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While we can afford to be proud of our achievements in providing the

best in food, service and activities for our Members, we can never be

complacent. The “Journey to Excellence” is a never-ending exercise.

During the year, our guest chef programme continued to bring the

world's finest cuisine and wines to our Members’ doorsteps.We also took

the initiative to enhance other Membership services. We completely

revamped the packaging of Membership products to reflect their prestige

and quality, and we took the first step towards extending our hospitality

outside Hong Kong, with the announcement of The Beijing Hong Kong

Jockey Club Clubhouse set to open in 2008.
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Right: a group of 
Maori visitors give
Members and their
families a unique
cultural experience 
at Beas River; 
Above: the Helium
Jump offers another
taste of outdoor life in
New Zealand style.

Chefs from Happy
Valley Clubhouse serve
lunch to local
handicapped students.

OCTOBER 05

Club chefs lay on a treat for 
handicapped students
The Club has long been committed to serving the community. Chefs at

Happy Valley Clubhouse illustrated this commitment by taking part in the

International Chefs’ Day Charity Luncheon Buffet, serving delicious foods

and beverages to 650 mentally handicapped students

and their families from the Hong Chi Association.

JULY 05
Unique Maori experience at Beas River Country Club

During the summer, Beas River Country Club invited a group of Maori, the

indigenous people of New Zealand, to present their heritage of song and dance

exclusively to Club Members including kapa haka, a fierce war dance chant.

While choosing their favourites from a range of unique Maori handicrafts and

New Zealand specialities like honey and lanolin cream, Members also had the

chance to see the Maori parade and greet the Maori performers with the

traditional hongi greeting.

MEMBERSHIP 
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The Derby’s celebrated
chef Donovan Cooke
(left) receives
recognition from La
Commanderie des
Cordons bleus de France.

Some of the Club gift
items now sporting a
stylish new brand
identity.

NOVEMBER 05
Club chef recognised with honour of culinary achievements

Donovan Cooke, Chef de Cuisine of The Derby Restaurant & Bar at the Club’s

Happy Valley Clubhouse, was recognised as an Honorary Commandeur of La

Commanderie des Cordons bleus de France – one of the highest honours in the

culinary world. Since joining the Club in 2004, Donovan has brought a superb

new culinary culture to The Derby Restaurant, drawing on his extensive

experience at top restaurants in Britain, France and Australia.

DECEMBER 05

Brand identity down to the wrap
To ensure that the appearance and presentation of Club products express

the true spirit and mission of the Club, Membership Services Division

undertook a complete revamp of the packaging of its growing selection of

products including foods, beverages and other merchandise. The new

design features four key elements, namely the Club’s internationally

recognised logo; a diamond-shaped background pattern; different images

of riders on horseback; and the “Clubhouse” logo signifying the exclusivity

of Club products. The new design aims to strengthen brand awareness

among Members, to unify Membership services and products under one

brand, and to project a strengthened, timeless image of the Club’s

traditions, exclusivity and quality. The new packaging also helps position

the Club as the best membership club in Asia.

Clubhouse
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Lo Choi cookery
classes attracted an
enthusiastic audience.

The legendary Philippe
Etchebest thrilled
diners at The Derby
Restaurant for two
weeks in February.

Philippe
Etchebest 

Philippe Etchebest

FEBRUARY 06

Contemporary French cuisine maestro
debuts at The Derby Restaurant
Possibly one of the most beloved practitioners of contemporary French

cuisine, the legendary Philippe Etchebest brought his signature French

cuisine to The Derby Restaurant for two weeks. As Valentine’s Day fell in

this period, couples booking a romantic dinner at The Derby that night

enjoyed a most memorable experience.

Lo Choi cooking class

To stimulate Members’ tastebuds with some completely different flavours, the

Club brought them the special dishes of Lo Choi cuisine cooked by 

five top chefs from Shandong province. Even more enticing was an opportunity

for Members to learn how to cook their own Lo Choi dishes in a special class

given by the master chefs.

Terje Ness

Ness Oro
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Club chefs catered 
for more than 5,000
guests at the 9th
World Firefighters
Games.

Sha Tin Clubhouse
regulars likewise had
their palates tempted
by Norway’s Terje Ness.

Terje
Ness

9th World Firefighters Games 2006

Boasting ample experience of serving tens of thousands of meals to racegoers,

the Club’s racecourse catering team was invited to be the caterer for the 9th

World Firefighters Games during three of its outdoor dinners at the ex-Tamar

site. A team of 330 catering staff including 96 chefs, 201 service staff and 33

supporting personnel worked together to cater for more than 5,350 hungry

firefighters and their guests in a timely and professional manner. The World

Firefighters Games is a major international sporting event among firefighters

worldwide. Hong Kong was the first

Asian city given the honour of hosting

the two-yearly event.

MARCH 06
Michelin guest chef at Sha Tin

Clubhouse

Norway’s Terje Ness, winner of the

prestigious Bocuse d’Or in 1999,

joined Club Members in March to

bring them a special menu based on

the freshest Norwegian seafood and

salmon. Chef Ness’s restaurant Oro in

Norway is a Michelin star holder.



Fritz Sommerau sports
his prestigious medal –
‘Officier de l’Ordre du
Merite Agricole’
awarded by the
French
Government.

Officier
de l’Ordre du
Merite 
Agricole
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New Clubhouse in Beijing
In March, the Club sealed a deal to lease a building in Beijing for the

creation of a new and separate membership club in Beijing, a major

development in the Club’s history. The new clubhouse, located in the

prestigious Wangfujing area of Beijing and scheduled to begin operations

in 2008, features a traditional design with a courtyard structure. It will

have 90 guest suites, Chinese restaurants with private dining rooms, a

coffee shop and bar, banquet rooms, a business centre and an indoor

swimming pool and gym. The facility is promised to be the most modern

in Beijing and will provide a world-class “home away from home” for Club

Members when they are in the capital. The clubhouse will be an

independent operation financially and admission will be subject to the

same stringent process as in Hong Kong. 

MAY 06
Head of Hospitality Services wins official French award

Mr Fritz Sommerau, Head of Hospitality Services, was recognised by the French

Government as an Officier de l’Ordre du Merite Agricole (Officer of the Order of

Agricultural Merit) 2006, one of only three Hong Kong recipients. The award

honours Mr Sommerau’s contributions to the promotion of fine French wines,

the culinary arts and the “art de table” as well as his inviting renowned French

chefs to demonstrate their skills for Club Members.

Officier de l’Ordre

du Merite Agricole 2006

Opening in 2008, the
new Beijing Hong Kong
Jockey Club Clubhouse
will feature a
traditional Chinese
courtyard structure.
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Club Members shine at 2006 World Cup
Jumping Final
Hong Kong’s young equestrian team, all composed of Club Members,

notched up three trophies at the 2006 World Cup Jumping Final held in

Kuala Lumpur. The most impressive achievement came from 18-year-old

Charlotte Morse, who became the first Hong Kong rider to compete at the

highest level over 1.6-metre Olympic standard fences and acquitted

herself superbly against 23 of the world’s leading European and American

riders, incurring only a single fault on her opening round and narrowly

missing the final jump-off. As the youngest rider competing in the top

class, Charlotte broke all precedents in show jumping. In the same

competition, Club Member Magali Tong won the Young Riders Debut Cup

by clearing all nine jumps with no penalty and also recorded the fastest

time of the contest at 37.86 seconds. Riding retired racehorse Open

Treasure, Magali then claimed a second win in the Young Riders Series

Grand Final. After clearing 10 obstacles with no penalty inside 71

seconds, she joined four other riders from Thailand, Malaysia and

Singapore in a final jump-off, where she clocked 29.76 seconds to clinch

the young riders’ championship and the Kuda Kepang Trophy. Another

Club Member, Kenneth Cheng, then followed Magali’s success to claim

the Asian Classic Final, competing against 26 strong European

contenders. Kenneth and his mount Jay Bee Schultz cleared all 12 fences

without penalty to earn a jump-off against four other competitors.

Kenneth won with the fastest time of 28.57 seconds to take the Rebana

Ubi Trophy.

Club Member Charlotte
Morse became the first
Hong Kong rider to
compete over Olympic
standard fences.

JUNE 06
Members Cup

The first Members’ Day was held on 17 June 2006 at Sha Tin Racecourse and

also marked the inaugural running of the Members Cup. This new annual event is

focused on fostering bonding between the Club and its Members, and aimed especially

at attracting younger Members to the races and nurturing their racing interest.

Below: Owner and
Member Sabrina Chao
presented the
inaugural Members
Cup to Ling Chiu-shing,
Owner of winning
horse Spinning City,
trained by David Hall
and ridden by Brett
Prebble.


