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PRESIDENT’S NOTE
My Fellow Members,
It was a busy start to 2017 at SPGG. The biggest
highlight was the annual Lo Hei Luncheon, where
this year we hosted the new Principal and Chief
Executive Officer of Singapore Polytechnic, Mr
Soh Wai Wah. In my opening speech—which I
welcomed our Guest of Honour and Patron Mr
Chan Soo Sen, and Honorary Members Mr Lim
Chin Aik and Mr Peter Chen—I spoke about how
the Guild developed the strategic initiatives—(1)
Raising the profile of SPGG, (2) Giving back to
society, (3) SPGG as an Entrepreneur Hub, and (4)
improving SPGG’s Service Quality and Vibrancy—
to transform SPGG into a ‘Club of Distinction’.
I also spoke about how we expanded our
Ministerial Dialogue Program seven years ago into
the Leadership Dialogue Series, with the objective
to educate, inspire, and instil leadership values
and qualities among SPGG members and the SP
community, by learning from our national leaders,
industry captain, and business champions. The
Guild successfully hosted Professor Tommy Koh,
former Member of Parliament Dr Tan Cheng Bock,
and then-Group President of GIC Mr Lim Siong
Guan in 2016.
To start 2017’s edition of the Leadership Dialogue
Series with a bang, we hosted Mr Ong Ye Kung,
Minister for Education (Higher Education & Skills),
and Second Minister for Defence, with the dialogue
hosted by Associate Professor Tan Hwee Hoon
from the Singapore Management University. More
details on this dialogue are on Pages 6 and 7.
The Youth Chapter was also busy with its ‘Give a
Little, Help a Lot’ campaign, where volunteers from
the Chapter, and Singapore Polytechnic’s student
volunteers, helped to raise funds and distribute
food parcels in the weekly Redhill Block 89 Food

Distribution Programme by the Apex Club of
Singapore (Bukit Timah). The Youth Chapter
has come a long way since its inception, and it’s
heartening to see the Chapter engage our members
and the youth of the SP community in giving back
to society. More details on this social cause can be
found on Page 2.
For the foodies amongst you, you’ll be pleased to
know that big changes are coming your way—the
Poolside Café’s and The Coffee Hub’s menus
have been revamped to bring you more choices
to please your palate, with a several infusions of
Japanese-inspired dishes. As you may know, the
Poolside Café is no longer halal-certified, but it
will not have any pork or lard in its menus. This
change also means that you can now order a glass
of Tiger or Heineken Beer, or a glass or bottle of
our house wine, while you soak in the breeze near
the swimming pool. More details are on Pages 11
and 12.
We have several events coming your way, too,
which you can read about in this issue. In the
meantime, see you around the Guild!
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YOUTH CHAPTER’S
‘GIVE A LITTLE, HELP A LOT’
10 Dec 2016 and 14 Jan 2017
Since June of 1988, the Apex Club of
Singapore (Bukit Timah) has been involved
in the Redhill Block 89 Food Distribution
Programme, and supports over 280 elderly
residents.

Milo® drinks. The initial target of food parcels
was 250, but due to the overwhelming
response, 307 parcels were prepared.
Together with student volunteers from
Singapore Polytechnic, the parcels were
distributed on 10 December 2016, and 14
January 2017.
The Apex Club is managed and operated
entirely by volunteers, with no expenditure
on administration and manpower costs. For
the Food Distribution Programme, volunteers
are needed to help with the distribution and
home delivery of groceries to the elderly,
home interviews for potential beneficiaries,
and organise outings for the elderly.

SPGG’s Youth Chapter got into the act, and
helped to raise funds from SPGG members If you are interested in volunteering, please
to purchase additional food parcels—in the visit their website at www.apexbt.org to find
form of rice, fruits, vegetables, and 3-in-1 out more.

Volunteers included The Youth Chapter and SP’s student volunteers

Food parcels contained the basic necessities needed by the elderly

A queue of elderly beneficiaries

Volunteers with a beneficiary
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PRE-CNY GOODIES
SHOPPING AT WOODLANDS
14 Jan 2017
A few members and their guests set off to a
shoppers’ paradise just before the Chinese
New Year holidays, in the hopes of getting
good deals for foodstuff.
The group started bright and early on a
Saturday morning, after a simple and quick
breakfast at The Coffee Hub. Armed with
their own storage bags, they were bussed
to Woodlands Terrace, which houses wellknown factory outlets of brands such as
Bengawan Solo and Fragrance Foodstuff.
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The shopping group was spoiled for choice,
and despite the fatigue of walking from
outlet to outlet, they emerged with their bags
laden with tidbits, desserts, frozen food, and
sauces and condiments, and even seafood.
More shopping trips will be planned, so
watch this space for more news!

A simple breakfast before the trip

The various warehouse stores were packed with goods...and people

Shoppers were spoiled for choice with the available goods

Smiles only satisfied shoppers will have
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address specific areas of concern,
from health and wealth to careers and
relationships. Feng shui’s guiding principles
involve seeking a balance between yin (dark)
and yang (bright).

FENG SHUI
FOR THE HOME

Participants in this workshop gathered to
learn from Mr Alex Low, Chief Consultant
from The Metaphysics Consultancy, on how
19 Jan 2017
to create more luck, prosperity, and wealth in
Feng shui is an ancient Chinese system their homes in the Year of the Rooster.
of balancing the physical environment to
promote harmony and a sense of well- Armed with the floor plans of the homes, Mr
being. From a home’s natural surroundings Low proceeded to give them redecorating
down to its furnishings and decor, feng shui tips, which would harmonise the energy of
practitioners believe that everything and themselves with the energy of their homes,
everyone has a certain energy—chi—and by having a home free from clutter, focussing
how those objects are arranged can affect all on lighting, and placing water features in
aspects. Practitioners also use feng shui to
certain locations.

The Aster Room was filled to capacity with participants

Through his years of practice, Mr Alex Low was able to impart his advice
to harmonise one’s environment for greater health, wealth, and success.

RECENT EVENTS

LO HEI
LUNCHEON
3 Feb 2017
The Lo Hei Luncheon 2017 was a resounding
success—the Guild invited its nearest and
dearest to attend this annual event, which
not only thanked the various partners,
Endowment Fund donors, former EXCO
members, Singapore Polytechnic luminaries,
and many others, but to also give a ‘report
card’ on the Guild’s accomplishments in the
past year. The Luncheon was a first for Mr
Soh Wai Wah—Singapore Polytechnic’s new
Principal and Chief Executive Officer.
After an energetic performance by SP’s
Dragon & Lion Dance Club, the guests
proceeded to the Grand Ballroom for a
6-course Chinese lunch, but not before being
treated to a Lo Hei toss in Cantonese, and
a special appearance by Cai Shen Ye—the
Chinese god of wealth.
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Patron Mr Chan Soo Sen (extreme left) and
former Patron Mr Peter Chen (second from
right) joined Cai Shen Ye for a group picture

The customary Lo Hei toss was done with a Cantonese twist this year

President of SPGG, Mr Jimmy Lim

Principal & CEO of Singapore Polytechnic, Mr Soh Wai Wah

RECENT EVENTS
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IN CONVERSATION WITH
ONG YE KUNG
11 Feb 2017

The Guild hosted Mr Ong Ye Kung—Minister
for Education (Higher Education and Skills),
and Second Minister for Defence—at the
Grand Ballroom, for an insightful dialogue on
topics of the regional and global economy,
defence, and politics.

Trump’s election to the Presidency of the
U.S. Regionally, the ‘Terrex’ incident in Hong
Kong, and tensions between China and the
U.S.—Singapore’s largest trading partners—
proved challenging for the nation. In addition
to these, the global trade outlook, and rising
retrenchment in Singapore, coupled with a
deteriorating labour market, was a cause for
concern for small and medium enterprises,
and students graduating from tertiary
institutions.

SPGG members, and faculty and students
from Singapore Polytechnic, as well as invited
guests, were treated to the Minister’s frank
and candid dialogue, which was moderated
by Associate Professor Tan Hwee Hoon from
the Singapore Management University’ Lee Mr Ong spoke at length on these topics, as
Kong Chian School of Business.
well as specific questions from the audience,
who mostly asked about the economy and
Mr Jimmy Lim started the dialogue with an education.
opening address, where he spoke about
2016 being a “year of surprises”—the U.K.’s Look out for more information on upcoming
exit from the European Union, and Mr Donald events in our Leadership Dialogue Series!

Mr Jimmy Lim, President of SPGG gave the opening address,
introducing the Minister and the moderator.

Mr Ong Ye Kung (third from left) is escorted by Principal and CEO of
Singapore Polytechnic Mr Soh Wai Wah (extreme left), Executive Director
of the National Youth Achievement Award Council Mr James Soh (second
from left), Chairman of Singapore Polytechnic’s Board of Governors Mr Bill
Chang (fourth from left), President of SPGG Mr Jimmy Lim (second from
right), and SPGG’s Chairman of Outreach Mr Roddy Mu (extreme right), as
he arrives at the Guild’s clubhouse.

The Grand Ballroom was filled to capacity, and included SPGG members,
and faculty and students from Singapore Polytechnic, as well as invited
guests.

RECENT EVENTS
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Mr Ong’s frank and candid remarks were a hit
with the audience.

Mr Ong fielded many questions from the eager audience

Prof Tan’s questions ranged from politics to
business, with particular emphasis on their
effects on small and medium enterprises in
Singapore.

Mr Ong with the organisers and V.I.Ps.

UPCOMING EVENTS
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KIMCHI-MAKING
WORKSHOP

8 Apr 2017, 3pm to 5pm, Aster Room
Kimchi is an essential dish at every Korean
meal. If you are a fan of all things Korean,
you’re going to love making kimchi with us!
Kimchi is a traditional fermented side
dish made of vegetables with a variety
of seasonings. Kimchi can be made from
napa cabbage, radish, scallion, or even
cucumbers. In this workshop, learn to make
your own delicious kimchi with ingredients
that are easily available at your local
supermarket, and use it to make yummy
Korean dishes like kimchi soup, and kimchi
fried rice.
A minimum number of 15 participants
is required to start the kimchi-making
workshop. $22 (member), $28 (guest). To
register, email to celine@spgg.org.sg.

Delicious kimchi

BIG IDEA 5

20 Apr 2017, 7pm to 10pm, Grand Ballroom
Present your business idea to a panel of This is the programme for the evening:
angel investors and venture capitalists, to 6pm—Registration and networking
turn your big idea into reality.
7pm—Opening address by Chairman,
There will be three rounds: a Qualifying Entrepreneurship, Dr Damian Tan
round on 6 April—where five teams will be
chosen; a Masterclass on 13 April for the 7.10pm—Presentation by start-ups
five qualifying teams to perfect their pitches;
and a Final round on 20 April, where the 8.30pm—Panel’s evaluation of presentations
winning start-up will have the Best BIG Idea.
8.45pm—Announcement of the Best BIG
Each pitch will be evaluated on its:
Idea
• Unique selling point
• Advantage over competitors
9pm—Closing speech
• Team strength
• Scalability
9.10pm—Post-event networking
• Market opportunity and return of investment
• Risks and barriers
• Investment-worthiness

Investor-judges

To register, email to events@spgg.org.sg,
with your slide deck.
What you need in your slide deck:
1. Vision and value proposition
2. Define the problem
3. Target market and opportunity
4. Describe the solution
5. Explain the revenue model
6. Roadmap of milestones
7. Marketing and sales strategy
8. Present your team members
9. Financial forecast
10. Identify the competition
11. Contact information

Start-ups have ten minutes to pitch their business ideas

27 Apr 2017, 7pm to 9pm, Aster Room
If you’ve considered investing in property
as part of your investment portfolio, this
seminar is
for you. Conducted by Mr
Brian Eng from Jalin Realty— a privatelyowned residential project marketing and
sales company—this seminar includes
topics on property investment in Australia,
and a step-by-step guide to purchasing
Australian property:
• Estimating the required funds to invest
• Pre-settlement preparation advice
• Introduction to loan mortgages
• Taxes
• Property management
$15 (member), $20 (guest). Email your
details to events@spgg.org.sg.

MORNING GOLF
IN JOHOR, MALAYSIA

ENTREPRENEURSHIP
AS A CAREER

If you fancy an 18-hole round on the green on a
Friday morning, why not join us? Join SPGG’s
Golf Passion Group for a morning golf game
at the Tanjong Puteri Golf Resort in Johor,
Malaysia.

This keynote seminar is designed for the
budding entrepreneur, specifically youths. In the
current economic climate, is it worth pursuing
entrepreneurship as a career?

28 April 2017, 6.30am, Johor, Malaysia
Speakers’ bio:
Brian Eng has been the General
Manager for Jalin Realty International
since 2013. With his sales team, he was
instrumental in marketing more than
$130 million worth of Australian properties over the past 3 years.
Prior to his current stint, Brian spent
more than a decade working in the
Accounting and Auditing industry in
Singapore and Australia, and worked for
KPMG, CHAMP Private Equity, Mapletree, and Mariner Financial in Australia.

Players will meet at SPGG at 6.30am, where
they will be bussed to Johor for a quick breakfast
(not included in the price), before proceeding to
the Resort for golf, a lunch buffet, and a return
trip to Singapore at 3pm.
Interested players are advised to have their
passports updated, and provide their handicap
during registration. $99 (member), $118 (guest).
Price includes two-way bus charter, buffet lunch,
goodie bag, buggy, green fees, golf insurance,
and mineral water. Email to golfpassion@
spgg.org.sg

19 May 2017, 6pm to 11pm, Grand Ballroom

This seminar will provide an opportunity for
students and corporations to network, and
generate potential leads for partnerships, either
in incubating or investing.
The keynote speakers will be Mr Kenneth Ho
from Beam; Ms Magdalene Loh and Ms Jamie
Tan from Flying Cape; Mr Kenneth Lew from
Entreport Asia, and a representative from
Shopmatic.
Email you details to events@spgg.org.sg.
Free (member), $20 (guest).

UPCOMING EVENTS
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INVESTMENT TALK
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NEW MENU AT THE
POOLSIDE CAFÉ
Daily, 11am to 10pm

The Poolside Cafe’s menu has gone through a
revamp, but it still has some of your favourite
dishes—we’ve added more snacks like the Tori
Karaage, Garlic Chicken Wings, and pan-fried
Gyoza, and more sandwiches and burgers, like
the Gorilla Cheese Dog—yum!
Start your meal with a crisp Japanese House
Salad of mixed greens with refreshing Japanese
cucumber, or indulge in a Cheese Fondue with
Gruyère cheese with chunks of bread. Head
on to a juicy Beef Teriyaki Burger with fries
and coleslaw, and top it all off with a decadent
Chocolate Chip Banana Waffles.
We have many more dishes in our new menu, so
head over to the Poolside Café! We’re open 11am
to 10pm daily. For reservations, call us at 6796
9988, or email us at banquet@spgg.org.sg

Japanese House Salad

Garlic Chicken Wings

Beef Teriyaki Burger

Cheese Fondue

FOOD & BEVERAGE

NEW MENU AT
THE COFFEE HUB

FREE FLOW

SAPPORO BEER

during Members’ Night at
Prince Edward Lounge, 5pm to 8pm
first Thursday of every month
visit www.spgg.org.sg for more details!

か
ん
ぱ
い

Daily, 8am to 8pm

The Coffee Hub’s menu has also gone through a change, and
we now have more choices to tempt you with. In addition to your
favourite cup of coffee, tea, or Milo® , with crunchy toasts and softboiled eggs, we also have more heartier fare to appease your
rumbling tummy.
From 11am onwards, you can order dishes like the Nasi Goreng
Istimewa, Penang Char Kway Teow, Laksa, Yong Chow Fried
Rice—just to name a few—for a filling lunch or early dinner. Our
Japanese treats like the Mentaiko, Katsuo, and Tamago Onigiri;
Chawanmushi; Curry Udon; and Edamame are still available.
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If you are looking to quench your thirst instead, we have everything
from iced coffees and teas, to Sodas—Lychee, Strawberry,
Pomegranate, Apricot, Passion Fruit, and even Blood Orange!
Take a break from the daily grind at The Coffee Hub today!

Nasi Goreng Istimewa

Old favourites: Nutella®, Peanut Butter, and Kaya

Penang Char Kway Teow

NEWS

NEWLY-INSTALLED HANDRAILS ALONG
ROUNDABOUT AT MAIN ENTRANCE

Membership has it perks and privileges

Members will be pleased to note that handrails have been
installed along the roundabout to the main entrance of the
clubhouse.

Our latest addition to our merchant partners is Journey of Entrepreneurship (JOE), whose mission is to provide a unique
learning experience for children, to help them develop an entrepreneurial mindset through experiential learning. For more
information, visit www.journey-of-entrepreneurship.com.sg.

The elderly and the infirm are encouraged to use the handrails
while entering and exiting the Guild, especially when the ground
is wet.
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MERCHANT PARTNERS

The JOE Bootcamp utilises a 40hour entrepreneurship programme
syllabus and incorporateds various
teaching techniques, including
hands-on activities, classroom
instruction, project work, and
participation ata real-life flea
market.

Perfect for teens and tweens (aged nine to 16) who have
ample free time during their school holidays, the JOE
Holiday Bootcamp programme covers four phases of
JOE’s holistic and comprehensive syllabus, which allows
participants to learn about Traits of an Entrepreneur,
Interpersonal Skills, Business Skills, and to Prepare for
the Mini-Market.

Designed as an after-school
programme, the JOE Fast Track
spans over five months with 20
sessions of two hours each.
The JOE Fast Track utilises a 40hour entrepreneurship programme
syllabus and incorporates various
teaching techniques, including hands-on activities,
classroom instruction project work, and participation at
a real-life flea market.
The programme covers each module in depth, giving
students time for greater contemplation and reflection,
as they go back and put more thought to the tasks given.

Each session is from 8.30am to 6.30pm, and breakfast,
lunch, and tea breaks are included.

Handrails along the path to the main entrance

Still under development, JOE@
School is designed for students in
both private and public schools.
The 12-hour long programme is
short-and-sweet, and does not
compromise the entrepreneurship
lessons to be imparted to students.
The Mini-Market Fair is not
included in JOE@School. All sign-ups for JOE@School
has to be done through the school.

Useful support, especially during wet weather

Have a talent or skill? Make money
out of it! JOE Discovery serves as
a platform for children to take up
a skill, and learn how to make a
business out of it.
THE CHEFTREPRENEUR
Always admired skillful chefs at
work? Be transformed into a chef and entrepreneur!
Learn effective business techniques and how to bake
simple desserts like brownies and cookies. At the end of
the programme, these baked goods can be sold at the
Mini-Market Fair!
THE ARTREPRENEUR
Want to be the next Picaso? Learn how to be an artist
and entrepreneur! Learn simple painting techniques and
create art masterpieces to be sold at the Mini-Market Fair!
The programme allows participants to learn about simple
painting techniques, basic economics, budgeting, and
marketing.

CLUB DIRECTORY

FRONT OFFICE
Daily 7:30am–10pm
Main line 6796 9988
Fax 6796 9989
SPORTS AND WELLNESS FACILITIES
Bowling Alley
Daily 10am–11pm
Tel 6796 9964
Spa Wellness Centre
Daily 7:30am–10pm
• Closed every Tue, Thu and Sat for regular
cleaning of Spa Pools from 7:30–10am;
• Closed every first Sun of the month from
8pm onwards for routine maintenance
works
Swimming Pool
Daily 7:30am–9:30pm
(Closed every Tue, Thu and Sat for regular
cleaning from 7:30–10am)
Tennis Courts
Daily 7:30am–9:30pm
Pool & Billiards Room
Mon–Sat 11am–11pm
Sun Closed
Gymnasium
Daily 7:30am–9:30pm
• Closed every first Sun of the month from
8pm onwards for routine maintenance
works.

ADVERTISEMENT
STAR GOLF ACADEMY

Start you golf adventure with Star Golf Academy, situated at the scenic Marina Bay Golf Course.

Star Golf Academy is located at Marina Bay Golf Course,
Singapore’s very first 18-hole public golf course, located at
the south of the Central Business District (Tanjung Rhu).
Golf lessons are professionally conducted by a dedicated team
of highly qualified and experienced golf professionals from the
Professional Golfers’ Association (PGA).
Students will be able to enjoy the golf lessons conducted in the
sheltered four-tiered driving range, with 135 bays, and three
practice greens for putting, chipping, and bunker shots.
Star Golf offers various programmes to suit all levels of
instruction, and customised training modules for golfers with
specific goals. At Star Golf Academy, the objective is to impart
the skills and knowledge of its professionals, in a constructive
and efficient manner that encourages students, and help them
build up their confidence in their play.

RECREATIONAL FACILITIES
Jackpot
Tel 6796 9967
Daily 10am–12am
FOOD & BEVERAGE OUTLETS
The Restaurant
Tel 6796 9961
Mon–Fri
• Lunch 12pm–3pm (last order at 2:30pm)
• Dinner 6:30pm–10pm (last order at 9:30pm)
Sat, Sun and PH
• Lunch 11:30am–3pm (last order at 2:30pm)
• Dinner 6:30pm–10pm (last order at 9:30pm)
Poolside Café
Tel 6796 9960
Daily 11am–10pm (last order at 9:30pm)
Prince Edward Lounge
Tel 6796 9962
Daily 2pm–1am
The Coffee Hub
Daily 8am–8pm (last order at 7:30pm)

80 Rhu Cross, #01-05
Singapore 437437
Tel: 6946 5771
Fax: 6345 4001
Email: sales@stargolf.com.sg
URL: www.stargolf.com.sg

SPGG TERM MEMBERSHIP LIMITED-TIME PROMOTION
Your Perks & Privileges:
• No monthly subscription fee • No minimum spend levy (MSL) • Full access to SPGG facilities •
Privileged members’ rates at SPGG-organised events • Extended benefits around the world with
SPGG affiliate and reciprocal clubs • Rewards and perks from SPGG merchant partners •
15% discount at SPGG F&B outlets
This promotion is limited to extended family members (parents, sons-and-daughters-in-law, siblings, and
children over 21 years old) of existing SPGG members only, and valid until 31 May 2017.

Email us at

joinus@spgg.org.sg

