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This year saw good progress on the New Clubhouse at Happy Valley, which
together with the Old Clubhouse forms The Hilltop in the Valley. This is

just part of a comprehensive development plan to improve the portfolio

of clubhouses and the overall membership experience. New programmes,
facilities and services, all supported by new technology, will create more
rewarding and enriching experiences. Together with the opportunity to pursue
thoroughbred horse ownership and to contribute to the Club’s purpose of
society betterment, this is what makes membership of the Club truly unique.
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THE HILLTOP IN THE VALLEY

At more than double the existing space, the new Hilltop in the
Valley, which comprises the existing Old Clubhouse and the New
Clubhouse under construction, will offer a signature destination for
members to pursue personal fitness, spend time with family and
friends, and enjoy a wide range of dining choices.

Rising from a podium with car parking beneath, the New Clubhouse,
due to open in 2020, comprises eight floors of dining, recreation and
social space. This will be connected to the Old Clubhouse via a link

building which will itself accommodate a wine bar and shop, as well

as an expanded LEVADE retail outlet.

A 50-metre swimming pool, a 2,200 square metre gym and four
rooftop tennis courts will offer new and challenging fithess options.
The expanded children’s play area, relocated from the Old Clubhouse,
will encourage children to explore, develop and learn. Dining capacity
will increase by half, with a range of options to choose from, including
live kitchens offering a choice of cuisines, healthy eating, and a
Chinese restaurant serving provincial cuisine. On the top floor, a bar,
restaurant and games area will be the perfect place to socialise and
become immersed in a world of sporting entertainment. All this can be
enjoyed in a building which commands spectacular views over Happy
Valley and to the newly renovated Shan Kwong Road Park below.

Meanwhile, the Old Clubhouse, with its classic ambience and
tranquility, will also see some physical and service enhancements.
Indeed this has already begun, with new menus being introduced at
The Gallop and Six Furlong.
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ENHANCING THE MEMBERSHIP EXPERIENCE

RASERR

This year saw several improvements to communication channels.
The membership website was enhanced, giving more flexibility
in searching for events and offerings by member need. A new
chatbot function also enables members to obtain personalised
online assistance.

In April, a new-look badges was launched as a single-language
edition, with members invited to choose between an online or a
printed version in either English or Chinese. This “go green” initiative
will cut paper usage by an estimated 38%.

To provide for faster and more convenient payment, all membership
cards are currently being upgraded with a contactless payment feature.

From 2020, RFID technology will be implemented in car parks,
which will allow for faster entry and exit and also simplify the car
park label process.

Closer to nature at Beas River
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Beas River Country Club (BRCC) has always been the perfect place to
connect with nature. Thanks to improvements in the Members’ Garden
there are now many more opportunities, with a greater variety of birds,
butterflies and dragonflies.

Members can also join the BRCC Nature Discovery and Nature
Explorer programmes, a series of workshops and activities,
including bird and butterfly watching and Geopark tours, which
introduce the natural beauty of the New Territories.
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(above and right) The Owners’ Lounge at Conghua Racecourse
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HORSE OWNERSHIP

The opening of Conghua Racecourse last August means that, together
with the existing amenities at Sha Tin Racecourse, members now have
access to some of the finest thoroughbred training facilities anywhere in
the world. These include a dedicated Owners’ Lounge, with relationship
ambassadors on hand to assist with stables and trackwork visits.

To learn more about Conghua Racecourse, as well as the outstanding
natural scenery of Conghua District, members were able to enjoy a
series of exclusive tours throughout the earlier part of the season.

As always, members celebrated their shared passion for racing
at Members’ Day, which this year carried the theme, “Celebrating
the Spirit of Champions”. In July, the year’s best horses and their
owners were honoured at the season-end Champion Awards.
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Club chefs celebrate their success at this year’s HOFEX.
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AWARD-WINNING CUISINE
R RERERS

Aside from the pleasures of cuisine crafted by the Club’s top chefs,
this year saw members enjoy award-winning dishes from some of the
world’s leading culinary masters.

Our Greatest Chefs Series brought no less than six Michelin 3-starred
chefs and one Michelin 2-starred chef to the Club, where they shared the
delights of contemporary American, Catalan, Basque and French cuisine.

The continuing Asian Chefs Series saw members enjoy the subtleties
of rare dishes from Japan, Singapore and Thailand. There were also
opportunities to enjoy Chinese cuisine from Yunnan, Nanjing and
Yangzhou.

Alongside these were celebrity guest appearances by Hong Kong
masters Dai Lung, Chan Sui-kei and Chan Kwok-keung.

The Club’s catering team also garnered awards and recognition
this year. Club chefs participated in the prestigious Villeroy &

Boch Culinary World Cup as members of the Hong Kong Chefs
Association culinary team, bringing home gold, silver and bronze
awards. In this year’s HOFEX, Asia’s leading food and hospitality
trade show, Club chefs came away with an impressive 21 medals
from the Hong Kong International Culinary Classic and took the
championship and runner-up spots in the ltalian Cocktail Challenge.
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Christopher Kostow was one of six Michelin
3-starred chefs featured at clubhouses this year.
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THE MEMBERSHIP HOSPITALITY ACADEMY
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In support of its membership development plan, the Club has
established the Membership Hospitality Academy to provide
professional development and qualifications to its membership team.

All three of the Academy’s programmes have been accredited by The
Hong Kong Council for Accreditation of Academic and Vocational

Qualifications, with two being at QF Level 5, this level being equivalent
to the QF level of a Hong Kong Bachelor's degree. The Club is the first
member of Hong Kong’s hospitality industry to offer such a qualification.

CARING HEARTS
BAE 1L AT

Since its foundation eight years ago, the Members’ CARE@hkjc
Volunteer Team has grown to 1,050 members and contributed over
17,000 hours of community service.

This year, team members took part in 16 activities. They worked
alongside special education students to create decorative art works,
helped senior citizens make mooncakes and celebrate Chinese New
Year, joined community visits to exhibitions and museums, learned

how to assist the visually impaired, and took part in outreach visits to
elderly homes and a rehabilitation centre. Through these and many other
activities, Club members have shown their support for Hong Kong’s most
needy, and for the Club’s commitment to the betterment of society.

Equally impressive is the charity commitment of Beijing Clubhouse
members, most especially through their annual charity wine dinner,
which has raised more than RMB47 million over the last 11 years.
Funds raised through the wine auction and other activities have
supported a number of projects for underprivileged children in rural
and inner city areas of the Mainland. In recognition of its work, the
clubhouse was honoured in the 2018 China Charity List and by the
2018 China Annual Conference on Philanthropy.
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