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CLASSIQUE QUOTES
QUOTES
“If you don’t like the road you’re walking, start paving another one.” – Dolly Parton
“Love yourself first and everything else falls into line.” – Lucille Ball
“Lead from the heart, not from the head.” – Princess Diana
“Those who don’t believe in magic will never find it.” – Roald Dahl
“The biggest adventure you can take is to live the life of your dreams.” – Oprah Winfrey
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CLASSIQUE CELEBRATIONS
THE JOY OF FRIENDSHIP

On 5th August, The Classique Club celebrated the immortal bond of friendship. Large get-togethers of
close friends ensured a lively atmosphere full of memories and fun. Shooters Bar and Tangerine played
hosts on this enthralling occasion.

SALUTE TO THE NATION

Independence Day witnessed a spirited celebration at The Classique Club on 15th August where
members and guests gathered to mark a day of great pride for all our countrymen. A ceremonial flag
hoisting event reminded us of our duty to our nation.

PARSI NEW YEAR DELIGHTS

A specially curated menu with acclaimed Parsi delicacies set the tone for a grand Parsi New Year fiesta
on 17th August. The Classique Club witnessed moments of anticipation and happiness as loved ones
reunited to usher in the New Year.

SIBLINGS UNITED

Brothers and sisters made a beeline for The Classique Club on 26th August, in a beautiful celebration of
Rakshabandhan. Childhood memories were revived and laughs were shared in an atmosphere of love
and togetherness.

A SPECIAL GRANDPARENTS DAY

In the grand Indian tradition of respecting one’s elders, The Classique Club organised a celebration of
Grandparents’ Day on 9th September. Families came together to shower their love and affection on
their senior-most members, who basked in the glow of their loved ones’ affection and regard.
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CLASSIQUE HAPPENINGS
LIGHT UP YOUR DUSSEHRA

Once again, we celebrate the triumph of good over evil with the festival of Dussehra.
Join us at The Classique Club on 19th October for a symbolic burning of Ravana. Enjoy a range of
specially prepared delicacies and beverages along with your friends and family.

DIWALI DHAMAKA

Celebrate the festival of lights with your friends and family in the exclusive ambience of The Classique
Club. The beautifully decorated surroundings and the warm atmosphere are sure to make the night even
more memorable.

KIDS RULE

On 14th November, The Classique Club will host Children’s Day celebrations with loads of music, games
and special food stalls. This celebration is not only for the kids, but also for the child in you.

OCTOBER FESTIVALS
At Tangerine
Punjabi Thali Festival | Every Day | Lunch and Dinner
At Shooters Bar Samosa Festival | Every Day | 7:30 PM to 11:30 PM
Happy Hour Discount
- A complimentary glass of wine for ladies on Tuesdays and Thursdays

NOVEMBER FESTIVALS
At Tangerine
Biryani Festival | Every Day | Lunch & Dinner
At Shooters Bar Chinese Starters Festival | Every Day | 7:30 PM to 11:30 PM
Happy Hour Discount
- A complimentary glass of wine for ladies on Tuesdays and Thursdays
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CLASSIQUE CALENDAR
OCTOBER 2018
06.10.18

Saturday

Bird Making

07.10.18

Sunday

Malpua Making Demo

13.10.18

Saturday

Baby Chick Origami

14.10.18

Sunday

Squash Tournament

20.10.18

Saturday

Doll Origami

21.10.18

Sunday

Calligraphy Tattoo

27.10.18

Saturday

Cheese Chilli Toast Making Demo

28.10.18

Sunday

Diwali Greeting Card Making

NOVEMBER 2018
03.11.18

Saturday

Clay Angry Birds Making

04.11.18

Sunday

Grilled Fish Making Demo

10.11.18

Saturday

Bubble Wrap Painting

11.11.18

Sunday

Fake Snow Painting

17.11.18

Saturday

Carrom Tournament

18.11.18

Sunday

Lily Origami

24.11.18

Saturday

Glitter Mehendi

25.11.18

Sunday

Vegetable Bullets Making Demo

CULTURAL EVENTS & ACTIVITIES (5:30 PM TO 6:30 PM)
SPORTS ACTIVITIES
Squash Tournament on 14.10.18, Sunday from 5:30 PM to 6:30 PM
Carrom Tournament on 17.11.18 Saturday from 5:30 PM to 6:30 PM
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CLASSIQUE SHOOTERS RECIPES
IQBAL MANSOORI’S CLASSIQUE COCKTAIL & MOCKTAIL
LAVA FLOW
INGREDIENTS
30 ml White Rum
30 ml Malibu
120 ml Pineapple Juice
½ Banana
1 Strawberry
Coconut Cream
Ice Cubes

METHOD
Blend banana, coconut cream, pineapple juice and ice cubes in a blender.
Stir white rum and Malibu in the blended drink. Pour in a tall glass.
Garnish with a pineapple slice and a strawberry.

TROPICAL DELIGHT
INGREDIENTS
2 oz Pineapple Juice
1 oz Passion Fruit Juice
1 oz Apple Juice
¾ oz Fresh Lime Juice
Sugar Syrup to taste
½ Passion Fruit for Garnish

METHOD
Fill a cocktail shaker with ice. Add all of the remaining ingredients except
the garnish and shake well. Strain into a chilled martini glass and float the
passion fruit half on top.
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CLASSIQUE HEALTH
SWIMMING: THE NEW FITNESS MANTRA
Swimming is important for many reasons. The first and most important is safety. 70% of the world is covered
in water and the chance that people will come in contact with water is certain. Every child and adult should
know how to take care of themselves in the water. A person can’t be “drown-proof”, but one should learn
to understand and appreciate the properties of water and their swimming ability. Statistics show that every
hour, more than 40 people lose their lives due to drowning. Through our swimming program, these
misfortunes can be prevented. Ideally, water acclimatization should start at six months and from there onwards,
swimming should become a daily activity.

Swimming is an excellent core strengthener and a good cardiac workout. Unlike other forms of exercise,
swimming is joint-friendly and keeps a person flexible. When instructors start working with new swimmers,
they teach them the properties of water and slowly, but surely, coerce them out of their safe zone.
This helps the trainee learn to trust - the instructor, the water and also themselves. As swimmers become
more proficient, they gain confidence and start realising personal goals, which help them become a lot
more assertive. The first thing is to be proficient in strokes and technique. You need a clear understanding
of buoyancy, balance, body position and breath control. The way a person breathes in the water is key.
As a swimmer matures in their style, the trainer starts conditioning the person through water and land
exercise.
Waveline Sports Pvt. Ltd. has launched Michael Phelps Swimming in India. They are coming up with
MPS Swim locations at various centres across Mumbai. The Michael Phelps Swimming Program is apt
for participants of all ages and abilities. The program has been designed in the exact method that was
used to teach Michael Phelps, 23-time Olympic Gold Medalist and President of Michael Phelps Swimming,
in over 20 countries and on six continents.
Michael Phelps Swimming training is conducted at Classique Club.
For enrollments, please contact The Classique Club.
Contact no.: +91 98193 56512 / 022 - 6695 5550
Email: info@michaelphelpsswimming.in
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CLASSIQUE ENCOUNTER
MS. SUCHITA JAVADEKAR
Over 1200 women hailing from Mumbai, Pune, Bengaluru and
Hyderabad drove 450 cars and traveled as far as 700 kms
to Goa as part of the Times Women’s Drive (TWD) held on
April 28th & 29th. At this much-watched event, recognised as
the World’s Largest Women’s Car Rally, drove Suchita Javadekar,
who has taken part in 9 such rallies consecutively.
The two-day drive flagged off from four cities simultaneously,
and was aimed at spreading awareness about cancer care and
women empowerment.
Ms. Suchita, wife of Capt. Sudhir Javadekar, opined, “Despite the
terrible heat and humidity along the route, at the end of the drive
my co-rallyists, Swati Nalvade and Abhilasha Pandit, and I were
satisfied with our collective effort.
”The route is along a very scenic part of the coast of Maharashtra and Goa. But we had to keep our eyes
on the road most of the time. The terrain kept varying without warning. We went from smooth tarmac to rough
patches every few miles. This kept our focus at a very high level, and our minds fully concentrated on
completion of the rally,” Ms Suchita said when asked about her experience.
She concludes by saying she is already looking forward to her 10th rally. The event has led to more women
being aware about various cancers that affect women. As a result of this wonderful initiative, Tata Memorial
Hospital has been able to spread a lot more awareness and work towards benefitting many women.
The drive was instated in the year 2009 with 250 cars driving a distance of 240 kms from Mumbai City.
Pune was added to the route in 2010. The TWD has won a place in the Limca Book of Records for three years
in a row and set a Guinness World Record for bringing together the highest number of women participants in
a motor sport event. Soon after, TWD was certified as The Biggest Drive in the world, and subsequently the
initiative doubled the distance and added Bengaluru last year.
The most astonishing feature of TWD is that most women drive back to the city of their origin; this means,
in a span of just four days many women drive more than a 1000 kms!
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CLASSIQUE RECIPES
CHICKEN TIKKA
Recipe by Chef Ganesh Bagh
Preparation time:15 mins + marinating time
Cooking time: 9 - 10 mins
Serves: 4

INGREDIENTS:

250 ml Hung Yoghurt
3/4 tsp Toasted Cumin Seeds
1 tbsp Garlic Paste
1 tbsp Ginger Paste
1 tbsp Mustard Oil
2 tbsp Fresh Lime Juice
1 tsp Salt
¾ tsp Ground Turmeric
½ tsp Garam Masala
½ tsp Black Pepper
2 tsp Deghi Mirch
2 Green Chillies
Handful Chopped Coriander
Oil to taste
450 gms Skinless, Boneless Chicken Breasts cut into 3.5 cms cubes

METHOD:
Whisk the yoghurt. Purée all the ingredients, except chicken and yoghurt, in a blender to make a fine
smooth paste. Place chicken into a large bowl. Add yoghurt and spice mixture. Rub the marinade well on the
chicken pieces and marinate for at least 4 hours in the refrigerator.
Divide chicken among skewers leaving 1 cm space between cubes. Arrange skewers suspended across a
grill.
Grill chicken at about 4 inches from heat, turning regularly, until browned in spots and just cooked through
(9 to 12 minutes). Baste with oil at intervals to retain the juiciness of the chicken.
Remove from fire and serve hot with onion rings, lemon wedges and a fresh green salad of your choice.
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CLASSIQUE GALLERY

Mr. Bhagat Patil & family

Mrs. Maya Daryanani with family & friends

Mr. Narendra Kumar & family

Mr. Vijay Golani & family

Mr. Sunil Shukla & family
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Mrs. Luna Mahtani & Mr. Sunder Mahtani

Mrs. Ruchi Gupta & Mr. Sharad Gupta

Mr. Dilip Bhatia & family

Mr. Hitesh Thakur family & friends

