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Dear Member,

As the sun beats down and temperatures soar, The Club becomes your ideal summer retreat. 

With The Club completing 19 years, we are pleased to introduce our brand new all day diner 
– By The Waterside which is sure to become your favourite hangout. Executive Chef Atish 
Saxena’s all new menu with a few old favourites is guaranteed to tantalise your taste buds. We 
invite you to experience it all for yourself and hope to see you soon By The Waterside.

This is also the time to get the children all active and try a new sport or develop their skills in 
their current favourite. The various summer camps for skating, football, swimming, basketball 
and tennis give you with a plenty of choices. Pick one or pick all. 

For those looking to relax and rejuvenate, our trained therapists at the Antara Day Spa are all 
set to revive you using traditional Thai techniques. Pamper yourself at our Salon managed by 
Kromakay, a name synonymous with beauty and styling services, now at The Club.

Lastly, hearty congratulations to our member & Guest Editor of this issue,  Ms. Bhawana 
Somaaya who was conferred upon the Padma Shri this year, Mr Sushobhan Dasgupta and Tisca 
Chopra for their proud achievements in their chosen fields! 

We look forward to seeing you enjoy your summer with us. 
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As I look back over the years, I recall visiting The 
Club innumerable times and have accumulated fond 
memories of the place that is now my second home. 

The Club has been a hub for meeting distinguished 
personalities. This includes bumping into the elusive
Behram Contractor/Busy Bee sitting by The Club’s 
poolside, relishing a drink with his friend and owner,
Dinesh Khanna. At another instance, I recall greeting 
M.F. Hussain as he walked the corridors with his 
favorite stick surveying the lobby walls, little aware 
that here was a genius at work.

On another occasion it was assisting an anxious Shaina 
NC, then just a designer without political ambitions, 
to display her jewellery at an exhibition; worrying if 
enough people would turn up for the sale. Memories 
of Madhuri Dixit’s magnificent wedding spread at the 
Colonial Courtyard and many years later, her press 
conference to launch her dance academy at The Club’s 
Colonial Hall still remain etched in my memory.

Over the decades, I have been invited to taste fragrant 
wines and dine with friends at The Garden Grill, 
bonding with like-minded individuals over ghazals 
under the moonlit skies. I have attended many events 
at The Club’s diverse venues and have come away 
entertained and enlightened. If Bhrama Kumari 
Shivani’s lecture at The Club nurtured my soul, 
Mahesh Bhatt’s hearty talk at a TV seminar gave me 
food for thought. Beautician Monica Palta shared 
secrets with women in a closed-door event while I 
was transported to a fantasy world by actor/director 
Makrand Deshpande with his play which was staged at 
The Club.

All these experiences were as an outsider. A chance 
meeting with Mr. and Mrs. Khanna on a flight to Goa
made me transform my experience from being a 
stranger to a proud member of The Club. Suddenly, 
the magenta upholstery of the sofa set in the lobby 
was no more that of a glamorous club but of a home. 
I found myself strolling by the poolside, lazing on the 
hammock with a book in hand or punching away on 
my  laptop as I enjoyed the rain. Now, I was an insider 
and I did not need an event in order to visit The Club.

I have been a member for more than a year now and I 
am familiar with most of the sport and recreational
activities. I have explored the cuisine at the restaurants 
and pampered myself at the spa but there is so much
to do and I intend to explore and utilize The Club’s 
facilities better in 2017. 

Today, I often hold my official meetings in the Lobby 
over a pastry and a cup of coffee. I often take a walk 
around the main lawns when I feel the need to relax 
and unwind. When I have time to kill between two 
screenings on a Thursday, I browse throug the many 
newspapers in the Lobby and at other times, I simply
do nothing and watch the world go by.

Here’s to more heart-warming memories at The Club.

Bhawana Somaaya

Guest Editor’s DeskGuest Editor’s Desk
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From attending book launches at The Club to hosting 
her own, our member and guest editor for the issue 
Bhawana Somaaya recounts her experience. 

ONCE UPON A 
TIME IN INDIA

A
mitabh Bachchan had agreed 
to release my new book and 
to facilitate him I was looking 

for a venue closer to his residence. The 
creative team came up with many options 
but something was amiss. I remembered 
attending a dazzling evening when Shaukat 
Kaifi, Shabana Azmi’s mother, released her 
autobiography at The Club many years ago 
and I had made up my mind. 

A venue must reflect the subject of an 
event. And if cinema is both traditional 
and modern, The Club, where three 
generations dive into the swimming pool 
together, is old world and contemporary 
at the same time, too. The ambience sets 
the mood for an evening and we were 
fortunate that there was a nip in the air 
or should I say, there was magic in the 
surrounding as soon as Amitabh Bachchan 
walked into the garden on the dot of  7 
p.m. dressed in a black Nehru jacket and 
exquisite shoes.

As expected, the cameras flashed around 
him.  It took a while for the frenzy to 
subside and the focus shifted to the book.

Out of all the performing mediums, cinema 
is the most sensitive and effective. It has the 
power to transform lives, to alter mindsets. 
Human life is mortal but cinema is timeless; 
it told us stories yesterday, it will tell us 
stories tomorrow. 

My endeavour in writing Once Upon A 
Time in India is to revive old images like 
the bioscope we watched in childhood, 
to conjure motifs. I’m privileged that my 
publisher, Penguin Random House had the 
vision to package the documentation as a fun 
diary peppered with illustrations of popular 
film posters and dialogues over the decades. 

The cover image was solely the publisher’s 
idea. They were very certain that they 
wanted an Amitabh Bachchan film on the 
cover given his long running on the silver 
screen from Saat Hindustani (1969) to 
Pink (2016) a total of 47 years – a record 
unbroken by any actor so far. What they 
were uncertain about was which film of 
Bachchan would best represent Indian 
cinema. They chose Amar Akbar Anthony 
because in their words, the picture brings a 
smile to your face! 

Amitabh Bachchan unveiled the book 
from an ornate box carried to the stage by 
little kids dressed as Anthony Gonsalves 
from Amar Akbar Anthony.  

When an actor opens up and shares his 
life in public, it is very tempting to keep 
the conversation going but wisdom is in 
knowing when to discontinue. The guests 
were hungry but also overwhelmed by the 
evening and the hangover of Bachchan 
persisted as they relished aloo tikkis with 
chole and hot tea/coffee.

Late in the evening, as I was driving home 
post the event, I wondered if the evening 
would have been the same had I released 
my book at another venue, and the answer 
in all honesty, is no!

Noted film journalist and author Bhawana 
Somaaya received the Padma Shri for her 
contribution in the field of Literature and 
Education - Journalism earlier in January this year. 
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FILM 
REVOLUTION

MY STORY

T here is a saying that God helps 
those who help themselves. It is 
one thing to say that one can’t 
find the work that one wants 

to do or that the film business is very 
male dominated and the roles are skewed 
towards the male perspective. If one looks 
into film archives 100 years down the line 
and if one had to look at films from the 
current era, one would see women in short 
clothes, dancing around water bodies and 
one would think that women of the era 
did just that which is not true.        
  
I have been thinking about doing 
something to change that. One day when 
my friend Imtiaz Ali came over for coffee, 
he casually said, “Why don’t you make 
a short film? You will learn a lot from it. 
Even my husband Sanjay has been telling 
me that Hollywood actors create content 
that they would like to act in. 

I have been acting for many years and 
I felt that I had a story to tell. Chutney 
is a thematic film that puts the lives of 
ordinary men and women in focus. I’d like 
to believe that it is the revenge of ordinary 
people and is a comment on human 
existence and mannerisms. 

When I met the director (of Chutney) Jyoti 
Kapur Das and we started writing the 
script, I had already fleshed the story out 
in my head as a dark tale along the lines of 
Roald Dahl’s and Edgar Allan Po’s stories. 
I was totally consumed with the whole 

process because I was doing two things 
that were completely new for me – writing 
and producing along with acting in 
the film. We didn’t have a big budget. 
Initially I had decided to put in my own 
money but then we found other people 
who wanted to join me in this journey. It 
was a homegrown production. Rasika and 
Adil, who star in the film along with me, 
are good friends. Of course, they are the 
best talent as well. It is fortunate that my 
friends are so talented. I was doing it just 
for the joy of telling the story.

We shot the short film in five days and 
we had a great team backing us. Some 
people really went out on a limb to make 
this film work. There was such wonderful 
energy. At the same time we had to work 
with new people, some of whom surprised 
us with their talent and skills.  

Chutney’s success has been a surprise for 
all of us. It has raised the bar in terms 
of the quality of short films that is to be 
expected in the future. There is a need for 
micro content. Also, lack of censorship 
on the web allows you to tell authentic 
stories. 

In a few months, it has got 41 lakh views 
online and has won three awards – Best 
Actor - Female and Best Short Film - 
Fiction at the Jio Filmfare Short Film 
Awards as well as the Audience Award in 
the HBO Best Short Film category at the 
South Asian International Film Festival. 

I’d say one of the key things is to find 
a story that one really feels like telling 
regardless of what other people say. 

On the sidelines, I feel The Club has a 
very warm vibe. It has a lot of activities for 
children and I always send my daughter 
for these events. Sometimes I also hold 
meetings or catch up with friends at The 
Club. It is a home away from home. 

Our member Tisca Chopra talks about her 
debut as a producer and scriptwriter for 
Chutney, a film that recently won the Jio 
Filmfare Best Short Film - Fiction Award.

GUEST EDITOR’S VIEW

Maybe Tisca Chopra’s next 
short film can be set inside 
the swimming pool @The 

Club and can be titled Bikini 
Bodies & More.
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COVER STORY

clear-cut French windows overlooking the 
azure swimming pool with mood lighting 
and a lounge-ish ambiance that will set 
the tone for your meal. No matter where 
you are seated, you are never too far away 
from the personalised service that you are 
accustomed to. 

There’s a host of seating options to sink 
into. A book is great company for the new 
couches that overlook the pool. Or you 
could hide away in a cosy corner for two 
at one of the copper tables that flow from 
the walls. There’s a community table, too, 
to hang out with close friends or make 
new ones.

Then there’s the new menu – don’t worry, 
we’ve retained your favourites but we’re 
sure you’re going to find new ones to add 
to that list. By The Waterside marks the 
grand entry of Chef Atish Saxena, our 
Executive Chef. He brings along 16 years 
of experience and a host of travels around 
the globe, which he has incorporated into 
the new menu for the restaurant. Great 
thought and planning has been put in to 

We invite you to our brand new all-
day diner by the poolside for a new 

experience and fresh memories 
made over a new menu.

W elcome to By The 
Waterside, The Club 
Mumbai’s new hangout 
and go-to place! Back with 

a bang in its new avatar, we’re certain you 
won’t remember what it looked like. And 
that is what the designers Smriti and Keith 
aimed to do. Further, as members, they 
had a good understanding of the kind of 
restaurant members were looking for. Its 
clean-cut lines and highlighted elements 
grab your attention the minute you enter. 
 
It has a fun, contemporary and relaxed 
vibe. It’s casual enough for you to make 
it your everyday watering hole, bright 
enough to start your day with an awesome 
post-swim breakfast, classic enough for 
you to have your important business 
meetings and warm enough for you to 
celebrate those special occasions with your 
loved ones. 

Spread across 3,000 sq ft, By The 
Waterside has a great layout and a 
beautiful view of the swimming pool. The 
restaurant design is contemporary with 

“My 16 years of experience in the 
culinary world and my personal tastes 

have influenced the new menu for 
The Club’s By The Waterside. The 
dishes have been designed to best 
suit our members and their guests 

and appease them with exciting new 
flavours and taste. I follow a simple 
philosophy of  ‘Cook seasonal and 

use local ingredients’ to ensure fresh 
and the best quality food.”

- Chef Atish Saxena, Executive Chef

make it innovative for all meal times – 
Breakfast, Lunch & Dinner, Between the 
Meals, and Beverages.

Jump-start

If you are an early riser and enjoy a 
regular workout at The Club or usually 
have meetings over breakfast, we have 
many healthy options that you can start 
your day with in addition to our regular 

breakfast items. Inputs have been taken 
from trainers to help put together dishes 
that will help with your fitness routine 
and boost your energy levels. Order a 
Fluffy Spinach & Mushroom Omelette, 
a bowl of Granola with berries, Sattu 
Paratha, etc. accomapnied by a tall glass 
of Veggie Detox Cleanser, Triple-dose 
Iron Juice or even a Chocolate Banana 
and Quinoa Smoothie!
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COVER STORY

Dine like a royal
A meal is where we all bond together, be 
it with family or friends; because food 
brings us together. Kick off the meal with 
a fusion dish of Phulka Tacos or Assorted 
Bruschetta. Flavours dance on your 
tongue with the Gambas al Ajillo or wrap 
yourself in the flavour of a Paneer Tikka 
Roll. Choose to wind up with a Chicken 
and Avocado Salad or seek comfort in a 
simmering bowl of Slow Roasted Tomato 
Basil Soup.

We’ve got you covered with our 
miscellany of Al dente Pastas, Mighty 
Burgers and Artisan Pizzas.  Twist 
and turn with the Wild Mushroom 
Tagliatelle, chomp on a mouth-watering 
burger, or if desi is what you seek, there 
is a host of delicious gravies and curries 
to choose from – Amritsari to Chettinad 
and everything in between. 

We also have one-meal dishes like 

Sizzlers, Bunny Chow and Grills that also 
have Jain options.

Sweet tooth
We all love to bite into decadence at the 
end of the meal. Bakery Chef Rohan 
Gupte has commixed selections of Indian 
and European Signature Desserts ranging 
from Kesar Phirni and Kulfi Faloodas 
to indulgent Baked Cookie Dough, 
Apple Crumble Pie and everyone’s go-to 
dessert – Tiramisu. There is something 
for everyone!

Clink, clink!

As you enter By The Waterside, you 
are greeted by a 34-ft gilded metal and 
stone bar that discretely doubles up as 
your favourite Sunday buffet-brunch 
area. We’re particularly excited about the 
cocktails and we’re sure summer just got a 
lot cooler – if you’re above legal drinking 
age that is. Sandeep Sabharwal, our F&B 
Manager along with his team has co-
curated beautiful cocktails and shooters. 
We also have a number of equally 
appetising juice options. 

Brunch time

An ideal hangout place to spend with 

GUEST EDITOR’S VIEW

I decided to take the beautiful 
and graceful Waheeda Rehman 
for dinner to the newly opened 

By The Waterside.  

As Rehman walked past the 
swimming pool towards the 

restaurant, she appreciated the 
ambience. Our dinner in terms 

of cuisine and service was 
impeccable. As we waited for 
our car at the porch, Rehman 
smiled at me and said, “You 

made a good choice.”

your family and close friends, you will 
gorge on an amazing spread of food 
accompanied by music performances by 
new artists and a DJ who will keep you 
swinging. 

So, whether you are dining with us, 
celebrating a special occasion, or even 
entertaining guests, By The Waterside is 
sure to be your preferred place! 

Come by and experience it yourself. We 
hope to see you soon By the Waterside.

IPL FEVER
Catch all the IPL action at the 

newly launched By The Waterside, as 
well as at Westburry’s. Enjoy special packages 
that include unlimited IMFL, imported drinks 
and special starters as you follow the game, 

ball by ball. 
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O
ver the years, The Anada Wine 
Club has hosted wine appreciation 
evenings, demonstrations by 
sommeliers, cookouts and wine 

festivals that have been well appreciated.

The 9th edition of the Anada Wine Club 
Festival, held on 26th February, came in 
a new avatar and was newly christened as 
the Anada Spring Fest 2017. The event 
was a colourful mélange of wine, art, food, 
shopping, music and a host of activities for 
children as well that brought another day of 
revelry under its fold.

The guests teased their taste buds with wine 
tastings and brushed up their knowledge 
about the finer nuances of wine at the Wine 
Yard. Guests picked their personal favourites 
from a vast collection of wines such as 
Grover Zampa, Sula, Charosa, Reveilo, Casa 

Wine tastings paired with entertainment, music, shopping 
and art ensured that Anada’s annual wine festival was a 

thumping success. 

SPRING FEST

THE ANADA WINE CLUB

Vinho, Rhythm Winery, Fratelli and 
Soma. 

Seen at the event was Vivek Oberoi along 
with his wife Priyanka and their son, 
Farzana Contractor, Director of Tourism 
of Spain Ignacio Ducasse, Consul 
General of Sri Lanka Saroja Sirisena,  
Consul General of Israel David Akov 
and Consul General of Thailand Ekapol 
Poolpipat.
 
The festival had an arty twist with 
interesting art installations made out 
of waste paper and bottles by Manish 
Agarwal, paintings by established artists 
such as V2 Artists, Shefali Shah and Sonal 
Gandhi at the Art Pavilion. Guests also 
enjoyed live caricatures and painting 
workshops that included canvas painting 
and bottle painting and each one had 

BY

something to take home.

Shopping enthusiasts were seen with 
their wine glasses at the Flea Marquee 
section that covered a range of products 
like apparel, jewellery, health foods, 
jams, sauces and more. NGOs such as 
Shraddha Charitable Trust, Advitya and 
My India were also present. 

The children’s area too had a wide range 
of fun rides and activities such as the 
Mini Ball Pool, Rock Climber, Bouncy 
Castle, tattoo artist, pottery, colourful 
pin-wheel decoration and everyone’s 
favourite, cupcake decoration. 
 
The Tourism Office of Spain in 
Mumbai, Consulate General of Sri Lanka 
and Royal Thai Consulate also set-up 
booths to showcase their food and culture.

To round up this fantastic evening, there 
was a gourmet degustation covering 
global cuisines from Far-East to Middle 
Eastern and Euopean delectable treats 
with its tantalizing flavours from 
restaurants at The Club and their 
premium outdoor catering service Kuisine 
Kraft.

The highlight of the evening, as always, 
was the great Grape Stom p by Grover 
Zampa Vineyards where the guests, 
children and adults alike, jumped into a 
huge vat full of grapes and crushed them 
to make wine the traditional way. With 
over 250 kg of grapes to stomp, it was the 
most enjoyable and most awaited part of 
the event.

The Anada Spring Fest was evidently a 
barrel of fun for the entire family!  

GUEST 
EDITOR’S 

VIEW

Spring is just 
an excuse to 

sing and bond.
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ANTARA SPA

C
ome April and The Club’s 
Antara Day Spa will bring 
you the best of Thai massages 
for the entire month, in 

celebration of the much renowned 
Songkran festival, Thailand’s New Year.   

In a traditional Thai massage, no creams 
or oils are used. One is required to wear 
loose clothing as the therapist will use a 
combination of acupressure points and 
reflexology along with incorporating yoga 
poses into the regimen. 

There are several benefits of a Thai 
massage. It eases out muscle tension and 
stress, improves flexibility and strength 
if done on a regular basis, increases 

THE THAI EXPERIENCE

circulation, improves sleep and stretches 
the whole body making one feel refreshed 
and lively. 

Our therapists at Antara are trained and 
experienced in Thai therapy and massage. 
If you have been a regular at Antara, we 
would recommend you try something 
new this summer and indulge in this 
invigorating massage that will both relax 
and rejuvenate you. For those who would 
like to experience a Thai massage for the 
first time, our team will assist you with 
the ritual and process to make you feel 
comfortable and relaxed. Packages are 
also available if you would like to follow a 
regular treatment plan. 

Head to The Club’s 
Antara Spa to experience 
Thailand’s most celebrated 
traditional massage 
therapy at its best.

We offer a 30% discount on all 
therapies from 

Monday to Friday. 
Terms and conditions apply.

To book an appointment,   
call 022 6611 7777.

GUEST EDITOR’S 
VIEW

Without exaggeration 
a free ticket to heaven, 

and if you have not 
experienced the bliss 
as yet get ready to 

suffer in hell!

Antara Spa was 
nominated for ‘Most 

Luxurious Spa 
Treatment’ at the 

Geospa asiaSpa India 
Awards 2016.
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KROMAKAY AT THE CLUB

I started Kromakay in 2000 not as a salon but as an artist’s 
studio – a space where beauty is transformed into art. 
We paint, we sculpt and at times we just add a touch, 
all depending on the subject and the need. As artists, 

we observe, see and feel. We understand that each one of us is 
unique and special and we enhance that unique personality. We 
are curators of beauty, well equipped to produce cutting-edge 
results with original styles and techniques. 

And it gives me great pleasure to now bring Kromakay to The 
Club. The salon will offer a unique blend of beauty and styling 

services in an eclectic atmosphere 
to cater to the esteemed members 
of The Club. 

My team and I constantly train 
and update our techniques from 
the best international hairdressing 
schools like Vidal Sassoon, Toni 
& Guy, L’Oreal, Wella, TIGI, 
etc., and have styled and designed 

various looks for A-list film celebrities, top names from the 
fashion industry and the corporate world.

We have excelled in the art of hairstyling and make-up and 
are well known in the industry as the leaders in hair colour. 
Kromakay recently bagged the prestigious Vogue Beauty Award 
for the Best Colourist.

We bring our expertise closer to you dear members.  So let us 
relax your mind and body and give you the experience of being 
light and beautiful. Step into our salon at The Club for all salon 
and beauty services, bridal make-up and styling requirements as 
well as for professional products. 

MAKING 
HEADS TURN
Kanta Motwani, Creative Artist and Founder, Kromakay, 
joins hands with The Club to offer a unique blend of 
beauty and styling services.

GUEST EDITOR’S VIEW

If you are about to 
colour your hair for 
the first time or are 

contemplating to stop 
colouring your hair 

forever, visit  Kromakay, 
the latest style station.
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WELLNESS

Our member and dermatologist Dr. Falguni Shah 
of Radiance Skin Clinic, talks about the plethora of 
options available to brides-to-be to look their best on 
their wedding day.

BRIDAL
BEAUTY 
SECRETS

A
wedding is all about the union of two souls but 
the wedding functions definitely put a greater 
spotlight on the bride. The bride is the cynosure 

of all eyes. Everyone tends to observe the bride very closely – right 
from her wedding ensemble and jewellery to hair and make-
up. Brides also need to pay attention to their skin and face so 
that they are glowing on their wedding day. While local beauty 
parlours offer a gamut of services, one should consider visiting 
a dermatologist a couple of months prior to the wedding for 
treatments that are designed especially for your skin type. 

An oval face with high cheekbones, a well defined jawline and 
arched eyebrows are the ideal features for a beautiful bride. Not 
everyone is blessed with all of these. But thanks to advances in 
aesthetic cosmetology one can now have these with the help of the 
Botox beauty jab. Brides can consider facial recontouring – get a 
well-defined jawline or reshape their eyebrows. The most common 
hair-do for a bride is tying up her hair, high above the neck and 
having a shapely jaw enhances one’s features. In this kind of facial 
re-shaping, Botox gives a square jaw, a smooth, oval look. 

Several brides are also opting for eyebrow reshaping. Eyes are a 
bride’s best beauty asset as they express a range of moods and 
emotions and eyebrows enhance the eyes. Brides can now have 
perfectly arched eyebrows with the help of Botox.

Dermal fillers are the in thing among non-surgical aesthetic 
cosmetic procedures. For a bride-to-be, fillers are nothing less than 
a miraculous gift which science has to offer. These hyaluronic acid 
fillers are used to create high cheekbones and a sensuous pout (by 
augmenting the lip volume).  Also, fillers can instantly smooth 
away wrinkles around one’s mouth.  Fillers, being US FDA 
approved, give results that last up to a year. For the not-so-young 
members, smile lines can be corrected using these fillers. Fillers 
yield immediate results – in just one sitting – but ideally should be 
done a week to 10 days before the wedding day.

If brides are looking out for non-invasive treatments, one can 
consider fractional lasers for skin rejuvenation. They take care of 
open pores, uneven skin texture, pigmentation associated with 
photoaging, surgical and acne scarring. It takes one to three 
sitting(s) to get a flawless, radiant look. I recommend that one 
should start the treatment at least three months before the big day. 

Dermatologists can also help you even out patchy skin which is 
very common among young women these days. Whitening peels 
can rectify the problem in one to three session(s). Once again, it is 
advisable to start these sessions two months in advance.
 
Sometimes brides spend so much time organising and preparing 
for the wedding that they don’t find adequate time to exercise. 
Although, nothing can replace a healthy diet and exercise for 
getting that glow, it is possible to get a toned face in a short period 
of time by using the HiFU (Ultracell) procedure. 

It is best to start working on your skin a couple of months 
beforehand so as to prevent last-minute complications. It also gives 
the dermatologist plenty of time to achieve your beauty goals. ”

“

GUEST EDITOR’S VIEW

Because when you are the 
bride, every detail makes a 

world of a difference.
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MANGO MANIA

CUISINE

S
ummer in India is synonymous 
with the arrival of sweet 
mangoes. While Alphonso or 
Hapoo is the most popular and 

expensive variety, there are 400 different 
types of mangoes in the world.    
  
Scientific fossil evidence indicates that the 
mango made its first appearance 25 to 
30 million years ago in Northeast India, 
Myanmar and Bangladesh, from where it 
travelled to Southeast Asia.

Almost half the world’s mango produce 
is cultivated in India alone; it grows in 
almost every Indian state. This mango 

EAST MEETS WEST

Indians love dessert. Indian sweets are 
almost like comfort food – we are familiar 

with the taste and it cheers us up instantly. 
The Club mixes things up by offering a 
twist to the usual suspects. Tease your 

taste buds with  Gulab Jamun Baked 
Cheesecake, Rasgulla Tiramisu, Kesariya 

Rabdi Mousse and Pistachio Verrine, 
Kalaqand Stuffed Chocolate Cigarillos, 

Khoya & Crumble Tea Cake, Masala paan 
chocolate truffles, Rum Soaked Raisins 

Brioche Shahi Tukra Pudding

Tuesday, 9th to Thursday, 25th June

season, the king of fruit makes a splash at 
The Club.  

We decided to go all out and infuse its 
tropical sweetness into all sorts of desserts 
to keep you satiated till the next mango 
season. Its versatile, silky, smooth texture 
and exotic flavour makes it a perfect 
ingredient for a wide array of delectable 
treats.

Try our Mango Mango Gateau, 
Mangolicous Candy, Mango Canneloni, 
Mango Cheesecake, Mango Chocolate 
Mille-Feuille, Mango Lime Tart and 
more. 

MORE FROM THE 
PATISSERIE

Also, if you love our 
desserts, we can make 

your birthday, anniversary 
or special event even more 

memorable with a customized 
cake! Don’t hesitate to ask 

for more details at the 
Patisserie. 
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KUISINE KRAFT

gastronomic delights, artistic floral arrangements to exquisite linen 
and cutlery, impeccable butler service and bar management. 

If you are looking for us to cater at your office, look no further for
 Board Meetings  Conferences
 Town Hall  Executive Lunches
 Annual Events like R&R’s  Product Launches 

We, at Kuisine Kraft by The Club Mumbai, are here for you! We 
are your one-stop solution and can cater to tailor-made menus to 
suit any occasion at your office premises.

From pre-plated service to a professional buffet set-up to even 
snack boxes, we’ve catered it all to clients like Gulf Oil, Vodafone, 
Marico, Hindustan Unilever, Johnson & Johnson, D’décor, 
Kotak, IDFC, Suburban Diagnostics and Nilkamal for their board 
meetings, farewells, meetings and training programmes.

Be it an outdoor or indoor venue, we are personally involved in 
making your event a success with our wide selection of cuisines, 
cocktails, starters, main course, live cooking stations and indulgent 
desserts. From food to floral arrangement, crockery, linen, 
cutlery, butler service and bar management, Kuisine Kraft has the 
experience and expertise to handle all this for you.

Please contact our Kuisine Kraft team at: +91 22 6611 7777; or 
email us at: kuisinekraft@theclubmumbai.com 

K
uisine Kraft by The Club Mumbai is an 
extension of our premium banquet services 
for outdoor catering. It has been providing 
exceptional and efficient service coupled with 

gourmet cuisines that offers a wide selection of cocktails, 
starters, main course, and a variety of desserts. 

Kuisine Kraft offers the ultimate dining experience – from 

GUEST EDITOR’S 
VIEW

Not everyone has the 
skill to host a party but 
with Kuisine Kraft by 

your side, the party will 
rock for sure.
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W hile planning my 
brother’s wedding, high 
up on my checklist was 
to find a large venue that 

had a cosy set-up. A traditional Catholic 
wedding typically requires a large dance 
floor, round-table seating arrangements 
with a customized seat for every guest and 
of course, sumptuous food.  

We began looking at all the 5-star venues 
in Mumbai to accommodate a colossal 
crowd of 450 people.  Among all 5-star 
properties in Andheri (East) and Juhu, 
we felt that The Club truly stood-out in 
terms of luxury and hospitality.
 
It was love at first sight– lush-green 
lawns, beautiful flooring for the dance 
area, great food reviews and to top it all, 
brilliant introductory customer service.

We were assigned to Mr. Gaurav and his 
banquet team who were all geared-up to 
customise the ambience, food and décor 
to suit our specifications. A guided tour of 
the Colonial Courtyard took our breath 

The Club Banquets is a popular venue for weddings of  all 
communities. Rovena Serrao, sister of the groom, recounts 

hosting a seamless Catholic wedding at The Club.

Our member, Mr. Saifudin Colombowala who celebrated his son’s 
wedding sangeet event at our Colonial Hall shares his experience right from 

the booking to execution that made it a  memorable event for the entire family. 
WEDDING  

CELEBRATIONS

BANQUET

away and we were already visualising the 
upcoming wedding reception. Exquisite 
granite flooring, dazzling outdoor 
lighting, a ready stage for the reception, 
organised valet parking, green rooms for 
the couple, built-in buffet counters sealed 
the deal for us. The banquets team helped 
us plan the menu. They were eager and 
enthusiastic about ideas for live counters 
and exotic dessert displays, etc. 

The wedding colour theme was a deep 
navy blue and a pearly peach. The event 
planning team took care of the décor 
right from table-tops to fairy lights and 
as well as arranged for a DJ & music. We 
had multiple interactions with The Club 
team through the course of the wedding 
planning to stitch the entire event 
together and the team never let us down. 

On the day of the wedding, the Colonial 
Courtyard looked no less than the setting 
for a fairy tale! The beautiful entrance 
had a red carpet set along the aisle, the 

When I started planning my son Hashim’s 
marriage to Shaziya, I knew that I wanted 
the Sangeet function to take place at The 
Club. As a member, I have attended several 
of their events and wedding shows and 
had no doubt that they would exceed my 
expectations, and exceed they did. 
I had a certain idea of how I wanted the 
décor and set-up to be and approached the 
Banquet Office with the same. They invited 
me take a look at several weddings that took 
place at The Club. The annual wedding 
show that they host was also very helpful 
because I was able to witness what all the 
panel decorators can do and chose the best 
amongst them. It also helped me get more 
ideas and finally which I was able concretise 
the plan. I was happy with my decision 
to hold the function here because I doubt 
I would receive such detailed attention 
elsewhere. 

We had booked the venue almost eight 
months earlier and closer to the date we 
short listed one of the decorators and met 
them to discuss the set-up with them. I had 
a certain budget in mind and they helped 
customize the ideas and theme to suit my 
budget and yet deliver the best. One of my 
requirements was that I wanted a screen on 
the stage. It was a difficult task as each piece 
had to be attached separately to make one 
screen and I must say they did a fantastic 
job with it. 

Once we were done with the decorators 
and were convinced with them, we then 
moved on to the most important aspect 
of any function, Food. I was introduced 
to Sandeep Sabharwal, the F&B Manager 
at The Club to plan out the buffet for our 
guests. My family and I love the food at 
The Club, however, since it’s a wedding 

magnificent stage was decorated with real 
flowers; all tables were covered with navy 
blue and decorated with peach flower 
centre pieces – it was a majestic locale for 
a reception. 

On the day of the reception, The Club 
staff was ready-for-service under the 
guidance of Mr. Maurice. We had 
fantastic service and great hospitality 
throughout the evening. A special 
mention goes out to the decorator’s staff. 
They were very vigilant and prompt in 
removing the carpet after the wedding 
march so that guests wouldn’t trip-over 
it later. Every little detail was cared for to 
perfection. Even the music was well liked 
by all our guests. 

I would like to thank the entire team at 
The Club for their unmatched hospitality 
and service. What started as great 
customer service rose to become customer 
delight and further extended into an 
excellent customer experience!

function and guests from all across would 
attend, it had to be extra special. Sandeep 
was very attentive to our tastes and likes 
and suggested dishes that went beyond our 
expectations. We had items like Boti on 
Roti, Bhatti Murg (which was out of this 
world), Mutton Hyderabadi as well as live 
Mohammad Ali counter which has all the 
delicacies like Kheema, Kaleji, gurda, etc. 
We also had interesting vegetarian options 
like Veg Kurkure, Paneer Tikka Multani 
and Leek and Asparagus Quiche. The 
presentation, too, was top of the line.

On the D-day, everything was very well 
taken care of. The staff was friendly, cordial 
and exceptionally efficient. They took 
care of every minute detail and made the 
event memorable for us. Our guests were 
very happy and appreciated the hospitality 
extended to each one of them. We had over 
350 guests and the venue was so well set-up 
that it didn’t feel cramped at all. With all 
the seating and table arrangement there was 
ample space to move around with ease. 
As a member and someone who experienced 
the best hospitality for one of the most 

GUEST EDITOR’S VIEW

Weddings are stressful so 
choose a venue that makes 

you feel at home.



PLAY & LEARN

BRAIN TEASE

6th May : Mother’s Day cards
13th May : Peak cap making

20th May : Travel scrap book making
27th May : Seashell card making

SUMMER
FUN

READING CIRCLE

MAY

JUNE

JUNEMAY

Every alternate Friday, Handson Learning takes tiny tots on an 
adventure 

that combines entertainment, craft and trivia. 
Time: 6.00 p.m. to 7.30 p.m.  |   Venue: The Library

  Age: 3-5 years

Test and tease your brain with fun quizzes and games.
Time: 6.00 p.m. to 7.30 p.m.  |   Venue: The Library

5th May 
Magical Rainbows

19th May 
Detective Kids 

12th May – Brain Gym 
(Age: 8-12 years) 

26th May - Word Bingo 
(Age: 9-14 years) 

2nd June 
The Wright Invention

16th June 
Bio Mimicry 

9th June 
Brain gym (Age: 8-12 years) 

23rd June 
What’s the Good Word? 

(Age: 9-14 years) 

3rd June : Pencil tops making
10thJune : School label making

17th June : Folder making
24th June : Cartoon characters 

time table

SUNDAY BRUNCH
Turn lazy Sundays into creative ones with a vast range of art and craft activities by Findurclass.

Time: 12.30 p.m. to 2.30 p.m.  |   Venue: By The Waterside
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There is lot more to look forward 
to this summer at The Club. 
We have also got a special 

entertainment line-up for our 
young champs – magic shows, 

puppet shows, juggling acts 
and more. Keep an eye out for 

the next announcement! 

JUNEMAY

7th May - Cream and Fruit Tarts 
Make tasty tarts with fresh cream 

and fruits.
14th May - Family Finger 

Puppet Making 
Celebrate world family day with 

finger puppets.
21st May - Paper Aquarium 

Create the entire ocean on 
a plate – with paper!

28th May - Hot Air Balloon Card 
Give flight to your creativity with a 

fascinating hot air balloon card.

MAY JUNE
4th June - Terrarium Making 

Create your own mini terrarium for 
World Environment Day.

12th June - Doodle Cubing 
Create a three dimensional cube 
covered with your own doodles. 
19th June – Father’s Day Tie 

Gift your dad a special Super Dad 
Tie for Father’s Day.

25th June – Eid Lanterns 
Decorate your home this Eid 

with a handmade lantern.

GUEST EDITOR’S VIEW

Why should adults have 
all the fun?
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SKILLFUL SATURDAYS
Every Saturday children spend their evenings learning 

a new skill with Horizon.   
Time: 6.00 p.m. to 7.30 p.m.  |   Venue: The Library
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HEALTH ZONE & SPORTS

FITNESS BOOSTER We’ve got an action-packed 
calendar with camps and games to 
keep you in shape this summer. 

APRIL

 SKATING CAMP
Date: Tuesday, 4th April to Sunday, 30th April

Beginners: Tuesdays | Time: 6.00pm to 7.00pm
Advanced Level: Saturday 
Time: 5.30 pm to 6.30pm

Venue: Parking area  |  Age: 4 years & above

BASKETBALL SUMMER CAMP
Date: Tuesday, 4th April to Monday, 4th June 

Wednesdays | 6.30pm to 7.30pm
Saturdays | 5.30pm to 6.30pm

Venue: Basketball Court  |  Age: 6 years & above

SWIMMING SUMMER CAMP
Date: Monday, 3rd April to Saturday, 3rd June

Time: Monday to Friday | 5.30pm to 6.15 pm and 
6.15pm to 7.00pm 

Saturday & Sunday | 9.00 am to 10.00am
Venue: Swimming Pool  |  Age: 4 years & above

JUNIORS’ BOOT CAMP
Date: Saturday, 1st April to Monday, 1st May 

Age: 4 years onwards 
Time: 5.00 p.m. to 6.00 p.m. 

Every Monday, Wedneday and Friday
Venue: Main Lawns

LAND TELE GAMES
Date: Saturday, 13th May 

Time: 4.30pm 
Age: 6 years & above 
Venue: Sports Lawn

WEIGHT LOSS 
COMPETITION

Date: Thursday, 1st June to Friday, 
1st September 

Venue: Gym and Main Lawns

BOOT CAMP FOR KIDS
Date: Monday, 8th May to Thursday, 

8th June 
Age: 4 years onwards 

Time: 5.00 p.m. to 6.00 p.m. 
Every Monday, Wedneday and Friday

Venue: Main Lawns

SQUASH TOURNAMENT
Date: Friday, 23rd June to 

Sunday, 25th June 
Time: 4.00pm onwards 

Age: Children and adults

BOCA JUNIORS SUMMER CAMP
Date: Tuesday, 4th April onwards | Every Tuesday 

& Friday
Time: 4.30 pm to 6.30pm

Venue: Sports Lawn  |  Age: 5 years & above

NIGHT CRICKET
Date: Sunday, 23rd April

Time: 5.00pm onwards  |   Venue: Main Lawns
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MAY JUNE

TENNIS TALES Our champion Himanshu Bhatia 
chronicles his tennis voyage to 
the top. 

“I was first invited to The Club to 
play tennis as a guest of fellow 
tennis enthusiasts (who were 
already members at The Club). 
I vividly remember the feeling 
of serenity that took over me 
when I entered The Club’s gate 

and moved towards the main reception area. I 
realised I had walked into one of the greenest 
patches of nature there is on this side of town. 

“My eyes lit up on seeing the five tennis courts 
under the beautiful blue sky. I felt I had found 
my very own paradise. Soon after, on 10th 
October 2014, one day before my birthday, 
I decided to give myself and my family 
membership at The Club. 

“It is said, passion is fire that burns without 
fuel and it only needs the right environment 
to be expressed. Tennis is my passion, 
and The Club has provided me the right 
environment to express my passion. The Club 
has been instrumental in providing the perfect 
combination of facilities (the luxury of five 
courts – all of which are to be renovated soon), 
the right people (Lisa and Shweta, tournament 
organizers, Neelkant Damre and team as 
markers), and some wonderful friends both on 
and off court. I can never forget the role played 
by Ronak and his team at the Antara Spa for 
giving me massages that helped me stay fit 
for the gruelling tournaments at The Club and 
around the city. 

“The Club has greatly helped me in my personal 
tennis journey – it has been instrumental in my 
11 singles/doubles overall event victories at five 
different clubs between February 2016 and 
February 2017.

“A week without tennis will probably not kill 
me, but why risk it?”

T he Club hosted its annual Tennis Tournament on 24th-27th 
February at the Deco Turf Courts. Liza Villas, who runs the 
tennis academy, worked really hard to arrange the matches as per 
the convenience of our members and to make this event a grand 

success. Every year the competition gets tougher and tougher.  

This year we had 65 members participating across six categories. Samika 
Khanna won the Under-8 prize while Master Reyansh Dhawan was the 
runner-up. Vivaan Prakash defeated his buddy Neev Choudhary to bag the 
Under-12 title. 

Sanay Lele, the winner of the Under-14 category, played flawlessly and 
snatched the game from under Tanish Singh’s feet. The men’s singles had 
a Team A and a Team B where the titles were won by our champions 
Himanshu Bhatia and Aman Preet Singh who defeated Preteen Shah and 
Uday Parikh.

The doubles was an interesting game to watch as Team A had to pair with 
Team B and the results were outstanding. Once again Himanshu Bhatia 
partnered with Capt. Harsh Hegde and stole the trophy from Nirmal Patel 
and R Suresh who gave them a tough fight. 

GUEST EDITOR’S VIEW

Kyon ki jo FIT hai wohi HIT hai!!

GUEST 
EDITOR’S VIEW

Making of a 
champ like 

Bhatia.

ORANZY PHOTOGRAPHY | SHUTTERSTOCK.COM
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MEMBER PROFILE

Our member Mr. Sushobhan Dasgupta, Managing Director 
of Johnson & Johnson Medical India & South Asia, shares some 
of his memorable experiences and his work-life balance mantra.

GLOBAL LEAP

We are pleased to learn of your recent elevation to a senior 
global position at Johnson & Johnson. Tell us about your 
journey.
My journey in Johnson & Johnson (J&J), India started in April 
1992 in Patna as a District Sales Manager. It has been a very 
exciting period and has given me great opportunities to help 
people live happier, healthier lives. I started in J&J in their 
wound closure business and became the head of the Eastern 
region for wound closure and hospital business. I shifted base 
to Mumbai in 1996 as the head of the much larger Western 
region and was then appointed as the leader of J&J’s hospital 
business in 1998. When J&J Inc. acquired the world’s leading 
orthopaedic company DePuy in 1999,  I was entrusted to lead 
the combined orthopaedic business in India and played a part 
in growing the business by 8 times in 5 years. Since 2005, I 
have had opportunities, through various assignments, to work 
and live in several countries with my family – UK, Germany, 
USA, Singapore, Australia and New Zealand. With this new 
responsibility as the Head of Orthopaedics, Asia Pacific in 
addition to my current job as Managing Director,  Johnson & 
Johnson Medical India and South Asia, I am privileged and 
humbled to be able to help shape and deliver larger solutions in 
orthopaedic care to millions of patients around the world as a 
member of the Global Management Board.    

Today we are facing unique health care challenges around 
the world. I’m inspired by the opportunity we have to deliver 
innovative solutions to today’s health care challenges, to advance 
patient care and deliver clinical and economic value to health 
care systems throughout the world.  

Your work has taken you to different countries and 
continents. What has been your most memorable experience?
My most memorable experience has been standing up to partner 
with the government and the orthopaedic community in 
Australia to bring in unique solutions for patient care when we 
had a voluntary recall of one of our products worldwide under 

with my wife Swarnali and daughter Srey in the choppy Pacific 
Ocean while in a self-driven small motor boat at Hamilton 
Island was a thrilling but memorable experience.    
 
How do you stay fit and how do you maintain a good work-
life balance?   
A healthy body gives rise to a healthy mind and vice versa – I 
believe and follow this in totality. I pack my gym clothes 
whenever I am travelling and make it a point to get an hour of 
running/walking and cardio once every three days while I am 
out of Mumbai. When I am in Mumbai, most Saturdays and 
Sundays are reserved for my favourite spot at The Club – the 
gorgeous gym where I sweat it out for an hour. Also, I try and 
catch up on my golf once a quarter (wish it could be more) at 
the Willingdon Club where I am a member as well. 

I also enjoy a bit of cooking – a hobby I picked up while living 
in Australia. Barbecue sessions with friends would set the tone 
for a perfect Friday evening. Conversations would revolve 
around culinary skills, and cooking acted like meditation for me 
as I immersed myself in the company of knives and saucepans 
with a bottle of the best Aussie beer. Nowadays, I find it difficult 
to cook due to work commitments. However, on most Sunday 
mornings we have a special ritual at home. I cook scrambled 
eggs, baked beans, mushrooms and sausages for my family. 
I work for 10-11 hours a day but I make it a point to spend 
undivided quality time with my family as and when I can. 
Spending time with family or pursuing a hobby helps enhance 
productivity and personal well-being.

Tell us about your new role as the head of the Orthopaedic 
portfolio in Asia Pacific. 
I am incredibly proud to be a part of this exciting new chapter 
with DePuy Synthes. I will be responsible for leading the DePuy 
Synthes business for Johnson & Johnson in Asia Pacific as a 
member of the Global Management Board, in addition to my 
role as Managing Director, Johnson & Johnson Medical India. 

very stressful and difficult conditions. While taking critical 
decisions in Australia, I was guided by the first paragraph of 
Our Credo, a document that was written by General Robert 
W. Johnson way back in 1943, which still serves as a decision 
making guide for 1,30,000 J&J employees around the world 
which states that our first responsibility is to our patients.

 I cannot forget the warmth and the tears in so many people’s 
eyes when I was leaving Australia and New Zealand after my 
4-year stint there.

On a personal front, getting stranded in a marooned island 

Chances are you know someone who has broken a bone, or 
who’s dealt with a joint condition at some point in their lives. In 
fact, musculoskeletal diseases affect more than one out of every 
two people over the age of 18, and nearly three out of four people 
aged 65 and older. Given that we have a growing population of 
people entering into their 60s, these conditions have the potential 
to place a greater burden on our health care system each year. At 
the same time, health care continues to change at a rapid pace, 
focusing on comprehensive, high quality care while keeping low 
overall costs.

It’s an interesting time to be working in orthopaedics. Our 
company is the largest and most comprehensive orthopaedic 
business in the world that offers an unparalleled breadth of 
innovations to help advance the health and well-being of people 
around the world. 

The Club hosted a dinner to congratulate Mr. Sushobhan Dasgupta on his elevation 
to Head of Orthopaedics, Johnson & Johnson Asia Pacific. The event was attended by 
leading medical practitioners in the country. 
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HOLIDAY DESTINATION

IN MY OPINION, IT IS CERTAINLY 
A MUST-VISIT DESTINATION FOR 

PEOPLE OF ALL AGE GROUPS 
INCLUDING CHILDREN AND 

FAMILIES AS THERE IS SO MUCH 
TO LOOK FORWARD TO.

A
few months ago, I was 
looking out for places where 
my wife and I could celebrate 
our wedding anniversary 

which falls on 24th December. We 
were contemplating going to North 
India. Suddenly it struck me that Sarina 
Menezes of The Club had mentioned 
visiting Vivanta by Taj Bekal, Kerala 
when I first became a member of  
The Club.  

Our member, Nimish Ajmera of Ajmera Group decided to make a 
getaway to Vivanta by Taj Bekal, Kerala for his wedding anniversary. 
He has much to say about his experience and time there.

CELEBRATORY 
GETAWAY 

I have travelled across 32 countries around 
the world. And have literally lived out of 
my bags and experienced so many hotels 
and resorts. Unfortunately we have not 
discovered much in India, so we decided 
to visit one destination in India every year. 

We hadn’t explored the India’s southern 
coast and that is what beckoned us to 
Bekal. We also got a fantastic deal since it 
is owned by Khanna Hotels.   

We had planned a 2-night, 3-day getaway 
to Vivanta by Taj Bekal. It is very 
important that the travelling time is kept 
to a minimum on a short trip, so that we 
can spend more time at the resort. Luckily, 
we reached the hotel in five hours flat, 
right from our home to the hotel. 

On our arrival in Bekal, we were greeted 
by the General Manager, Mr. Gaurav 
Miglani as well as his staff. We were 
touched by this gesture as normally one 
does not expect the General Manager to 
be waiting to greet you.

After the welcome drink, we were escorted 
to our villa. The villa that we opted for was 
specially recommended by the General 
Manager considering it was our 14th 
wedding anniversary. 

The luxurious villa had a lovely ambience 
to it. I was very impressed with the room 
and its interiors. It was very well planned 
out and very well lit – not too dark and 
not too bright.  The plunge pool with 
good privacy and the outdoor Jacuzzi 
upped the overall luxury ante. 

Since I come from an architectural 
background, I really appreciated the design 
of the resort. I feel the entire hotel – 
reception, swimming pool, the restaurant 
and the breakfast area is centrally located. 
You don’t need to walk a long distance to 
get from one place to another. Only the 
spa is a little away but it is thoughtfully 

planned out so that there is no disturbance We were 
given a map of the property and we found it very easy to 
navigate our way around.

Our main agenda was to relax and spend quality time 
together. We did not try any of the activities available at 
the resort though we did experience the backwaters one 
starry night which was exceptional. We also made a trip to 
the spa. It is one of the largest spas in the country and our 
experience was up to the mark. 

On our anniversary, the staff decorated our room so well 
and also organised a cake for us which was very sweet on 
their part. The food at the resort was amazing. I am a big 
foodie but I have a lot of restrictions when it comes to 
my diet – we don’t eat onion and garlic. Executive Chef 
Johnson really surpassed my expectations when it came to 
incorporating these restrictions into the menu. On the last 
day, he set up live stations with South Asian cuisine. We 
were in a hurry to catch our flight but I was so tempted to 
try out the food as it had a huge counter with Mongolian, 
Chinese, Singaporean and other South Asian dishes.

On our way back to the airport, I was speaking to a friend 
who was planning a holiday with his family and friends. 
I recommended that he visit Vivanta by Taj Bekal. He 
changed his plans immediately and visited the resort 
the very next week – he, too, was extremely happy with 
the resort. Another friend too couldn’t stop praising 
his experience at the resort which reflects the resort’s 
consistent quality of service. 

In my opinion, it is certainly a must-visit destination for 
people of all age groups including children and families as 
there is so much to look forward to.  

Awards 2016

Grande Jiva Spa at Vivanta 
by Taj Bekal, Kerala won 
‘Best Destination Spa’ at 
the Geospa asiaSpa India 

Awards 2016.

GUEST EDITOR’S 
VIEW

I am surprised no 
filmmaker has thought 
of shooting a film on 

this paradise.



TRAVEL DIARY

Our member Aahana Kumra tells 
us about her solo trip to Japan and 
her red carpet debut at the Tokyo 
International Film Festival.

OF JAPAN
MEMOIRS

I
t all began because of a meeting 
one afternoon with my director, 
Alankrita Shrivastav, of my yet to be 
released film, ‘Lipstick Under My 

Burkha’. Our film was being premiered at 
the prestigious ‘Tokyo International Film 
Festival’ in October 2016 and Alankrita 
was invited to attend the festival in 
Tokyo. 

After some hesitation, I decided to do a 
solo female trip before the film festival. 

Before I left for Japan I bought a Japan 
Rail Pass to enjoy the convenience of an 
all-you-can-ride pass across Japan’s cities 
by the Shinkansen (bullet train). Travel 
in Japan is expensive! I paid Rs. 20,000 
for a 7-day pass. 

I had rented a house on Airbnb in Osaka. 
My host had sent me a YouTube video 
about how to get to his apartment.  I 
was very confident but when I got to 
Shin Osaka station, I was completely 
lost! Everything looks the same and it is 
difficult to converse with people. Luckily 
I found an officer who understood my 
gestures and showed me the exit.  

I began my tour of Japan with the 
Hiroshima Peace Memorial Museum, 
a solemn experience and I came away 
heavy-hearted. So, I decided to perk 
myself up by visiting Dotonbori, a 
popular tourist district situated over 
a canal with rows of shopping malls, 
restaurants and bars. I ate some amazing 
seafood there. 

My second stop was Nara, famous for 
its deer park, shrines and temples. The 
deer roam around freely here, and one 
stag rammed into me in the park while 
I was holding a deer cookie! I quickly 
abandoned the park and walked ahead to 
the Todaiji temple which houses one of 
the biggest Buddha statues. I also visited 
the Kasuga Taisha shrine and the Shinto 
shrine.
 
On my third day, I went to Kyoto to visit 
the famous Fushimi Inari shrine – the 
thousand vermillion torii gates that lead 
up to the shrine reminded me of the 
Vaishno Devi temple. The sacred Mount 
Inari and the surrounding wooded forest 

Our next stop was Ginkakuji, temple of 
the silver pavilion.  Nearby, I tried one 
of Japan’s delicacies, Dango which is a 
skewered sweet dumpling. I also tried 
Matcha ice cream since Japan is obsessed 
with green tea.    

We then headed to Kiyomizu Dera, a 
Buddhist temple which has been erected 
without using a single nail. 
It was finally time to head to Tokyo 
where I met my director Alankrita and 
my co-actor Plabita.  We then went 
to the Metropolitan tower, the only 
building in Japan that a tourist can enter 
for free. From the top of the tower, we 

saw Tokyo by night! I fell in love with the 
illuminated and sparkling cityscape. 

On the day of the screening of our film 
‘Lipstick Under my Burkha’ at the Tokyo 
International Film Festival, I must admit 
we were nervous since it was the first time 
we were walking the red carpet! When 
our turn came, thankfully, we did it like 
professionals! 

The experience of attending the screening 
of my film was overwhelming and we 
celebrated our success at a local Karaoke 
Bar. On way back to the hotel, we met 
two British women who happened to 

watch our film at the screening. They 
hugged and told us how proud they were 
of us for making a film like that in India! 
That made our day!

On my last day in Tokyo I visited Meiji 
shrine, and later, an owl café.  The night 
was spent at Club Camelot in Shibuya 
where we partied till dawn. I’ll cherish 
every moment I spent in Japan! 

is also part of the shrine grounds. I 
decided to explore the torii gate covered 
hiking trail which took about two hours. 

At night, I had food at a local place in 
Gion in central Kyoto, the biggest tourist 
attraction because one can spot a geisha 
or a maiko easily on the streets and I 
did spot one! I spent my last night in 
Osaka walking around the market area. 
I also sat in a Ferris wheel at the Hankyu 
Entertainment Park.

The next day, I met my email friend 
Raghavendra Jain at Kyoto station. He 
greeted me with a box of parathas which 
we both devoured in minutes. We took 
a bus to Kinkakuji, the temple of the 
golden pavilion. It is a Zen temple whose 
top two floors are completely covered 
in gold leaf. The impressive structure 
overlooks a large pond with huge gold 
fish. Most of the temples we visited are 
surrounded by water bodies. Ryoanji was 
another Zen temple that we visited. 

GUEST EDITOR’S 
VIEW

Sayonara Yokohama… 
Till we meet again…
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WEDDING SHOWCASE

T he Club transformed its Banquets to showcase its mastery in 
making your wedding dreams come true. Through its unique 
wedding showcase, Shaadi & Shehnai, The Club put together 

the best wedding trends and advice, right from floral decorations and 
embellishments to entertainment and food to help you plan your wedding 
at The Club.

Guets who attended the event interated with panel decorators and wedding 
planners who put forth their creativity in crafting The Club into an ideal 
venue for pre-wedding, wedding and post-wedding functions with the 
perfect balance of quality and style for such moments. They also sampled 
delicious Indian as well as international cuisines. 

Fashion jewellery brand Shaze and designer Pooja Goswamy put together 
an exlusive fashion show to present the season’s must-haves. Our esteemed 
members walked the ramp in style. The hair and make-up was done by 
none other than our newly launched Kromakay salon at The Club.  

SHAADI 

SHEHNAI

Aparna Sheth Jyoti Kapoor Shonali Malhotra Soni

Sujatha Duvveri Dina Umarova Ana

Radhika Shah

Reshma Sheikh Priyanka Munim Pooja Goswamy

Our members strike a pose. 

Neelam Roy

Twishal Ajmera

Bulbeer Gandhi
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PHOTO GALLERY

Fun & Activities @ The Club: October- December 2016

ISRAELI WINE EVENING

A glimpse of another fabulous 
Israeli Wine Evening hosted 
by Mr. Dinesh Khanna and 

Consul General of Israel, Mr. 
David Akov that exposed us 
to Israeli culture, food and 

wine. Gracing the event were 
Consul General of Iceland Mr. 
Gul Kripalani, Consul General 

of USA Mr. Thomas Vajda, 
Consul General of Argentina 

Mr. Alejandro Zothner Meyer, 
Deputy Consul General of 

Poland Mr. Janusz Polowniak 
as well as Mr. Ranjan Kapur 

and Ms. Gul Panag. 
The food menu was especially 
designed by Chef Moshe Shek 
along with our Executive Chef 
Atish Saxena and presented by 
our outdoor catering service, 

Kuisine Kraft. Israeli wine 
connoisseur Mr. Haim Gan, 

who also runs 
Grape-Man Institute in Tel 

Aviv, introduced our guests to 
Israeli wines.

GUEST EDITOR’S VIEW

Book launches…festivals…
weddings…prayer 

meetings…The Club like a 
chameleon, alters according 

to every occasion..
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FURRY FRIENDS

There wasn’t an un-wagged 
tail in sight at the Happy 
Tails canine carnival. Pets 

were spoiled silly at grooming 
sessions and were visibly 

overjoyed to participate in the 
fun and games.

GUEST EDITOR’S VIEW

Our pets…our kids…their 
nannies…The Club absorbs 
different sets and attitudes.

PHOTO GALLERY


