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ENTERTAINMENT CLUB

Hong Kong's oldest Ballet School was founded in 1948 and occupies the same studio

in the historic Helena May Building to this day. Some of the city’s leading ballet

schools continue to be directed by former pupils of the Carol Bateman School of

Dancing. The school’s curriculum is based on the Royal Academy of Dance

syllabus to help young children develop physical awareness, promote good ﬁ @

posture and teach them how to control their movements. - *
Classes are taught in English and suitable for children between the ages

of two and eight. To book a free trial class, please contact

Club Bel-Air Bay Wing reception on 2989 9000.
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Travel in style with Bel-Air's new limousine service. Your chauffeur will collect you at your requested time and attend
to your luggage so that you can enjoy a comfortable, luxurious journey to the airport. Reservations can be made at
Club Bel-Air reception or by calling 2989 6383.
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Terms and conditions apply, call 2989 6383 for details. Surcharge for
starting point/destination other than Bel-Air please refer to Terms &
Conditions 4a.
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Remarks: In case the car is in need of servicing, repair or maintenance,
Deluxe MPV equivalent model will be substitute (subject to availability)
Capacity Fe& A : $548 $648 &t - MEEEWTEL « SERTEHPEE  BEERFERERERRERTE
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Welcome

1 the best for the Year of the Horse! We hope you

have enjoyed the highlights from last year, especially

the twinkling lights of the residence at Christmas

and the fun at the Lunar New Year Carnival as much

as we did preparing them for you.

It’s hard to believe that Easter is already around the
corner, but our chefs have been busy preparing exquisite egg
creations especially for the occasion! The arrival of spring is
the perfect time to explore weekend markets. We are lucky
enough to have our own Cyberport Weekend market and this
month’s feature explores all the joys of buying and cooking
locally grown, sustainable fare.

At Bel-Air, we also like to stay on the pulse of the art and
wine worlds. This issue we are speaking to two experts in
their respective fields, Artshare’s Alexandre Errera, and wine
master Debra Meiburg. We hope you enjoy learning how the
Internet is evolving art auctions, as well as garnering a few
insider tips on which vintages to try next! If there’s anything
else you would like to see more of in future issues, please feel
free to send us your suggestions and recommendations.

Have a wonderful spring!

Mr Robert Lee
Deputy Chairman and Chief Executive Officer of
Pacific Century Premium Developments Limited
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News

Shakespeare in the Port
b2 AR C T

An outdoor Shakespeare Festival will take place at
Cyberport from April 17 to May 4 2014, celebrating 450
years since Shakespeare’s birth. The event will showcase

the best of local theatre talent with bilingual performances

of Julius Caesar, The Taming of the Shrew and Living Statues
Project: Shakespeare Through Fashion. There will be 28
performances over 18 days, with three shown every Saturday
and Sunday.

Hong Kong’s first outdoor theatre festival aims to be accessible,
affordable and entertaining. Shakespeare in the Port features
four shows of various performance styles including an hour-long
adaptation specially designed for young audiences. Pre-sale Season
tickets will be $1,000 and will allow people to attend all 18 days of
the festival. Day passes and full price season tickets will be available
after Chinese New Year. All children under the age of 12 can attend
the festival for free with the purchase of an adult ticket.
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Full Price Season Tickets
EEBAEH
$2,000

Day Pass (Saturday and Sunday)
BEHASHFEMAKHE)
$300

Day Pass (Weekday)
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$150
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Bel-Air Recycling Programme
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Lunar New Year Gift Donation

At Bel-Air we believe in giving back to the community.

This year we were involved with the St. James’ Settlement Lunar
New Year Gift Donation Programme 2014 where we were able
to bring some light into the lives of the underprivileged. We’'d
like to thank residents for their participation.

Christmas Tree and Peach Blossom Recycling Programme
After Christmas and Chinese New Year, we also donated
Christmas trees, peach blossoms and decorative plants to
the Hong Kong Environmental Protection Association.

All donated items were used to make organic fertiliser for
gardening in schools.
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April 6 (Sun)

j e

Easter Towel Folding i
(flower shape) Workshop
BEEEMIE IS

Themed fun for little ones
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April 20 (Sun)

Easter Bunny Photos
HETHEERER

Have your photo taken with the Easter Bunny!
HEREHERIARE

HOME | BEL-AIR

Aprl 12 (Sat)

Mahjong Competition 2014
iR # £ K #2014

Put your mahjong skills to the test...
iR FRE—BS T

April 13 (Sun)

Chocolate Workshop
and Egg Decoration
RENRBEXEIES

Let your creativity run wild in the kitchen!
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For details, please contact Club Bel-Air reception in person, or call 2989 9000 (Bay Wing) or 2989 6500 (Peak Wing). ‘
EREADEETIESEEHNHE - BE2989 9000(E M & Air) 2989 6500(BAIE & FT) \

April 19-20 (Sat-Sun)

Hong Kong ICT Fair
BEREBETE

Ocean View Court, The Arcade,
Cyberport

I BESERNRES

Aoril 271 (Mon)

Cyberport Easter Carnival
HIERBEEREFE

Ocean View Court, The Arcade, Cyberport
HISE I ERRES
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lexandre Errera combined his love of art and his

interest in digital entrepreneurship with artshare.

com, the first global online platform dedicated to

the exhibition and sale of contemporary Chinese art.
Even during his roles as a financial trader and creator of an
Alexandre Errera, founder and CEO at Artshare.com online dating website, he spent his free time visiting museums

4 dlgltally enhancing he HOl’lg KOl’lg arfiscere. and galleries so it seemed a natural progression in his career.

Artshare.com I3 A K 17 Bi#8 3 Alexandre Errerafifak
s Jh- O o o s . Supported by a number of international art figures and an
BB L2 0 32 2 HIRTRR © , artpfdvisory Zommittee, the bilingual website Z(Z’)ﬂfers access
. to regular exhibitions selected by in-house specialists and
renowned guest curators. Errera acknowledged the difficulty,
- inflexibility and high cost of the gallery business and was
confident that providing an online alternative would offer
" - greater diversity.
Errera says, “We can reach out to people around the world
- o and are not limited to a specific group of artists. All the major
"'!_,_ art sites feature huge volume and little curation, so I wanted
5 L) “ to offer a selective guide because that hasn’t been available
p . so far.” He spent a year travelling around China prior to the
- -} 2012 launch meeting with artists and curators to adapt to the
market and identify potential gaps.
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Initially Errera found the market challenging as it took a
while to become familiar with the appropriate curators and
get to grips with the unique relationship between galleries
and artists in Hong Kong. He remains conscious that nothing
replaces seeing a piece of work in person, and emphasises
that collectors still have access to physical, private viewings
through the site.

The Artshare experience enhances a personal connection
to art rather than an investment. Errera says, “You can use
the Internet in a personal way, it’s not just for selling books or
computers. With today’s technology, you can really see, enjoy
and discover art in your living room. But it’s an education
process, and as with anything new, it takes time. It’s all about
gaining trust.”

Open Door

In terms of business, Errera has observed
incredible progress in Hong Kong’s art
auction scene with a significant leap in total
group sales over the last seven years. He finds,
however, that cultural awareness could use
ramping up, although presence of Art Basel
and the Affordable Art Fair are a step in the
right direction.

With the city’s interest in art visibly
apparent, Errera feels there is plenty of
opportunity to improve its current profile. He
explains, “I've seen an increase in the quality
and diversity of the shows. There’s a lot of
public demand, it’s just a matter of matching
the interest with something concrete like
panel discussions or more exhibitions. We
need initiatives from galleries and museums
to make people feel welcome.”

Aware that art can be perceived as a relatively closed
world, Errera’s business tries to make the industry more
approachable by providing art resources to provide the
community with additional insight. To complement the
shows, Artshare has also launched a contributors’ series with
weekly video interviews of key figures in the art world, from
artists to news anchors and architects, with a particular focus
on introducing young talent.

Another goal Errera would like to achieve is to satisfy ever-
increasing American and European interest in contemporary
Chinese art. He says, “Talking to artists is fascinating and
allows me to understand the culture and the issues they may
be facing. Art is a mirror of society and I'm fortunate to be
able to discover it this way. It’s been very enriching personally
and is not just a business for me.”
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Bel-Air Art Pick
Lionel Smit - Residue Series

Lionel Smit, who lives and works in Cape Town, is best
known for his contemporary portraiture executed through
monumental canvasses and sculptures. He exhibits in South
Africa where he is considered one of the countries youngest
investment artists, in addition to art fairs in Amsterdam,
Germany, India, Miami, Monaco, London and Hong Kong.
Smit's paintings were exhibited at the National Portrait
Gallery, where it was chosen as the 'face' of the BP Portrait
Award 2013, and he was recently honoured with a Ministerial
Award from the Department of Culture for Visual Art.

ART | BEL-AIR
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Bel-Air Magazine speaks to Master of Wine Debra
Meiburg on her passion for pleasures of the vine.

%) KEfiDebra Meiburgé2 ( B
EHAEREAE o

M) BAER

I'm originally from California’s Sonoma
County, one of America’s major wine regions,
and have always had an attachment to wine. My
serious interest in wine began in Hong Kong
when I attended an introductory WSET course,
and my life has never been the same! Wine is
liquid history, culture, language, nature and art.
It’s a pleasure that touches all the senses: sight,
smell, taste and sometime even sound, as in the
pull of a cork or the bubbles in Champagne.

I travel every month and judge several wine
shows each year on four continents so that I
can keep up with production styles and global
trends. In preparation for the Master of Wine
title, I travelled to every major wine-producing
region in the world. I've worked harvest in
Chile, pruned vines in Bordeaux, worked as

a cellar-hand in New York, run a ‘crusher-
destemmer’ in South Africa and hand-bottled
our family’s wine in Sonoma County. Last
year I taped a documentary of Greek wine
promoting our television show, Taste the Wine,
which was recorded in Argentina, France,
South Africa, Hungary, California, Australia,
Italy and Israel.

It’s been six years since the Hong Kong
government voted to eliminate wine duty

and we were the only major wine-trading
metropolis in the world to take such a bold
step. The region’s robust wine activity has been
on hyper speed as we established ourselves as
Asia’s wine-trading centre. I have records of
350 wine importing businesses actively trading
in Hong Kong this year! The city has long had
an obsession with top brands from Bordeaux,
but at last we are seeing experimentation with
other styles gaining shelf space as the market
gains confidence.

Founding the Cathay Pacific Hong Kong
International Wine & Spirit Competition has
been tremendously fulfilling, both on a personal
and professional level. We raised the bar by

bringing world-class judging standards and
practices in Asia and appointing judges who
were born in and based in Asia to nurture
young talent in the region. We introduced a
wine-pairing category to enhance consumers’
dining experiences, since the enjoyment of
food plays such an important role in the Asian
way of life.

I've never felt that being female has held me
back in this field. I'm often the only female at
a table of business leaders, but the passion for
wine unites us. One advantage is that some
men are more comfortable asking a woman
questions, as it is less intimidating. Women
increasingly hold senior positions in the
industry. A high percentage of Hong Kong
importers are female, our wine societies and
education centres are filled with women and
the three Masters of Wine in Asia are female.
Male dominance is still seen on restaurant
floors, however, as most sommeliers in Asia
are men.

Taste! Taste! Taste! And most importantly,
spit, so that you remember what you’ve tasted.
Being mindful of the wine as you sip is key.
Introductory wine courses are excellent as
they help to explain wine features that make
tasting more interesting and pleasurable.

There’s a heart-stopping moment in every
wine professional’s life when they realise
they’ve fallen in love with this ethereal
liquid. I've been lucky to have many. The
best have been around the table with my
husband and dearest friends, even better
while amongst the vines.

Only three? I have a passion for mature
Burgundy, which would be my choice if there
was only one glass left. I also love Bordeaux,
but more recently have enjoyed the fresh,
invigorating sour cherry character of Italy’s
Barolo and Tuscan wines. And let’s not forget

WINE | BEL-AIR

Riesling, port, sweet wines and who could live
without bubbles?

A “dream-team” would include: Salon
(Champagne), Egon Muller (Germany),
LeFlaive’s Batard-Montrachet (white
Burgundy), Armand Rousseau’s Chambertin
(Burgundy), Vietti (Barolo), Chateau
Margaux (Bordeaux) and Zinfandel from the
Dry Creek Valley (California). And let’s
not forget a Tokaji (Hungary), Quinta da
Noval (Porto) and a sip of Rutherglen
sticky (Australia) to finish!

WINE 1S LIQUID
HSTORY, CULTURE,
LANGUAG
NATURE AND ART.
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traditional symbol of fertility and rebirth, dyed and
decorated eggs were given as gifts to celebrate Easter
in ancient times. However today’s equivalent usually

sweet, which are hidden by the Easter Bunny for children to find.

The versatile, protein-packed ingredient can be found in

almost every cuisine around the world. From hearty scotch eggs in

Tm@,g X

An homage to the humble egg this Easter
RRAZ+ENVHERS - ERESHREG

., ™ 'W

come in the form of chocolate or plastic eggs filled with i

English pubs to warming kofta, tomato egg tagines in Marrakesh, %ﬁt}( NRRESE -

they are embraced as much more than just a breakfast staple.
In Hong Kong, eggs are used in some of our best-loved

local offerings, from preserved century eggs to street hawker

egg waffles and legendary daan tarts tha
round the block. And at Bel-Air, our
treat with truffle and sea Prchin fo

tourists queuing
created alavish S| #FRABEREE

njoy.
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BLACK TRUFFLE EGGS
WITH SEA URCHIN
EINERERE

(s

GOURMET | BEL-AIR

Ingredients
6 black truffle flakes (set 2 aside for garnish)
2 pieces sea urchin
fresh mushroom, sliced
white truffle oil
Seasoning
120ml bonito broth
1 egg
10ml mirin
10ml soy sauce
sake, drop
salt, pinch
Method

1. Slice the top off an egg, pour out the contents and set aside

2. Beat the egg with a chopstick (not a whisk)

3. Add bonito broth, mirin, sake, a pinch of salt and soy sauce
to the beaten egg

4. Place the sea urchin, mushroom and truffle slices into the
hollow shell

5. Layer the egg mixture on top, allowing the sea urchin to
float to the top

6. Bring 2-3cm of water to the boil and add to the egg mixture.
Steam for 7-8 minutes. Take off the heat when consistency is
pudding-like

7. Place remaining black truffle slices on top and add a splash
of white truffle oil
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opring Delights
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VEGETABLE CRUDITES WITH

JAPANESE SESAME DIP
JRIA B SAFMBC B XU 50T

Ingredients

4 Romaine lettuce leaves
dpieces. . ... carrot, cut in strips lengthways
4dpieces. . ... cucumber, cut in strips lengthways
dpieces. .. ... celery, cut in strips lengthways
Sauce

100ml. .. ... Japanese-style sesame sauce
25ml. oo Kewpie mayonnaise
20ml. ..o sesame dressing, coarsely ground
Sml. ..o wasabi powder
Method

1. Cut the vegetables into long strips and chill in ice for
10 minutes

2. Blend the sauce ingredients and set aside

3. Serve the crudités in a cup filled with crushed ice

g

AR L BB (IIRAE)
A BEMNEBERIER)
A BESNEIRER)
Al R - 2R ROE ) RIER)
%

100ZFF ... B Z ot
25Tt QP
20t HHIEZ i
SEFF . B AT
1873

1. RN ZALIRRIE R - RKKEZ10082
2 AT EMELEAHEA
3. Fr B ERSAGIAEREKA LRIAK

BEL-AIR

CAESAR SALAD WITH CRISPY SALMON
SR R =38

Ingredients

2heads. ... romaine lettuce
130g o salmon fillet with skin
.................................. Parmesan cheese, grated
Garlic Croutons

2cloves. .. garlic
3thsp .o olive oil
2thsp . butter
................................ French/white bread, cubed
Dressing

300ml. ..o olive oil
Lo egg yolk
12ml. oo French mustard
58 o garlic
68g tinned anchovies
20ml .o milk
15g Parmesan cheese
...................................... black pepper, pinch
.................................. red wine vinegar, splash
Method

1. Blend dressing ingredients and set aside

2. Sautée garlic in olive oil and butter in a pan. Remove
from heat, discard garlic and cover croutons. Bake for five
minutes until golden brown

3. Heat oil in a pan and fry the salmon quickly, skin side
down until golden brown. Finish off in an oven preheated
to 180 ° C and bake for 2-3 minutes

4. Wash and cut lettuce and add Caesar dressing. Add garlic
croutons, grated Parmesan cheese and place the salmon
fillet on top
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aking its cue from farmers’ markets around the world,

Hong Kong has begun to move away from fast food

convenience towards organic produce and homemade

offerings. With the introduction of Cyberport
Weekend markets, Island East Market and Green Queen
Market, the city has started embracing an eating culture that
priorities health, community, sustainability — and above all - a
true passion for food.

Daily Bread
Gregoire Michaud, co-founder and baker at artisanal bakery
Bread Elements believes that it’s important to differentiate
between fads and longevity within industry, and that food has
to be of quality, rather than relying on marketing alone. Their
bread is made locally using traditional sourdough methods
without chemicals, which is kinder to the digestive system. He
also has maintains a deep respect of the existing food culture,
saying, “We can’t compare the Hong Kong market with
overseas because it has its own identity and that’s wonderful.”
However Michaud agrees that weekend markets are the
better choice, as offerings tend to be handmade, organic
and local, as opposed to the majority of imported products.
He says, “Supermarket offerings are limited to the same 20
fruits and vegetables all year long and can include heavy use
of pesticides. Farmers should dictate what is sold in markets
according to the season, but instead today this is dictated by
consumer demand.”

d markets evolve healthy eating in Hong Kong
BRABEREETREENRH Bl =
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Eating sustainably can be challenging in Hong Kong
considering the high quantity of imported goods consumed
and Michaud acknowledges that many hotels and restaurants
prefer to use ingredients flown in from other countries than
grown on our soil. “Locally grown goods should be included as
part of a healthy, balanced diet. I would prefer to buy produce
from a local farm than those flown in claiming to be
organic. Processed food is loaded with colouring,
preservatives, salt, sugar and vegetable fat.”

The most enjoyable aspect of weekend
markets in Hong Kong for Michaud
is very much the bartering tradition.

He explains, “Market vendors often

bring you one of their items and then

you return the favour. This is how my
grandparents worked in the 1940’s so to
be able to do this in Hong Kong is very
satisfying. I also love to meet farmers who
are so proud of their produce that you can
really connect with their passion.”

Plant Slant
Passion was also what drove Issac Goldstein and his wife Lacey
to start their dairy-free ice-cream business, Happy Cow, made
from coconut milk and sweetened with coconut nectar. The
vegan couple from San Francisco first indulged their interest
in handcrafted foods with heart while in Beijing before
bringing their all-natural confection to Hong Kong.
Goldstein believes that although the
city leads the way in Asia’s health food
revolution, improving each year as more
people adopt healthy lifestyles, there’s still
a long way to go. He suggests limiting
the consumption of animal products
to decrease carbon footprint due to the
resources required to produce meat and
dairy goods.
Weekend markets are a great place to
find such sustainable offerings. Goldstein
says, “Visit your local market and buy
from farmers and vendors as the produce is

fresher and therefore more nutrient-dense. Handmade goods
produced by smaller companies tend to make products
with more care and attention, usually avoiding unnecessary
chemical ingredients to preserve them for transportation.”
Enthused at the prospect of meeting foodies who wish
to explore healthier alternatives, Goldstein enjoys meeting
customers and receiving feedback. He will always remember
the day he was told that the Cherry Almond Fudge was the
best flavour a patron had ever tasted before. He says, “The
most challenging aspect is teaching people to learn how to
really listen to what their body wants.”

Home Soil

Pol Fabrega, director and co-founder of Time to Grow,
agrees that changing mindsets and eating habits tends to

be the biggest hurdle. His green enterprise works with
individuals, schools, universities and companies to install and
maintain customised farms across the city, complemented

by educational activities focusing on organic farming and
sustainable living.

LIFESTYLE | BEL-AIR
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Renowned as gourmet paradise, Hong Kong stays on the
pulse of international culinary trends, including the global
shift towards organic fare. Fabrega says that the number
of local organic farms has increased from only 20 organic
farms a decade ago to 451 today, a clear sign that consumers
are demanding chemical-free food. He says, “Hong Kong
people have a sophisticated palate and are always looking
for the freshest, tastiest products. Food that is locally,
sustainably grown tastes better because it doesn’t travel as
far, is picked closer to its peak ripeness and retains flavour
and nutritional value.”

Farmers’ markets are the perfect solution to Hong Kong’s
increasing food safety and environmental concerns, offering
an alternative to conventional supermarkets, and allowing
consumers to meet suppliers of their organic, fresh vegetables
in person. Not only are they usually more affordable and
nutritious, they also have a lower environmental impact
compared with conventional farming, which tends to use
chemicals, antibiotics and hormones.

The variety at farmers’ markets is a highlight, with
thousands of vegetables available, including unusual offerings
like red carrots and purple cauliflower, which would never
ordinarily grace supermarket shelves. Fabrega says, “My
favourite thing is interacting with local farmers. I enjoy
learning about what they grow, how they grow it and their
cooking secrets! The farmers’ market is fun and can be a

weekend activity for the whole family. It’s
the perfect opportunity to support local
farmers, the economy and to bring the
community together.”

Nurturing Tradition

Another way to improve Hong Kong’s
food culture is to encourage cooking at
home. Angela Sayell, founder of Pantry
Providore, a producer of handmade
preserves, pickles and pastries, observes
that while the typical executive lifestyle
favours convenience and eating out,
the situation has begun to change. She
says, “Local kitchens were not designed
for entertaining. Now many modern
apartments provide the means to

cook and the younger generation are
embracing this.”

Sayell takes pride in her handcrafted
goods comprising seasonal ingredients
and using limited sugar, salt and fat. She makes each small batch
four to six weeks in advance of the market to ensure goods are
in peak condition when purchased. The fun lies in discovering
which items sell out fastest at the market, and she also loves the
camaraderie. She recalls, “We were caught in the pouring rain
at last November it created a wonderful atmosphere between
customers and other stallholders.”

Organisers of weekend markets tend to understand that
stall prices need to be reasonable for small artisan producers to
break even, let alone make a small profit. Sayell enjoys tasting
the samples and learning about new ways to use foods that
aren’t immediately obvious. After speaking with other suppliers
she learn how to use quince as not only an accompaniment to
cheese, but as an addition to fruit tarts, a stuffing ingredient
and glaze for roast meats. She encourages experimenting and
has learnt to replace redcurrants when making jam with locally
grown roselle, traditionally used for herbal tea, which makes a
delicious preserve.

Customer recommendations also provide Sayell with plenty
of new ways to work with her own products, and she hopes to
pass on her culinary enthusiasm to her children. She says, “As a
parent, I try to set a good example by getting the kids involved
preparing and cooking simple dishes at home from scratch.
Have fun sharing tips with friends and family. A nutritious,
healthy meal can be cooked easily within 30 minutes and cost
less than eating out, or a frozen or takeaway meal.”

LIFESTYLE | BEL-AIR
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Congratulations to the winner of last year’s
World Quiz, Lee Long Yat! Thank you for
your brilliant essay on Hilary Clinton. The
piece was extremely well written and we
enjoyed your creative, original response. As
promised, you have won the prize of your
choosing and we will contact you separately
about collecting it.

Thank you for all your wonderful
submissions Bel-Air kids, the excellent
standard of work made it very difficult to
choose just one winner. Of course there will
be other opportunities to win more great
prizes. Read on to find out more about our
next exciting competition!

el-Air kids, we need yc¢
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e hope you have enjoyed the books in Bel-Air’s ever-expanding

library. To make sure that we continue to stock your favourites,

we would love hear which books are most popular with
you and your friends at the moment. So, please can
you write a short review (150 words and under) of the last
book you read, and let us know what you liked (or didn’t)
about it. Feel free to include information on the genre,
characters, writing style and author if you wish.
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The first 20 qualifying submissions will win one pass to attend the first outdoor Shakespeare festival in Hong Kong - “Shakespeare
in the Port” at Cyberport. The best submission will be published in the next issue of Bel-Air Magazine. Who knows, maybe you’ll
end up being a famous author one day! Please send your review to crdept@pcpd.com.We can’t wait to hear from you!
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! BEL_A' R | Some of the adorable little faces we have
‘ S ’r@ &’ ’ ’ a’r b g l b ‘ @ S the pleasure of seeing at Bel-Air!
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. Bel-Air kids are in for a special treat! A fleet of five dream cars

= will be arriving on Easter Sunday at Club Bel-Air Bay Wing's

children’s’ play area. Little ones can enjoy 90-minutes in

the afternoon driving miniature versions of the Peugeot
307 WRC, Renault F1, Jaguar XK convertible, BMW
M3 GT Orange 6V and the Ferrari 458 Italia Red 6V.
For enquiries, please call the Club Bel-Air Bay Wing
reception on 2989 9000. Bookings are recommended

and will be available from 9am on April 18 2014.

P

Declan Hsu ’ J}
B ENBRRGEEE  AIRPIERIEEN ALK IR Dream 5 months ’
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Ethan Sham
13 months

Parker Santiago
Lim Uy Niles
@ 6 6 oo 0 0 6o e e o e s e e e e s e e e e e e e s e e e e s e e e e s e e e e e e eeeeeeeseceececeeeeceeeeoeces0ece0tco 000000000 14 months
- - -
Wise-Kids Playroom Offer
SRR EREER

Krish Saigal

4 years

Bel-Air Babies Club Members* will receive 5% off all regular priced
merchandise with purchases of more than $100 (except controlled price
items) at Wise-Kids Educational Toys Cyberport Shop. They will also
enjoy 10% off the Wise-Kids playroom admission fee and a one-time offer
of a complimentary weekday Wise-Kids playroom play session ticket. For

-
enquiries, please contact crdept@pcpd.com. ! -
E//J\/‘;Babies Club® B* JLIREE B2 B 1% Wise-Kids Educational Toys)H & im 1 }

1007 - BNZEEERSHERGSTEREERRIN) - B EZWise-KidsiE s
J%‘&ZE)\%E@%@% FAIESWise-Kids IR R (RREH —ZE 1) R BEE
BrER RS - BB EE Ecrdept@pcpd.com © '
Stitch Ho Taylor Chan Stephanie Juan
2 years 10 months 13 months

* Please present valid Bel-Air resident Card i R~ % B & X Sk 31
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Wonderful memories
of festive fun at Bel-Air

ﬂ@ﬁm}i‘ﬁ%% 3 B B TR0 R B

Festive Parade =iz

For the very first time, Bel-Air celebrated Christmas with a

parade and magic show. Residents also enjoyed music and

dance performances, creative workshops, carols and photos

with Santa.

BB EIRBITEIK R 2 BB R EMTRE - LAPIPI AR
ERmRE SR A FE @5 PRERE  SIRILIED

BEFRE - AREEFHEZAGRES - BUEERES -

33



34

(v

2

k‘.ﬂ
AN

T
RN

P
&
N

h

b %
o

e 5 § 5
BEL-AIR | YOUR BEL-AIR s s:--" o e N L ‘ﬁi LR L
£ I";,. el "._z .':-:f:'x..: ! A 3
§ o SR P
f:“,“;‘-.%.

|

) A R T L AR AR R T
i vl l"--;_:.l-. N ; )
i% LTS AN NN
FALAALRAY

2

PR

A

{vi
B\

All the Trimmings g% # &

Bel-Air was transformed into a magical wonderland with
spectacular festive decorations.
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Year of the Horse gasis A z?,td
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Residents were treated to a spectacular lion d
e Lunar New Year. T
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Sharing and Caring =4tz

The proceeds of Bel-Air red envelopes went to the Street Sleepers’
Shelter Society in aid of the homeless and needy. Thank you
residents for your gracious support.
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Exciting Bel-Air choir news
B ERKE R E G

alling Bel-Air singers! Our new choral season

kicks off with four weeks of 20-minute singing

skill sessions for new members. We welcome

anyone interested in developing basic vocal
techniques. Chinese and Western pop and folk songs will be
the focus this spring, and as we would like to reach out to as
many residents as possible, we would love your feedback on
our proposed practice session of Saturday 10am-12pm.

Furthermore, we are delighted to introduce Bel-Air’s new
bilingual music director Ronald Lam who has worked with
acclaimed local choirs as a choral master and conductor,
including the Hong Kong Children’s Choir and Hong
Kong Women’s Choir. He has performed in world-class
productions including Carmen La Nozze di Figaro and Don
Pasquale. Last year, he sang the role of King Melchoir in
Musica Viva’s Amahl and the Night Visitors and has also
performed at the Hong Kong Governor’s House.

We are looking for residents of all abilities to join our choir,
including beginners. For enquiries or to enrol, please contact
Club Bel-Air reception in person or email crdept@pcpd.com.
See you at practice!
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Saturdays from 10am to 12pm
EEMN EF 108 R IEF 1285

Aerobics Room, Club Bel-Air Bay Wing
BNEENERRRERE
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