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The new extension at Happy Valley Clubhouse.
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To be a member of The Hong Kong Jockey Club

is to be part of a tradition of racing and riding
excellence that dates back more than 130 years. It
is also to be part of a club whose ultimate purpose
is to act for the betterment of our society.
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THE HILLTOP IN THE VALLEY

To better serve the needs of both current and future
members, the Club is currently constructing a new extension
at Happy Valley which, along with the main clubhouse and
sports complex, is now named The Hilltop in the Valley.

The aim is to provide an expanded clubhouse that serves the
widest possible range of members, a place where members
can exercise, socialise, spend time with their families and
develop their business and social networks.

Hence, while the main clubhouse will maintain its existing
character and ambience, the new extension will have more
facilities for families and younger members and for those
who want to pursue more active lifestyles.



The design of the new extension seeks to make optimum use of the site’s
footprint and height while also taking account of the environment and
surroundings. It has been conceived as a layered structure, comprising a
podium, a swimming pool area and a glass-enclosed building above.

The podium, which accommodates the main drop-off area, changing rooms
for the swimming pool above, back-of-house facilities, car parking and
building plant, will be clad in charcoal grey granite with accents of Gascogne
Beige limestone. On top of the podium will be a 50-metre swimming pool and
its surrounding deck area.

The glass-enclosed building above the swimming pool will accommodate a
diverse range of venues, including a large fitness centre with changing rooms,
international action kitchens, family dining floor with children’s play areas and
a multi-purpose entertainment floor. This will be clad in a glass curtain wall
with vertical fins to create privacy between spaces. Direct access between
the main clubhouse and the new extension will be provided via a link building.

As regards the offerings and facilities to be provided, much useful feedback
has been obtained from members over the past year and this has been
taken into consideration in the planning process. Construction is due to be
completed in 2019, with a targeted opening date of 2020.

PRIDE OF HORSE OWNERSHIP

There has never been a better time to be a racing fan or a horse owner

in Hong Kong, with the Club now home to more top-class horses and
world-class races than ever before and offering a record HK$1.1 billion in
prize money this season.
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Enjoying a morning ride at Beas River Country Club.
NERIBNEMERESR -

As always, Members’ Day in June provided the perfect
opportunity to celebrate members’ love of racing and their
fellowship as members of the Club. And at season end,
the year’s top horse owners were recognised at the annual
Champion Awards.

The new Conghua Training Centre, which is targeted to
open in the third quarter of 2018, will provide members with
a superb location to train and stable their horses, as well as
facilities not available at Sha Tin, including an uphill gallop
and spelling paddocks.

ENRICHING EXPERIENCES

The Club is always seeking to provide its members with

new and premium membership experiences, and this year
saw a variety of programmes for the benefit of members and
their guests.

Our Greatest Chefs Series brought no less than five Michelin
3-starred chefs and one Michelin 2-starred chef to Happy

Valley and Sha Tin clubhouses, presenting some of the finest
French and ltalian cuisine. The Asian Guest Chefs Series saw

chefs from Chengdu serving up authentic Sichuan cuisine,
while Sri Lanka’s Ministry of Crab, one of Asia’s 50 Best
Restaurants, made its first ever appearance in Hong Kong.
Moon Koon diners also had the opportunity to try dishes
from Dalian, as well as Qing dynasty cuisine, as part of the
Moon Koon Guest Chef Series.

Meanwhile, members with a taste for fine wine were able
to enjoy a Chateau Lafite Rothschild Wine Dinner, featuring
specially released ex-chateau wines. There were also
opportunities to savour rare Scotch whiskies at two

whisky dinners.

Stars of a different kind were on display in the Leica HKJC
WTA Star Tennis Clinic in October, with members having
the opportunity to watch and play with some of the world’s
top women'’s tennis players, including world number one,
Angelique Kerber.

Further afield, members joined a number of exclusive tours,
including to watch the 2016 China Open and to enjoy a social
golf event at two of Beijing’s top golf courses.
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Angelique Kerber in action at the Star Tennis Clinic.
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WITH HAND AND HEART

Members continued to reach out to the community this
year through the Members’ CARE@hkjc programme. The
volunteer team currently has 990 members who have
contributed more than 16,000 service hours since its
establishment in 2011, working with such organisations as
the Hong Chi Association, St. James’ Settlement, the Heep
Hong Society and the Hong Kong Guide Dog Association.

During the year, members took part in 18 volunteer activities,
contributing more than 1,200 hours of community service.
These included a visit to the TWGHs Wu Chiang Wai Fong
Care & Attention Home, with members being paired up

with elderly residents to learn more about their lives and
needs. This coming summer, members will be joining
underprivileged children from the Principal Chan Free
Tutorial World to take an eco-tour at the AFCD Lions Nature
Education Centre in Sai Kung.

Members at the Beijing Clubhouse kept up their tradition

of charitable giving, raising RMB1.3 million for the China
Association of Social Workers, which provides education,
medical and rehabilitation services for underprivileged
children. The clubhouse was honoured to receive the China
Philanthropic Enterprise of the Year Award from the China
Annual Conference on Philanthropy in recognition of its
charitable efforts.

SERVICE EXCELLENCE

The quality of service provided by the Club was well
recognised this year. Racecourse chefs won a champion
award, a presentation award and two silver medals at the
2016 Gourmet Master Chefs Challenge. Club chefs also won
one gold and one silver medal at the IKA Culinary Olympics
National Team Challenge. Meanwhile, Chef Li Zhenlong
took part in the prestigious 2016 Chinese Cuisine World
Championship, winning awards in two categories, while Club
chefs came away from the Hong Kong International Culinary
Classic with a haul of twelve medals, including five golds.
And showing their caring hearts, Club chefs once again took
part in International Chefs Day, helping to prepare meals for
the Hong Chi Association and the Fu Hong Society.

The Capital at Beijing Clubhouse again featured in La Liste
as one of the 1,000 best restaurants in the world, while
the clubhouse itself was chosen as “China’s Top Club” by
International Club Magazine.
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