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MEMBER REFERRAL SPECIAL
Share the best things in life. Refer a friend in October and

receive up to 19,500 British Club rewards points
worth $390 in food credits.

NEW MEMBER PROMOTION
Beat cabin fever with the tranquility of Singapore’s favourite hilltop Club.
Enjoy the wide range of dining options and sports facilities by signing up

for any of these Memberships to receive dining credits in October. 

Lifetime, non-transferable Membership at $6,955 (incl. gst)
Receive $1,000 in F&B credits

One-Year Term Membership at $3,745 (incl. gst)
Receive $500 in F&B credits

Call 6410 1100 or email membership@britishclub.org.sg
to book a Club tour now!

PLEASE NOTE THAT:

Promotion is valid from 1 to 31 October 2020.

New Members must sign up for the Lifetime, non-transferable Membership,
or the One-Year Term Membership in the month of October to qualify. 

This is not valid for use in conjunction with other promotions. 

Club tours are subject to prevailing safe management measures.

Terms and conditions apply.
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This magazine is printed 
on eco-friendly paper
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PRESIDENT’S MESSAGE

and then, so let’s be generous 
with that. 

Some of you may have heard 
that Chef Richard left the Club 
at the end of August. He was 
a wonderful part of the Club 
and mainly responsible for the 
many delicious food items on 
our menu in the Windsor Arms. 
We wish him all the best in 
his future endeavours and on 
that note, please join me in 
welcoming our new Chef, Beau 
Churchill and don’t be shy to 
say hello when you see him in 
Windsor Arms. With his amazing 
international experience, we are 
very excited to see what he can 
cook up for us all.

Finally, have a read at this 
month’s issue to find out more 
about the dining promotions 
and fitness classes that we offer, 
as well as the interesting articles 
we have for you. Please stay 
safe and healthy. 

STEPHEN WALKER
President 

various sub-committees, has 
the safety of our Members and 
staff as their priority and we 
will remain vigilant and careful 
in responding to any changes. 
We will also continue to work 
closely with and embrace any 
changes that the government 
makes and reflect those in how 
we manage the situation at the 
Club.  

You may have noticed in the 
last couple of months that 
the Club has been extremely 
busy as we received a high 
number of requests for Club 
tours by prospective members. 
I am pleased to share that 
we have had the pleasure to 
welcome many of them as 
new Members. While we are 
unable to host our monthly 
Members’ Connect Nights at 
the moment, I hope that you 
will join me in welcoming them 
into the wonderful British Club 
community. 

For those of you who would like 
to encourage your friends and 
families who are not members to 
join and enjoy the full range of 
services that we have, do look 
at our latest Member Referral 
opportunity. We also appreciate 
every help to spread the 
word about our New Member 
promotion. More information on 
this can be found in this issue.

It is also worth mentioning 
that despite the pressures 
from the reduced manpower, 
due to some of our staff being 
stuck in Malaysia, the Club has 
performed extraordinarily well, 
especially during the weekends 
and peak hours. I am sure the 
staff will be happy to receive 
some words of encouragement 
from our Members every now 

Dear Members,

We are now more than three 
months into the reopening 
of the Club and despite the 
various safe management 
measures continuing in place, 
I am delighted to see the Club 
thriving and our Members 
cooperating with the staff as 
more activities take place. It 
is important that we continue 
to work hand in hand with the 
Club by adhering to the safe 
distancing regulations to ensure 
that the Club remains safe and 
open. 

As you will recall, as COVID-19 
started to spread across 
Singapore and the government 
put together their response, 
we formed a special COVID-19 
Committee to enable the 
Club to respond quickly and 
decisively. At the end of 
our August Main Committee 
meeting, we agreed that 
there was no need for this 
committee to continue. Rest 
assured however, that the Main 
Committee, supported by the 
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GM’S MESSAGE

activities; especially the Wine 
dinners and Members’ Connect 
Nights, which I am sure, many of 
you miss. 

Happy Halloween and as always, 
stay safe!

ANDREW CHRISTON
General Manager 

Dear Members,

First of all, a big thank you to 
you all for cooperating with 
the Club’s safe distancing 
measures and adhering to the 
maximum capacity limits set at 
the various facilities. Even with 
these measures, we have seen 
a steady stream of Members 
coming into the Club for meals, 
meetings and the sports classes. 
With the Club operating at just 
two-third of the original staff 
strength at the time of writing, I 
am proud of the hard work put 
in by all of them to keep up 
with the crowd and ensure that 
our Members and their guests 
enjoy the best service. It is no 
easy feat but we are encouraged 
by all of you, who are ever so 
supportive. 

Since the reopening of The 
Hangout and Playroom, kids now 
have their own space to enjoy 
themselves while parents get a 
bit of down time. You might be 
pleased to find that the Windsor 
Shop has been bringing in many 
new products, including the 
official wine which was served 
at the Queen’s Diamond Jubilee 
Celebration, vegan cheeses and 
our very own British Club masks. 
With Halloween around the 
corner, do drop by to check out 
what spooky treats we have for 
your kids. 

As you can imagine, with large 
scale events still frowned upon, 
Halloween celebrations this 
year will be a quiet affair. While 
COVID-19 may deprive us of 
current pleasures, it cannot 
stop us from indulging in our 
wonderful memories. In this 
October issue, it’s a blast from 
the past with photos from past 

years’ Halloween parties. It truly 
is our honour to have hosted 
these spooky fun parties for all 
our Members. 

For the pizza lovers, you might 
have noticed that we changed 
our pizza menu back in August 
to include many more exciting 
options. We included an 
interesting article on beer-pizza 
pairings so don’t forget to give 
that a read.

The Club has supported all of 
our Malaysian staff who got 
stuck in Malaysia after the 
lockdown. They have been 
receiving financial support 
for the past five months.  
We are delighted that with 
the resumption of cross border 
travel in September under 
the new longer-term periodic 
commuting arrangement (PCA), 
most of them will be returning 
to work. We have arranged for 
their travel, hotel and covered 
the quarantine expenses. As 
a result of getting these staff 
back, we have resumed the 
7-day operation at Scores 
Sports Bar and Restaurant 
and extended the opening 
hours since mid-September. 
At the time of writing, we are 
also planning to re-open the 
Mountbatten Bar and Grill 
from 1 October. Many of these 
staff have worked at the Club 
for many years and therefore, 
we thank our Members for 
supporting them during this 
period. 

As we near the last quarter 
of 2020, I am hopeful that 
regulations will be eased and 
we may bring in events and 

PENDING
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August 2020 Black Card Lucky Draw Winner – Simon & Liza Craft
September 2020 Black Card Lucky Draw Winner – Lawrence & Kathleen Hanson
#BlackCardWinners

Warm Welcome to Our New Members:

#Welcome

Robert & Skye Abernethy
Tristan Arnold & Saidatina Shaik Osman
Jackie Ang & Low Wee Suan
Joanne Archana Bala & Pathman Palaniveloo
Simon & Traci Brooks
Steven & Siripan Barnett
Adam Briggs & Lorna Mallory
Gavin & Jean Bentley
Gautam Balakrishnan & Pooja Sriram
Damien & Mitra Ben Lamri
Jagdeep Singh Bhatia & Gagandeep Gujral
Jyotdeep Singh Bhatia & Meet Bhatia
Kevin Boland & Lishya Liauw
Radhika & Nikhil Chauhan
Cheng Min Hung
John & Samantha Collings
Cheah Poh Weng & Chong Wan En
Chin Pok Wooi William & Wong Yin Yin
John & Elizaveta Davies
Nicolas Du Cray & Liu Xiaoqing
Mark & Nathalie Farrow
Richard & Amy Fam
Jasween & Fray Gill
Helen Green & Rory Brown
Heng Peng Kwang & Chan Yih Wen

The British Club Singapore

Sunday at 7:40 AM
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Comment Share

9:30 AM 100%
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Like
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The British Club Singapore

September 2020 Black Card Lucky Draw Winner

Paul & Lyn Houston
Thomas & Anne Hengstermann
Farah Hanson & Eric Mccreary
Johannes & Madaleen Jooste
Aleem & Myrna Jivraj
Alan & Georgina James
Anoop Singh Jaijee & Shareen Jaijee
Mohammed & Falak Amaar Khan
Kam Yong & Gan Chai Yeen
Deepa Kadam & Mayuresh Godse
Vikram & Ambica Kumar
Douglas Leow Yun Tek
Lemi Leba Ilyasoglu & Deniz Manisali Leba
Matthew Long & Sally Long
Lee Yew Chong & Ng Ming Li
Lee Weng Hon & Ashley See
Thanaselvan Lingam
Deepan Malik & Mishti Jain
Stuart & Amanda Millman
Matthew & Stephanie Muckley
Chris & Kristen Mooney
Charlotte & Jacob Martin
Lance Mucalo & Rachel Brooks
Christine Nimalasiri & Gayan Peiris
Colin & Donna O’Shea

Jonathan Pacey & Kym Treasure
Wayne Palmer & Huay Yee Kwan-Palmer
Leo Poloniecki
Bengt Erik Jonas Persson
Claire & James Russell
Nigel Jason Robinson & Trang Bao Cao
Ranjiv Raman & Hon Yuen Fun Diana
Aaron Smith & Nicola Barguss
Toby Rufus Henry Stephens & Rebecca Lindsey
Seng Mee Yin & Vincent Tan
Sanath Kumar Angodu Shetty & Pooja Nichlani
Hesham Hamdy Ahmed Saleh & Cai Xueqin
Anand & Laura Swaminathan
Patrick Tan & Sharmaine Teo
Martyn Philip U’Ren & Feryal Hemamda
Mark & Tanya Watts
Lyesin Wong
Wee Cheng Cheong
Melissa Woo & Cheong Zhewen Ian
Derek & Eeda Wallbank
Joy & Christopher Wann
Claire & Kyle Wild
Yee-Tan Shiuh Ming & Michael Yee
Yau Kin Chung James & Eng Su Lyn
Kelvin Zhou & Thalia Gama

https://www.facebook.com/thebritishclub/
https://www.facebook.com/thebritishclub/
https://www.facebook.com/thebritishclub/
https://www.facebook.com/thebritishclub/
https://www.facebook.com/thebritishclub/
https://www.facebook.com/thebritishclub/
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Hindsight is a wonderful thing. Who would have thought that 2020 would be cancelled and that suddenly, we would 
find ourselves reminiscing the better times and are thankful that we have those memories? This Halloween, with events 
of any scale still frowned upon on, we would like to take you on a slow walk down memory lane of epic Halloween 
parties held at the Club, to relive some of the best moments. We are grateful for all the past Halloween memories made 
possible by the team and all the Members who participated. Enjoy the journey and Happy Halloween!

2019

2018

2017

BLAST FROM THE PAST!
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2014
to 

2016

Chef Richard had been with the Club for a wonderful three and a half years and 
had performed exceptionally well and built up a solid standard of cuisine at the 
Windsor Arms since its post-renovation opening.

After 12 years in Singapore, Richard is in the process of relocating back to 
Australia with his family. We wish him all the very best for the future and thank 
him for his contribution to the Club.

On this note, we are excited to welcome Chef Churchill who joined our team 
as the new Chef de Cuisine of the Windsor Arms last month. He joins us from 
his previous position as Chef de Cuisine at the Grand Hyatt Hotel in Singapore. 
Originally from California, USA, Chef Churchill was previously the Executive 
Sous Chef at the Waldorf Hotel in Vancouver, Canada and has worked at some 
renowned restaurants in the US including the 3-Michelin Star French Laundry 
under famed Chef Thomas Keller. Do drop by to say hello and sample one of 
the new dishes from the Windsor Arms menu.

FAREWELL TO CHEF RICHARD

A WARM WELCOME TO CHEF BEAU CHURCHILL 
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Among the most unusual features of 
the pandemic-induced downturn is the 
disconnect between depressed real 
economies and buoyant financial markets. 
This is particularly evident in the US, 
where output fell -9.5% in the second 
quarter while the S&P 500 index rose by 
a fifth.1 This may suggest that a financial 
bubble is in the making, or at least a 
highly optimistic view of a COVID-19 
vaccine and treatments.
 
Another possibility is that markets have a 
better grasp of the economic dynamics 
of a post-pandemic world than most 
nervous consumers and governments. 
Certainly, markets have been helped by 
central bank largesse, which in March 
reacted forcefully to the possibility of 
a serious credit crunch with lending 
guarantees and bond purchases. Such 
liquidity interventions soothe troubled 
markets, but they also raise asset prices.

This partly explains the markets’ strength. 
But it may not be the whole story…

A closer look at market performance 
suggests they may be on to something 
more interesting. Compare the US’s 
broad-based S&P 500 equity index with 
the tech-focused Nasdaq 100. Since the 
start of the year, the Nasdaq has risen 
24% while the S&P is up just 5%. In 
the S&P itself, it has been the dramatic 
rise of the so-called FAANG companies 

advice@thefrygroup.sg • www.thefrygroup.sg • Tel: +65 6225 0825

– Facebook, Amazon, Apple, Netflix 
and Google/Alphabet — that offset 
lesser performances by the other 495 
companies. This sharp difference reflects 
two forces.

Firstly, the crisis has had vastly different 
effects on different sectors with lockdown 
bringing a sudden increase in demand for 
the technology services that enable home 
learning (with school closures), working 
from home (especially office workers), 
home entertainment (instead of cinemas 
and theatres), home shopping and home 
deliveries of almost everything, including 
food.

The second driver of rising markets 
is that they are forward-looking while 
economic statistics reflect the past. For 
example, that the UK GDP shrank during 
the second quarter is less interesting 
to a financial investor than the fact that 
during the two months, May and June, 
GDP expanded by 2.4% and 8.7% 
respectively.2 In other words, output 
troughed in April but recovery began in 
May and accelerated in June as lockdown 
restrictions were eased. 

It is likely that rapid adaptations by 
companies and consumers to the 
pandemic-supercharged trends are 
already under way. In Britain, the share 
of retail sales (excluding fuel) made by 
ecommerce rose from around 7% in 2010 

to 20% at the beginning of 2020; it has 
since jumped to over 30%.3 Meanwhile, 
one-third of those officially working from 
home say that they would like to do that 
permanently, according to the Centre for 
Economics and Business Research, and 
many large companies have offered their 
staff this choice. Even in labour-intensive 
sectors like healthcare and government 
services, there has been a replacement of 
face-to-face delivery with digital booking 
and screen-based consultations.

While this may help some companies 
in certain sectors, it does not imply a 
smooth recovery for the whole economy. 
Rather, it augurs a period of disruption 
as new companies, new business 
models and new job openings emerge. 
If the pandemic has ignited a process 
of creative destruction, that is likely 
to continue whether or not effective 
vaccines and treatments ever come to 
light. Governments should ease the pain 
of this disruption with supportive fiscal 
and monetary policies, but they should 
not try to slow it down. The hopeful 
market message is that the one lasting 
consequence of COVID-19 may be 
the rejuvenation of productivity growth 
that spreads far beyond technology 
companies. 

The information in this article aims to provide information. However, this is not intended to form professional advice nor should it be relied upon 
as such and before taking any particular action, specific and personal advice should be obtained. All levels and basis of, and relief from taxation 
illustrated here are subject to change.  The Fry Group (Singapore) Pte Ltd is authorised to act as a financial adviser by the Monetary Authority of 
Singapore - licence number FA100057.

1 US Bureau for economic analysis | 2 Centre for Economic and Business Review, CEBR | 3 Source: Centre for Economic and Business Review, CEBR

MARKETS – IRRATIONAL OR HIGHLY DISCRIMINATE?
By Huw Wedlock

https://www.thefrygroup.co.uk/tax-financial-planning/tax-planning/
mailto:advice%40thefrygroup.sg%20?subject=
https://www.thefrygroup.sg/
https://www.thefrygroup.co.uk/tax-financial-planning/wealth-management/investment-service/
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In this issue of Member in the Spotlight, we have Deirdre O’Neill, Managing 
Director of Brandwagon Asia, a specialist recruitment firm. Read on to find 
out about what she does, and what her family loves most about the Club. 

With so many different social clubs available in Singapore, what drew 
you to The British Club? 

We have been in Singapore for 12 years and were members of clubs on the 
East Coast where we lived for many years but after moving to Bukit Timah, 
we felt it was a good time to join. We are all gym-goers in our family and 
so the gym was a draw for us. In addition, it works for our family for the 
stage we are at. Our children are now at an age where they go for dinner 
to the club by themselves with their own friends so it has been a good 
social option for them and they assume it is completely free of charge as 
mum and dad pay the bill so they are frankly living the dream. I also work 
for myself and occasionally will find a quiet space up at the club to do 
some research.

Tell us about your family and yourself. 

Ciaran and I are from Dublin, Ireland and we have three children, two boys 
and a girl. Our oldest is in university in Manchester.

What is your favourite thing to do at the Club? 

Apart from the gym, we enjoy Sunday family lunches in the Windsor 
and love bringing visiting friends and family for a swim and a bite to the 
Verandah Café. We hope we will someday, be able to do that again.

As the Managing Director of Brandwagon Asia, share with us a little 
about the business and your role in it? 

Brandwagon Asia is a specialist recruitment firm. I partner with businesses 
to identify their transformational hires across SEA in the marketing and 
communications space. I also work with independent consultancies who are 
keen to acquire SEA consultancies in order to launch their brands here in 
the Asian Market.

What will be the one dish you would recommend to your guests if they 
came to the Club with you? 

My husband is a big fan of the beef pie. He is a little obsessed if you ask 
me. I think the salads at the Sports Centre are top notch and the curry 
buffet at the weekend is great. Spoilt for choice.

Finally, share something interesting about yourself. 

I was a recording artist with RCA records for 7 years before I had to grow 
up and start paying for my children’s ‘’free’’ meals at the British Club.

“we enjoy 
Sunday family 
lunches in the 
Windsor and love 
bringing visiting 
friends and family 
for a swim and 
a bite to the 
Verandah Café.

MEMBER
IN THE 
SPOTLIGHT
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Getting around
(e.g. taking public 

transport)

Travelling 
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school
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Did you know that there is a day dedicated to 
handwashing as part of a global effort to raise awareness 
about the importance of handwashing with soap to prevent 
illness and disease? The Global Handwashing Day was first 
celebrated on 15 October 2008 and is an initiative under 
the Global Handwashing Partnership (GHP) that includes 
institutions like The London School of Hygiene and Tropical 
Medicine, UNICEF, Procter and Gamble, and Unilever. 

CLEAN HANDS SAVE LIVES
Perhaps in pre-coronavirus times, the promoting of 
handwashing with soap seems disproportionately a more 
urgent matter to pursue in developing nations where poor 
sanitary conditions pose immediate significant healthcare 
challenges; on the other hand, in developed nations, such 
is already a rather common practice. But as we see today, 
amidst the COVID-19 pandemic, this rather common 
practice has been scrutinized and singled out as one of 
the most effective ways to reduce the spread of the virus. 
In fact, more people who don’t have the habit of washing 
their hands with soap before and after meals are now 
religiously doing so.

More importantly, this practice can only be as effective 
in this battle against the virus if done correctly. Indeed, 
Global Handwashing Day has never been more apt in 
these unprecedented times. 

Check out the steps to proper handwashing with soap 
below and do it right.

Photo: Unsplash

References: https://globalhandwashing.org/
 https://theconversation.com/ignaz-semmelweis-the-doctor-who-discovered-the-disease-fighting-power-of-hand-washing-in-1847-135528
 https://www.moh.gov.sg/covid-19

There seems to be just the day for everything big and 
small in today’s world, and you may be wondering, 
handwashing… really? In fact, this link between 
handwashing and health was only first made less than two 
centuries ago! 

The story began with Ignaz Semmelweis, a Hungarian 
physician also known as an early pioneer of antiseptic 
procedures. He first pushed forth the idea of “hand 
hygiene” in medical settings after noticing that the simple 
act of handwashing in a bowl of chloride solution was 
critical in preventing the spread of germs, thus leading to 
less death in the obstetrics department where he worked 
back in 1847. 

Fast forward to 2020 with its array of fanciful soaps and 
cleansers, as silly as it sounds, this simple practice now 
plays a larger role than anyone could have expected just 
a few months back. According to GHP, “handwashing 
with soap is key to protecting public health, and leads to 
benefits in nutrition, education, economic growth, and 
more.” And it has. 

https://globalhandwashing.org/
https://theconversation.com/ignaz-semmelweis-the-doctor-who-discovered-the-disease-fighting-power-of-hand-washing-in-1847-135528
https://www.moh.gov.sg/covid-19
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have confirmed that engaging in 
acts of kindness is one of the most 
significant ways to improve your 
own well-being and life satisfaction. 
In fact, kindness is so powerful, a 
single instance will trigger powerful 
physiological processes, and enhance 
the mood of the giver, the receiver 
and anyone witnessing the act.

Kindness is contagious. Numerous 
studies show that a single act of 
kindness can create ripples of 
goodness, spreading through our 
social circles and communities.

Of course, the most extraordinary 
thing about kindness is that it’s free 
and it’s available to us all. All we need 
to do to amplify the good stuff is to 
consciously and carefully strive for 
more:

Awareness

Throughout the day, practice being 
more aware of others around you. Lift 
your eyes from your phone, draw your 
thoughts back to the present moment 

KINDNESS:
THE SUPERPOWER WE ALL NEED POSSESS

By Kim Forrester

In September 2018, Jacinda Ardern, 
the young and dynamic Prime Minister 
of New Zealand, stood before an 
almost-empty United Nations General 
Assembly hall and called for a new 
kind of leadership. Specifically, one 
centred on kindness.

Six months later, in the wake of the 
tragic Christchurch mosque shootings, 
Ms Ardern made headlines around 
the world for personifying the kind 
and empathetic leadership she had 
publicly touted. This year, throughout 
the stringent pandemic restrictions 
imposed on New Zealanders, the 
Prime Minister, yet again, returned to 
her familiar refrain. “Stay home. Stay 
safe. Be kind.” Kiwis were constantly 
urged.

In a modern world that applauds 
aggressiveness and enables 
ruthlessness, it has become common 
to regard kindness as unnecessary, 
inhibiting or – worse still – a 
debilitating weakness. However, as we 
progress deeper into the 21st century 
and outgrow the paradigms of old, 

perhaps one of the most important 
things we can do is acknowledge 
that kindness is a powerful and 
desirable trait — both in ourselves, 
and in others. Perhaps it’s time to 
actively recognise the benefits that 
arise from being more benevolent, 
compassionate and kind. For instance:

Kindness is desirable. In an NBC 
survey, it was revealed that 70% of 
employees would forgo a generous 
raise for a kinder boss. Other studies 
show that lovers prefer kindness over 
intelligence in their partners, and 
both teachers and parents would 
overwhelmingly prefer children to 
exhibit kindness rather than achieve 
good grades.

Kindness is what our children crave. 
If given the power to change one 
thing about the world, more than half 
of all children partaking in a recent 
State of the Kid survey indicated they 
would make the world a kinder place.

Kindness is therapeutic and 
uplifting. Numerous scientific studies 
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Natural Connection

Kindness is a universal quality, and 
its effects need not be limited to the 
human race. If you are feeling a little 
jaded with humanity or are looking to 
amplify goodness in other ways, there 
are a multitude of kindnesses that you 
can extend to the animals around us, 
and the planet we live on. Install a 
bird feeder in your front yard; leave 
water out for wildlife on hot, sunny 
days; foster a homeless pet; plant a 
tree or decline plastic bags at your 
supermarket. Look for ways to be kind 
to the environment, and the creatures 
who share this Earth with us.

Kindness is not a flaw, nor a weakness. 
It is a vital human characteristic that 
enhances health, happiness and 
well-being. Importantly, studies show 
most of us are yearning for it in our 
lives and in our communities. So, let’s 
all appreciate the potency we each 
possess, make kindness a priority 
and – now, more than ever – set this 
remarkable superpower free into the 
world.

Kim Forrester is an award-winning author, holistic well-being educator, and consultant. She blends science with spiritual  
philosophy to inspire fullness of living, and has been a member of the British Club since 2015. www.kimforrester.net Looking 
for some drops of goodness in these uncertain times? Check out the Eudaemonia podcast on your favourite podcast app for 
inspiring conversations about the traits and practices that can help you flourish in life.

and become aware of the people 
around you. What are they doing? 
What are they trying to accomplish? Is 
there something you can do to make 
their life a little easier in that moment?

Spontaneity

A kind world is so much more 
obtainable when we each learn to 
step out of our personal bubble. 
Follow impulses to smile at strangers; 
offer to carry heavy bags; pay for the 
coffee order behind you. Kindness is 
most effective when it is unexpected, 
so actively look for ways to delightfully 
surprise people you know, and people 
you don’t.

Applied Empathy

There are seven billion life stories on 
this planet that don’t resemble your 
own. Understanding this can help you 
embrace kindness in otherwise tense 
situations. Make one of your daily 
mantras ‘what’s their story?’. A waiter 
makes a minor mistake on your order; 
what’s going on in their life that made 
them forget? A driver is wildly cutting 
through traffic; what stresses are they 
under to be in such a hurry?

By applying empathy, we allow 
ourselves a greater opportunity to 
choose more constructive reactions. 
We may need to correct a wrong, 
but we can do so kindly. We may 
need to set boundaries or assert our 
position, but we can use gentle words. 
We may even find, in a moment of 
kind empathy, that we can forgive a 
transgression completely and move on 
without a word being said.

www.kimforrester.net
https://kimforrester.net/eudaemonia.html
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Dr. Siew Tuck Wah,
Medical Director
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Not long ago ‘working from home’ 
was a concept hard to grasp by 
many people, that was debated, 
challenged, and truth be told, not 
always accepted. Many were cynical 
about the ability to maintain levels 
of productivity, others argued that 
employees may take advantage of the 
situation to focus less on work. Then 
came COVID-19 and the largest
Work-From-Home experiment began.

Tech firms like Twitter, Facebook 
and Google have led the way in this 
experiment while many others waited 
till working from home was absolutely 
mandated by the governing laws 
where they resided. After all, not 
all of them were equipped with the 
right tools and technology to prepare 
their employees for remote working. 
Regardless, it soon became clear that 
this once hard-to-grasp concept had 
become a necessity in the fight against 
the virus, and a means to survival for 
many companies. 

“It’s a cultural shift. People aren’t used 
to working from home,” said Alastair 
Pooley, CIO of Snow Software. After 
all, offices established for work have 
been present since the early 18th 
century. 

With little time to waste, companies 
organised themselves. From 
purchasing and setting up the relevant 
technologies within, to establishing 
new policies, executing them, and 
training employees, who would have 
thought that such a decisive change 
could be effected so promptly. 

For most people, it has now been 
months since their work-from-home 
journey started. Many have also 
started to think about the validity of 
an office space and its culture – do we 
really need it?

THE DEMISE OF OFFICE CULTURE?

References: https://k2space.co.uk/knowledge/history-of-office-design/
 https://www.architecturaldigest.com/story/end-of-office-culture
 https://www.forbes.com
 https://www.theguardian.com/money/2020/jul/14/end-of-the-office-the-quiet-grinding-loneliness-of-working-from-home

 
While this depends very much on 
the office space and culture, and 
to some extent, your home office 
set up, your place within the culture 
matters as well. For instance, if your 
office environment provides a great 
deal of modernity and inspiration 
where collaborative work can take 
place seamlessly and stimulate 
creativity, working from home could 
be a challenge - with the lack of 
spontaneous interactions and the 
eureka moments that come from 
those. 

On the other hand, if your home office 
set up creates the kind of comfort 
and ease that allows you to focus 
better and produce more quality 
work, in comparison to an office that 
is traditional, unmodern or simply 
too much unnecessary chatter, then 
of course the presence or absence 
of an office and its culture may affect 
you only ever so slightly. Time spent 
on commuting to the office has 
been better spent, with the family, 
on personal hobbies or rest and 
relaxation. 

 

On a more personal level, working 
remotely might heighten anxieties for 
some – it is typically the FOMO, that 
you might be missing out on important 
conversations or discussions, or that 
you are not involved in the latest chit-
chats about the ‘office’. As Manhattan 
clinical psychologist Sarah Gundle 
says, “[r]emote work can engender a 
certain amount of paranoia” because 
they cannot see the bigger picture of 
the system. 
 

Some contend that amidst all the 
remote working, companies will lose 
their identity and culture, and this 
may hit the employees, who crave 
social interactions and the enforced 
camaraderie of office life, the hardest. 
For others, there are less to reckon 
with – they truly embrace and enjoy 
remote working, and in fact find time 
being more optimally productive 
with having clearer agendas for every 
online meeting. 

With many of us still working from 
home around the world, it is hard to 
determine now if the demise of office 
culture is near, if not here. Regardless 
which side of this arrangement you are 
on, the truth is that conventional work 
life may be gone forever now that we 
have tried and tested the work-from-
home arrangement. It works, but at 
what cost?

Radium Skin is a home-grown Singapore skincare brand designed and
formulated by Dr. Siew. With more than 13 years of  experience in treating skin
issues, Dr. Siew created each of  the 28 products by treating specific skin
conditions in mind.

What sets us apart is that Radium Skin aims to address common skincare
issues by using high performance active ingredients, providing a holistic and
complete solution for the skin.complete solution for the skin.

Dr. Siew Tuck Wah,
Medical Director

https://k2space.co.uk/knowledge/history-of-office-design/
https://www.architecturaldigest.com/story/end-of-office-culture
https://www.forbes.com
https://www.theguardian.com/money/2020/jul/14/end-of-the-office-the-quiet-grinding-loneliness-of-working-from-home
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Pride. Not forgetting our Quattro 
Formaggi, the cheese-loaded pizza 
made with four cheeses – a pint of 
Erdinger Yeast will complete the meal 
nicely.
 

Life is too short for bad pizzas. Head 
to the Club to enjoy our delicious 
wood-fired pizzas and thirst quenching 
beers or simply order via Deliveroo if 
you are within a 2-km radius or call the 
Verandah Café (6410 1177) to place 
and pick up your order.

After all, in his crust, we trust. Happy 
International Beer and Pizza Day!

We are not kidding you when we say 
that Daniele’s Pizza is the go-to pizza 
choice for many of our Club members 
and beyond. From the lightness of the 
dough to its comforting chewiness 
alongside the incredible flavours 
from using only fresh and authentic 
ingredients from Italy, Daniele’s pizzas 
are wood-fired and legit delicious. In 
fact, during the Circuit Breaker, the 
Club sold approximately 6,700 pizzas! 

It is only appropriate that we celebrate 
International Beer and Pizza Day, 
which takes place on 9 October, with a 
tribute to two of life’s best – Pizza and 
Beer. This is a power combination for 
any festivities, events, and milestones 
- Graduation? Lazy night in? This is a 
match made in heaven.

THE TRUE CIRCLE OF LIFE

Although the choice of these two 
wonders is entirely up to your personal 
preference, we thought that while 
enjoyable on its own, why not make 
your pizza meal a tad better by 
choosing a beer that complements the 
flavours. 

For a start, according to the handy 
visual guide put together by Home 
Run Inn Pizza and Bottleneck 
Management, choose a refreshing 
lager to go with a pizza with sausages 
and a golden ale for your Hawaiian. 
You can view this visual guide here: 
https://bit.ly/3jz5NKM

Closer to home, if you are a fan of 
mushrooms, Daniele’s Capricciosa 
and Prosciutto E Funghi are for you. 
Complement these pizzas with the 
Old Speckled Hen that opens up the 
flavours further. For those who love 
sausages, choose between Salsiccia or 
Boscaiola and enjoy it with either our 
local Tiger Beer or a Heineken to bring 
out the best of both flavours. With 
Diavola, the mild spiciness from the 
spicy Italian salami pairs well with the 
light hints of caramel sweetness from 
the iconic ale of the capital, London 

Photo: Unsplash

Daniele’s Pizza now offers a
new selection of pizzas,

including an array of delicious 
Pizza Sandwiches - a twist on

the classic pizza! Check out the 
latest mouth-watering menu

HERE
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For more information, please call 6410 1100 or email fb@britishclub.org.sg
All prices quoted are subject to prevailing goods & services taxes. • Photos are for illustration purposes.

DINING DEALS

Fun Day MONDAY
BUY-1-GET-1 FREE from our à la carte food menu
(Complimentary item inclusive of mains, sides and desserts, and shall be of 
lower value than item ordered)

Available at Verandah Café and Scores Sports Bar.

Choose Day TUESDAY
$10+ FOR ALL Asian Delights at Verandah Café
or Pastas at Scores Sports Bar
Available at Verandah Café and Scores Sports Bar.

All Day Happy Hour WEDNESDAY 
1-FOR-1 on all draft beers and house wines
Available at Verandah Café, Windsor Arms and Scores Sports Bar, 
all day.

Winey Kids THURSDAY
CHILDREN DINE FREE: Buy 1 main course and get 1 dish free 
from the kids menu
Available at Verandah Café and Scores Sports Bar..

BYO WINE: No corkage charge for wine purchased from 
Windsor Shop and consumed at any of our F&B outlets
Available at Verandah Café, Windsor Arms and Scores Sports Bar.

Terms & Conditions
• Not applicable on Public Holidays or in conjunction with any other food promotions, monthly specials as well as Gold and VIP cards.
• Dining Deals are exclusively for British Club Members and their guests only.
• All promotions are valid for dine-in only. Not applicable to take-aways.

mailto:fb%40britishclub.org.sg?subject=
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MONTHLY PROMOTION
(OCTOBER)

Seafood Linguine with Garlic Tomato Basil Sauce, Prawns, Mussels
and Squid

Chicken Kashmiri Korma with Biryani Rice, Raita and Roasted Papad

Bhindi Masala with Basmati Rice, Tandoori Roti, Papadum
(Vegetarian/Vegan)

Beef Short Rib Tacos with Black Beans Chipotle Jus, Pico de Gallo

Pasta alla Puttanesca with Pomodoro Sauce, Anchovies, Capers, 
Olives, Tomato Chunks, Fried Garlic, Parsley and Chilli flakes, 
Parmesan shavings 

Pasta alla Primavera with Pomodoro Sauce, Broccolis, Capsicums, 
Tomato Chunks, Aubergines, Courgettes, Parsley flakes and
Parmesan shavings (Vegan)

Choice of Pasta: Spaghetti, Penne or Fusilli 
Gluten-free pasta available upon request

Toad in the Hole: Cumberland Sausage, Bacon, Onion Gravy

Overnight Berkshire Pork Belly: Coffee Glazed, Mushy Peas,
Fried Onions

Salted Caramel Apple Pie with Vanilla Ice Cream

mailto:fb%40britishclub.org.sg?subject=
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BOTTLE
OF THE
MONTH

Tanglin Orchid Gin (ABV 40%)
$108+ per bottle (U.P $168+ per bottle)

A modern, smooth gin, the pine of the Juniper is 
unmistakably there. The herbaceous flavour notes 
come from classic gin botanicals but the twist comes 
from Indian Amchoor, a powered form of green 
unripe mango that adds an extra citrus note and 
their not so secret ingredient is in the name, Vanilla 
Planifolia Orchid.

Tanglin Black Powder Gin (ABV 58%)
$108+ per bottle (U.P $168+ per bottle)

Named after the accidental discovery of gunpowder 
by a Chinese Alchemist who was searching for the 
Elixir of Life, the gin’s flavour comes from half the 
Juniper berries used in its production being bruised, 
as well as adding whole fresh lemons to the core 
Orchid Gin.
Award: San Francisco World Spirits Competition
 – Double Gold

Tanglin Cranberry Gin (ABV 40%)
$118+ per bottle (U.P $188+ per bottle)

With the Orchid Gin at its heart, there is an infusion 
of organic, preservative-free cranberries and fresh 
hints of lemon for a seasonal flair. A subtle nod 
to Singapore’s history, the artwork for the label is 
Peranakan-inspired to match the spirits’ distinctive 
colour. This flavourful gin can be served with tonic or 
by simply pouring over crushed ice, garnished with 
fresh or dried cranberries.

Tanglin Mandarin Chilli Gin (ABV 40%)
$108+ per bottle (U.P $168+ per bottle)

For this expression, the focus is on a citrus nose, and 
the gin is finished with chilli and ginger to give the 
taste buds a lift with a slight tingle on the lips.

Any 2 bottles @ $208+ (U.P $336+)

2 bottles @ $218+ (U.P $376+)

mailto:fb%40britishclub.org.sg?subject=
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Glengoyne 12 Years
$148+ per bottle or $278+ for every 2 bottles
(U.P. $248+ per bottle)

A perfect balance of oak and sweetness. Lemon zest, toffee apples 
and a scent of coconut. The signature sherry wood brings intensity 
and richness, while first-fill bourbon casks add fresh notes of citrus and 
vanilla.

Glengoyne 15 Years
$188+ per bottle or $348+ for every 2 bottles
(U.P. $308+ per bottle)

The depth and sweetness of dried fruit. Complex depths and bright 
tropical notes – with a spicy oak finish. Hints of candied lemon and 
pineapple reveal the influences of first-fill bourbon casks, balanced by 
the rich intensity of our signature sherry wood.

Glengoyne 18 Years
$248+ per bottle or $468+ for every 2 bottles
(U.P. $388+ per bottle)

Fresh, malt and spicy. Spicy vanilla fruit, rich apples and a rich luxurious 
mouthfeel. This is the result of eighteen long years and a generous 
proportion of first-fill sherry casks.

Get a
complimentary
nosing glass with
every bottle
purchased.

mailto:fb%40britishclub.org.sg?subject=
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BRITISH
AFTERNOON TEA
Monday to Friday
3pm to 5:30pm

Our British Afternoon Tea is available from
Monday to Friday at the Windsor Arms.

$24.50+ per person
Reservations required. 
Please book 24 hours in advance as all items are
freshly baked and prepared.

EARLY DOORS
SPECIAL
Monday to Friday
5:30pm to 6:30pm

Enjoy 20% off food orders
placed before 6:30pm.

Not applicable on Public Holidays or in conjunction
with other food promotions, daily specials as well as

Gold and VIP cards.

LADIES’ DAY
Every Tuesday

Calling all ladies!
Enjoy a complimentary dessert
with every main course ordered. 

mailto:fb%40britishclub.org.sg?subject=
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Solemnisation & Wedding
Packages

Promotional Packages
The Majestic Ceremony

+ 
Westminster Celebration

3 Course Set Menu

$3,888++
for a maximum of 30 persons,
additional person at $88.00++

$5,888++
for a maximum of 50 persons,
additional person at $88.00++

The Majestic Ceremony
+ 

Lancaster Celebration
4 Course Set Menu

$4,688++
for a maximum of 30 persons,
additional person at $98.00++

$6,688++
for a maximum of 50 persons,
additional person at $98.00++

Surrounded by the lush greenery with a breath-taking hilltop view, make your wedding an unforgettable one with
The British Club. 

The Treetops Terrace offers a panoramic view overlooking the scenic nature of tall trees and the city lights afar.
Enjoy the many possibilities and create that perfect wedding with our main ballroom – The Elizabeth Suite. 

Entice your guests with our International cuisines - from delicate canapés to tasty mini bites. All you have to do is
sit back, relax and enjoy every moment of your wonderful day while our team of experts deliver the finest touches

into making your ceremony most memorable. 

Begin your forever journey with one of the best kept secrets in Singapore!

Promotion is valid on or before 31 December 2020. 

All prices are subjected to prevailing GST, 5% service charge for non-members & prevailing government taxes
unless specified otherwise. 

Prices and menus are subjected to change without prior notice.

A service charge of 5% will be levied for all payments made by credit cards.

For more information, get in touch with our banquet sales team
at 6410 1140/46  or email banquetsales@britishclub.org.sg

mailto:banquetsales%40britishclub.org.sg?subject=
mailto:banquetsales%40britishclub.org.sg?subject=
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WINE Promotion
Astoria ‘Alisia’ Pinot Grigio delle Venezie IGT, Italy
@ $28 per bottle

Le Gay Bordeaux Blanc, France
@ $28 per bottle 

Seigneur de la Tour Bordeaux, France
@ $28 per bottle

Le Gay Bordeaux Rouge, France
@ $28 per bottle

Tasca d’Almerita Regaleali Bianco, Sicily, Italy
@ $32 per bottle

Tasca d’Almerita Regaleali Nero d’Avola, Sicily, Italy
@ $32 per bottle

Kapuka Sauvignon Blanc, Marlborough, New Zealand
@ $29.50 per bottle

Kapuka Pinot Noir, Marlborough, New Zealand
@ $32 per bottle

SPIRIT Promotion

 Dalmore 12 years
 Highlands Single Malt Whisky 
 (ABV 40%) @ $118 per bottle

 Get a pair of Talking Toes
 socks with every bottle
 purchased.

 Dalmore 18 Years
 Highlands Single Scotch Whisky
 (ABV 43%) @ $298 per bottle

 Get a Watch Winder
 with every bottle
 purchased.

 Martin Miller London Dry Gin
 (ABV 40%) @ $68 per bottle

You may view the full catalogue HERE.
Enjoy free delivery with a minimum

purchase of $150.

OCTOBER

Face Mask Filters

BRITISH CLUB
FACE MASK
Made with soft, breathable
cotton, the masks were
designed with an inner
compartment for a filter.
The new British Club
reusable fabric masks
are now available for
purchase at
$8.50 per piece.

With every mask
purchased,receive
two complimentary
pieces of mask filters.
Additional filters are
available at
$0.80 per piece.

mailto:fb%40britishclub.org.sg?subject=
https://www.britishclub.org.sg/service/facilities-windsor-shop/
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Verandah Café
now delivers its full menu
via Lalamove
Click HERE
for more information.

If you are within a 2-km 
radius, you can order our 

famous Indian food and
authentic Italian pizzas via 

Deliveroo
Please take note that orders via Deliveroo 
will not be taken as part of the minimum 

spending under your Membership.

Payment via credit card.
Terms and conditions apply.

Visit www.deliveroo.com.sg or download 
the Deliveroo mobile app for more 

information.

Virtual
Wine Affair
2020

Stay tuned for our Virtual Wine Affair 
in our next magazine issue. Expect an 
amazing line-up of wines available at 
great prices. Just in time for Christmas, 
New Year and your year-end festivities! 

mailto:fb%40britishclub.org.sg?subject=
https://www.britishclub.org.sg/resources/ck/files/pdf/Promotions/VC_combined_new.pdf
www.deliveroo.com.sg


contact@waypoints.asiaSponsored byProudly organised by 

The British Education and Schools Show In Asia

bessa.asia     bessa.asia     bessa.asia     bessaasia     bessaasia     BESSA by Waypoints

explore BESSA Connect now at
www.bessa.asia

Discover many prestigious schools including Cheltenham, Fettes, Haileybury, Rugby, 
Sevenoaks, Tonbridge and Wycombe Abbey

Visit our virtual exhibition hall with 
interactive school booths and education 
experts

Meet senior admission officers and obtain 
direct entry information

Watch video talks and read education news

Get invited to our upcoming Get invited to our upcoming live events and 
schools shows

BESSA Connect: A platform for you to explore British education

British Education                    
      is our Business
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Craft Kits Feature:
CheCk out the proud artists
and their amazing artwork!

Grace (9) and Rose (7) made these amazing
masterpieces: Woodpecker Sand Art and

Sun-catcher artwork

These wonderful Father’s Day magnets
and Emoji Felt Door Hanger was done

by BC Member aged 10.

Renee (7) looks pleased with her
Sun-catcher artwork

Sophia (11) and her dazzling Unicorn Diamond 
Bejeweled Painting

Willow (7) is all smiles with her magnificent
Elephant Batik Painting

Astrid (9) and Maximilian (7) look thrilled with their completed
Felt Seaworld Plushie and Parrot Batik Painting

Sabrina (7) and her impressive collection of
craft kits: Foil Art Box Set, 3D Clay Photo Frame

and Emoji Felt Door Hanger

Reema (9) showcases her stunning
3D Owl Clay Photo Frame

Jessica (6) brought smiles to dad with her
adorable hand coloured Father’s Day magnets

mailto:events%40britishclub.org.sg?subject=
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SPECIAL
ARTS & CRAFTS KITS

HALLOWEEN CRAFT KIT: 
FELT CANDY BAG     
$18+ (inclusive of postage)
Each kit comes with a full set of materials and a step-by-step guide

This Halloween, stand out from the crowd with our Halloween trick or 
treat bag. With four cute characters to choose from, these easy felt 
projects are sure to build your kids’ confidence in sewing. Get spooky 
fun today! 

Choose from four exciting designs: Curious Cat, Flying Bat,
Jack-o-Lantern Pumpkin and Mr Frankenstein

mailto:events%40britishclub.org.sg?subject=
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WORLD ANIMAL DAY:
3D ANIMAL PAPIER MACHE KIT    
$18+ (inclusive of postage)
Each kit comes with a full set of materials and a step-by-step guide

Celebrate World Animal Day with our animal papier mache kit. 
Let your little ones paint and design their own animal specimens, 
combining their love for science and nature with art. The papier mache 
material absorbs paint colours brilliantly and the final masterpiece 
would make a beautiful decorative item!

You may choose any two designs for each kit: Turtle, Butterfly, 
Ladybird and Frog

BATIK PAINTING KIT     
$18+ (inclusive of postage)
Each kit comes with a full set of materials and a step-by-step guide

Want to try your hand at Batik Painting? Bring the Batik design to life by simply toning, mixing and matching the 
colours, then painting it. Frame up your finished craft and hang them proudly on your walls! 

The kit comes with everything you require, only creativity is needed. 

Choose from seven extensive designs: Parrot, Turtle, Elephant, Kite, Owl, Chameleon and Cat

mailto:events%40britishclub.org.sg?subject=
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NOTE:
Members are advised to book 
one week in advance to secure
a slot for each class. 

Fee is exclusive of 7% GST.

Charges will be imposed for 
no-show.

All guests to be accompanied 
by a Member.

To register, scan the QR 
code or kindly visit
https://www.britishclub.
org.sg/service/sports-
fitness/ 

For any enquiries, please 
call the Pro Shop at
6410 1173 or email 
sports@britishclub.org.sg

CLASSES
Aqua Aerobics
Wednesday & Friday
10am to 11am
Per session:
$22+ (Member)
$27+ (Guest)

Aqua Zumba
Tuesday
9am to 10am
Per session:
$30+ (Member)
$35+ (Guest)

Bbarreless
Friday
9:45am to 10:45am
Per session:
$30+ (Member)
$35+ (Guest)

Boot Camp
Monday
7pm to 8pm
Per session:
$30+ (Member)
$35+ (Guest)

Muay Thai Kickboxing
Wednesday
7:30pm to 8:45pm
$50+ per session
$160+ per month

Pilates 
Friday
8:45am to 9:45am
Per session:
$25+ (Member)
$30+ (Guest) 

Trampoline Fitness 
Tuesday
9am to 10am
Per session:
$30+ (Member)
$40+ (Guest)

Yoga 
Monday & Wednesday
9:30am to 11am
Thursday
7pm to 8:30pm
Saturday
10:35am to 12:05pm
Per session:
$22+ (Member)
$27+ (Guest)

Zumba
Thursday
9am to 10am
Per session:
$30+ (Member)
$35+ (Guest)

SPORTS CONVENORS

SPORTS CHAIRMAN

Steven Hodge
sportschairman@britishclub.org.sg

GOLF SECTION

Nic Merrow Smith
golf@britishclub.org.sg

SQUASH SECTION

Andrew Vine/Omair Azam
squash@britishclub.org.sg

TENNIS SECTION

Matthew Rawbone
tennis@britishclub.org.sg

CRICKET SECTION

Roger Kelly
cricket@britishclub.org.sg

SWIMMING SECTION

Rebecca Turley/David Green
swimming@britishclub.org.sg 

FOOTBALL SECTION 

Paul Hackett/Kenny Cowgill/Paddy Flynn
football@britishclub.org.sg

MARTIAL ARTS SECTION

Adam Slater
taekwondo@britishclub.org.sg

RUGBY SECTION

Simon Goodman
rugby@britishclub.org.sg

LOOKING TO GET FIT?
Approach any of our friendly Personal Trainers
who will help you identify your goals and achieve them.

 1 session* • 5 sessions* • 10 sessions*
 $90+  $425+ $800+
Group Training $50+ per person*
(Minimum of 2 persons)

Junior Induction 5 sessions* for $400+
(Children aged 12 to 15 years old)

Kindly call 6410 1151/173 or email sports@britishclub.org.sg for more information.
* 1 hour per session

https://www.britishclub.org.sg/service/sports-fitness/
https://www.britishclub.org.sg/service/sports-fitness/
https://www.britishclub.org.sg/service/sports-fitness/
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mailto:squash%40britishclub.org.sg?subject=
mailto:tennis%40britishclub.org.sg?subject=
mailto:cricket%40britishclub.org.sg?subject=
mailto:swimming%40britishclub.org.sg?subject=
mailto:football%40britishclub.org.sg?subject=
mailto:taekwondo%40britishclub.org.sg?subject=
mailto:rugby%40britishclub.org.sg?subject=
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Meet our energetic instructors who will be teaching the 
classes:

Julian See – Zumba
 
“I fell in love with Zumba 
when I first experienced 
this fun and easy dance 
fitness workout in 2013. 
Since then, I have been 
enjoying Zumba workouts, 
and became a qualified 
licensed Zumba Instructor 
in 2015.

I love how Zumba brings 
out its energy and fun 
through music. It feels so 
much like a dance party 
and I love to connect with 

my participants, without realising we have worked out 
for an hour. The best part, I feel better and am a happier 
person!

I hope to inspire more people, especially guys to join 
and together, we can lead an active, fun and healthier 
lifestyle.”

Audrey Rebecca Woodworth – Aqua Zumba

“I love Zumba and 
everything about it - the 
moves, music, vibes and 
the fun of working out. I 
challenge you to take a 
step forward with Aqua 
Zumba! The natural 
resistance of water adds 
another challenge to the 
workout. It will be held in 
a safe environment where I 
will bring and share all the 
fun on land with you in the 
pool!”

CHECK OUT WHAT’S NEW 
AT THE SPORTS AND 
RECREATION CENTRE! 

You wrote in, filled up our surveys and we hear you! The 
Sports and Recreation Department is excited to bring you 
not one, but two new classes - Zumba and Aqua Zumba.

So what exactly are Zumba and Aqua Zumba? 

Founded in the early 90s, the story of Zumba began with 
fitness trainer, dance and choreographer, Alberto “Beto” 
Perez, who was supposed to teach an aerobics class but 
had forgotten to bring his regular music. Reacting quickly, 
he took out whatever tapes he had in his backpack. 
With his love for Latin Salsa and Merengue music, he 
experimented them in his fitness classes and started a 
trend. While it wasn’t easy to conduct a class without 
regular aerobics music, this improvisation made the 
classes fresh, more energetic and most importantly, fun! 
With that, Zumba was born.

Beto then went on to partner with a few investors and 
came up with a series of fitness videos. Several companies 
jumped on the bandwagon and Zumba grew in popularity. 
By 2015, there were approximately 14 million Zumba 
students across 186 countries.



32 | OCT 2020

SPORTS & FITNESS

FOOTBALL: 
British Club Football Section
By Roy of the Rovers

The second half of 2020 has kicked off, the kids are back 
to school and Covid-19 numbers are going down!

11-a-side competitive football games still seem to be 
months away so we continue with our training sessions 
from 5 to 7pm every Saturday in small groups. These 
have been great fun for all involved, with some opting 
for full fitness training programmes, whilst others practice 
penalties, free-kicks and crosses. 

We started our virtual distance fitness challenge in March 
and quickly covered the kilometres from Singapore to 
London, then added the return leg before expanding it 
to cover around the world. It’s been a long hot summer 
of running, cycling, rowing and swimming to reach that 
virtual target of 40,075 km. Past and present members 
of the Football section from around the world have 
contributed and we are now within a couple weeks of 
reaching our target!

Junior Programme
In August, we resumed the British Club Football Academy 
in association with our partner, International Soccer 
Academy (ISA).

Established in 2001, ISA is one of the most proven 
established youth soccer academies in Singapore, with 
consistent successes over the years in youth development.
(https://www.isa.com.sg/)

The Academy provides football training for boys and girls 
from ages 3 to 16 years old, as well as league competition 
with JSSL.

Training is held on Saturdays with professional coaches 
and first class facilities at The Rainforest Sports Hub (near 
Grandstand, Turf City).

Try it for free! For details, please email
youthfootball@britishclub.org.sg or
contact ISA direct at admin@isa.com.sg

Upcoming Events:

Every Saturday : 2-3 games (league, social, friendlies
  at The Cage with kick-off @ 5pm.
December : End of Year Awards Event (TBC)
Spring Tour : TBC

JOIN US!
We offer football for all ages and abilities every Saturday 
at 3pm and 5pm, as well as many midweek games 
throughout the year.

Play in competitive or friendly games, plus regular social 
events and tours.

Whether you can play every week, once a month or 
whenever available, come and meet new people while 
playing a sport you love.

Get in touch at football@britishclub.org.sg /
fcfixture@britishclub.org.sg or speak to the Sports Office
https://www.britishclub.org.sg/service/sports-football/

The Youth Football Programme is where children, who enjoy football 
can play together regardless of age. Led by professionally qualified 
coaches, this programme provides a platform for your child to hone 
their skills. On a competitive level, International Soccer Academy also 
organises league matches for children. 

Start your child’s football journey with us!

Venue:
Rainforest Sports Hub, Turf City, 2 Turf Club Road
(Eight Top class pitches, parking facilities, sheltered seating area, 
free Wi-Fi and kiosk)

Date:
Saturdays from 15 August 2020 to 12 December 2020 (18 weeks)
15, 22 & 29 August / 5, 12, 19 & 26 September / 3, 10, 17, 24 & 31 October / 
7, 14, 21 & 28 October / 5 & 12 December

Time:
3pm to 4pm U5–U7 & Girls (All Ages)

3pm to 4:30pm U9–U14

Categories/ Lesson Fees:

Current Players
U5/U7/Girls: $360+ per term (Member) / $450+ per term (Non-member)

U9/U14: $540+ per term (Member) / $630+ per term (Non-Member)

(Fees will be prorated according to the date joined)

To register, kindly visit
https://www.britishclub.org.sg/service/sports-football/ 
or scan the QR code

For registration or enquiries, please visit the Sports Centre,
 call 6410 1173 or email sports@britishclub.org.sg

Please note that club events may be photographed/recorded and these photographs/footage may be used for club collateral.
Your presence indicates your consent to being photographed.

In association with 

THE BRITISH CLUB

Youth Football
TRAINING PROGRAMME

Term

2

https://www.isa.com.sg/
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mailto:football%40britishclub.org.sg?subject=
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https://www.britishclub.org.sg/service/sports-football/
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RUGBY:
Rugby is Dead, Long Live Rugby 
By Simon Goodman

It goes without saying that 2020 will be a year not to be 
remembered for its Rugby, or perhaps remembered for 
all the wrong reasons: Six Nations interrupted, the Super 
Rugby suspended, Lions Tours in doubt, it goes on… 

The major impact to World Rugby, of course though, is 
that the British Club Rugby section has had its schedule 
upended, training facilities withdrawn, and worst of 
all, had the Bar closed indefinitely. So, in a moment 
of reflection, and with a relaxation of the restrictions 
(hopefully) around the corner, we’ve looked back at the 
Section’s short but lively history and would offer any 
enthusiastic players (young, old, veterans, newbies, beer 
lovers) an opportunity to join our ranks, and have some 
fun!

Oddly, the British Club had not run a Rugby section until 
about four years ago. The Football section was famous in 
Singapore, and Tennis, Golf, Swimming, and Competitive 
Knitting, all featuring on the Club’s sporting roster. It was 
not until 2016, with the Club’s backing, the leadership of 
one Ireland’s international elite, Neil ‘Second-Best’ Best, 
and a small cohort of mostly veterans, the Section was 
born.

Our philosophy was, and remains, to be a Section that 
encourages all to enjoy in a combination of fitness 
training, skills, fun, laughs, a sweaty session of Touch 
Rugby, and a healthy dose of liquid refreshment every 
Saturday. Our training facility is the Swiss Club pitch, 
a short walk from the British Club, with the recovery 
facilities conveniently located at Scores.

Although we started modestly, with perhaps five vs five 
(we have run a painful two against three, at times), over 
the years the numbers increased enormously. Our largest 
numbers being up in the twenties, running with three 
groups, rotating playing teams. It’s a full mix of abilities 
and ages, and incredibly good fun.

For those who have a contact background and are still 
willing to wash out the mouth guard, the Section has 
a number of Tours under its belt: Cambodia, Bangkok, 
Hong Kong, Saigon, all host 10s competitions. We are the 
proud recipient of actual silverware from a couple of those 
trips. Touring is of course a hugely secret experience, only 
discussed by those who can remember anything about 
what actually happened while on Tour. Suffice to say, fun is 
had… so I’m told. We have also organised our own Touch 
Tournaments, with teams from Google, SCC, and the BC, 
all vying for the status of not being the last runner-up.

We encourage everyone to come and share in the fitness 
and fun…watch this space for news of the reemergence of 
British Club Rugby!

Get in touch with the Section Convenor
at rugby@britishclub.org.sg or email
sports@britishclub.org.sg to find out more.

A healthy training session

Cambodia 2016

mailto:rugby%40britishclub.org.sg?subject=
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TENNIS: 
Beyond the British Club
Singapore Open heroics
By The Slicer

The Slicer has written before about the Club’s Open and 
Masters Tournaments, with the latter for the more mature 
members of the section. 

While we wait for this year’s edition of our own events 
(scheduled for October/November), some of the section 
have been testing themselves, and flourishing, against 
the rest of Singapore. The Singapore Tennis Association 
runs tournaments throughout the year and recently 
completed both an Open event and the annual Masters’ 
(45+) championship. In the Open, for the top players in 
the country, Matt Rawbone and Alan Brown entered the 
doubles and had a great run to the semi finals. Tamryn 
Brown went one step further, getting through to the 
ladies’ doubles final, which she lost narrowly in 3 sets. Very 
well done to all three.

The top half of the men’s Masters’ singles draw almost 
looked like a British Club event. David Brown met Charlie 
Thomas in one QF but had to retire during the match with 
a knee injury. Charlie went on to play Matt in the SF, with 
Matt coming out as the winner but unfortunately hurting 
himself in the process, meaning he had to forfeit the final. 
The section wishes both Matt and David a quick recovery. 
The Masters’ doubles final really was a BC event with 
Charlie and Jonny Wright claiming the title over Matt and 
a hobbling David.  

Back at the Club, the men’s box leagues are thriving and 
now include a couple of top juniors and lady members in 
a total field of over 30. Monday men’s social nights are 
regaining momentum and the Friday night mixed socials 
are as popular as ever. Section members are welcomed at 
either, but pre-registration is required to ensure courts are 
arranged as required. Ask the Pro Shop if you would like 
to know more about any of the socials or other events the 
section arranges.

Matt and Alan - Doubles Legends

Tam Brown (L) and partner - Singapore Open Doubles Runners-up
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FIND OUT MORE ABOUT THE RECIPROCAL CLUBS IN SINGAPORE 
As a member of The British Club, you get access to three other clubs in Singapore. To visit these clubs, you may contact 
them directly for bookings/reservation and present your membership card(s) at the front desk.

More details about access to each of these clubs can be found at https://www.britishclub.org.sg/membership-reciprocal

For more information on reciprocal clubs, you may contact us at memberrelations@britishclub.org.sg

ONE° 15 MARINA CLUB
#01-01, 11 Cove Drive
Sentosa Cove
Singapore 098497
T: +65 6305 6988
E: concierge@one15marina.com
W: www.one15marina.com

TOWER CLUB 
SINGAPORE

9 Raffles Place 
Penthouse (62nd – 64th Floors)
Republic Plaza Tower 1
Singapore 048619
T: +65 6737 3388
E: concierge@tower-club.com.sg 
W: www.tower-club.com.sg

LAGUNA NATIONAL 
GOLF & COUNTRY CLUB

11 Laguna Golf Green
Singapore 488047
T: +65 6542 6888
E: membership@lagunanational.com 
W: www.laguanational.com

https://www.britishclub.org.sg/membership-reciprocal
mailto:memberrelations%40britishclub.org.sg?subject=
mailto:concierge%40one15marina.com?subject=
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THE BRITISH CLUB 2020 SPONSORS

If you would like to partner The British Club at our upcoming events,
please email sponsorship@britishclub.org.sg

Official Carrier

Diamond Sponsors

Club Partners

ADVERTISE WITH US 
Membership Base
54% British expatriates, 24% Singaporeans and 22% expatriates from a wide range of countries in Europe,
North America, Australasia and Asia Pacific with 50 nationalities.

Profile
Professionals, Senior Business Managers and Executives who hold senior key positions in the business community.

CIRCULATION  : 2,500 copies READERSHIP : 10,000

FREQUENCY  : Monthly except for the June/July, August/September and November/December combined issues.

Magazine Submission Deadlines
Jan 2021 – Advertisement Bookings :  16 Nov 2020 • Artwork Submission : 30 Nov 2020

Feb 2021 – Advertisement Bookings :  22 Dec 2020 • Artwork Submission : 5 Jan 2021

MCI (P) 013/05/2016 

Designed & Published by The British Club.

Printed by Sonic Printing (S) Pte Ltd

All events, dates and times are correct at the time of print. We welcome articles, letters, comments or any other contribution from Members.

However, the Club reserves the right to edit all materials submitted. Opinions and views expressed by the contributors and writers need not necessarily
represent those of the Club.

The magazine accepts no responsibility for the quality of goods or services advertised.

For advertisement bookings and editorial enquiries/feedback, please contact Marketing

Tel: 6410 1100

Email: marketing@britishclub.org.sg

mailto:sponsorship%40britishclub.org.sg?subject=
mailto:marketing%40britishclub.org.sg?subject=


Enter at 
www.britcham.org.sg/
celebrating-diversity

or on our Facebook page @
www.facebook.com/bccsingapore

For more information, please visit:
www.britcham.org.sg

You can also contact us at:
 social@britcham.org.sg  |  +65 6222-3552

Organised by:

Official Diversity & Inclusion Partner



Financial planning 
for generations

www.thefrygroup.sg
The Fry Group (Singapore) Pte Ltd is authorised to act as a financial adviser by the 
Monetary Authority of Singapore - licence number FA100057.
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