5, 19/6 and 21/6.
EERERDE 1 2026 & 1 1/1 14/2, 16-19/2, 3-7/4,1/5,10/5, 25/5,19/6%21/6 < 5 A table reservation is required at the selected restaurant. All cakes must be pre-ordered at least 48 hours in advance. INEB7EIEEHE
s8R - FTEEEUARDER 48 \FTES] - 6 Available cake flavours: Classic Vanilla Napoléon Cake, Mango Napoléon Cake, Classic Opéra Cake, Matcha Opéra Cake, Fresh Fruit Cream Cake, Duo of Chocolate
Mousse Cake, Dark Chocolate Cake with Rum and Raisins, NY Style Cream Cheese Cake, NY Style Blueberry Cream Cheese Cake. TRBIENEHO : HHSESHARL « CRSWHEL  CRAFFREE  KADERE
B HEKRIDEEE « €ERGHRIEN - WBRF BRGNS B TEE  BNESSTRIE - 7 The offer is not applicable to banqueting events. IBERERIIAREEE - 8 This offer is non-transferable
and cannot be exchanged for other promotions or credits. IEERTEE - FRIREAHBEES - 9 The Pacific Club reserves the right to amend the terms and conditions. All decisions shall be final. X SREBER
ERRABRUEVRER - WRBRARTERE -

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

1 This offer is only applicable to bookings of 30 persons or more made through the Banqueting Office. Minimum spending applies. For enquiries, please contact the Banqueting and Events Department on 2118 2851
/2118 2295. B BEEANEBAZEGNEI0AT LIRS - REREHBER - WETASH - HHEBE2118 2851/ 2118 2295BEBWHE 2 Special rate of $150 per person for the $200 beverage package, which
includes 3 hours of unlimited soft drinks, orange juice, apple juice, selected beer and house wines. M$150EEEZARES2000NRES - BEHHN=/\FEEE 08  R4AR7K- 3 One complimentary welcome
glass of Prosecco per person based on the confirmed number of guests. IRIZHEREZAB » BT ERProseccoRB—# © 4 One complimentary 1.5-pound birthday cake for every 10 guests. Available cake flavours:
Classic Vanilla Napoléon Cake, Mango Napoléon Cake, Classic Opéra Cake, Matcha Opéra Cake, Fresh Fruit Cream Cake, Duo of Chocolate Mousse Cake, Dark Chocolate Cake with Rum and Raisins, NY Style Cream
Cheese Cake, NY Style Blueberry Cream Cheese Cake. & 10 iIEZTER1 SEENEH 0 - TRENELOK - LASESRHS  TRERHDH  CADSREE - KXDEREE - HEXRDDES - E2RSNRF
BiE - MBEF BRSNS  BIOSTEE  BOESZ TSk - 5 There s no limit to the number of visits a Member can make during their birthday calendar month. However, the offer may only be redeemed once per
meal period and must be applied to a single bill. BS7TE4BEHNEHRERZIRT - BERZEETR/RNESE K - BEEMARSE—IRE - 6 Blackout dates — 2026: 1/1, 14/2, 16-19/2, 3-7/4,1/5, 10/5, 25/5, 19/6 and
21/6. BENBEABH : 2026 £ : 1/1+14/2,16-19/2, 3-7/4, 1/5,10/5, 25/5,19/6%21/6 » T This offer is non-transferable and cannot be exchanged for other promotions or credits. [tEERT &R - ARAHAHEES

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




CHEF'S PAGE | EFER/OMS

PAN-FRIED PRAWN WITH
SPICED SALT AND PEPPER IN
TYPHOON SHELTER STYLE
ek RS A T Mt

his much loved Hong Kong classic is known for its crisp coating, delicate I

Chef Yip Tsang Keung

By Executive Chef, Bauhinia Restaurant
B SHIRIRE — EIEREE

texture and deep garlic aroma. The seasoning brings together heat, salt and
fragrance in a way that makes each bite extremely moreish. It is also surprisingly
simple to prepare at home.

EERZHNNEBHAZRUHERBHING  BROOBRRRAOFEMES
FARRNDYHRE TR BREER 58— UHSAQKEES  MEERPEE
LEEHES-

INGREDIENTS #2} :

* Prawns (medium sized) tPi& 8-10 pcs / 8-10&

* Fresh Minced Garlic #1855 Alittle / DEF

* Fried Minced Garlic XF5rE Alittle / DEF

+ Diced Red Bell Pepper fI#ii1 A little / DEF

« Dried Chilli %&ifigz A little / DEF

« Cashew Nuts 2R Alittle / DEF

« Soy Sauce &£ # A little / DEF

* Garlic Salt 7788 A little / DEF

* Japanese Shichimi TERERIE A little, if needed / D&F > W0%E
INSTRUCTIONS 5% :

1. Wash the prawns. Cut off the antennae, legs, shells, heads and
remove the intestines.

FREES BRERR - RE BRERE

2. Pat the prawns thoroughly dry with kitchen towel.
FAET BRI IRENEZ -

3. Lightly coat the prawns with a little corn starch, then pan fry both
sides in a hot wok with a little more oil for four to five minutes.

5 EDSFER - BAEPAZ—LHMER4-50 %

4. Add a little soy sauce and stir again. Set aside.

AL BRERBERHNY - BREA -

5. Stir-fry the diced red bell pepper, dried chilli and minced garlicin a
little oil until fragrant.
ROSPBRIRSHRIIAL IRIE 75 E

6. Add the fried prawns, fried minced garlic and cashew nuts to the wok,
stir-fry again.
TOARUR - KEFRE R - 10T

ity ale v Toul D Tor?

7. Sprinkle a little garlic salt on the prawns. i pour volr les Noars e '*‘--ﬁ i
=48 EEE RN o b, L posginiiing o' fire abns
Ej&/}?ét]’ﬂ' EU& Farlwarat dw:m wille. Tl 1 . 2 !
8. If you enjoy spicy food, sprinkle some Japanese Shichimi on the = A4 -

prawns after plating them. Enjoy!

WRIMSERIROREIZE - IR CERETE E— L TIRIRIRRD -

* Photograph of the dish is for reference only B##8H RiteE 13



STACKED
SENSATION

Your New Favourite Sandwich

T 0

R 28 1 BB =30

A bold new addition to our current promotions, now available at
the Club Bar, Oyster Bar, The Island View and for takeaway.

This generously layered sandwich starts with a toasted bagel,
filled with teriyaki style hot smoked salmon. Crisp wasabi
cucumber adds a clean bite, balanced by the sweetness of
pickled red onions, while yuzu creme cheese brings a bright
citrus finish that ties everything together.

This is a sandwich that delivers serious flavour and lasting
satisfaction.

ERAERAFN=_CBRENARMMBRHEEEED £S5
JBIL - Oyster Bar~lIsland ViewE BE4LME - B MEVNEBINESE
PR35

ENBRLEN=ANERRELRE RERERKNEE
SXR-BRNAREMBRBERNORE  BFEAEROHK
TEVE FANBST DB IOEFHERERNE BHEEN
TERSG

ER=SRAKRE SACKES-

$98

STRAWBERRY
AFTERNOON TEA AT

THE OYSTER BAR

Sweet Treats Showcasing Japanese and
South Korean Strawberries

OYSTER BAR 3£ | - B FR%
301 L A e AL

Celebrating the height of the strawberry season, this refined Afternoon
Tea highlights prized Japanese and South Korean strawberries, selected
for their natural sweetness, delicate fragrance and vibrant colour.
Presented straight from our Dessert Trolley, enjoy an irresistible selection
of desserts and sweet treats, each designed to let these peak season
strawberries shine.

Choose your favourite pastry a la carte, or enjoy the full Afternoon Tea
experience with unlimited rounds of these elegant strawberry focused
delights.

REMEBERTETH BAFBIARITURANVHR FEREEREENSHE
WEARBEBEESE WRIVER S SREMNIFRER- K%ﬁjjuﬁ
BRBANHBES CRRUZA—RIBAELNBRRSER 58— R
BRI BIEETEEBRRRMRE! -

AZRITTUEBREZSEROERIN BEIUEREZRAZOEIFRES
ERBRESWHEHERNEETEH-

AVAILABLE ON | 3rd & 4th, 10th & 11th, 17th &

SATURDAYS &
SUNDAYS | 18th 24th & 25th, 31st January
gg g | and Ist February

R183B8Kk4B8108R11817BR
188248 K%258 318 %2818

per person, per tea set
$198 NMEREE 8

served with freshly brewed coffee or tea
e 83T SR AV BE S A

* Photographs of dishes are for reference only B8~ RHEESE



BRRIOTELS Ht MBEFEERERE
Bt BRFREE
Stir-fried Clams with Black Beans and Chilli
Deep-fried Bean Curd Sheet with Mushrooms
and Black Truffle
Marinated Black Fungus with Wasabi

A CEREARHIEE

Braised Abalone in Oyster Sauce with Goose Webs

ImhLiHRETE (BA+E)
Roasted Baby Pigeon with Swiss Sauce
(Half piece per person)

W F AR HE S
Simmered Chinese Spinach with Tomato
and Coconut in Bouillon

AR IERE R AR (BA+E)
Pan-fried Boston Lobster in Bouillon with E Fu Noodles
(Half piece per person)

CREH N BEEHE

Mango Ice Cream or Daily Dessert

ABALONE
BABY PIGEON
AND LOBSTER
SET MENU

Special Promotion at Bauhinia
KHIE 1 AR EREH
filfe ~ BB RBEIRER

This month at Bauhinia, indulge in a refined Set Menu celebrating
three treasured delicacies: Abalone, Baby Pigeon and Lobster. Each
course is thoughtfully prepared to highlight the richness and depth
of traditional flavours.

AR KAERESHE—HBENES BF=-AVE BR 3%
RER - SBEXBILERHIVFE  TORREMRARNESHRE -

$650 per person, minimum 2 persons
g1 AT
AVAILABLE | lunch and dinner

HE | FERBE

VENUE | Bauhinia
HE | &R

TO RESERVE
=THR 2118 1892

This promotion is not available for dining in Banquet Rooms.
ItESEENBRRESRRE

* Photographs of dishes are for reference only B##A RELSE 15



MNEIE — REXE RHBREERSLN MBS

Barbecued Honey-glazed Pork, Marinated Duo Black Fungus

and Cucumber, Marinated Cubed Beef in Chinese Spices
QL

BENE - S+ LEERE ke

Pan-fried Lobster with Cheese (half piece per person)

SRR — FHENEBITHES
Double Boiled Chicken Soup
with Morel Mushroom and Matsutake Mushroom

MREM —"EaMtES BRI
Braised Whole Abalone and Dried Oysters
accompanied by Black Moss and Black Mushrooms

FERG — mEHIRMMERAIIENRE
Steamed Garoupa Brisket with Vermicelli, Garlic and Black Beans
R R iy R S . i
EIRME — BF IR TR

Stir-fried Beef and Chinese Kale with Pine Seeds

RGN — EIRERIRRER

- Ry Sl o : | ] : ; h
e e = e P el Fried Glutinous Rice with Preserved Meats
T YR AR . _
(1. SRR :‘Thﬂt _1'—_4-1-‘-!,_-’..".:':_,"‘ 1o W - T S R R R

WEEE — 8xE
FRE R BRINHEE
Chinese Petits Fours
Steamed Layered Ginger Pudding
and Baked Custard Pastry

B BEXEtS
Sweet Rice Dumplings in Ginger Tea with Osmanthus

v

LUNAR NEW YEAR LLLNAR NEW \)"EAR FIREWORKS
ATTHE PACIFIC CLUB RSN

Experience an unforgettable Lunar New Year Fireworks Display at

j(il:;‘?:l'_i‘@ %@éﬁgm Hﬁg Bauhinia Restaurant with our exclusive Lunar New Year Set Menu.
SFiH
JR IR A R

ERABMEBYNEBN TRTER USARHNREEE G
B

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

AEBEREEMTFRENREILR | HMAERERTEEHDE

%8 BAZ-BREEBEUNARED " RRAR BESE- Adults Goiren

ARA
$988 $668

CLUB CLOSURE AT LUNAR NEW YEAR Reservations E]A& : 2118 1892

=)
EEE@_gﬁﬁW% For an additional $178, our Beverage Package includes Wine,
Sake, Beer, Soft Drinks and Orange/Apple Juice.

Please note that the Pacific Club will be closed on Lunar New Year's Day SIS 178TENABEEE - DABE 8 5K REH/

Wednesday, 18th February
FHZ 28188 (28=)

— Tuesday, 17th February. Kung Hei Fat Choi! BR
FER AERIRBI7B (2B IBBFYN—HRE R -FKEHHY !

__ *Final details for the fireworks display arrangements are subject to the announcement by the HKSAR Government in due course.
16 BEIRIERENFHEZ B SEIR AN -



MENU

Festive Antipasti

Lobster and Crustacean Tea
with Ginger, Galangal and Barrel Aged Soy Sauce

Marinated and Stone Oven Baked Razor Clams
with Garlic Bread

Medallions of Black Angus Beef Tenderloin
with Bone Marrow, Confit Garlic Butterflied Prawns,
Grilled Zucchini and Potato Gratin

Gilded Dessert Variation of Citrus and Almonds

v

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

CapricciZ i

JRIE A A M

AIZRCapricciB B - IUZARMAFAIRSTNBANRE - BFME
EEHRTRTER  —BREBHNSANEE —BEB6 FEE

=
ES -3

Wednesday, 18th February
FHZ 28188 (28=)

Adults Children
INE

A
$498 $328

Reservations 5JEE : 2118 1803

For an additional $178, our Beverage Package includes Wine,
Beer, Soft Drinks and Orange/Apple Juice.
BRSNH78TERADEEE - B8 /KRB H/EBRT

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

The Island View};Pier 65

JR BT B ACHE T F B IR
RIM—LBESARSNREFI SAYESNES OB
1B EEOEYBIER  BR AR BERNSENS -

Wednesday, 18th February
FHZ 28188 (2#=)

Adults Children 6-12 years 3-5 years
A INE 6-128% 3-58%

$728 9488 $188

Reservations 5] : 2118 1846

For an additional $178, our Beverage Package includes Wine,
Sake, Beer, Soft Drinks and Orange/Apple Juice.
BURNS78TERABEBE - BABE B R KRE/
BRT



THE ISLAND VIEW
LUNCH & DINNER

BUFFETS

Celebration of Lunar New Year from
9th to 28th February
R4 B R
2H9H % 28 HHLRFKIF B R B4 !

Celebrate the Lunar New Year at The Island View Restaurant
from 9th to 28th February and enjoy a festive dining
experience designed for sharing with family and friends.

5
-
Our Lunch and Dinner Buffets present a generous selection of

Chinese favourites and seasonal specialties, bringing together comforting classics
and celebratory dishes that mark the occasion. On the Second Day of the Lunar
New Year, the buffet takes on special significance with a carefully selected

spread that pays tribute to the arrival of the Year of the Horse.

R2E9B8%E288 » #MAIZK Island View BB BMEBH £ SRERBEFZ ARLES
&R

9th to 28th February (except 14th & 18th February
for themed dinner buffets and Club closed on 17th
February)
R2AIBE28BEEHFEETERGBEEDHE
(2R14BRISBFRTEBHRE k2817688
PRESEARRIN)

Lunch : From 12:00noon
FE BPFI2EBB

Dinner : From 6:00pm
BE EHNTokR

The Island View Restaurant
Island View& &

ZANENTERBRER EHEENCAPTEFRE RERGTHEXER B D&'I}:é
ABRRE GUHEENEEE RARITELATHENTRE -
REEFYN . BHEDBA—HFANESE RAIBMBILKENRBERAR—FE
MEEREZR -
AR IME
o ' R
LO HEI CELEBRATIONS
Available from 9th to 28th February during Lunar New Year Lunch and &
Dinner Buffets VENUE
Usher in the Year of the Horse with the time honoured tradition of Lo Hei, R
% acelebratory ritual enjoyed during the first 15 days of the Lunar New Year
and treasured for its message of prosperity and good fortune. Be sure to PR&%

pre order your Lo Hei when making a reservation.

Each ingredient carries a special meaning: raw fish represents abundance
and longevity; golden crisps embody wealth; pomelo and lime symbolise
good luck and profit, among others. The true spirit of Lo Hei lies in the
moment it is shared. As the ingredients are added one-by-one and
finished with fresh raw fish, everyone gathers around the table to toss
the salad together, offering New Year wishes as it is lifted high. Tradition
holds that the higher the toss, the greater the fortune to come.

Celebrate this fantastic tradition with family and friends at The Island View
and begin your Lunar New Year with good fortune.

REFT — RE [HE)
1R2F 9D%28 BEBHESH T ERAEDEE

DR (B ROEFERE ! B RPEENEBHN FHERBG
BEEA —RIREBHERBNISRAES BESHIR EXEBRRE
B AZRFRLHBEIEZAENERF—QBRIRE [HE] !

(B PNEEENSEHEHER: LRFAREERES SREW
BERRYE W3 OEBARMEERENS T B2 DERERST
BB~ - BN (B ) 5 - BB ——HER L BEBERINESE
B AAAREEN-—2 BRI -BLEVSENEE —BDEFER
§ BB BEVBERE KERBEE-

FIZRBR N\ BR—RBIMEBEH £ Island View BERARBENEE

Including Lo Hei (please pre-order when

making reservations) BEZRRE [EiE]
(FBRETERRES) :

Lunch Adults ALA $328
B8FE Children /NE (6-12 yearsgk)  $230
Children /N& (3-5 yearsi) $168

Dinner Adults A7 A $428
Bi0g#E Children /N\& (6-12 yearsi)  $296
Children /& (3-5 years®)  $168

Excluding Lo Hei A"EEZHR4E [##e) :

Lunch Adults g A $288
BiF%E Children /NE (6-12 yearsi)  $190
Children /NZ (3-5 years®)  $128

Dinner  Adults ALA $388
B8 E Children /N& (6-12 yearsgk)  $256
Children /& (3-5 yearsix)  $128

18th February 28188

Lunch Adults AR A $428
8142 Children /NZE (6-12 yearsi)  $285
Children /N& (3-5 yearsi) $128

TO RESERVE EJEX: 2118 1846

To order Lo Hei on the spot, please add $55 per person
(subject to availability)
BIZTESARY M2 : 8055 (ERALE)

* Photographs of dishes are for reference only B8~ RHESE



AValentine’s Experience Like No Other

ROMANTIC SUNSET

HARBOURFRONT DINNER

BRI A B
{Ri8 H ¥ iR

his Valentine's Day, the Pacific Club presents its ultimate Valentine’s

experience, an intimate sunset dinner on the Sundeck overlooking
Victoria Harbour. With a very limited number of tables, this is the Club’s most
sought after way to celebrate the evening.

Guests are welcomed with a Champagne and canapé reception, served
in personalised engraved Champagne flutes created for the occasion. A
bouquet of fresh roses awaits at each private table, with the harbour forming
a natural backdrop as the sun sets.

Sunset on 14th February is expected between 6.19pm and 6.20pm. To enjoy
the full experience and capture the moment as the light shifts across the
water, guests are kindly asked to arrive no later than 6.00pm.

Dinner follows with a Tasting Menu inspired by the Seven Seas and Five
Oceans, prepared exclusively for the evening by the Club's Chefs. Each course
is paired with premium Champagnes, fine wines and refined botanicals,
selected by our Maitre d'hétel to complement the menu.

This is not just a dinner, it is the ultimate romantic evening, designed
to celebrate the beauty of shared moments. A true once-in-a-lifetime
experience for those who desire nothing but the best.

Reservations are strictly limited and confirmed on a first-come, first-served
basis, with written confirmation required. In the event of unsuitable weather,
the dinner will take place on the enclosed harbour facing balcony at The
Island View.

The evening is arranged to include Personal Maitre d'hotel Service,
beginning with a Champagne and Canapé Reception. Personalised
Engraved Champagne Flutes and a Celebratory Bouquet of Roses set
the tone, followed by an Exclusive Menu with Beverage Pairing. The
experience concludes with a Selection of Handmade Chocolates and a
Framed Photograph taken on the night, offering a lasting reminder of the
occasion and transfer home via Uber.

Please note the reservation deadline is 2nd February.

SEBAR AESRRARZH—BERBLORERR — EREHRSAE
BEEERWBABIOLEARE -BREFAEBR BEERRLASRR

BB ANERS T

B ZFIRUSBESRABRUNESUES ARTUEAERIEEFTR
AEBASTNESBENRZAEE - BRUABR CHBRE —RFHOIR
JBETN BEREBNT—BEBNER -

2148 BEKBERSIRESORKI19IDE20DZE - RIETEME %fa%‘%
R AR ARAEKE EB L5 - UEE%& EZRESORRIEE

BRERBEFELLBASEIHEREBEVIE UCEORERERNBIER
- BEXBPYREDRMADBEECBHENKE BXAMEETNERSE
HEDRERRRNEERN-

fﬂ%% BiRE  EE—ERIRENER SEENAZHAUNEG - HRR
BRETENATHRR ER—RELETHHZNER-

HHB“BEJ%KE@EE%B’J&E%J BB B R RA R SENRANET2ER
R QD%MH%%WT& Island ViewBBEDEENEHRFESBESBIRT
ENBECR

BNZHENRERLDT SERMEFE DESBRESREBFIRSERE ABE
ANBENRIBTBMEIIRIEER  BEHRBRENAE  BERELEBES:

B% EZHRERBERTIAOHRERBENEERA RV ERLR RLH
Uberix KKXOXK »

FER RENEILBBR2H28 -

Saturday

140 February

28148 (287})

¥ ¥

MENU

Atlantic Blue Lobster
Hokkaido Sea Urchin
Oysters with Caviar Pearls
Tasmanian Ocean Trout with Saffron
Dover Sole with Périgord Black Truffle
Valrhona Tainori Chocolate with Buddha's Hand

Petits Fours

This luxurious dinner is available for $4,888 per
couple. To reserve your exclusive table,
please contact our Banqueting & Events team on
2118 2851 or 2118 2295.
EBERFERENNE : GHERI4,888(ZAZAH)

ZREIMHEEER -
EBIE2118 2851302118 2295 A S ERELHIE



/
J

Saturday

14" February

2R148 (E23477)

VALENTINE’S DAY DINNER BUFFET
AT THE ISLAND VIEW RESTAURANT

Join us for an unforgettable Valentine's Day Dinner Buffet at The Island
View and indulge in a lavish buffet spread in a romantic setting. Treat
your beloved to a night of delicious culinary delights!

To make the occasion even more special, each adult guest will also be
served a half Boston Lobster Thermidor, freshly prepared and enjoyed
alongside the buffet selection.

The Island View £ i
TR\ E B R

REABSHR  BEZ—GFIRIsland View  FEH#EBEROBH T ZRLEE
BiIER  HE—BREHRER !

RIBEGREBNRFI RENERN ERBURNESARIZAZT
IBEERtLE-

f'”

—

VALENTINE’S DAY

AT THE PACIFIC CLUB
KPEE A EE

Dinner
RERKS

Venue : The Island View Restaurant
ME  lsland View 88

Adults Children 6-12 years 3-5 years
WA INE 6-121% 3-58%

$598  $395 $128

including a Punch Bar serving unlimited
Alcoholic and Non-alcoholic Fruit Punch
BIEEREEERELERAEG

Reservations 5] B : 2118 1846

* Photographs of dishes are for reference only B##8H RitE=




ROMANTIC MENU AT PIER 6

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

Pier 648§ — 1%\ B RENR
SEMAR Pier 6BEBHMRBAR WRAREBHELH
BB ADIE  RINESE—AERED -

Dinner
RERR

Venue : Pier 6 Restaurant
2 Pier 6 B

P
{rﬂperson $1,098

including welcome Champagne and Wine
Journey / non-alcoholic Beverage Pairing
BEZREMNEE M REXARENEERNSE
SUETERGD

Reservations 5] : 2118 1878

NOVA SCOTIA LOBSTER MENU

Lobster and Black Truffle Mille-feuille
Signature Lobster Bisque and Cromesquis
Lobster Medallion and Galette with Fennel and Saffron
Duo of White and Dark Chocolate Soufflé

Petits Fours

VALENTINE’S DAY ITALIAN-INSPIRED
SET MENU AT CAPRICCI

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

CapriccifJfi — BB HIBIR SR
BOAIR Capric BBEMB RN &  REE —ARREANE
ABERBHEE-

Dinner
RERFR

Venue : Capricci
ME  Capricci B

P
{rﬂperson $798

including welcome Champagne and Wine
Journey/non-alcoholic Beverage Pairing
BEEZAEMERE M REXARENEENSD
Bt

Reservations 5] : 2118 1803

AMORETUA MENU

Dome of Red Prawns and Watermelon Radish

Crab Meat Galette with warm Salmon Roe Remoulade
Sauce

Vitello Tonnato

Veal Tenderloin and Yellow Fin Tuna with Saffron
and Tomato

Caramelised White Chocolate Trifle
with Valrhona Chocolate Sorbet and Calamansi

Petits Fours

* Described menus are subject to change without prior notice. I F32E800E BN - MASTRA 21



ZERO ALCOHOL DRINKS
SHE RS B

With Dry January in mind, this month shines a light
on zero alcohol drinks that deliver depth, balance and
genuine enjoyment. Discover a selection of non alcoholic
botanical infusions, sparkling teas and zero alcohol
cocktails created by our team, each designed to put
flavour first without the alcohol.

Whether you are embracing Dry January or simply
choosing zero alcohol, these drinks prove that great taste
needs no compromise.

Available in all outlets.

RIBEEDBE—R] XEOHMAFIED —RIOR
BE L@ SARREDENG - SLRIZRZ AR
ERRLBEENELBTER RBEXREDRERD
F-REBLLRKRSG  FSBIE-

ERITERSH [EEE R  ERENSNELENSD
EURGHEHE T EEEHESREER -

BREDERORIRTEERRBEHE -

OUR PASTRY CHEF’S MASTERPIECE

PISTACHIO PARIS-BREST

R R B BRSO BB
L 27 2 30 Lo SR

Crisp, golden choux pastry with a generous
filling of smooth pistachio cream, finished with
praline for a satisfying crunch. Rich, nutty and
beautifully balanced, this Pistachio Paris-Brest
delivers pure indulgence in every bite!

RiENZEERX SRZRBHOIRBELRD
R HREERCE SRS ARSNFREO
R-ERERMEHFRORBXORES &
- REFREY REZ=VE 8-0B2WHED

78|

$68 ‘ 12Fp|ece

Available daily in all outlets from 12:00noon
BEEPTREREMEERREEHE

* Photographs of dishes are for reference only B##8H Rit&=



SPA PROMOTIONS
IN JANUARY NEW
1A SRR B -

BERNARD CASSIERE

MUESLI NUTRI-SENSITIVE

TREATMENT

231 — BERNARD CASSIERE [ (Ihr 25mins) (1525588 ) |
R EBTERE
This professional facial is specially created for fragile and sensitive skin seeking comfort,
softness, and visible relief from redness and irritation. Inspired by the skinfood philosophy
and nourishing muesli recipes, the treatment features the Bernard Cassiere Muesli U
Complex with organic oat and probiotics to soothe, protect, and rebalance delicate skin. CASSIERE

This Thour 25 minute treatment offers a soothing facial experience that gently envelops
fragile skin, helping to calm visible redness while restoring comfort and softness.

EREXHBREIRMBIIBIENRE SERWILE  ERZANTER - WERENE
RKREB [NEEE | #MER R KA Bernard Cassiere BREGY) BSEHRENH
A8 eNUERFRONE HRFE  RE ULEBRAE-

ERVNB250EBNREREIRAFTRORBEBR - BENNERBSHNE -
EEAF PR QB BUEN BT ENRR -

SOTHYS HYDRATING
INTENSIVE TREATMENT
HYDRA HYALURONIC ACID
SOTHYSH D F
BHERNFER

This advanced intensive treatment is designed for dehydrated skin in need of deep
and lasting hydration. Combining four sources of hyaluronic acid with two patented
Sothys active ingredients, it delivers targeted moisture where the skin needs it most.

| (1hr 25mins) (1)\65259 8 ) |

The six step treatment works to quench, hydrate, and visibly plump the skin, leaving
the complexion refreshed, smoother, and more youthful in appearance.
EMTENBEERERSRRAXIVBMRS  TREHRBFADREAR -ERHETHRE
HORBVI R FOMIE SothysERIE LMD  BERNE MR K DW= BN ES T2V -
ERS\BSRNERREZERBRR WLBIE WENEHERRN SEERR—3
BIIABFE -

SPA AND BEAUTY From 1st January 2026, our Spa and Beauty services will operate with extended hours.

The Pacific Club's Spa offers a comprehensive range of treatments for both men and women,

OPERATING HOURS delivered by experienced therapists who tailor each facial, massage, aromatherapy and
UPDATE organic treatment to individual needs.

%ﬁ%&ﬁ%ﬁ%ﬁﬂﬁ%ﬁ% H% FEH E;ﬁf We look forward to welcoming you during our new operating hours and thank you for your

continued support.

B2026F18181 SR kBNEERBHEXGHISLR -
NEW OPERATING HOURS - N

RN KEFHEENKEPORBUESRHUZHMEERE LR LESNEEZDNIZEERREZIRG
B, SO CR | 4DEE | R Y o,
Daily from 8.00am to 9.00pm BAFKR EBEHES L& SBENEREEASERRE
FH LT8R — 18 L9k FFIRS RS FEANZIROER  WRABHIR—E RIS # -

To make your appointment with one of our expert Spa Therapists, please call the Spa Reception on 2118 1890.
FENEDEIZ  BWE2118 1890 ABESANRHHE >3
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oin the morning walkers on this forest trail that starts from one of Kwai
Chung's hillside housing estates, and you'll get to see the overgrown
ruins of old villages too.

This is easy to follow but it involves a lot of uphill hiking. Walking
time: 2.5 hours.

Make your way to the Shek Lei (Tai Loong Street) bus terminus in Kwai
Chung. This can be reached by bus 31M from Kwai Fong MTR station,
which is quite frequent. Get off at the 7th stop.

You can provision yourself
with drinks and snacks from
! the shopping centre attached
91 to the bus station. Then, take
the white-tiled steps up from
the back of the station to Shek
Li Street and turn left.

'ﬂ‘;&

. TALPO mnn ‘

Walk up this road until you
reach the crossroads. Cross

; - over to the opposite corner,
towards a small garden, and then turn right in the direction of the temple
flags. But before you reach the flags, a sign points you left to Kam Shan
Country Park. Your hike commences.

As you walk uphill on a narrow path, you pass ruined stone walls, floor
paving and staircases, with tree roots intertwined among them. These
are the foundations of old squatter settlements that once covered
almost every hillside around Kowloon, but most of them have now been
removed.

As you climb higher, you pass some remaining farms and vegetable
patches. Your first chance for a break is at a small garden shaded by
rubber and banyan trees. But watch out! Monkeys are patrolling, ever in
search of food to steal!

Just past the garden, you reach a level catchwater. Turn left to follow the
sign and then take the second little bridge over the water channel. The

KAM SHEK TRAIL &# 1

path up through the trees brings you out onto Golden Hill Road which
serves the Kowloon reservoirs.

Turn left and follow this pleasant track uphill, ignoring all turns until you
see the archway for the Kam Shan Family Walk on your left. Opposite, on
your right side, and beside a large cage that is placed to catch monkeys,
another path leads uphill.

This brings you out onto the summit of Golden Hill, which has good
views of all the other mountains in the central New Territories. Carry
on, downhill now, and when you reach a clearing, turn right to take the
unevenly paved staircase downwards.

The stairs end at another rest garden, and if you turn right you're brought
back to the catchwater. A figure etched into the stonework reveals its
construction date to be 1926, exactly a century ago.

Moving on, take the first steps down on your left. These lead you
through the colourful buildings and decorations of the Tsat Sing Kung
temple complex, which you saw earlier. When you reach the road, turn
right and retrace your steps to the bus station.

To make a much shorter walk out of this, you could simply turn right
when you first reach the catchwater and then take the first right to come
down again.

MARBERSZHTI) BEEREZRBUMENEESREEOBMDST
ERIT  MEREMBMERENEENEEIUL -

BRGTESRYR  BREESEEND TRISE - D178/ : 2.5 )\

AR O (KEEH) ET)iL - RIS BEInRIEIME TRIE
WRIBSRES - FEE 7BIG NEE -

MIUEE TIE BB PVEERB\ N RE - RBIRHLEOER
BHEREX HO3E RELE-

BEBRE-—EEI+TEO -2BFBIREER RE B EEEE

RO FHESHENEBLOE -BEIEHB2H MBI —BET
I BOZE BT URNB AR - MEED RIS



BERENNBE LI IRSBRERD O  ORBIHR iR EiEE
HE -BUHREBHERDEN ELHERSKATEE TNEEFBNE
—R BUSAEDEHRE

BENATS MBEB-LRENESRN - E—BILURRI L R—E
ERENEEEENNEE - RBZ/) | B PIEAIRNCE - BE LR
=L

ZBEE FSRI—RENL -8 BEREE  REBE_E/)\BEE
KR BERBNBE L MBS EZ S SRETBENEKE-

T8 BEBBREANNBOULE FR2RSEUHRE EEEHLAB
ER R LM - HFINE - R IFNCR  E—BRKBRESHA
EsSE 5—R)\BEol e -

veHIrAES R 1S RTUFEET RO EMbUARES - #8117
MBRIE TN BE—F220E  OEEN RN TLEBR -
BRERRS—BHREEE DG ERITOARINE - AT OB CHHS
BT EER1926F W2 ESHIB100F

RENT ST LBE—BRER - ERBEBINFECBEINTESTHR
#£F MEHSYENNRENEN - EIFIBE 08 RIBROES LTI
ERBANERERBE  IRUMEIERIUBREE REEE—BE0
GEM-

. /S
16th - 28th &
February j"':‘"f_.- ':""f .’{’,;“

2H16-28H
LUNAR NEW Welcome the Lunar New Year with a festive Afternoon Tea
inspired by traditional New Year flavours and symbolism. Enjoy
a refined selection of sweet and savoury bites that reflect
YEAR THEMED themes of prosperity, happiness and togetherness, thoughtfully
presented for a celebratory afternoon here at the Club.

AFTE RN O ON TEA ZRARNERBINFR  nEUBRHTTARRBERERN

oo Pl EHRS . MEREHE . RIEER T AP EEOHHL
atThe Island View Restaurant  ggew =preg sizes Ersmosearest.
and Oyster Bar

%@%ﬁﬂ?‘?%%%ﬁ $148 per person

BAaI
B2H16 HE 28 H#RK .
N i | ft ff
1E Island View & & }2 Oyster Bar fit g%ﬁ;;m?; Y



1% 5% | RECREATION

HOLIDAY NOTICE RE&EEa(7

Please note that all junior and adult group classes will be
cancelled during New Year's Day on 1st January.

FER IERERMABRRE  KR1F1BTEBARKRA
BERRT-

Schedule in January —B#p312

MONDAY

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

Yoga 10:30am — 11:30am (A)
Fascia Exercise Training (A) 1:30pm - 2:30pm

7:00pm - 9:00pm Men'’s (B)
4:30pm - 5:30pm (B) T
5:30pm - 6:30pm (A)

Ladies” Morning Tennis

Men's Double Training
English Drama Academy

FASCIA EXERCISE
TRAINING
AR E EDsllliR

This class uses dynamic movement

R -

—
v techniques to help participants understand fascia and
improve mobility, making it an ideal way to begin the New

~d

Year with greater ease of movement. It supports skeletal
alignment, enhances muscle strength, and improves balance.
Guided by a fascia movement roadmap, participants will work
towards improved posture and overall body coordination as

TUESDAY

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

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

WEDNESDAY

10:00am - 12:00noon Ladies
Fascia Exercise Training (B) 11:00am — 12:00noon

Tennis Team Training

Funky Dance 12:00noon - 1:00pm (A)

Pickleball Night 8:00pm —10:00pm
THURSDAY

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

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

7:00pm = 9:00pm Men’s (A)

Jazz Dance
Tennis Team Training

FRIDAY

Yoga 10:30am — 11:30am (D
Morning Water Aerobics ~ 11:00am — 12:00noon (B)

Funky Dance 12:00noon — 1:00pm (B)

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

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

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

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

Junior Swimming School

Junior Badminton

SATURDAY

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

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

11:00am — 1:00pm (B: 6-16 years)

Junior Taekwondo 4:00pm - 5:00pm (All Levels)

(
Junior Pickleball Academy 2:00pm — 3:00pm (A: 3%2-6 years)
3:00pm - 4:00pm (B: 7-11 years)

Junior Tennis Academy

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

Sunday Junior Tennis 2:00pm — 3:00pm (A: 37 years)
3:00pm - 5:00pm (B: 8-16 years)
11:30am - 1:00pm

4:30pm - 5:20pm

Wall Climbing
Rope Skipping

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

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

26

they establish positive habits for the months ahead.

BISmBEAn 2ERRSUSRENERS R
1 WERRBEOEBDBIE - RAIMISHER -

DATE (A) Monday 5th, 12th, 19th & 26th January
84 (B) Wednesday 7th, 14th, 21st & 28th January

Al — 1858128 198k268 (8—)

BIft — 1878148218 /288 (=)

AREERDBEDIRD BHBETRHBEUREASEE
Bt REBH—F - RAACHBEBNENBREE -RES
RBBEI BRIRNE WHEVE - BBEDH

TIME | (A) 1:30pm - 2:30pm

i5iE] (B) 11:00am — 12:00noon

At — TF 165300 22300
BUL — EF N EDF 128

VENUE )
%5 Aerobics Room
PRICE Member $760, Guest $1,240 (for 4 lessons)

8] 284760 FE5$1,240 (42)

AGE 16 years and above
i 50

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

JAZZ DANCE
S 30

Learn arange of step by step jazz dance routines that
combine energy, rhythm and full body movement.
Each class offers an enjoyable total body workout,
helping improve coordination, fitness and confidence.
It is also a refreshing way to unwind, making it a great
choice for starting the New Year with movement, music
and renewed energy.

BEREEn2E - B8R TREE BRED HENZE
528 - SMREBETRARNES RN AR
BIIL - BRENERL - ChE-—BSAEE R ‘Q

o

FHI BB SRNBRAR—HMOSNRLH —F
EERE-
DATE Thursday 8th, 15th, 22nd & 29th January
B 1888158228298 (£4M)
TIME 3:00pm - 4:00pm
S N 3B R4

VENUE !
%5 Aerobics Room
PRICE Member $760, Guest $1,240 (for 4 lessons)

e B5$760-IF8591,240 (42)

AGE 16 years and above
i [z750Nn




lg‘.
FUNKY DANCE L i
FUNKY£E 25 TE

Get your body moving with
Funky Dance, an upbeat and
easy-to-follow aerobic dance
workout designed to keep you
energised and engaged! Each
lively session challenges you
to complete 7,000 dance steps
in just one hour, helping you
burn calories while having fun.
With great music and high-
energy moves, it's the perfect
way to boost fitness, improve
coordination, and enjoy a full-
body workout.

RIRBEES —BHERE  SREHEBEZIZNEREBRR  SERIN
FRRBRRIE | F2BRENRENRED  E—N\EATR 7,000 BFD
BIIAEZ2EBHOBNEFBE - HESERNSLRSHEENIF ER
BReE Bt k=22 5ENNTE=LL -

DATE (A) Wednesday 7th, 14th, 21st & 28th January
B (B) Friday 2nd, 9th, 16th 23rd & 30th January

At —1878+148-218K288 (£2#=)

BYf — 152898168 238&308 (£#H)

TIME 12:00noon - 1:.00pm
5 PF REBETFIH

VENUE '
%5 Aerobics Room

PRICE (A) Member $760, Guest $1,240 (for 4 lessons)
16— (B) Member $950, Guest $1,550 (for 5 lessons)

AV — 884760 IFBE9$1,240 (42)

BI — &8$950° FFEE9$1,550 (52)

AGE 16 years and above
i 16 R

ZUMBA FITNESS
srRRsEl

Turn up the tempo and add some flair to your fitness routine with Zumba
at the Club. These lively cardio dance classes blend upbeat Latin rhythms
with simple, energising choreography for a workout that feels more like
a party than exercise.

2NEASNBEREER  DURRINE RIFDESFEIZA— LR -5
MENNBEAEBREREROAL TAXEBE RS NNEBRIRR
—B REYRBELE—BRY MI228E-
DATE Sunday 4th, 11th, 18th & 25th January
B 18948118188 R258 (2#8)

TIME 10:00am —10:45am (45 minutes)
iSiE] EF 106521085455

VENUE '
%5 Aerobics Room

PRICE Member $760, Guest $1,240 (for 4 lessons)
16— 884760 FBE$1,240 (482)

AGE 16 years and above
i 16

RECREATION | 1855 &)

STRETCHING EXERCISE CLASS
LA 3¢50

Stretching is not only about
recovery, it plays an essential
role in moving well and
maintaining physical comfort.
This class focuses on improving
flexibility,  posture  and
body awareness through :
targeted techniques that o : il
support joint mobility and i T ﬁ'
muscle balance. Ideal for =seesd

those looking to stay active,

ease tension and reduce the risk of injury, it offers a thoughtful way to
restore alignment, encourage circulation and begin the New Year with
greater ease in everyday movement.

BREHITECHNER CERFRGEDRENMSSRHBE B
BEEEHERNFA -AREEXN BB HIERMKRSEE L 227
SBRRE UERNEHENNAYE BEBRBRFTDE BEE N
BIERENATSE  2REYE ERMNRBREBEEEENERZD
[Syb

DATE (A) Friday 2nd, 9th, 16th, 23rd & 30th January
B4 (B) Thursday 8th, 15th, 22nd & 29th January
A¥l — 182898168 238%308 (871)
BIT — 1888158228/ 298 (2£HiMM)

TIME (A) 3:00pm - 4:00pm
R (B) 12:00noon - 1:00pm
A — TF 362465

B — hF R2EENFI6

VENUE :
25 Aerobics Room
PRICE (A) Member $950, Guest $1,550 (for 5 lessons)
& (B) Member $760, Guest $1,240 (for 4 lessons)
Al — 88$950 FFBE$1,550 (52)
BIf — 88%760 FBE$1,240 (48)
AGE 16 years and above
Fif 16m R
INSTRUCTION | (A) Taught in Cantonese only
B (B) Taught in Cantonese & English

AME — ER&
B — BRIREE

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



#IKEH | TENNIS

33rd ANNUAL
PACIFIC CLUB TENNIS

- CHAMPIONSHIPS 2025

5 33 )@ KPRk 2R
JFHHXE"”ZQH:%M%

LADIES’ OPN SINGLES LADIES OPEN DOUBLES

Winner - Karen Chan Winner : Ellen Tang & Karen Chan 1st Runner-Up : Sunny Wu & Ai Inukai 2nd Runner-Up : Corey Cho & Lulu Wong
st Runner-Up : Debbie Lam

2nd Runner-Up : Eugenie Kim

MEN'S OPEN SINGLES MEN'S OPEN DOUBLES
Winner: Vishal Daswani 2nd Runner-Up: Gene Miao Winner: Kelvin Tam & Young Joon Lee
1st Runner-Up: Walton Lee 1st Runner-Up: Gabriel Li & Vishal Daswani

2nd Runner-Up: Nick Bird & Louis King



TENNIS | ABIkE A

T

MINI (7 - 8 YEARS) = MINI (9 - 10 YEARS)
Winner : Ethan Chung Winner : Ethan Koh
Ist Runner-Up : Aveer Daswani 1st Runner-Up : Adrian Wang
2nd Runner-Up : Emerson Soong 2nd Runner-Up : Michael Lee

VETERAN MEN'S SINGLES (45 - 54 YEARS)
Winner :Franco Lam

1st Runner-Up :Francis Kwok JUNIOR SINGLES
2nd Runner-Up :Tommy Cheung

Winner: Jiho Lee st Runner-Up: Yuto Ue

-/ (S . N = -

VETERAN MEN'S SINGLES (55 YEARS AND ABOVE) VETERAN MEN'’S DOUBLES

Winner : Terrence Li Winner . Kelvin Wong & Nick Bird

1st Runner-Up : Ricky Wong 1st Runner-Up : Peter Woo & Oscar Chow

2nd Runner-Up : Byron Yiu 2nd Runner-Up : Tommy Cheung & Richard Lam

MIXED DOUBLES

Winner : Jonah Gethin & Karen Chan
1st Runner-Up : Aidan Bart & Winnie Bart
2nd Runner-Up : Kelvin Tam & Sunny Wu

We would like to give special thanks to the following
companies for sponsoring our Tennis Championship this year:
AERFRHAUTRRENSFNB/IRLE :

+ Beautideal Company Limited — Algvimia & CV
+ Kingstar International Trading Ltd - Guinot

+ Mares Asia Pacific Ltd - Head

+ Ongo Food Limited

+ Jebsen Beverage Company Limited

+ Telford International Company Limited




HAIXKE:M | TENNIS

HOLIDAY NOTICE RE&EL:(7

Please note that all junior and adult group classes will be
cancelled during New Year's Day on 1st January.

FER IERERMABRRE  KR1F1BTBBRARKRA
BT

JUNIOR TENNIS ) )
ACADEMY L
S ERPIRER *

Our weekly Junior Tennis Academy welcomes
players aged 3% to 16 to build their tennis
skills through clear instruction, drills and
regular hitting. Children learn movement, §
technique and simple tactics while enjoying |
consistent time on court. It is an engaging !
way for young players to progress each
week.

Please note that the fee will be charged on a
monthly basis.

BOSNASREBEFET ER3Y%- 165
ZEMRNOSIEBIRRE - BB EMVEE-
R RSB[R BIBERTHERERE
BE)  BRMNBENS - ERTERERRE
BEHBEEMESNERSEE ST -

frat: tAlRE B FEUR BRI

—1&

DATE Saturday 3rd, 10th, 17th, 24th & 31st January
=L 1838108178 -248%318 (£47%)

TIME (A) 10:00am — 11:00am
& (B) 11:00am - 1:00pm
AYE - EF 10 ENES
BYE — EF NBEENF1R

VENUE | Indoor Tennis Courts
b:eE ENBIXS

PRICE (A) Member $1,100, Guest $1,700 (for 5 lessons)
e (B) Member $1,750, Guest $2,350 (for 5 lessons)
Al - 891,100 EEE$1,700 (52)
BIt — 891,750 F&8$2,350 (52)

AGE (A) 3V2—6 years / (B) 6 - 16 years
Fin A¥E 3V2-61%  BYE 6-165%

SUNDAY JUNIOR TENNIS

BEBFOERIRY

Our Sunday Junior Tennis class offers a focused hour for players aged 4
to 16 to sharpen their skills through steady drills and active court time.
Each session highlights key techniques and simple match situations,
giving children a clear, enjoyable way to develop their game week by
week. Please note that the fee will be charged on a monthly basis.

AENESSOEBIRRFERAI- 16BN FESERH—NFHEEIR-
BRBRHENRBNBRBHE SRR OMINKE 8- REBEE
RERERERMABENLERS BRI MEALUEHERNSN 8218
BIGRTIRE -

fat - Al RSB FUREL IS

DATE Sunday 4th, 11th, 18th & 25th January
BM | 1848 1B 188R258 (248)

TIME (A) 2:00pm - 3:00pm

FE (B) 3:00pm - 5:00pm

AL - TF 2236

BIE — NF 3R ESHF

VENUE | Indoor Tennis Courts
s ENBIKG

PRICE (A) Member $880, Guest $1,360 (for 4 lessons)
e (B) Member $1,400, Guest $1,880 (for 4 lessons

At - &89$880° FEE9$1,360 (42)

BII - 591,400 EF2E9$1,880 (42)

AGE (A) 4 =7 years / (B) 8 =16 years

Fiip AME 4-75% > BIE 8-167%

1

LADIES' MORNING TENNIS
439 HBIRRE

Ladies' Morning Tennis offers two hours of concentrated coaching that
blends technique, movement and match play in a clear and enjoyable
format. Each session introduces practical ways to strengthen your strokes
and refine your match approach. Please note each clinic is limited to 10
players only, so please enrol as early as possible.

U R ERIRRB IR M/ eV PR - 1R BB LB EHLUSH
BRNLANEE—R - B—RELSNB—LUERNHE  BEIFEREIR
N8 UNSLERE -

Bt B2ER 10 3BE2]

DATE Monday 5th, 12th, 19th & 26th January
B 1858128 198k268 (28—)

TIME 10:00am - 12:00noon (Intermediate / Advanced Level)
i5iE] FFI0REPF12E (PR/SRIE)

VENUE | Indoor Tennis Courts
s ENBIKG

PRICE $320 (for 2 hours, including court charges and
W selected beverages at the Tennis Lounge)
ThI$320 QN BESHERNBRBE)

AGE 14 years and above

i BRI £

30 To book, please contact the the Tennis Reception on 2118 1707 for booking details. J8XV5R12 - B E2118 17078 1S LI M@IKEL



PICKLEBALL MEET UP NIGHTS
LRRRETS

Join us on two Wednesdays in January for Pickleball Meet Up Nights,
designed for players looking to enjoy relaxed evening play and connect
with fellow Members. These sessions offer a mix of friendly rallies and
informal games, creating an easy way to practise skills, enjoy time on
court and start the New Year with active social play.

RIBHMBEEE2H=I% = FARRSNASHLRIREBEHS - E58
ERFEIRERRREFERR  BHEMSENSEMNR - ECBASEEEF
EANREE  BARILUERRBIKE TR RERYC USROS
BRBHN—F-

DATE Wednesday 14th & 21st January
L 18148 Kk218 (BH=)

TIME 8:00pm - 10:00pm
BE iz F8IF 21065

VENUE | Outdoor Tennis Court
b:eE RIMNEBIKIS

PRICE $260 per session (for 2 hours)
B F2$260 (M/)\F)

AGE

14 years and above

Fip 143 R £

PICKLEBALL PRIVATE
LESSONS
LRRMARE

These one-on-one Pickleball lessons are
tailored to individual needs and playing
levels. Each session focuses on technique,
footwork and game understanding, providing
a clear and effective way to build confidence and 4
improve consistency on court. .

E-H-LRRRERBEBAZTKNEEES
Tl SMNREBELREM  HENTREEBRID
RHEBWBEROOAREUISELRSSE ERRH
TRt

PICKLEBALL

Uz 9Eitl

JUNIOR PICKLEBALL ACADEMY
DETLTTIREHR

Held on selected Saturdays in
the Aerobics Room, the Junior
Pickleball Academy introduces
children aged 3.5 to 11 years
to Pickleball. Sessions focus on
developing hand eye coordination,
balance and basic racket skills
through age appropriate activities
and guided play. The programme
places emphasis on movement,
skill development and enjoyment,
providing a clear introduction to
the sport for young participants.

1B D EL KGRI R @B
T2/ Aerobics Room 217>
SER3IV:-1ENDTESSHET
RINEE - FREXHHREFNDFEH
RLPFBESOBETIREG MR 1B
=280 FRIBFEEE  LEENT
BEAWRIKED - SRSt EZBRE
B RERENYE REENSI
SREBWSENLTIRAPIEE

DATE Saturday 17th & 24th January
B8 1B178K248 (287%)
TIME (A) 2:00pm — 3:00pm
B (B) 3:00pm — 4:00pm
AT — T 26 E 30
BIE - TF 3R E4F

VENUE | Gym Aerobics Room, 1/F
M —iZR S5 %= Aerobics Room

PRICE (A) Member $440, Guest $680 (for 2 lessons)
1 (B) Member $560, Guest $800 (for 2 lessons)

Al — 289$440° FFE8$680 (M=)

B — ©89$560°FEE$800 (M=)

(A) 3%2— 6 years / (B) 7 =11 years
Fip AR 3v2-6% 0 BIE 7-115%

Private Lessons (1pax) | 1-hour $650 per person
RMARE(-A) | —hpsEe #h1$650
Package of 10, 1-hour lessons $6,300 per person
10 2—/\5RE : §11$6,300
Semi-Private | 1-hour $345 per person
&lﬁ%j,l\_j\s%oés[@f)? —/\EFERIZ =hI$345
- Package of 10, 1-hour lessons $3,350 per person
10 2—/N\5RE 813,350




#REEER | FITNESS

FITNESS GOALS FOR SENIORS

Strength Training and Functional Exercises

R WEE) H R
S B 9 % T B i 4 o

For seniors, strength training and functional
exercise are not about building muscle for
appearance. The real objective is to improve quality
of life. By strengthening the body and refining
everyday movement patterns, older adults are better
able to carry out daily activities safely, confidently and
independently, while reducing the risk of injury and
maintaining freedom of movement for longer.

HRERD BBIRRIDENLESTARRT RR
N BERIENLERE - BBEARERWEERE
EED BRBEERE B BIETRNEEEE @
BizEZERR WwERESEBRSTEHEH -

WHY THE GYM WORKS
SO WELL FOR SENIORS

Gym based exercise offers several advantages that make it particularly suitable
later in life. Fixed resistance machines provide guided movement paths that help
reduce the risk of injury caused by poor technique and make exercises easier to
learn, especially for beginners. The ability to adjust weights very precisely allows
training to start at an extremely light level and progress gradually, sometimes
in very small increments. This makes steady strength improvement possible
without placing unnecessary stress on joints or muscles.

A gym also provides a safe and professional environment, with non slip flooring,
stable equipment and access to trained staff for guidance. In one setting, it
becomes possible to work on all four key elements of fitness:

+ Strength to support daily tasks

+ Cardiovascular fitness for overall health and stamina
« Balance to reduce the risk of falls

* Flexibility to maintain comfortable movement

Just as importantly, exercising in a shared space creates a social atmosphere
that helps sustain motivation, encourages consistency and reduces feelings of
isolation

RUHERSZEHHREWMEN

BERENBEM RHSIERNESN BHRFEREZRFEMERDZBER - Wb
BHESHZE LHBCHRE -SNIUBENRESE  BIlRILBESH
8- BHEN - BREEEIUMIER/DIEEET - BRIUBEBNENBTREF M
FEHBNBARERN N ZROIED -

BRERERHRIEFXNRE  REDBILR BE0SY  WiEGIIREROIE
ASRHRIEE -E—BEMA  BTETRSHIUARREROIIR:

- B DZRER5H

« BFHOAMIDAE - o B R e R EAMY 0
< ERWERE  REXERER
< BARNE MR BOEENRE

AREZNR EAZEHRRENSEMCAE  EORERFESHE] - A
R WO B -

UNDERSTANDING
FUNCTIONAL TRAINING

Functional training is especially valuable for seniors because
it focuses on movements that mirror everyday life rather than
isolated muscle work. Actions such as standing up from a
chair, carrying shopping bags, bending to pick something up,
climbing stairs and maintaining balance are all central to daily
independence.

The aim of functional training is to improve several key
physical abilities that directly affect day to day living:

« Strength needed for practical movements

+ Balance to support stability and fall prevention

+ Coordination so the body moves smoothly as a unit

+ Core stability to protect the spine and improve efficiency

« Range of motion to maintain flexibility and ease of
movement

SR [TDeErEEllRR]

HREMS VEMIlREIER ARECEERRRETLEDP
BREOVEF  MIFEBEIWIAEIIR - Pl : e E 5 L0 S5EY
& EBRIRR - RN REVESEE BREBL 5818
1B -

eIl E R A REE#FEBEL SNREEE
« TREBEEFNHE

- REEELIER SRR IR A

- HRLESRERRGED

« BIDVBEMLIRESHEIIR SE S

- DRHELURFESERBFORGIE



THE BENEFITS OF STRENGTH
TRAINING WITH AGE

Strength training plays an important role in maintaining health as we
age. As muscle mass naturally declines over time, resistance exercise
helps preserve strength, mobility and independence. Weight bearing
movements support bone density, reducing the risk of osteoporosis,
while stronger legs and core muscles improve balance and lower the
chance of falls. Regular training also supports joint health, metabolism
and blood sugar control, while contributing to improved confidence and
mental wellbeing.

KEY PRINCIPLES FOR SAFE
AND EFFECTIVE TRAINING

Strength training later in life should always prioritise safety and proper
technique. Beginning with bodyweight or light resistance allows
movement patterns to be learned before gradually increasing intensity.
Exercises should reflect everyday actions to support functional strength.
Controlled breathing and adequate recovery time between sessions are
essential to protect the body and promote steady progress.

SUPPORTING TRAINING
THROUGH NUTRITION

Nutrition plays a key role in achieving the benefits of exercise. Sufficient
high quality protein supports muscle repair, while calcium and vitamin
D are essential for bone health. Staying well hydrated supports
performance, recovery and overall wellbeing.

IMPORTANT SAFETY
REMINDERS

Quiality of movement should always take priority over heavier weights
or higher repetitions. Breathing should remain steady throughout each
exercise, and any joint pain should be addressed immediately. Guidance
from a qualified trainer is strongly recommended, particularly for those
new to strength training.

With this balanced approach to functional and strength training, the
effort invested in the gym translates directly into smoother movement,
greater confidence and a more independent, active everyday life.

FITNESS | @B 1B

By Yan Lau
Personal Trainer

EEFRIBR RElRORE
BEIIREHFRENERIBEEEEZFA - BEFHER 1A
EEBNRE BBIIRENRERFHE SEBENRBIUL -AEE
ENEERI BB BB BE  BHSEME - @ - JBARBRAILI
ANNEIUNE AR FIERENER - RO ROEMRERE
ENEE - JRFHHTRR A R IR A8 - WoiR VR R - B D - 18 10
EEEBIIt-

REBEHEREVEIRRA

ERTETEEIIRE BERBLERERNRIONASM - 4t [
BE] Y BEBE | RE TR EEDIFEN SRMENRE -
SIMREFIER BB BLE - UBRIDEEME D E - ZHIITE - SIRBE S
REOKREL ORRESRRIBEBTESEHEE -

HRBRFREE S

ERUERENCROSBDHERRER KTEeNEEECEBHRA
NIBERSH: MTERELRDHEBREEMER  BFREAKD
BIRETESRR  [RENEWILRERER -

EBZERT

BERE BENEREELEEIRNES - EERNABBR
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1B S EHRE B FS -
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BIZETEYs | IN FULL BLOOM

A SCULPTURAL
WIRETREE WITH

LIVING PLANTS
U5 A A1 SR R < B o A i 2

his creative project uses simple wire techniques and living plant elements to
create a sculptural tree with strong visual appeal. The finished piece serves
as an eye catching decorative feature that suits a wide range of spaces.

BHAIRIFRERBENTBEMBDRIONEENEN TR JEE—REAR
BERDNRER - MeESIAEE  TFRER  BRARSEZER -

WHAT YOU'LL NEED BTN :

+ A few pots of Mini Cactus and Tillandsia

EREIFMUAZ ERE

+ Aluminum Thick Wires: Green, Light Green and Brown Colours
HIBEM e =HRe Re

* Glue
BIK

 Pliers
5

INSTRUCTIONS 5% :

Cut the aluminium thick wires into long strips. Prepare green 20 to 25
pieces, light green 3 to 5 pieces and brown 3 to 5 pieces.
B SBRARBIN R  #RE20-25% R E3-5(% - #RB3-5%

2. Gather all the long wire strips together. Using a pair of pliers twist
them into one bundle starting from the middle of the wires and
working towards both ends.

R ATBREMERE I AR PERBOMBHRN—R-

3. Atone end leave about one third of the wire length. Divide this
section evenly into three parts and twist each part individually to form
three legs. Gently spread the three legs apart so the wire tree can
stand steadily on its own.

E If - BHK=20—NIBEMAE  WRE IR =D - DAHR=E
17 - RER=5 [])] D5 - BB & BEIHRIR-

4. At the opposite end again leave about one third of the wire length.
Separate this section into smaller bundles and twist them to create
branch shapes.

TSIk BBEN=D2—H8BERE  WRE DR - BAEEIR -

5. On selected branches twist the tips of some wire strips into small
circles. These will hold the plants.

B0 Bk R CHRIRRNEE - AZREEEY -

6. Carefully remove the Mini Cactus and Tillandsia from their pots.

INVERKIRIUASE R ZERERTER P -

7. Secure the Tillandsia into the wire circles on the branches with glue.
BBKRZEREEEEE MR COBB P -

8. Secure the Mini Cactus around the legs of the wire tree.
BRBIGERIMIASZE R Z 608

By Andy Au of Andy's Florist gz ®@~ | Andy's Florist



HAIR PRODUCT SALE

IN JANUARY
1 B 7 B B

RE COEAW
SHAN PO
w BE COLOR SHAMPOO (PH5.5)
s BE COLORRF BERRBHEK (PH5.5)
. Elevate your hair care routine with Be Color Shampoo, specially formulated for colour-
il treated and chemically-treated hair. Infused with nourishing caviar extract, keratin, and
P collagen, this shampoo gently cleanses and deeply moisturises, reducing frizz and

improving manageability. This product strengthens hair from root to tip, preventing
breakage and split ends, while protecting hair fullness and enhancing colour vibrancy
for lasting, healthy-looking results.

B /Be Color@SRBEATBDREIN BILITNESER - ER—RERLEREBNBRE

BEEMRSINBELRS NASELENRIZNY BECHBRED RBERETHENE
RRBEE BOER CHSZE LERIASLBERRE BIEURIOIN BKFRR

BRERIIZAZE BRESRHARR -

REVLON STYLE MASTER VOLUME
AMPLIFIER MOUSSE, 300ML
BEREREHENITRRRAT 3008H

Revlon Style Masters Amplifier Mousse is formulated to elevate your hair, infusing it with body and
defining texture. Free from stickiness and residue while avoiding any extra weight, this mousse prioritises
the creation of effortlessly beautiful waves. Revel in natural movement and bounce, allowing your hair to

exude a captivating vibrancy.

ERELIRSSHELNEELRBRER BAKDRFSAZENRNE  WERBZSIMENER &
RREERBNEEY FSENBREES RESRTSHEUTEER BUIRFBHER-

THIS MONTH’S PROMOTION

10% Discount on Full Head Highlight Treatments

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

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

ZRACHKRIFEE

REBRCHOVRLEN—FE I SER1BHISHEBEEZRADHK
AR IS HEIMES - EHFERRKRT - EHEB2118 1893

BE COLOR MASK, 500ML
BE COLORRFEEHBEE  5008F

A rich treatment infused with caviar essence, keratin, and collagen,
designed to repair and protect coloured and chemically treated hair.

+ Reconstructs hair damage caused by chemical ingredients

+ Protects hair against harsh chemical and environmental agents

+ Prolongs colour effect
+ Nourishes and moaisturizes hair
* Brings extraordinary shine to coloured hair

TBReRCBRIBHREEMSR -

« BRRICBRDERRBHESE

« REREZZRFLCBNENRRRZNRS
- ERBYHR

- BERBBES

© RPEHRIFNAE

—BESRIEEE REECTIBRECNEERE ERIEENRE

RE CONLOT .
WASE B w

Clri AT & T AN

The Pacific Club Hair Salon is managed by Silkcut
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HOW TO EFFECTIVELY

INCREASE CLUBHEAD SPEED

Q0T A RCAINBRAG B 2

Real clubhead speed does not come from swinging harder
with the arms. It feels almost effortless because it emerges
from clean sequencing, unrestricted movement and a wide,
continuous swing arc.

Keep your grip pressure light, holding the club only as firmly
as needed, with relaxed, responsive wrists throughout the
motion. This allows the clubhead to fall naturally behind the
hands on the downswing, storing energy that is released in
a sharp, fast snap at impact. The downswing begins from the
ground upwards as the hips clear towards the target, creating
separation from the upper body. That rotation of the core
brings the arms and club with it, pulling them down and then
driving them forwards and upwards. The hands do not strike
at the ball. Instead, the clubhead gathers speed through the
hitting area, with the characteristic whoosh arriving just after
contact.

A wide swing arc is vital. A full shoulder turn of ninety degrees or more on
the backswing, followed by long arm extension through impact and a stable,
lengthened finish, gives the clubhead the greatest possible distance to travel.
At the same rate of rotation, a longer radius naturally produces greater speed,
a principle relied upon by every tour professional.

When the grip remains soft, the wrists stay loose, the hips initiate the
downswing, the core rotates with purpose and the arc reaches its full width,
clubhead speed rises without strain. Reduce the urge to hit at the ball with
your hands. Allow your body to swing the club, and you will discover how true
speed is meant to feel.

EFNRBRENUFRSTFEEANNER MBRERAGOEE
B A2 IRHIBVENE - URREEENERMR  TUCRELTERET] -

ERGERFER RERFZEZNRNTY ZEERBEPTFHRRENE &
S RERAENRRBRREET RN NeBREIRE X BRERREY
DIRENRE DTE BN - MESMFRBEREO £ MESRTOERLTDE
B B2 ¥ SRR - HERNREMNT MRS  FEFERE—RE
B SEETML MR ORIO S - ILRFE I AT B8R -5 RRERIKEE
MR- BWIRES BRI e & -

BRNERIREHER TREEEERED0 BEREEHFETEBR &
BLUBEMARGEBUIREHERER  F AE R RESRTRRIVAR TR - 7248
ANSEEREN PANERLEENRSELESNIRRE ERBUBFXILE
BFHETHRA -

ERFE FHE BRHE MR RO BEEHTMRE  BIRIRA RN
B RRRERSESAENNE -BBRFERIRS BEBSBHBINEE
8 IR SEIERBZ I REIUE [ IR IR ] BRRRE

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

Golf Private Lessons
15 B S BRFAN iR 2

Golf Private Lessons offer focused, individual coaching that
helps players of every level build a more confident and
consistent game.

SEERMARERHEET BALHEE BHNSHERE
PIXEREERE FREIKK -

PRIVATE LESSONS (1 PAX) -AASREZ (—A)

1-hour $770 per person
—\EERIE {1 §770

Package of 4, 1-hour lessons $3,000 per person
42—/\FRIZ {1 $3,000

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

1-hour $435 per person
—ERIZ 11 8435

Package of 4, 1-hour lessons $1,650 per person
4 B—I)\FRIE &7 $1,650

36 Contact the 4/F Tennis Reception on 2118 1707 for booking details. #8XIR &35 - 553 E 2118 1707



GOLF DRIVING RANGE
COMPLETION OF NET AND
CANVAS REPLACEMENT

150 T R BR A
ER A8 K B3 K LA BE 2 AR 58

ﬂ"‘ﬂl

BASKETBALL

PRIVATE LESSONS
AN BB &

ake every shot count with private basketball lessons at the

Pacific Club. Work one on one with our coach to build
real skills that make a difference, with sharper moves, quicker
reactions, and stronger confidence in every game.

Each session keeps the energy high and the focus on you,
helping you play smarter, move faster, and enjoy the game like
never before.

BRALESHOAEIRRE  EBRIMOVEAS BRI ER
5 RRMOBRET B3R BEREENTRBES ARG
K BITEEBHEDPHHEBIRNEE ERRENRIEN
FarsEl-

SHRGRIMRFBBOFINEEN  BETSBIIITR- Bhe
EHBE WA NA AT ELE -

PRIVATE LESSONS (1 PAX) -AASREZ (—A)

1-hour $650 per person

—\ERE 117 $650

12 hour lessons $900 per person
We are pleased to inform Members that the replacement of the golf 1 2—\FRE 141 $900

nets and waterproof canvas at the Pacific Club Golf Driving Range was
successfully completed on 19th November. The upgraded installation

provides enhanced safety, improved durability and a more consistent PRIVATE LESSONS (2 PAX) R\ AZRE (ZA)

practice environment for all users. 1-hour $900 per session

Thank you for your patience and understanding during the temporary &38???; participant: $200/pax, g%figj%% =T
closure. up to 8 pax) $200- E2 AHHEZD60I)
BARSEBANSNEE AVFSEWMEIKMRBBEVIRBRH KN

SRIEEIBRNRIBI9BTM | AHRBORERRBA LI 1Eam

A WRBISEAREGEHREREORBRE - Contact the 4/F Tennis Office on 2118 1707 for booking details.
RS A S AE SR A 5 B B HA RS OV D SR FD IR AR o FERRAEIRR S FHE 2118 1707 QIUE@IRTEH -



FE%H = | BOOKWORM

From now until 31st January, 2026, these two featured
books are available at the following bookstores at a special
10% discount toPacific Club Members. Please show your
Membership Card to the cashier in order to enjoy this discount.
BREZIRBIE AVFESERBUISLIUIEERE
SIMAETE TEMESR BRURBEREE:T -

Kelly & Walsh Ltd. Kelly & Walsh Ltd

216 Pacific Place, Admiralty TEADES2165%5
Hong Kong Book Centre Ltd. &BEEXETBRAT
25 Des Voeux Road, Central PEREEHBD25%

The Age of Extraction: How Tech Platforms
Conquered the Economy and Threaten Our Future

The Age of
Extraction
TimWu ===

by Tim Wu

concise, yet century spanning, exploration of the power of platforms,
how economic systems may evolve in the future, and how to build
economies that provide equality and lasting prosperity.

In every society, there has been an essential platform, a central
marketplace, where people come to buy, sell, and make their living.
While each culture and era are distinct, all have such a platform to serve
as the beating heart of the economy. Over most of human history, these
platforms have been public and physical such as city centres, ports,
shopping streets and stock markets. Today, however, these arenas
are more sophisticated, increasingly digital, accessible anywhere, and
connected through the Internet itself. The way these platforms operate
determines how the economy works, who it benefits and fails, and how
society functions.

Now, Tim Wu, the preeminent legal scholar who coined the phrase
"net neutrality”, explores what these platforms tell us about our worlds
and why it is so crucial that they support fair and inclusive participation.
Platform Capitalism is a sweeping look into the systems we have used
for centuries, from the ancient city square to the computer operating
system, and reveals how our economies, societies and daily life may
develop in the years ahead.

Capitalism: A Global History

-
Tevwielin
[

ARELERNBEUSENRR  RITED
B8 RAE LR ROR ’“U&QD =)=
BRI TSN AEROITER

e HELLERSSHLS
—BAMEEERUERETHDINE

5 BRESE W NBASTEE  BFE

MERREEE—BLL  ERISEND

- EANERPOADHEHEE Brwy =

BRAFK BEE HORHTDL B0 B

LHENRTHR - AT WSELAERLEBNER A DSHHIERE
18 B BB EBIER - EUTANEES T RE T CENEESR

HEAETZIE DRI ROVEE-

WS FHIESSBE Tim Wu 2HT (MBSO V= Wk 55 L
EEBSHBFITRERDBLER URRAOTZFALESNLREHS
2. ( Platform Capitalism ) —Z2BBIR 5 RIFVSBHBERI AR &
ORPUHMEBHEKIRIERR  WIBR S RARLERFIVCE - t2HNBH
EEROaERRE-

by Sven Beckert

brilliant global narrative that unravels the defining story of the past

thousand years. No other phenomenon has shaped human history
as decisively as capitalism. It structures how we live and work, how we
think about ourselves and others, and how we organise our politics.

Sven Beckert situates the story of capitalism within the largest conceivable
geographical and historical framework in this fascinating new book.
Capitalism, he argues, was born global. Emerging from merchant
communities across Asia, Africa and Europe, capitalism’s transformation
of economic life rooted itself only gradually. It then expanded across the
world, as European states and merchants built a powerful alliance that
propelled them across the oceans. This epic development corresponded
at no point to an idealised dream of free markets. Throughout, state
institutions and imperial expansion played decisive roles.

Capitalism recentres the global perspective, highlighting agency,
resistance, innovation and the varied forces that influenced economic
change across regions. The book traces these dynamics into the
modern era and considers the growing prominence of Asian economies
in shaping global patterns of development. Sven Beckert does not
merely add up capitalism’s debits and credits in this monumental work,
but encourages readers to think afresh about the past and reflect on
possibilities for the future.

38
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HEEANSIANNBHED Sven Beckert
BEAEEONEERBTEEB LR W
ELERD - FERR BALEOHES
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EREERBBPBREBNERM - FEEEBIEP . Sven Becker MIFFEE
RRIEAEZOINE  MERBBESUEFTNRABRBE  WHERKH
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Sven
Beckert



RDSAND WILDLIFE

M any of my photography students are keen birders. When they ask me how to
photograph birds, my answer usually starts with the same advice: to use a long
telephoto lens.. A telephoto lens of at least 300mm is a good starting point, and if
you can get to 500mm, even better. Birds are small, often far away, and rarely sit still
for long.

The next challenge is keeping things sharp. Long lenses are not easy to hold steady,
especially when you are tracking a moving subject. That is why | always encourage
students to use cameras and lenses with effective image stabilisation. It can make a
noticeable difference, particularly when shooting handheld.

Of course, very long lenses come with drawbacks. They are big, heavy and expensive,
especially those designed for full frame cameras. Carrying them for any length of
time is not always practical, and buying them is not always realistic either.

If that sounds familiar, there is another option worth considering. Bridge cameras
may not be the first thing that comes to mind, but they offer a surprisingly effective
solution for bird and wildlife photography. With smaller sensors and built in zoom
lenses, many of these cameras can reach the full frame equivalent of 1000mm or
more, without the weight or cost of a traditional long lens setup.

| used to think bridge cameras were on their way out. Lately, though, they have
been making a quiet comeback. For anyone interested in photographing birds or
other wildlife, models such as the Nikon COOLPIX P1100, Canon PowerShot SX70 HS,
Panasonic Lumix FZ1000 Il and Sony RX10 IV can produce very respectable results
and are well worth a look.

HEFZEZBERREREEE  ENARRNTHESER RNOEREEUTE
BREBR  EARKBER - EO300KNRERRE B ENRR WREER
500X MAEET - SRBREM/) . BREFTERENDERE MERVSREHFH
fingicoily

T-EBHEREREEEEN - REERRHRFIEE THREBH BB R Bt
BRERABLECAREENXRBEENERRER - BEmRBRENER LTER
EFRBER-

ER BREGROBRY -EMBEAN B85 BREE LTHEIULEREHBHEH
REVRR - REBESS TR LR EEBRKEEECABRAABRN -

WRBHEEMAER  NEEES—BEGZROVEE - BIBKTREAR A S L8
8 BEfRSERFLESNEFRHET - BEIRNNERNRARTSE - BRRAITEMR
DNBRAETHRANRBRER SF2BINBKTLIEREB IR 2 H1E8HE1,0002 X E
EERNKBD MRKITBRRERERRBHEBRAAL-

RURIRESBAMERBBES BRI EANFIEADR - HREOTHBEREN
HAEP A SN RBRAY A KR - &Nikon COOLPIX P1100~ Canon PowerShot SX70
HS~ Panasonic Lumix FZ1000 Il &Sony RX10 IViEBIEREAEIBBHIER B HRA -
BERRZE-
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I Nikon COOLPIX P1100

7% Capon

I Canon SX70 HS

"

I Sony RX10 IV

www.momentsbycraig.com | Craig Norris



HOLIDAY NOTICE REE&EE:(7

Please note that all junior and adult group classes will be
cancelled during New Year's Day on 1st January.

FER IERERMABRRE  KR1F1BTEBBARKRA
HERRT-

JUNIOR )
TAEKWONDO .
DERBEE
These popular Taekwondo sessions focus on movement,
discipline and clear technique. Each class is designed to help

students recognise their progress as they advance through the i\ ’

belt system. The atmosphere is structured yet relaxed, giving both _
new and returning students a motivating way to develop their skills. \il.

ABRZWANHEERESNIE  CERARBRORM - 56§
REFESUBNDEEBHEEPRIAESNESD -RESEFKE |
RERR RTESSRE AR AN ERASH - ‘

DATE Saturday 3rd, 10th, 17th, 24th & 31st January
B 1838+108+178 248%318 (8%)
TIME 4:00pm — 5:00pm (All levels)
iSiE] TF 4ABEZE5E (FTER3))
VENUE .
25 Aerobics Room
PRICE Member $950, Guest $1,000 (for 5 lessons)
B 284950 F2E$1,000 (52)
AGE 4 years and above
Fin 4R AL
WALL CLIMBING '

EBE ORI

Our Wall Climbing Workshop
gives children an enjoyable
way to build strength, flexibility
and coordination. As they learn
to navigate different holds
and routes, they also develop
better body awareness and a
practical understanding of how
to approach and overcome
challenges.

AENEHLOIRIERZT ARHTERBHRIREHNS I - BB
BROHE REMEBRL ERBLRIDSHRBIRNBEP  HFIE
IUENBNS R WEEERIRZRKBOBERSE -

DATE Sunday 18th & 25th January
84 18188 K258 (£88)
TIME 11:30am - 1:00pm
FE EF 1MF30D E N6
VENUE | Children’s Playroom (Climbing Wall)
b:eb REBPEE (B518)
PRICE Member $460, Guest $580 (for 2 lessons, including
6] Children’s Playroom entrance fee)
B8$460-FE25$580 (ML BEREEBHREEH
EANEE)
AGE 6 - 10 years
i 6-10%%

TABLE TENNIS LESSONS (PRIVATE)
FRIR —RARE
Our private Table Tennis lessons
give players of all levels the chance
~ to work closely with an instructor
and build skills. One-on-one
coaching allows for precise
adjustments, smarter shot
selection and training that
« matches your style of play.
Whether you are learning
the fundamentals or strengthening
more advanced techniques, each
session offers practical guidance

] 3 \
and steady improvement. R, ! M‘:
ASWIATIRREESREENBE

FERSRYRBYOE  BAIKEK - —H—0ESENEETIEEDD
B RETHBNBINRE  WRETESSTEHIKRE - BEREBEE
ANERBRICESHOKRIS B -REFERHBESUNES  BHED

't

1HOUR per person (including court hire)
se—iw | 9400 Si amse)
12 HOURS $68O per person (including court hire)
BR1NE I (RE58)

2 HOURS $88O per person (including court hire)
SEM/\E Fh(REBH)

ENGLISH DRAMA ACADEMY

SE5E50BU5/HRBE

Our experienced instructor leads this interesting class that includes story-
telling skills, role-play, script writing, dance, speech, prose and narration.
This class aims at developing participants’ creativity, improving language
and communication skills, enhancing problem-solving techniques and
building self-confidence.

ASPHZTLAFRMSORBBENS BERREERE BRDR 85
LE 5 BIARIUES  BESENRIEN  ReEShERED:
REDRRIEEVRIS  WRIIBEN -

DATE Monday 5th, 12th, 19th & 26th January
B 1858128 198k268 (2#—)
TIME (A) 5:30pm - 6:30pm
F5E (B) 4:30pm — 5:30pm
A — TF SE30DE6E30D
BIEt — N 4F5300 258300
VENUE I~
Ty Gym Activities Room
PRICE Member $840, Guest $880 (for 4 lessons)
INE 25$840 - F2E$880 (42)
AGE (A) 3 =5 years/ (B) 6 —12 years
Fiip AYE 3-55% B 6-127%




b

ROPE SKIPPING CLASS
e BB IE (s
Come and join the fun at our weekly Rope Skipping Class!
Children are coached in individual rope skipping skills, as

well as partner skipping. The classes emphasise fitness,
self-esteem, leadership, personal accomplishment and

teamwork. / ,;‘ \
SNASOEANRBI RITIURBHRBRIT BB o Y

SROUKRNEHERBHE JIRBAREN  EIM
BBERSE RENNBBRSEE- s

DATE Sunday 4th, 11th, 18th & 25th January

83 1848118188 &k258 (288)
TIME 4:30pm - 5:20pm (50 mins)

FE TF 465300 E 565209 (500 88) )

VENUE ’ '
e Aerobics Room . P

-

,

PRICE Member $760, Guest $800 (for 4 lessons)
INE 284760 FSE$800 (4=2)

AGE 7-12 years
i 7-125%

JUNIOR BADMINTON LESSONS (PRIVATE)
DEPER —MARE

Our private Badminton lessons offer personalised coaching that helps
players refine technique, footwork and tactical awareness. Working
with an instructor allows you to strengthen key skills, correct habits
and develop a style that suits your game. Whether you are new to
badminton or looking to raise your performance, each session provides
clear guidance and meaningful progress.

AEWAUARERRZEROBALES  BHBSERARM SERBMNE
58 - AR —R IR TLlaE R HIEARBIE UERASSCK
BEVTE - EREVENTFERDLRITIRE BMRZ B RIVSWE
188 WEREBEZEHELD -

PRIVATE Ipax : $720/hour (including court hire)
LESSONS —A 1 $720/B2—/)\EF (BIEBA)

ﬂ\ﬁgﬁ 2pax: $920/hour (including court hire)

ZA$3920/82—I\E (BES5HE )

JUNIOR BADMINTON LESSONS
DEPER — BRI

These group sessions give children aged 6 to 16 an enjoyable introduction
to badminton. Participants learn key skills such as footwork and shot
technique, and build confidence through rallies and simple match play.

EWERER6-1I6ANTISERME—BERHRONERAP
2R -2ERPBHERERRISHREL HEERBREBNLER
UEE-

DATE Friday 9th, 16th, 23rd & 30th January
B8 1898168 -238%308 (#7h)
TIME (A) 6:30pm — 7:30pm

[SE] (B) 7:30pm — 8:30pm
A¥E - TF 6853002763050

BI — T 76300 E8EF30D

VEGN%L;E Aerobics Room

PRICE Member $1,080, Guest $1,120 (for 4 lessons)
INE 28$1,080°FBE$1,120 42)

AGE (A) 6 —10 years / (B) 11 =16 years

Fiin AL 6-105% - BIE 11-165%

HANDMADE
— CANVAS BAG ]
WORKSHOP
FAEWAR TAE

This hands on workshop invites participants to turn their own
ideas into a canvas bag with real character. With guidance from
the instructor, children will select their preferred Chinese fabric
patterns, cut them to shape and secure them neatly onto a
canvas bag using a special adhesive. By the end of the session,
children will leave with a personalised piece that reflects their
style.

EEBAMAIRHFELELDR  RESMREECHBRE
V& ER—UEBFEMONAE - EEENFRAT - B2
SHhESCETNPERMNERE  AENE BTN - WA
HBXREBEOSEEINME L RIEBRE  BERTEZ—
HERMABARBBTBNHREER  BrEE—RETH
FIFERRR -

DATE Sunday 18th January
=L 18188 (£2548)
TIME 2:30pm - 3:30pm
R T28300 23630
VENUE | Children's Playroom Library
R REBER
PRICE | Member $220, Guest $280
64 (Including Children’s Playroom entrance fee)
B8$220 IFEE$280
(BREREECNREBRAZEASE)
AGE 6 years and above
i 6 R

A B S it

i ‘,L-:.f-_r; 3
7 =

AT

At

For booking enquiries, please contact the 2/F Reception on 2118 1890. S¢i&5552(E 2118 1890 B_ig5: - 41



& & | SUDOKU

SUDOKU©) puzzLes ey paprocom

4 2 6 3 Fill in the grid so that every row, every column, and every 3x3 box contains the digits
1through 9.
7 9 1 kA8 ENE—BT 55 §EBUNSBRELHAFIEI §7 - JIRNSEA
HZATER/HER -

Tips and computer program at #ZE§AE & F & FIRIE M E : www.sudoku.com

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

vivian-ng@pacificclub.com.hk by latest Monday, 19th January. Alternatively, you may
pass your entry to the 2/F Reception Desk. All correct entries will be placed into a draw.

(o)}
~
—

9(3]8 6 The winner will receive a Set Dinner/Buffet for Two (Monday to Thursday, excluding
special days) at The Island View Restaurant in February. Good Luck!

8 6 4 FRIF198EHHRIKESEEEZE 2118 0206 BHE vivian-ng@pacificclub.com.hk -

5 7 8 3 URH " EBESE TEEPENISNHR - SRETR2EH(EHR—Z0 31808

BENRINEThe Island View ERZA_ABRHESTENRE - MSNUBE!

8[5[7[1]4]9]2]6]3] December Solution Name BE1H:
4le6|9|2]8]|3]5]1]|7] 12BEEE=

ALE] G B I | AR L | bt mbachdon sotosanmo0n a6 4

51916/71814111812} congratulations to the Membership No. 28173 -
71211181615]1319141 inner of last month's

SR a7

slsl4l5lol2l713]1 A= CHERE Contact Tel. No BHig8E5s -
1]/3]2)4]716|9|5|8| MrWong Wing Wah

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

Aim B
THE WHARF HONG KONG SECONDARY SCHOOL To promote arl and stimulate the creativity of local secondary school studants, tha

Campetition encourages young talents to step oul of the classroom and broaden
their horizons, This edition of the Competition is supporied by ithe Hong Kong
Museum of Art (HKMoA). Apart from entries of Painting, this vear's Competition

jl- -"H% ﬁ i % |:F. g E ﬁ ! ]i: * 2025_26 will ‘alse accept entries of Digital Graphics to offer students & wider range of

platforms o showcaseo thedir skillsel and crealivity through different mediums
EESERREG B AN WEEE - MEROMRLEH - RERY - 25N
HHEREENEY - SELCEERTHESR S - SERNEER - ARERAUF
EsE TR -

Eligibiiity @85
Tha Competition is open 1o all full-time Form 1 to Form 6 stedents In Hong Kong
enrollad in the 2025-2026 school year

B hs2025F 20260 - HHEEMET - FOANSHERESFTLNEMILE -

Categories 85I

Palnting Category BERE Digital Graphics Category MRS

Entrants can join the Painting Category and Digital Graphics Catlegaory independenily
ar concurrenthy,

£ % O] 10 0 9 10 o [0 6 8 5 8 10 o O AR @ T 4 ED A -

Theme =M

Entrams ame frea (o craate based on any ihama. This yoar, al aniranis will atso
compete for a special award based on the theme “Urban Oasis™ in addition to tha
reguiar compatition awards,

ENFTOLEEEETIM - SELWREEL MERPROREM, A messns.
Frfi @ W8 R E RSN -

Submission Deadiine fE&EIZE RN
9 February 2026 (Manday) al Gpm 2026FF2 RO (BN —) FTEABE

Awards and Prizes SINEES

Apart from cash prizes and book vouchers, winning antranls will ba invited 1o jin an
cuclusive art activity, Those eligible may also apply for scholarships with Whar!
for pursuing their studies in art.

REMESSLRES, SESRENSNEREEED - aNRZANEEER
FURN I W P -

. [= 5 E
Orgardsers ¢ W Buppornes by EMED For dotals, forms and concSons, plansn ofar (o weass, wharfhaset oom
MR I - R R« R wwwowharfhiart.oom - =
Kusomeny RA ﬁ Il  mmE&SpLAZA } "
y#® ..  HOLLYWDOD Ly - H.m.!.‘él Enquiry B art@wharfholdings.com b
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Circulo Ecuestre

BARCELONA, SPAIN

Founded in 1856, Circulo Ecuestre is one of Barcelona’s most respected
private clubs, long associated with culture, business and social life in
the city. The location places Members close to many of Barcelona’s most
recognisable landmarks. Its home is Casa Pérez Samanillo, a grand early
twentieth century mansion on Carrer de Balmes in the Eixample district.
The building became the permanent residence of the club in 1950 and
today remains a striking example of Barcelona’s architectural heritage.
Inside, Members are welcomed into calm and elegant surroundings
where high ceilings, period details and generous natural light create a
warm and refined atmosphere.

Dining is an important part of the club’s appeal. Circulo Ecuestre offers
a selection of inviting restaurants and lounges that serve Catalan and
international cuisine. Lunch and dinner are relaxed occasions supported
by thoughtful service, and the bar provides an appealing setting for a
quiet drink or informal meeting. The club also hosts a rich calendar of
cultural gatherings, discussions and social events, continuing its long
tradition as a meeting place for Barcelona's professional and artistic
communities.

For Members wishing to stay in the city, the club offers a number of
comfortable bedrooms. These rooms combine the character of the
historic building with modern convenience. The clubhouse also includes
leisure facilities such as a gym and a small indoor pool, providing a
welcome opportunity to unwind after exploring the city.

If you plan on visiting Barcelona soon, be sure to obtain a Letter of
Introduction for the wonderful Circulo Ecuestre, a place that warmly
welcomes Pacific Club Members.

For further Information on reciprocal clubs, please contact the Membership Office on 2118 1802.

IREE I FEEERAVEET Circulo Ecuestre BITIIR1856%F  BEMHS

BIWIABHC— RBUREEEHDHNNL BERMRE GRS
HE-SAMBUERN SETERITEEEBRDNE IR - S5
fiIlREixample B Carrer de Balmes ff89 Casa Pérez Samanillo-

—BEREN20HRDBEZA - ZRERIISOFRRBANRASIL

ESNERERPREEENRBARIE -DARD SERESGREHE

HOBED aENRTR  SHOVBEREIR T ENBRAREEHREM
SHNEE -

EURMERSHBNNEE TR Circulo Ecuestre HEISBEBEFA
NEBLEE HENRRELDREBRER -FERRESBERIES R
BEBE: BLARALZSE)\BARBEEEH T —BFENS - STEgs
HESZYNRE SIRSRIMREE)  CEHKAET RERRILE
EREMANTIRETS B -

HIRFBLBEENNNEE SMEASETENSS  #ELRENKS
BRAMCNENRBTERNS - SMERXRBREERNEZAB N SKE
R REEELEMHRBRIINEH T IBBEM -

ESIREStEE DEEN L - FEESHNBE  HBZR Circulo Ecuestre
RITEREZWERHER

WREDEREIINGBRSHOER - FEE2118 18028 S 0 - 43



INNER POWER.
BETTER LIFE.

LPG endermologie®

"B BETEL
BB AR T &

Made in France

CELLU M6 ALLIANCE®

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

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



