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THE WORLD

S YOUR

This is our Oyster case, the world’s first waterproof
wristwatch case, conceived by Rolex in 1926 and
patented. A one-of-a-kind feature, which holds
within it an intricate world of cogs and minutely
crafted parts. Made of some of the most refined alloys,
the Oyster case is incomparably resistant to all sorts
of external aggressions. Yet no object so hermetic, so
immovable, has ever opened the door to so many

OFFICIAL ROLEX RETAILER

if 8 5 £
ZURICH WATCH

WWW.ZURICH-WATCH.COM
TEL: (852) 2369 9298

OYSTER

possibilities. With its original patented design
consisting of a bezel, a case back and a winding crown
screwed down against the middle case, it profoundly
changed the course of watchmaking history and set
new standards of waterproofness for all wristwatches.
To this day, the Oyster case continues to protect our
watches and our movements within them. It stands as
undeniable proof of our constant quest for reliability.
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Portwatch is a bi-monthly magazine, published by

The Aberdeen Marina Club.

The Club Management reserves all the copyrights of this magazine.
No part of this publication may be reproduced in any form

without written permission of the Club.
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Club Directory

The Aberdeen Marina Club

8 Shum Wan Road, Aberdeen, Hong Kong
Tel: 2555 8321 Fax: 2873 5681

Email: member@aberdeenmarinaclub.com
Website: www.aberdeenmarinaclub.com

EXECUTIVE TEAM {TE#

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

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

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

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

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

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

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

Portwatch Editor / Mr Adam Nebbs

The first ISO 14001 and fully
HACCP certified private club
in Hong Kong
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SUNDAY SATURDAY
Fitness Centre
7am - 10pm The Balcony
6pm
THURSDAY 9
- SUNDAY
2/F Marina Suite The Yard
10.30am - midday 9am - 7pm
7 Bowling Alley
FRIDAY Tam - 10pm
The Balcony
6pm

ALL OF
MARCH

Marina Grill

Caffe Luna

The Deck

The Balcony

PORTWATCH

FOR
YOUR
DIARY

10

MONDAY

6.30am

Marina Suite
1lam - midday

14

FRIDAY

Children’s
Play Area

10.45am - 11.45am

Adventure Zone
7.30pm - 8.30pm

15

SATURDAY

6/F Activities
Studio

2pm - 3pm

Kids on 8!
9am - 7pm

16

SUNDAY

Kids on 8!
9am - 7pm

FRIDAY

The Backroom
7pm

Kids on 8!
7pm - 7.30pm

22

SATURDAY

Lobby
8.30pm - 9.30pm

23

SUNDAY

The Yard
9am - 7pm

THURSDAY

Roof Top Tennis Court

7pm - 9pm

29

SATURDAY

Health Club
10am - 5pm

Run,2,3!
2.30pm - 4.30pm

30

SUNDAY

Bowling Alley
Tam - 10pm

Fitness Centre
2pm - 4pm

Health Club
10am - 5pm

ALL OF
APRIL

Marina Grill

The Deck

Vi= 1,

Caffe Luna
SUNDAY FRIDAY
Bowling Alley Fitness Centre
Tam - 10pm 5pm - 6pm
WEDNESDAY Marina Grill
7pm
SATURDAY
2/F Marina Suite
10.30am - midday
Run,2,3!
2.30pm - 4.30pm
FRIDAY
Kids on 8!
7pm - 7.30pm

FOR
YOUR
DIARY

13

SUNDAY

Portside
Lunch & Dinner

G/F Children's
Play Area
10.30am - 4pm

18

FRIDAY

Cutting Edge
9am - 10am

19

SATURDAY

Kids on 8!
9am - 7pm

Bowling Alley
Tam - 10pm

20

SUNDAY

Kids on 8!
9am - 7pm

Fitness Centre
7am - 10pm

PRIL

21

MONDAY

The Yard
9am - 7pm

25

FRIDAY

Adventure Zone
7.30pm - 8.30pm

26

SATURDAY

Lobby
10am - 6pm

27

SUNDAY

Lobby
10am - 6pm

Bowling Alley
Tam - 10pm

Ice Rink
3pm - 5pm

Fitness Centre
7am - 10pm

Cutting Edge
10am - 5pm

DINING
THROUGHOUT
MARCH AND
APRIL

The Horizon
Light and Healthy Specialities

Portside
Chinese Herbal Soup

PORTWATCH
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EASTER TREATS
18035 04 4% Al 8 H

Easter Buffets

THE DECK

Saturday and Sunday, April 19-20

Lunch:

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

Dinner: 5.30-9pm

Adult $498 Child $228

Join us at The Deck to celebrate Easter and enjoy
our exquisite buffet offerings. We look forward to
welcoming you and your loved ones!

mMAt+tHhBZ=+H (EBAEZEHAH)

FE&

F—8 : EF108300 E T F 120300
EH  TH1ER3E

B®E : T30 Ehe Lo

M A$498 NES228

BB ER AT X —BAI R The Deck BEMEEE - =B
SHEMBEEXR

8 PORTWATCH

LEIEBIE

PORTSIDE

Saturday and Sunday, April 19-20

Lunch:

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

Dinner: 5.30-9pm

Adult $498 Child $228

Enjoy a delightful Easter feast with family and friends
at Portside!

MAtTHhBAE=+H (ZEHAZEHR)

FE:

F—8 . EF 1081300 E T 1285309
EH  TH1EZ236F

K& : THLIF300 2 LORF

K A$498 NES228
B EG Portside B A MBI A A 1B EEIERRE

-

For reservations, please call the

Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.
AT AN E R U EFE2814 12228,

B H Zreservations@aberdeenmarinaclub.com ©

Easter Carnival
and Egg Hunt

EEMEFER
Sunday, April 13

10.30am — 4pm
G/F Children’s Play Area

TEiEIﬁ

Join our Easter Carnival with lots of game booths,

prizes and egg hunting.

Egg Hunt 1.30-4pm

Member $200 Guest $240

WA+=RH(EHA)
EF100E300 BT F48F
T REXH

REBUEENSEED » WRKER -

EEHT 51300 245
2E5%$200 RE$240

Egg Hunting Sessions

Ages 3to 5

1st Session: 1.30-1.50pm
2nd Session: 2-2.20pm
3rd Session: 2.30-2.50pm

Age 6 to 8
4th Session 3-3.20pm
5th Session: 3.30-3.50pm

3EERRE

F—f: TH 18300 211505
FE: TH20ZE 285209
F=H: TH2E300 B20F50%

Gﬁsaﬁaﬁ
8. THIEIR20D
FEE: TH3F300 E30F500

Easter Fun
Arts & Crafts In
Run,2,3!

Saturday, April 12
2.30-4.30pm

Looking for ways to keep the kids entertained
over Easter? These fun arts & crafts will do the
trick, and adults may even find themselves getting
stuck in too! Guest fees will apply.

mA+=H(EHN)
T 28300 EAK300

MBI Run, 2,3 BN EBF TETEH - NAAKAR
BEHNTHEED | REZEWNER -

For enquiries, please call Adventure Zone
on 2814 5360 or email to adventurezone@
aberdeenmarinaclub.com
EAFREHRLEEETE2814 53605,

Z & Fadventurezone@aberdeenmarinaclub.com °
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FOOD & BEVERAGE
' &

THE HORIZON

Light and
Healthy
Specialities
RN

Now until April 30
BEZMA=+H

Highlighted Dishes
BEREX

AINBL RS

Double-boiled fresh water goby, papaya
BSREELEOTTHE

Poached fresh huaishan, mustard greens in fish soup
WA T DBAR

Sautéed fillet of pomfret, honey bean, black bean, garlic

10 PORTWATCH

MARINA GRILL

Korean

Hanwoo
B

The Hanwoo is a breed of small cattle indigenous
to Korea. This breed is raised mainly for meat and
is the source of Hanwoo beef, one of the most rare
and expensive meats in the world.

=A

BARERELAETROBEMRE  IREBRKERE 2
REERBANSENREZ— -

White
Asparagus
HEERREN

Throughout April and May

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

Marina Grill #REAAREAURSHERAE  BEZHAB
DRI

THE DECK

Floral Feast
Afternoon
Tea Set

“+4 = ++
&« ETF=R
Saturday and Sunday, 3-5.30pm

Throughout March
$498 for two persons

Discover the sweet fragrance of fresh blossoms in our
Floral Feast Afternoon Tea Set offering a selection

of sweet and savoury bites, with your choice of floral
herbal tea.

=ZRAGEEMARA)

T3 E 5300 fHHE
$498{H R F

mERMUERREERATENBAT T3 - HHEESBWHE
B WELABENIEESR -

Sakura

Bento Box
B e fIEE

Lunch and dinner
Throughout April

Take a flavourful journey to Japan with our Sakura
Bento Box. Treat your tastebuds to authentic
Japanese delicacies including fresh sashimi, grilled
fish and handmade sushi.

A7 FERBERERAE

BENXNEERER LERERZK - ERMEREBEER
— 5 BEFERNEG  BANEE SAREXD -

For reservations, please call the

Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.
B E R RIE U ERE2814 12228

B # Zreservations@aberdeenmarinaclub.com ©

PORTWATCH 1




FOUR HANDS
SET DINNER

75 2 Y - B

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

FTEE S SR TEET B PO B G 2814 12228 B £ reservations@aberdeenmarinaclub.com ©

THE BALCONY

Thai Clay Pot
FRRIEHN

Throughout March
=A

Spicy pork back ribs
HANLEEE

Bone stew, lime chilli sauce
Khaw Man Kai

s wsieapd

Thai chicken rice served with chilli bean sauce

Jungle beef curry
B4 mIE

Cumin leaves

Thai baked river prawns
BT 4R

Glass noodles

For reservations, please call the

Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.
AT EEREETRE P OEFE2814 12225

E & Freservations@aberdeenmarinaclub.com ©

FOOD & BEVERAGE
B’ &K

Songkran
Celebration

B

April 3 - 29

Each year in the middle of April, families in Thailand,
Cambodia, Myanmar and Laos come together to mark
the passage of one year into the next, with favourite
foods and cleansing water in a festival known as
Songkran.

This April, our Thai chefs will prepare a selection of
foods to celebrate with you.

MA=HEZ=+ANA

FFARH > HE - REE - AANEZBNESEBE—
B AtHREENEYANZENKRERT —FENTIR -
EHEKE ©

SHE BMNRXEOSSEFBEIREL - EENSRE
o
PORTSIDE

Songkran Buffet
BOKET B B

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

Dinner; 5.30-9pm
Adult $598 Child $298

Indulge in our special buffet featuring authentic Thai
dishes with family and friends as we bring the vibrant
flavours of Thailand to your table!

MA+=H(EHAR)

T&

$£—8 : L1030 E T F 1205300
EEH  TF1BZEIR

K& : THLRE300 EiE LorE

XA $598 /NE$298

BRANPRE —EEREKE BEEEZRMANELEHE
BREERNZERE  EANSTERERKRFRENERL !

PORTWATCH 13



FOOD & BEVERAGE
& &

CAFFE LUNA

Sapori della

Primavera
Taste of Spring
= F H %W
Throughout March =8

PRIMO

Tagliolini Zucchine e Gamberi

Home-made Egg-yolk Pasta, Zucchine Sauce,
Tiger Prawn

SECONDO

Pesce Spada e Salmoriglio

Sword Fish Fillet, Salmoriglio Sauce,
Grilled Sweet Peppers

Risotto Festival
BAFIERHES
Throughout April 48

Capesante e Zafferano
Scallop and Saffron Risotto

Radicchio e Mascarpone
Chioggia Radicchio and Mascarpone Risotto

Fragole e Prosecco
Strawberries and Prosecco Risotto

14 PORTWATCH

Grigliata in
Terrazza

Barbecue on the Terrace
B 48 I TR
[

Saturday and Sunday, April 12 and 13

Lunch
11.30am - 2.30pm

Dinner
5.30-8.30pm

Savour sumptuous flavours served straight from the
barbecue on the terrace at Caffe Luna.

MA+=ZBR+=H(EHREHR)

TE

EF 1300 ETF2E30%

wmE

T 5300 ZH E8F300

B AR LunaB KRB E - £ = RIEFMMHAREEN

wREA

SET SAIL ABOARD

SEA BREEZE

For reservations, please call the

Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.
TR BRI REPOEFE2814 12228

B H Freservations@aberdeenmarinaclub.com °

Whether you are planning a birthday celebration, an anniversary gathering, a corporate event, or simply
desire a serene cruise, Sea Breeze is a perfect option with warmer weather on the way.

With her spacious layout and elegant design, she can comfortably accommodate up to 25 guests with a
cutting-edge sound system, a fully equipped galley and cosy lounge area.

32,000 kend
Full-Day Rental (8 hours) 3 (weekend)
$28,800 (weekday)
26,000 kend
Half-Day Rental (4 hours) 3 (weckend)
$22,000 (weekday)
Special Occasions (8 hours)* $36,000
Special Occasions (4 hours)* $28,800
Additional Hours $3,200
Far Destination Additional Charge $3,300

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

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

email reservations@aberdeenmarinaclub.com ©




Ports of Call

Portu

If there is one portion of Europe which was
made by the sea more than another,
Portugal is that slice, that portion, that belt.
Portugal was made by the Atlantic.

— Hilaire Belloc.

gal

. 3 .__::‘____; H-I.{t = B _—

2 | SR il
th b i’ X o, e et LN K amed Europe’s Best Cruise Destination at
o Py A gy 1 W e b
+ piklk i T Y S N e e the World Cruise Awards 2024, Lisbon offers
R = i = Dy ool cruise passengers a spectacular arrival.

After gliding past the 16th-century Belem Tower, the
Monument of the Discoveries (opposite page) and
under the splendid 25 de Abril Bridge (right) - all
interspersed with several lively docks and marinas -
cruise ships tie up at what was also named Europe’s
Best Cruise Terminal at the same award ceremony
last November. Disembarking passengers then find
themselves right on the doorstep of Alfama, the city’s
oldest neighbourhood, with easy access to the rest of
the city on foot or by vintage tram.

Lisbon is one of Europe’s more charming and until
recently most underrated capitals - and the second-

Monument of the Discoveries, Lisbon

oldest after Athens. It is also one of the warmest

and sunniest during winter, making it a popular
year-round destination. With historic and modern
architecture, culture and cuisine to rival any European
city, it is also a good starting point for beach
holidays along the Portuguese Riviera, where lies our
next port of call.

BHAE2024F R MM ARPRTRABNREDBREN B
R HERERT T REMNRERBREER  REANBOS
BAE BHELBRMOELNEME HRELCSHWMRAME
M4R25B XS (RESMNLERRMNED) - KRETHMESHR
REKRETERNTREENEBNREBERE  XTUL
THRLEEFRFRANEH T HE T

EFARBMNET—ESRRANEE ATERERLHKNEER
— ERERACBRE_LENER -EENLARRBE BX
T REFEBIMRER I - SRR TREEMBONETH
BEEMBREE YLMER - B A BEA BB ETRAN
BNRETREERA ZRERE -

PORTWATCH 17



TRAVEL
Tike 3

Cascais

FETRFRER

CASCAIS

i,

Cascais has been an upscale resort town

since the 19th century, and with adjoining
Estoril comprises a significant part of the Portuguese
Riviera. Popular both with land tourists and sailors,
the town’s marina (marinacascais.com/en) has hosted
many major international yachting events and claims
to be “the best marina in the Atlantic”. With Portugal
remaining neutral in the Second World War, a number
of European royal families and aristocracy moved to
Cascais for the duration, and it subsequently became
a fashionable resort among the affluent Jet Set of the
1960s and ‘70s.

Those who like a flutter can visit the nearby Casino
Estoril - once the largest in Europe, and said to have
been the inspiration for James Bond creator lan
Fleming’s novel Casino Royale.

FHIFRETE B R AT AR LA A 2300 2812 B9t 42 LR —
HRESHNERE MMM RITITER RATEETEER
NIWEBEIRD o :ZERMEND (marinacascais.com/en) 72 %
MFEROE SRMBHSARBEREREES WHEEA "X
FEFREBRN" -ARFEFEFE R RABA RSP FF
ZENEZENERESFHEBEE R R BEREEE
BB TE0FRM70FR IS = E /R i o
ERSDEBERNALTTURAFMIENRTITERES — 58
EREMNBEANES BHRIE2LTH IR ERES) H1E
EFZLEPNERRIR

I ess than 30 minutes’ drive west of Lisbon,

18 PORTWATCH

NAZARE

FRRIUGSL

e

a pretty little town on the Costa de Prata,
or Silver Coast. During the winter - from October to
March - these unusually high waves are formed with
the help of an underwater canyon that concentrates
the incoming ocean swells towards land. The views of
surfers from on shore are spectacular and spectator
numbers have grown significantly in recent years.

ost of the world’s highest-wave surfing
records have been set off the coast of Nazaré,

Long, sandy beaches, attractive architecture and a
strong local fishing culture attract more traditional
tourists in the summertime, and there is a friendly
marina at the southern end of town catering to
passing sailors. The upper and lower parts of town
are connected by a funicular, designed by Raoul
Mesnier du Ponsard (see page 27) and which was
inaugurated one year after Hong Kong’s similar Peak
Tram, in 1889.

HR I ESERTHESEFHIEMNLE SFREN SR/EE
NELENREER BERBERLETAZ=ALE BF
AR EREER KARARBRLT LE F8EK
BIEERNBR - RELEGRNSECTIER HEREER
2T AL -

READE RANEENEHEEWARE YL TESRS|T
EZER MESEEARWERmNED - MR L EIFRT
MR ER % BEBEMA Raoul Mesnier du Ponsard 55t
(RE8278) » M8SOERIA b EBNWUTBEEE—F/RA -
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TRAVEL
Tike 3

PORT

FORTUGAL

el &

ruise ship passengers visiting Portugal’s
' second-largest city disembark at the Porto
Leixoes Cruise Terminal, about 10 kilometres
to the northwest, which opened in 2015. Porto’s
historic centre is a UNESCO World Heritage Site and
the Ribeira pedestrian riverfront area is popular for
its atmospheric little streets and alleyways lined with
centuries-old buildings and where - soon after sunset
- bars, cafés and restaurants start to fill with the sound
of fado music and the distinctive pops of Douro Valley
port bottles opening.

Numerous river-cruise companies operate tours inland
from here up the Douro River through the vineyards
and wineries of the Douro Valley. One of these is

20 PORTWATCH

DouroAzul (douroazul.com), which was named the
World’s Best River Cruise Line 2024 at the same
ceremony that awarded Lisbon’s aforementioned
accolades.

AAEEFE - AHTNERRE  SEEEMRALFTH10
ABRWKER T RATEHIEE T ZISENR2015F A o
BESPOEBHAESRASNBEREE ERRNSTE
UREREANNEMES HEMZHIEZEFESNES
SED - MR EERN ERERERERANTE BEEE
KBRS -
HLENERRERENSLELBTTEMETAE
HFENBEMEIANER - & DouroAzul(douroazul.com)
TEZRIATRR BE RN SR04 Fitt R EE
T AT o

Vilamoura

HERLEER

ome to the largest marina in Portugal and
H closely surrounded by no fewer than six

challenging golf courses, Vilamoura sits at
one corner of the Algarve’s Golden Triangle, halfway
along Portugal’s southern coast. Named International
Marina of the Year seven times by The Yacht Harbour
Association, Vilamoura Marina (marinadevilamoura.
com) opened in 1974 and currently contains 825
berths for yachts of up to 60 metres (197 feet).
Vilamoura itself is a relatively new tourism and
residential complex - about the same age as its
marina - and very popular with affluent mariners,
anglers and golfers.

If you’re not sailing in, nearby Faro Airport serves the
region’s well-preserved historic capital. The Algarve

R

is Portugal’s best-known, friendliest and safest region
for travellers, and popular, older tourist towns such as
Albufeira (above) and Carvoeiro are just a short drive
westward along the coast from Vilamoura.

HNENNREETES 2MENES=AN—50 58S
FRANED ZitEZDBEENEERBENSRERIREG 4
FIEERI B O (marinadevilamoura.com) R1974E B R Btk
#The Yacht Harbour Associations®4 “EERMEED” - BRI
HEAa825MEAN AR IECOK (197R) WREAESA » #ERI R
REFHE—EREEHRENFRIE EBONEEFEY,
W ERZERE NABFENSERRFHELD-

BRTRM SRR A I LR IS R ER TR TN
BrER MANEEREETRES BRENRZEZNIK
PEhE - RN BN ESRRARE—/NRRE BT RE
MEABEN( LB MR REESHAFINESN -
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LA CAVE TEAM RECOMMENDATIONS
LA CAVE [IBki#An

hite asparagus, a seasonal delicacy

celebrated in many European cuisines,

reaches its pinnacle of flavour during

the spring months. Particularly popular
in Germany, this unique vegetable is known for its
tender texture and subtle sweetness. When paired
with the country’s renowned wines, such as Riesling
and Pinot Blanc, the result is a culinary experience
that delights the senses.

Riesling, Germany’s flagship grape variety, is a perfect
match for white asparagus. Its crisp acidity and floral
notes complement the vegetable's gentle flavour,
enhancing its natural sweetness. The wine’s minerality,
often derived from the slate soils of the Rhine region,
brings out the earthy undertones of the asparagus,
creating a harmonious balance on the palate. A chilled
glass of off-dry Riesling elevates dishes like steamed
white asparagus with hollandaise sauce, allowing the
wine to cut through the richness of the sauce while
accentuating the asparagus's delicate taste.

In Germany, the arrival of white asparagus is
celebrated with festivals and culinary events,
showcasing its versatility and flavour. Whether enjoyed

in a fine dining setting or a casual gathering, the marriage of white asparagus with German wines
like Riesling and Pinot Blanc exemplifies the art of
pairing food and wine. This delightful union not only
highlights the best of seasonal produce but also
celebrates the rich viticultural heritage of Germany,
promising a memorable gastronomic journey for all.

La Cave invites Members to join our White Asparagus
x Markus Molitor Wine Dinner at Marina Grill on
Friday, April 11, to experience the extraordinary charm
of their superb “3-star” wines

HERSR-—ETHMER EFSBNERPEIHEE 155

SEEE EEBSNH U E S S i A B FH LR R

FZo-EvHEHZEZNEEE METS (Riesling) MAKH
(Pinot Blanc) #EiE  EEHEATRMHNERER-

BRSERBERARKMENFIERE - ROEBNRERE -
HERNBRENEEEABRENINEAKEEEE » BETH
RARKEHIK - ERUEMNRYER - BERBERETHEENRE
13 RETEANEK  BWRETRTE o —HKRO¥E
BRI TFEHETNER  FNREESNVARER - £2£8
EARAREERANKBEEUFTE -

HER AEAEHNRRSUSTEMNERFIHRER  BR
HZEMNEK SmEtEefEEE2REEEe L AES
HERFSENEASHANENAS  HEEREESENT
X E-EPHESTERBE T SHHEMNRERMNK - 8
HAREELENEEL  BFfEASRESHERZNEK
La Cave BB HRERFEEES M4 8 11 B(EHE)EMarina Grill
SITHWAESR x Markus MolitorB&EEBRE @ BHRBERZER
BHSERE BN !

The Delightful Union
of White Asparagus
and German Wines

HEANEEEEEENEYER
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THE BACKROOM

AT LA CAVE

Bouchon

\ Classic French

Pop-up
Y h WA AT )T

Join us at The Backroom for our Bouchon
Classic French Pop-up featuring authentic dishes
made from the finest ingredients,
offering a delightful taste of timeless
French cuisine in bistro style.

Highlights
Escargots a la Bourguignonne
Cuisses de Grenouille
Coquilles St Jacques
Canard a L'Orange
Cote de Boeuf
lle Flottante

This special menu will be available at The
Backroom from March 13 to 25, with an exclusive
Chateau de Beaucastel Wine Dinner on March 21.

During this period, The Backroom will not
provide a regular a la carte menu.

SIS B2 The Backroom B2 ER 3 1M HA RS BR E AU £ 5%
NNBEE I RERREERMEENERES  ZZ/NE
ERBIEHEEER » HIAEREF - FWHEE -
FXHEM3 8 138 £25H £ The Backroom 124 »

W A3 A 21 BEYEChateau de BeaucastelFE BB E ©

[ERF » The Backroom T Ei2MHRAERE

For reservations, please call the
Central Reservations Centre on 2814 1222 or
email reservations@aberdeenmarinaclub.com.
T E TR OB 552814 12228

EFBEreservations@aberdeenmarinaclub.com ©

THE BACKROOM

AT LA CAVE

Chateau de Beaucastel
Wine Dinner
HEABRE

Friday, March 21 T de ﬂl:m
Welcome drink: 7pm .&\ \‘Ltk :‘-'ﬂfi'*;.f o/
Dinner: 7.30pm i i !

Price: $1,280 per person

Guest Speaker:

Florian Garrigues, Export Director of Famille Perrin

BHl: 3A21R (E8H)

e LT

M= : B _E7R305

B : §41$1,280

BERE - MR EKFlorian Garrigues

WINES FEATURED

2022 Coudoulet de Beaucastel Blanc
2021 Coudoulet de Beaucastel
2022 Chateau de Beaucastel, Chateauneuf-du-Pape Blanc

2021 Chateau de Beaucastel, Chateauneuf-du-Pape Blanc,
Roussanne Vieilles Vignes

2020 Chéateau de Beaucastel, Chateauneuf-du-Pape

2015 Chéateau de Beaucastel, Chateauneuf-du-Pape,
Hommage a Jacques Perrin

AAARA

i ) II. i i = Ben
'"--I.WI L 3 iy 1“'. £ L Vi : -I’““v
4 2 IEREN I

For enquiries, please call The Backroom on 2814 5391.
BHEHE The BackroomEFE2814 5391 ©

WINE DINNERS
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MARINA

G R I L L

White Asparagus x
Markus Molitor
Wine Dinner
HEAXAREEEH®RE

Friday, April T

Welcome drink: 7pm

Dinner: 7.30pm

Price: $1,180 per person

Guest Speakers:

Markus Molitor, owner and wine
maker Daniel Kiowski, Export
Director of Markus Molitor, Best =
Sommelier of Germany 2015 §

HE : 4A11B(E8H)

il e

M B E7EE30S

& #41$1,180

SEERE ¢ W FEEERTMarkus Molitor X R KRE
20155 E =B & ERHANDaniel Kiowski
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WINES FEATURED

NV  Markus Molitor, Haus Klosterberg,
Riesling, Cuvée Sekt Brut

2021 Markus Molitor, Haus Klosterberg, Riesling
(green capsule off-dry)

2021 Markus Molitor, Zeltinger Sonnenuhr, Riesling Kabinett,
Fuder 6 (white capsule dry)

2019 Markus Molitor, Bernkasteler Lay, Riesling Auslese**
(white capsule dry)

2018 Markus Molitor, Brauneberger Klostergarten,
Pinot Noir***

2006 Markus Molitor, Haus Klosterberg, Riesling
Beerenauslese (375 ml)

Booking will open around one month prior to the event
date. For reservations, please see the Club’s e-wire or
call the Central Reservations Centre on 2814 1222.
BEEEMESKNEE AN —EAMKRESE  BERBEBEERR
BEFBRMANBETREP O ERFE2814 1222
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DESIGN ICONS

A 7= 5wt

The Santa
Justa Lift

e

s —
e

ather more attractively named locally

as Elevador de Santa Justa, the striking
Santa Justa Lift was one of several
facilities designed by Portuguese engineer
Raoul Mesnier du Ponsard to help the city’s residents
get around Lisbon’s hilly terrain.

The Neo-Gothic structure was built mainly from iron
and rises 45 metres, or about seven storeys, from
the historic downtown Baixa district up to Largo do
Carmo and the popular Barro Alto neighbourhood.

Inaugurated in July, 1902, it was originally powered
by steam, but converted to electricity by a British
firm in 1907.

In 2002 the Santa Justa Lift was declared a National
Monument, along with three surviving 19th century
funiculars (or ascensors) that were also designed
and built by Mesnier to help the people of Lisbon
more easily negotiate the so-called City of Seven
Hills. His since-modernised Nazaré Funicular,
mentioned on page 19, was not.

Although not particularly tall, the lift offers some
of the best views of the city from its ornate
observation deck, and nowadays it’s almost
exclusively tourists rather than locals queuing up to
use it. A round-trip ride in the wood-panelled cabin
costs €6, or you can access the observation deck
alone for €1.50 if you’re already on the upper level.

SN 5| HYEE ERET IS - F 4 R B % 2T TA2ATRaoul Mesnier du
PonsardfE A —IHRF - EEAEREHANERELREIBE
EE e
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P . Chef’s Favourites

agu Bolognese is a dish that everyone knows,
and many countries have their own slightly
different version of this traditional dish from
the city of Bologna.

It is traditionally served with tagliatelle made with eggs
and northern Italy’s soft wheat flour. The pasta types
that work best with the sauce include broad, flat shapes,
such as pappardelle or fettuccine.

Ingredients (6 to 8 portions)

* Minced beef 30% fat 300gr  « Salt 5gr
* Minced pork 509r * Black pepper 3gr
* Carrots, peeled and  30gr * Red wine 100gr

finely chopped « Hot water/beef 200-300gr

* Celery, peeled and  30gr stock (unseasoned)

finely chopped « Peeled tomatoes  300gr

* Onion, peeled and  25gr

* Rosemary 10gr
finely chopped
* Fresh bay leaf 5gr
+ Sunflower oil 20gr Tomat i 0
finely chopped omato paste gr
* Sunflower oil 20gr
Method

1 Heat the pan to a medium heat, add the oil and
vegetables..

2 Sweat until the water is released and the vegetables are
softened and sweet, with a little of the salt and pepper.

3 In a separate heavy based pan start to brown off the
pork and beef mince over a medium to high heat,
season with a little of the salt and pepper.

Once brown, drain in a colander to catch the excess fat.

5 Add the browned meat to the vegetables, stir in the
tomato paste, cook for 4-5 minutes on a medium heat.

6 Add the red wine and cook off the alcohol
completely, then reduce the liquid again.

7 Add the tinned tomatoes, crushing them lightly,
remove any of the tomato eyes.

8 Add the beef stock or hot water, stir and bring the
sauce to a boil, add the rosemary and bay (optional
to tie in cooking string to make easier removal).

28 PORTWATCH
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Ragu Bolognese

Chef Michael Cheung shares Caffé Luna’s
authentic recipe for one of Italy’s most famous
culinary exports.

LunaS AN EBRERE

Reduce to a low heat and cook for 2-3 hours making
sure to stir occasionally, this can be done without a lid
on the pot and add a little water if it gets too thick.

Optionally for traditional finish, add 150ml milk to the
sauce (this balances the tomato sourness/tartness).

Taste the ragu for seasoning and adjust as needed,
remove any excess fat/oil.

Allow to cool fully and store in an airtight container
in the fridge for up to 3 days or freezer for 1 month.

To serve, heat 80-100gr of ragu per person, cook
120-1409gr fresh egg tagliatelle in boiling salted water
for 3 minutes, drain and finish the last 3-4 minutes
cooking inside the ragu, adjust with a little pasta
cooking water, olive oil, parmesan cheese.

Fresh Egg Pasta, Tagliatelle

Ingredients
+ 1Y/, cups (200g) 00 flour + 1tsp salt

* 1large whole egg,

+ 1Y/, tsp olive oil

plus 5 large egg yolks

Method

1

Start by placing the flour and salt in a large mixing
bowl! or on a clean work surface.

Make a well in the centre of the flour, then add the
eggs and olive oil.

Using a fork or your hands, gently beat the eggs and
slowly incorporate the flour from the edge until a
dough forms.

Once the dough has come together, knead it on a
lightly floured surface for about 10-15 minutes, or
until the dough is smooth and elastic.

Cover with cling wrap and rest for at least 30 minutes.

Now you can either roll out the dough by hand using
a rolling pin or use a pasta machine to roll it into thin
sheets 1-2mm thick.

Cut the pasta into strips 5mm wide and dust with a
little extra flour to stop them sticking together.

Either cook straight away in boiling water for 2-3
minutes or store in the fridge for use within 24 hours.
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F&B Trending News

The Rise of

Home Comforts

in Dining for
2025

2025F B E R ELE
By Kai Roelz,

Executive Assistant Manager - Food & Beverage

s we step into 2025, a notable shift in dining
trends is emerging. Fine dining is taking

a backseat, making way for fine-casual
restaurants. People are reserving grandiose
and lavish meals for special occasions, while favouring
the comfort and familiarity of home-style cooking. This
trend is transforming the dining landscape, bringing the
warmth of home to the restaurant experience.

Intelligible Ingredients and
Straightforward Dishes

Gone are the days of unpronounceable ingredients and
overly complex dishes. Today's diners crave simplicity
and transparency in their meals. Restaurants are
responding by using familiar, high-quality ingredients
that anyone could find in their grandmother's pantry.
The focus is on creating dishes that are straightforward

30 PORTWATCH

yet delicious, reminiscent of home-cooked meals.
Think hearty stews, roasted vegetables, bowls of
noodles and freshly baked bread - comfort food that
warms the soul.

Approachable Service

The shift towards home comforts extends beyond
the menu to the service style. Fine-casual restaurants
are embracing a more approachable and friendly
atmosphere. Staff members are encouraged to
engage with customers in a warm and genuine
manner, making diners feel like they are part of

a family gathering. This relaxed and welcoming
environment enhances the overall dining experience,
making it more enjoyable and less intimidating.

Here at the Club, we have been embracing this
approach for quite some time, understanding

the needs and wants of our guests. Our various
outlets are designed to offer a cosy and welcoming
environment, where guests can enjoy the comfort
and familiarity of home-style cooking. This March and
April, join us for special promotions such as Sapori
della Primavera (Taste of Spring) at Caffé Luna, a
Thai Clay Pot Promotion at The Balcony, or Light and
Healthy Dishes at The Horizon. Celebrate the simple
pleasures of home comforts, reimagined for the
modern dining experience.
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ANNUAL GENE
AND TEAM

MEETING
PACKAGE

PRICED AT $950
PER PERSON TO INCLUDE . . .

Use of the meeting room from 9am to 5pm

Continental breakfast served upon arrival

Two coffee or tea breaks with refreshments

Chinese dim sum lunch, Western set lunch

or Thai lunch

For bookings or enquiries, please call
our Events Sales Team on 2814 5442 or
email events@aberdeenmarinaclub.com.
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This historical photograph,
taken by Hedda Morrison

in 1949 and courtesy of
Harvard Digital Collections,
shows the Holy Spirit
Seminary in the centre with
Nam Long Shan behind.
53R E $ 88 F FHedda Morrison
19495 148 - HiHarvard
Digital Collectionsi2fft » B
RETHREERER  HE#
AEEEAL ©

ong 9
I r by Giles Leonard,
Director of Sports & Recreation

n January, we organised a Members’ Hike to the

summit of Nam Long Shan and as we always say

with this hike, there are a lot of steps but the

view from the top is well-worth the climb! Don’t
worry if you missed the hike, we will likely do it again
later this year, or it's an easy one to do by yourself
as you can walk from the Club and back. Aside from
being a nice hike, Nam Long Shan has also seen
various uses over the past 150 years, so let’s have a
look back in time.

When reading about Nam Long Shan, we may also
see it referred to as Brick Hill. This name comes from
The Hong Kong Brick and Cement Co. Ltd., which
owned and operated a brick factory on the hill as
early as 1889. This brick factory covered a large area,
and included kilns, drying sheds, offices, a boiler
room, an engine house as well as coolie sheds - the
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living quarters for the many manual workers. The site
was chosen as there were raw materials available

on the hill itself - rich veins of the clay used for

the manufacture of these bricks. The clay was first
ground in a milling machine, and then mixed with
water and other ingredients before being forced
through a compressing machine and cut up with a
wire cutter. The bricks were dried by steam-heat, and
then fired in any of the 14 kilns for around twenty
days. The company was subsequently taken over by
the Green Island Cement Co. and the site was finally
decommissioned in 1927 when the machinery and
buildings were sold off.

The next major use for Brick Hill came around 1940
when the British government was preparing for
the possible invasion by Japanese forces who were
working their way down the length of China. An

anti-aircraft (AA) battery was erected on the
site and saw action during the Battle of Hong
Kong, claiming one aircraft shot-down before it
was overrun by Japanese troops. The Japanese
then occupied the site for the remainder of the
battle and used the vantage point to fire upon
escaping troops during the infamous Escape
from Hong Kong, when 68 British and Chinese
soldiers escaped via Aberdeen and Ap Lei Chau
towards China on Christmas Day, 1941.

The latest chapter for Nam Long Shan began in
1977 with the opening of Ocean Park, and aside
from the hiking trail, this is the major use for
Nam Long Shan today. As there is no obvious
evidence of the previous buildings, Ocean Park
likely sits on top of the AA placements which in
turn likely made use of the older Brick Factory
- quite a recycling of these buildings over the
course of 150 years.

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

By Coach Sandra Rojas
FIMiRE £

All types of exercise come with life-improving benefits.
Whether it impacts your life physically, mentally or
socially, exercise should be an essential part of your life
because of the positive impact it can make on you.

Of course, it’s helpful to find a type of exercise that you
enjoy and can easily incorporate into your weekly routine.
If you want to join a group lesson and love to dance,
Zumba is the perfect class for you.

Zumba is a dance exercise programme that has
captured the attention of dance and fitness enthusiasts
worldwide. This cardio group fitness class is a great way
to incorporate exercise and dance into your life. Learn
about the advantages of Zumba and how it can benefit
your overall health.

Zumba benefits

» Coordination

» Cardiovascular capacity
» Assist your metabolism
» Torch calories

* Boost your mood

* Learn how to dance

Join our Outdoor Zumba class on
Friday, March 14, from 10.45-11.45am
at the G/F Children Play Area.

Enquiries: 2814 1222
(Central Reservations Centre)
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HAIR & BEAUTY SALON
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BEAUTY SALON

Spring Renewal =

Treatment
HEHBEAEERE

evitalise your skin with our luxurious Body
Scrub and Wrap Treatment!

Indulge in a rejuvenating experience that

will leave your skin feeling soft, smooth,
and deeply nourished. Our exclusive Body Scrub and
Wrap Treatment combines the best of both worlds,
providing exfoliation and hydration for a radiant glow.

What to Expect

Exquisite Exfoliation: Our invigorating body scrub
removes dead skin cells, revealing a fresh layer of skin
beneath. Infused with natural ingredients, it stimulates
circulation and promotes a healthy complexion.

Lush Wrap: After your scrub, relax as you're enveloped
in a warm, soothing wrap. Infused with hydrating oils
and botanical extracts, this treatment deeply nourishes
and revitalizes your skin, leaving it silky soft.

}

e il

Special Offer: Book now and receive 20% off your
first treatment. Treat yourself or gift someone special
a rejuvenating experience.
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utting Edge Nail Salon is offering a
selection of spring-themed nail-art designs
such as pastel colours, floral patterns and
Easter motifs, as well as our signature
treatment Perfect Sense paraffin wax to soothe dry
skin and moisturise after the long winter.

Book both hands and feet treatments and receive

a complimentary hand massage. Walk in to pamper
yourself in our nail salon by walking out with youthful
hands and feet.
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HAIR SALON

Recycle and

Renew
IRIREBHE

e all know that recycling helps reduce

waste and promotes a healthier planet,

and every bottle counts! Recycle your

empty shampoo bottles in exchange
for a free three-day travel-size shampoo sachet. Our
travel-size shampoo allows you to explore our range
of shampoos, so you can find your new favourite
before committing to a full size.

1 Gather your used shampoo bottles, which you
purchased from us.

2 For every bottle you recycle, you'll receive a three-
day travel shampoo sachet of your choice - perfect
for your next getaway or to try something new!

Let’s work together to promote eco-friendly practices
while enjoying great hair care!
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FITNESS CENTRE
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Fithess Goals

By Personal Trainer, Leslie Cheung

RERSBE

etting fitness goals can be overwhelming

whatever your fitness level. There are so many

different goals to choose from, and you need to

find ways to ensure you stick to whatever goals
you set. Let’s have a look at these tips for setting goals
that can help you achieve your fitness resolutions.

Set mini goals along the way

Building a few small goals into your plan will increase
your confidence, give you something able to achieve

where you started and how far you’ve come. As your
fitness improves, take time to acknowledge the results of
your efforts.
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ET/MEE

when you get started and keep you motivated. For
example, if you want to run a marathon, you should set
smaller fitness goals such as running a 5km, 10km or
half-marathon, which will help you progress.

Focus on your own progress

It’s critical to avoid making comparisons with others
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his is a warm-up exercise

and it’s good for

strengthening the legs and

glutes, lengthening hip
flexors, improving spinal articulation
and promoting pelvic lumbar
stabilisation.

Start by lying on your back, knees
bent, feet flat on the floor hip
distance apart, arms by sides. Inhale
to prepare, exhale to curl and draw
the navel in, and begin to curl the
pelvis and spine off the mat one
vertebra at a time. Inhale to hold

at the top, exhale as the spine is
lowered, starting from the thoracic
and rolling down slowly until the
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Pelvic Curl
Pilates
Workout

By Pilates Manager, Tracy So

BREE - SHRKE

tailbone touches the mat.

You can place a ball between the
knees to promote more inner thighs
engagement or put your feet on a
foam roller. For a better result, you
may place one leg on the mat with
the other leg in tabletop position.

Precautions or Contraindications

¢ Acute lumbar disk pathology and
osteoporosis.

* Use the back of the thighs
(instead of using lower back) to
support the pelvic curl.

ER-EBASRE  BERMERREAE
BheE AREREN - XEEHEHILIE
EEREHNBEN -

SEAMEN - EHBE - ERTRESRRLE
EENEE - SEHRF WA o R
= WREEL WD - RREER
MEERB T EHBE - SRBE %
B WERIFERR » WREEBE
REERREBER T REEIESES
Bt
AR E 2 MM —EXRE R AR
Al FERWHRERIRE L - B TES
BHRMR - B —RBRRER T
o S-RBRERFRAES -
EREESER
s SUEHBBFERBERBESRET
HETIRE -
o ERARBRER (MAREATH)
RZEBEEREE -

Sanlorenzo
SL86

‘2019’

USD 5,200,000

Sanlorenzo
SX76
‘2019’
USD 3,500,000

NEW

Ferretti
Yachts 1000

‘2022’
USD 8,750,000

EXCLUSIVE
Listing

NEW
Listing

L e

Bluegame BG62 ‘2021’
EUR 1,800,000

Lagoon Sixty 7 ‘2023’

USD 3,200,000 EUR 3,600,000

simpsonmarine.com
hongkong@simpsonmarine.com +852 2555 8377
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SPORTS & RECREATION NEWS
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TENNIS

2025 Spring

Junior League

Opening

By Tennis Coach, Loki Ng

The 2025 HKCTA Junior
League started on January
10 and we have two teams
competing this season: C
Team (12 or under) and B
Team (14 or under).

The first match of the season
featured our C Team playing
against last year’s first runners
up Team SSP. It was a fierce - 2T
competition with the teams tied after eight matches,
but in the final deciding game we lost 3 - 6.

More matches are coming up for both teams,
however, and we look forward to a successful season.

2025 P EEBERAS (HKCTA) BV EBES M1 B10R
R EEEZRMEMIHMSE  CER12BRUUT)FIB
B (148 AT) 200 ©
EFNESHERRMNCERIEEBEMEFMNIESSPE -
HERFHZ  EBNELHERBEITREF » BEREHR
BREH » FILL3-6REISSPR ©
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Upcoming Tennis Event

New Players

Evening
ABDHEE

Thursday, March 27
From 7-9pm

Meet new players and get some playing
tips from our Tennis coaches. Beginners are
welcome.

Enquiries: 2814 5318 (Tennis Centre)

38278 (EHM)
B L 70 = ORF

REFNIRE L LRI - FREREFSEARIER
5o EBBEESNEESM -

EHFEE 2814 5318 (AERALN)
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Celebrating the
Achievements of
the Club’s Ladies

B Team

By Tennis Head Coach, Asif Ismail

7IN g%ﬁﬁﬁ % B %%H%

We extend our heartfelt
congratulations to our Ladies

B team for their remarkable
performance in the HKCTA
Ladies Night League 2024. Their
journey through the season has
been nothing short of inspiring,
culminating in their impressive
finish as finalists and runners-up.

The round-robin competition
presented numerous challenges,
yet the team showcased
exceptional skill, determination,
and teamwork. Their season-long
commitment to team-training
with a focus on match play
allowed them to not only make it
to the knockout stages but also
to triumph in the semi-finals.

Each member of the team played
a vital role in this achievement,
demonstrating improved play and
a strong competitive spirit. Their
support for one another was also
a key factor in their success.

We want to acknowledge the
incredible journey the team has
undertaken and wish them the
very best in the upcoming season,
confident that they will continue
to excel and make us proud.

Congratulations once again to
the Ladies B team for a fantastic
season! Their hard work and
commitment have truly paid

off, and we look forward to
witnessing their future successes
on the court.

BEMRONELZFBEE2024FFEAE
BRERAEZTREBEDIRSER
BA& -

BREARZERE - ERERRT =
MRS  SROMBBR SR o BB
EREBEZHE NINRALEELLE - it
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BRENE (UK EHEL BT RESH
EZNER - RE T HEHRKFMEZY
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FfEEERRHE LR FIRE
EER
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3 Hi15 R B FIARRIERRES RIS o

ICE SKATING

Art on lce
7K L&Al

Sunday, April 27

From 3-5pm

Come along to the Ice Rink for a wonderful
painting experience on ice!

48278 (2H8A)  THIKELH

EUORERIKS » SREPHIK LEERE !
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Hong Kong
Marathon
2025

2025&BFHMA

The event took place on Sunday February 9 - well done to all
Members and Coaches who took part this year, including Nelson

our Fitness officer and Coach Ryan from Ice Rink who ran the full
marathon. Giles Leonard, our Director of Sports & Recreation ran the
half-marathon - look out for him around the Club if you need any
tips and pointers on running or triathlon. His next major challenge
will be in July when he will take part in an Ironman-distance triathlon
in Bavaria, Germany. Giles will keep us updated on his training and
progress.

Challenge Roth is often said to be one of the best Ironman-distance
races on the triathlon calendar and although Giles raced it before

in 2019, he was fortunate to get another slot in the 2025 event.

The race features lovely scenery as well as great support from

local villages and the highlight of the bike course is the climb up
Solar Hill, which is an iconic experience. To clarify, [ronman distance
triathlons consist of a 3.8km swim, followed by a 180km bike ride and
finish with a full (42km) marathon. Needless to say, this takes some
preparation, and Giles' 24-week training plan commenced in January
with daily swims, bike rides or runs. All being well, he will travel to
Roth in Bavaria for the race in early July.

2025BBENNESER_ANA (EHA) TRBT > RESFMELNNE
EMHER - B EE O HINelson B IKESRRyanTK T ENREE - &AM
EEDBEESHETSM T EEHNM - IEEE@EBSH=I#H ANFIGNE
% BB O o T —IEBREASTE L BT - ERMbSS MEEE
EXAERTH =8 AEE - GilesEBRRMD EZMIIRIER -

Challenge Roth HRARREN=TEHALEZ—  GilesTE2019F Z & i
EEES  MREEZERESBST2020ENSEER -EEBEREBLERRSSEE
WEINEMRFINANLE  EEESRENSBEELTAGL » 2—18E%
HRIBEES - ZIEMANIBEE SRS 8AE  EEREH180AE  BEEK
EXROLNEFNN - ZERM > 2BEETEEREZHER © Gilesh243BHIER
TEIER— BB BEEXK - REBERMS - MR—IER - GilesH
RERAAAEREFESMLE -
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Progress Tracker

Sports Training System
in 9/F The Yard
AT EREERRER

The Progress Tracker is a sports training system combined
with an Al system that collects, analyses and quantifies
sports activity into data and insights with performance
metrics and videos. It has a range of universally applicable
exercises for users of all ages to test their abilities. The
programmes include standardised fitness and sport specific
exercises.

REEFEBHBE —EATEREDIRALS - AJURE  2HHE
LREBEED  WEBERNEHREBBNON - LIIRRZSE
BRFREATISMMNEED - EERECHRINSIRESRE -
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Easter Break

Schedule
EEEBE PR

Please check our Easter break schedule for all regular
group activities. If you plan to take extra holidays,
please remember to submit an Application for
Lesson Withdrawal/Cancellation Form to the Central
Reservations Centre in advance.

Children’s Classes - One calendar month advance
written notice is required.

Adult Classes - 14 days’ advance written notice is
required.

FREREHHENEE ERZFNSTER DR HIFRE
Bk - FEAEREPOER - EEFAEB - ERROR
B FRECREAOER PORR [RE/BAUHRERFR] °
SREREFRAN—EARRERFAFER  RARBRRRMN4KA
RXAHER  IAARBAL -

ENANSNHTHENR
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Easter Camps

IR

Sign up for our activities camps to keep your kids
busy this Easter holiday.

BiATZRES NS EETEIRE -

* Ball Games o REFHIARE

* Be a Gymnast! o BEIRDIRE
KR
TR

» Lego Camp “ejlme

* Science Camp o RIEF|SRE

o HIEBEES IR
Enquiries: 2814 1222 (Central Reservations Centre)

¢ |ce Skating Camps

e Kung Fu Camp

¢ Self-Development Camp

SKATER * AGE 7
Pei Xi
Zhang

Pei Xi loves skating!
She takes three lessons
a week, has been
learning ice skating

for a year, and she has
already been promoted
and is approaching
Freestyle 1 level. Good
job, Pei Xi!

Pei XfREEUEK - it 2 BRAEF—F > SEHBIMN=RRE
REEK > BEERTEIVEK— - B Pei Xi !

SWIMMER * AGE 14
Ismail
Malik

Ismail has been
showing significant
advancements in
freestyle, breaststroke,
backstroke, butterfly,
and competitive turns.
His dedication and hard
work are commendable
and his cheerful
demeanour, attentiveness and strong work ethic set
him apart in the pool. Congratulations Ismail for this
well-deserved recognition of your achievements and
commitment to swimming. Keep it up!

Ismail#E B FK ~ S5k ~ HK ~ SRR b B R 88 5 5 75 TH 3R EL
BTHEENED - N IRARNE HEBE - BN -
EENREENB ORBEMBET L o KEIsmail - IRV H
FEGAT o EE I !

£
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Earth
Hour
2025

B —/NEF2025

oin us in marking this
year’s Earth Hour at
8.30pm on Saturday,
March 22, when the Club
will switch off all non-essential
lighting for one hour.

Earth Hour shows symbolic
support for the planet by
people all around the world,
with more than 190 nations and
territories participating in the
campaign.

Thank you for your support.
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Hong Kong to Hainan |

Race 2025
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VolvoBBZEEMNME2025

ongratulations to our
Member Mr Franco
Cutrupia, whose yacht
Fenice - which is berthed
at the Club - won The Volvo Hong
Kong to Hainan Race 2025 on
Saturday, January 11.

Fenice finished the 390nm race
with an elapsed time of 1d 17h
55m 45s and took a double win,
conguering both the Line Honours
and the IRC Overall title.

The 60-foot yacht was delivered and
christened at the Club in March last

year, and Mr Cutrupia soon formed a
team of experienced friends sharing
his passion for sailing.

Fenice’s first achievement came last
October with victory at the 2024
Volvo China Coast Regatta Premier
Cruiser division. The Hainan race
was a meaningful victory for Fenice
in that it was her first offshore
regatta.

“I am extremely grateful to all my
experienced team members, who
always show mutual respect and
good manners,” said Mr Cutrupia.
“Our thanks also go to the Club,
where we always rest after sailing
and particularly enjoy the genuine
Italian food at Caffé Luna!”

We look forward to seeing further
successes for Fenice in the future.

HREGEHEEELA (Mr Franco Cutrupia)
KM AFenice3®i 1 B 11 B&{S7T Volvo
EBZBENME2026MBEE -

Fenice3R LA 1 K 17 /N 655 5 45 BRYAK
BT 390 BENES RANMET
BERIRCESHHATE(BEVE) -

EMOORRMMMBEEEIALENEH
W& Mr CutrupiaBEE EB—EEEE
AHRRART—ZEMTERVER -

FeniceSRM BB FL = A5 10 B1EVolvo
FESENMEBIRCSRIKRE A B
B omSmEBEYFenice R RHFERAEE
Z FREERMESNEHTE

[HFERHEEERARE IR R
DEENRRREXEETRES | Mr
Cutrupiadi o [ MRS RMEM
THRBEREIRENRS LHFFIFELuna &
ANBEBZAERNEAFER!

EPHFFeniceSRERKRMBEESH
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Adult Session AT 1€ Family Session RETI{Et;

All workshops are for Members only as places are very limited.
HZRAR - RBREE2M -

uring Hong Kong’s Art Month, coinciding with Art

Basel Hong Kong, unlock your inner artist in a mandala

design workshop with local artist Jacqueline Shiu.

Explore the principles of sacred geometry, tracing its
origins and manifestations in the natural world.

Discover how Jacqueline’s design concepts reflect her unique
artistic vision. Using symbolic and geometric principles,
participants will be guided to create their own introspective
mandala. A simplified, family-friendly workshop will be held for
young participants.

Jacqueline works across various mediums, drawing inspiration
from traditional Western and Eastern motifs. This is evident in
her vibrant paintings and distinctive cashmere shawls, featuring
original geometric and floral patterns. Her pure cashmere
collection will be available for sale at the workshops. Paintings on
display around the Club in March are also available for sale.

This event is curated by Colour My World (colour-my-world.com).

For enquiries, please contact Membership Office on 2814 5436 or
email member@aberdeenmarinaclub.com.

Monday, March 10 Saturday, March 15 3H165H (2H#X)
Tlam — midday 2-3pm T2 E 36
2/F Marina Suite 6/F Activities Studio NEEHE

3H10A (E8—) One Junior Member B SR A LD
FFNEERF 126 aged six years old or above &8 (BR—f7) & i
—1EE accompanied by a parent. AR IRER TRH -

MEMBERS EVENT
LY

)y

e\

HEEBEMADRE BERECEREMNE OB H
R BT R Jacqueline ShiufI 2 PEZBERFTTIEYy > 3488
CHEMERE - EETES T R IRRHELANE
B, BEREERRNTERERARRNRELN -

L TS BRAMBEIR R Jacqueline BYER ETER = a04AT [ B
HibBISHEMRE - SHEEEEREEENLMAR
BEERT AMFHMMABNEfEE . FRSBMETTER
REFMEET  SEBHESNRETIES -
Jacqueline 2—{y EEEBAMEEMR - th ik RAFES
BIRFKRERER UREINEMNEABRASE BT
W EEMEBE BRI PREERE - JacquelineBIFH
HERWBRIGEIIES LRE MEERR=AH%E
BFREREE-

£IXEEIA Colour My World (colour-my-world.com)
RElo

EHEAESLELERE 2814 5436 HEHE
member@aberdeenmarinaclub.come
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MEET OUR COLLEAGUES
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Frankie Chan

Service Manager,
The Horizon

BRAEEREKE — REHSR

ongratulations to Frankie Chan on his
retirement and for reaching the remarkable
milestone of 30 years of dedicated service to
the Club.

Frankie joined us in 1995, but has actually worked at
the Club since the 1980s. “Prior to the existence of The
Horizon, the Club’s Chinese restaurant was managed by
Tsui Hang Village and called Blue Ocean. | worked there
from 1989, so | have actually been working at the Club
for 36 years,” says Frankie.

Working at the same location for so long may not be
easy, but a sense of belonging drove Frankie to see the
Club as his second home. “The recognition and support
from Members and the team keep me passionate in
delivering my best,” he says.

“Every engagement with Members is precious to me. |
felt gratified meeting so many Members here, witnessing
different stages of their lives. It is amazing having seen
Members bring their young kids when | first met them
and now they are bringing their grandchildren. My
connection with Members endures from generation to
generation.”

Frankie’s commitment and hard work are truly admirable
and we are thankful that he has chosen to stay with the
Club as a contracted staff member after his retirement.

44 PORTWATCH

IREFrankie Bk - MR MBS IR T 305F o

Frankie A 1995F AR T - BB b ESOF R MBMBERAT
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Retirement Award Presentution
1B et

MANAGEMENT MESSAGE
B 2 8

Leo Chan

Financial Controller
BT AEES — PRIL{E

fter celebrating the Chinese

New Year with friends and

family, it’s time to plan for

the year ahead. You might
have various goals and targets to
achieve, but don’t forget to plan for
your tax filing.

Compared to many other countries,
Hong Kong has been operating a
rather simple tax system for years, and
is one of the most favourable cities for
business and work in that regard. The
low tax rates and territorial principles
mean that individual and business
entities will only be taxable on their
income generated in Hong Kong unlike many other countries that
implement a globalised tax system.

We also enjoy various tax allowances and different kinds of tax-
deductible expenses. Child tax allowance is one of the most commonly
used tax benefits. A tax payer can get up to maximum $260,000 tax
allowance in one financial year. Other than child allowance, tax payers
owning their own residential place can also enjoy a tax deduction from
their home loan interest expenses up to $100,000 in a financial year (plus
an additional $20,000 allowance for those who have children with certain
criteria met).

There are other expenses being deductible including domestic rent
deduction, self-education expenses, MPF voluntary contributions and
more - so don’t forget to review your expenditure claim for relevant
allowances.

FEBRAEREHRF 2K  XRERAERRN—FT - EUEERSHERER
B BTESTKRECHERRSEE

HEFRSHMERAL - FBOHAEHEE  AENAREEREXRRNTEN
Pz — o BB RN R ZREEANBRIFZEESBRESHRARE -
A G2 HERER 2L ATH

EMBEZARERBEENFEEENTNRMAS - FRERBRHEANBKEEE
Z— o B AE— BV BRFEATURERS26EB TN FZEHE - RT FLRbt
¥ BEHCAENARABRTZES 1088 THRIBR S OB BNR HRF
BREBEMBEFLORATA - B LFEIMNEG2EBTHNRBIR)

Hi T MREMXEREEEES  AAESHS - BESARERE—EL -
FRETTERENMXAR - UERAERNBEES -

Unit 4
G/F

Shum Wan
Road

Aberdeen
Marina Tower

For enquiries,
please call
Natalie Leung on

2614 5409




CLUB NOTICES
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Guest Policy

BEETH

Members must accompany

their guests at all times and are
responsible for their behaviour,
their adherence to the Club’s Rules
and Bye-Laws, and for any fees or
charges that they may incur.
Membership Cards must not be lent
to any other persons for any purpose.
SENERREREANE Wb
MPHTANENEREE - S84 ER
FRiFENEEETENERMMA o
ERAERT  EEFTEEHEHMA
EdEK

Personal Belongings
REBAY S

Members are reminded not to
leave their personal belongings
unattended on Club premises.

Any articles of value found will be
held at the Security Office for a
maximum of three months.

SRR EREEEEHRELAY
e RASHEARENEFNEEY
MEFRRREZERZ =MEA -

3/F Pool Closure for
Bubble Deflation
RE = 8 iR E

The 3/F Pool will be closed for
Bubble deflation from Monday,
March 31 to Thursday, April 10,
and reopen on Friday, April 11.
During this period, the Tropical
Pool will be open from 7am until
10pm daily.

SIEOISN3A31 A (21 —) 248
108 (28) EERA AR IR E - 4
B11B (EEE) EHMEMN -

Tropical Pool
Re-opening Dates
BRI

The Tropical Pool will open on
the following dates, prior to 3/F
Bubble deflation.

* Monday, March 31 to Thursday,
April 10: 7am - 10pm (Daily)

* Friday, April 11 until further
notice: 2-7pm (Monday to
Friday) & 9am - 7pm (Saturday,
Sunday and public holidays).
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Club Memories

(EESEI

he photo featured in our last issue showed
the Health Club reception in the 1990s.

Though the layout of the area was very
different from nowadays, you may have
noticed the two small steps and the lounge area

shown in the photo.

Congratulations to our three winners: Mr Eric Cheung,

Mr Adrian Hon and Ms Patricia Wong. They will each
receive a $500 Marina Grill dining voucher.

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

Bowling
Grabber Day
Winners

MEMORABLE MOMENTS
BERB

Exclusive Sunset
Cruise Aboard the
Sea Breeze

g

E—HANBAR TN ROFRERER ONESRE - BAZEHE
W REREE D BIRA - BEATRESPERNHRE ) S
MAEED YIS o

#RE3{U1EEEZE » Mr Eric Cheung * Mr Adrian HonK&Ms
Patricia Wong ° 31§ B Marina Grill &gk FEE$500 °

EERE ARSI RRS QAR - L4 H8E AT ' LN '

Mr and Mrs Sajjid Pasha

FEBIK Emember@aberdeenmarinaclub.com o IS pEKE
HE(ERE > WBRETEHAEANMM  BREGETHL
o MIBIFE
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Ms Theresa Yip and Ms Cally Chan with guests
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MEMORABLE MOMENTS
BERB

Christmas Lunch Buffet
at Grand Ballroom

Mrs Lizabel Poon and son Mr Henry Wong and family with guests Ms Michelle Leung and family
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MEMORABLE MOMENTS
BERB

Lion = o
Danceand -- -, °
God of

Fortune

R R P
T Li-:"."-‘.‘éﬂﬁ-t'- Mr Florian Neto and family with guests '; Mr & Mrs Ulric Leung with guests

T [ =,

Ve

Mr Gary Liu and family 3

A Mr Gary Pang and family & Mr Stanley Ko and family I A = = T - . : Mr Yeung Tung Leung and family with guests

W E
Mrs Kazue Tomisako
and daughter

Mr Jeroen Nieuwkoop and family - e Mr Raymond Chau
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BENTLEY

Performance that Sets You Apart
The new Bentayga S Black Edition

Combines eye-catching style with an irresistibly dynamic drive. S Black Edition features Bentayga's most agile chassis, with
all-wheel steering and sports suspension. Calibration for greater dynamic agility. Expressing yourself is not just about the way you
look. It is also about the way you move.

Start your extraordinary journey today by manifesting your unique vision through the bespoke Bentayga S Black Edition

BENTLEY NETWORK BY DCH MOTOR GROUP: HONG KONG, SHANGHAI, GUANGZHOU,
HANGZHOU, JIAXING, NANJING, HEFEI, NINGBO, DALIAN.

EERE] »amnssias
=111 & =17 -
D BaAT BENTLEY HONG KONG - DCH
[ = The name ‘Bentley’ and the ‘B’ in wings device are registered trademarks. Showroom: G/F Bonaventure House,
- © 2025 Bentley Motors Limited. Model shown : Bentley Bentayga S Black Edition 91 Leighton Road, Causeway Bay, Hong Kong

H VIP Hotline: (852) 2890 1918




