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P H I L I P P E  T H E  
LY O N  H E A R T
Savour Lyonnaise cuisine at Philippe  
Mouchel’s second signature dinner.
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M E M B E R S 
C O N N E C T E D

racv.com.au/club

https://www.racv.com.au/racv-club.html
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C H R I S T M A S  I N  J U L Y

Christmas happens twice a year at RACV Club. Celebrate with traditional 
specialties and events to get your jingle bells ringing. RACV Healesville’s premier 
restaurant, Banyalla, is offering an indulgent menu inspired by the most joyful time 
of year, available for one day only on Saturday 25 July. 

Bistro, City Club, will feature a festive menu daily for lunch and dinner (two courses: 
$65 per person and three courses: $69 per person).

City Club hosts its Dinner Dance – Christmas in July; a festive  
event featuring a luxurious three-course dinner with live  
music from the Baker Boys Band.

Priced at $99 per person, ticket includes dinner and dancing.  
Beverages at bar prices. 

l Sat 25 Jul, 6pm-10pm, Members’ Dining Room, City Club.  

To book, scan the QR code on this page.

CA L L O R E M A I L U S

C I T Y C LU B  
03 9944 8888  
club@racv.com.au

H E A L E SV I L L E  
C O U N T RY C LU B  
03 5962 4899 
healesville@racv.com.au

LIKE US ON FACEBOOK  
facebook.com.au/RACVClub

FOLLOW US ON INSTAGRAM  
instagram.com/racvclub

P R O D U CT I O N E D I TO R  
NICOLE BITTAR

G R A P H I C D E S I G N 
JUNE PEARSON

S TAY C O N N E CT E D
 
For membership enquiries  
or to update your details:
 
P H :  1300 501 501   
racv.com.au/club
clubmembership@racv.com.au
 
O N L I N E AC C O U N T
racv.com.au/login

E V E N T L I S T I N G S 
racv.com.au/club-whats-on



R O B E V E R E T T RACV Club General Manager 
 

The briskness of June in Melbourne makes for perfect AFL weather. Club members can thrill to the 
competition’s mid-season rounds from the comfort of our corporate suites at the MCG and Marvel 
Stadium. Up the Swans!

Join us for the second coming of Philippe Mouchel’s signature dinner at Healesville Country Club & 
Resort on Friday 7 August. Philippe made his culinary mark at RACV Club in his inaugural Flavours of 

Normandy event in July last year. His latest signature dinner showcases the traditional cuisine of Lyon in 
another spectacular food-and-drink celebration that our members will savour.

Our Black-gold Bounty: Annual truffle dinner with optional paired wines on Tuesday 16 June in the Members’ Dining 
Room also promises to be a seasonal highlight.

Speaking of fantastic food and entertainment value, don’t miss this year’s Shoku No Kokoro: Japanese dinner event, on 
Saturday 27 June on Level 17 at City Club.

Executive Chef Kyle Doody and team will guide guests through Japan’s vibrant culinary landscape, from bold street 
eats to delicately composed kaiseki dishes. Enjoy live cooking presentations and a superb five-course dinner alongside 
traditional Japanese entertainment.

Christmas might be several months away, but members can reserve their seats at our host of festive lunches and 
dinners (including lavish set menus with drinks packages and à la carte offerings) at City Club (from 7 July) and 
Healesville (from 6 July). Please book promptly for our most popular date in the RACV Club event calendar.

Looking ahead, Bastille Day on Tuesday 14 July is also proudly celebrated at RACV Club with a French dinner event at 
City Club and specialty D’Affinois Basque cheesecake made to order from Le Petit Gâteau. Vive la France!

We get into workshop mode in our winter school holidays program next month. This includes the Mad Science and 
Fantastic Forces workshops at Healesville Country Club & Resort on 2 and 3 July, respectively, which are set to inspire 
young scientific minds. K-Pop Demon Hunters Lab at City Club on 7 July is sure to be a hit. Feathers, Fur and Scales on 
9 July and Little Green Thumbs and Fairy Gardens on 10 July, both at City Club, will also appeal to our naturalists. Visit 
our Club website’s What’s On calendar to find out more.  

In our next edition, we showcase how to embrace the joys of winter at City Club with premium experiences in elevated 
comfort food and drinks, showstopping member events and leisure facilities to warm the heart and fuel the senses.

Did you know that Club and RACV members have access to discounted EV-charging stations at City Club, Healesville 
and all RACV Resorts? For the perfect reset, guests can refuel at our on-site restaurants and bars while they recharge 
their EVs. 

We look forward to welcoming you at RACV Club.

W E L C O M E
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Can-do: Celebrate the Bastille Day dinner at City Club with  
Can-can dancers and a delectable French menu. PHOTO: MATT HARVEY
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A  G O L D E N  S T A R T  

Wake up to peaceful views of the Gold Coast skyline or 
Queensland hinterland, with the warmth of the morning 
light already filling the room. There’s no rush, just a 
gentle invitation to settle in and let the day unfold at 
your own pace. 

M O R N I N G S  M A D E  E A S Y  

At Kalinda Restaurant, breakfast is a leisurely affair 
overlooking the resort’s tropical lagoon pool. Hot dishes, 
continental options, fresh seasonal fruit and specialty 
pastries make it easy to linger a little longer over that 
second cup of coffee.  

A  R O U N D  O F  G O L F 

The resort’s championship golf course winds through 
deep bunkers and past scenic lakes on superbly manicured 
greens. Whether you’re playing seriously or simply 
enjoying the surroundings, it’s a morning well spent. 

C O O L  O F F  I N  T H E  P O O L 

Back from the course, the pool is an easy next stop. Cool 
off, float, or simply find a spot in the sun. It’s the kind of 
pause that makes the rest of the afternoon feel even better. 

A  M O M E N T  T O  Y O U R S E L F  

Indulge in a treatment at One Spa, from facials and body 
wraps to infrared saunas and water therapy, all in a 
setting designed for rest. The afternoon slips by quietly, 
leaving you feeling restored and renewed. 

D I N N E R  A T  A R A K A W A  

Arakawa blends tradition and innovation, offering a 
modern Japanese dining experience with expertly crafted 
dishes and vibrant flavours. From hand-made sushi to 
teppanyaki theatre, dinner is as entertaining as it is 
delicious. 

*Terms and conditions apply. Subject to availability. Restrictions may apply – check with property directly for details. Not available in conjunction with any other offer unless 
otherwise stated. RACV Club Access and Legacy tiered members save up to 50% and all other tiers save up to 30% off the standard room only and bed & breakfast rates when booking 
direct. One room only can be booked per RACV Club membership. Guest must present current RACV Club membership and ID at check-in to confirm membership and receive this discount. 

R A C V  R O YA L  P I N E S  R E S O R T 

B O O K
T O D AY

From tee time to teppanyaki: a day at RACV’s five-star Gold Coast resort. 

E V E N I N G  C A L M 

Back in your room, the hinterland settles into the 
evening light. It’s been a full day, all without ever 
needing to leave the resort. 

BOO K 
N OW

Club Members save  
up to 50%* on stays.

From the golf course to the day spa, the pool to the 
restaurants, experience 5-star luxury at RACV Royal 
Pines Resort. You’ll save up to 50%* off standard 
accommodation rates as an RACV Club Member. 

To book, visit our website or call 1800 886 880.

https://www.racv.com.au/travel-experiences/resorts/royal-pines-gold-coast.html?cmpid=leisure:resorts:royalpines:press:club-highlights:june-26:digital
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P H I L I P P E  M O U C H E L  S I G N AT U R E  D I N N E R : 
TASTE S  O F  LYO N  B O U C H O N 

Multi-awarded French chef Philippe Mouchel returns 
to RACV Club for his second signature dinner event, 
showcasing traditional Lyonnaise cuisine, bouchon-
style, in a masterful culinary display set to dazzle the 
senses and delight all participants. Ticket includes a 
four-course menu with paired wines and canapés on 
arrival. 

l Fri 7 Aug, 6:30pm–10:30pm, Ballroom, 
Healesville Country Club & Resort,  
$220 per person. For booking enquiries,  
call (03) 5962 4899.

D I N N E R  DA N C E  –  C H R I STM AS  I N  J U LY

Celebrate Christmas in July with a festive dinner 
dance. Indulge in a delicious three-course dinner and 
enjoy live music from the Baker Boys Band.

Ticket includes three-course dinner. Beverages at bar 
prices.

l Sat 25 Jul, 6pm-10pm, Members’ Dining 
Room, City Club, $99 per person 
Book via link or scan the QR code on this page.

Don’t miss your chance 
to attend these exclusive 
member events. Book via  
the What’s On page or  
scan the QR code.

What’s on at the Club?

B RAN DY COCKTAI L MASTERCL ASS

Join Bass & Flinders for an immersive Brandy Cocktail 
Masterclass, where expert distillers guide you through 
crafting elegant brandy cocktails while discovering 
flavour balance, technique and the unique character of 
their celebrated spirits.

Tickets include three Bass & Flinders-inspired 
cocktails, light antipasti bites and the opportunity to 
buy bottles.

l Sat 11 Jul, 2pm-4pm, Wine Bar, City Club, $100 
per person.
Book via link or scan the QR code on this page.

FI N D OUT 
M O RE

D O N ’ T
M I S S

JA Z Z  I N  TH E  D I N I N G  RO O M  –  
F E M  B E L L I N G  Q UA RTE T

Settle in for an elegant three-course dinner in the 
Members’ Dining Room as Fem leads her quartet 
through timeless jazz hits. With West End roles and 
an ARIA nomination, Fem Belling returns to RACV 
Club.

Ticket includes three-course dinner. Beverages at 
additional cost. 

l Sat 20 Jun, 6pm-10pm, Members’ Dining 
Room, City Club, $120 per person.
Book via link or scan the QR code on this page.

https://booking.resdiary.com/widget/Standard/RACVCityClubMembersDiningRoom/6748?promotionid=102362&date=2026-07-25
http://racv.com.au/club-whats-on
https://events.racv.com.au/pub/pubType/EO/pubID/zzzz69b3a1a8d36e3149/interface.html
https://booking.resdiary.com/widget/Standard/RACVCityClubMembersDiningRoom/6748?promotionid=102363&date=2026-06-20
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E S C A P E

Almost half of Australian travellers make a mistake when booking  
travel online — with experience often spotting the red flags of scammers.  

Avoid holiday heartache altogether by enlisting a travel agent.

AV O I D  O N L I N E 
I S S U E S :  C O N S U LT  
A  T R AV E L  A G E N T
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With 82 per cent of Australians booking their 
own holidays, it seems we’ve mastered the 
mechanics of online booking.

But there’s a flip side. Nearly 70 per cent worry about 
making significant booking mistakes – selecting the 
wrong flight time or date, overpaying, choosing dodgy 
accommodation, or worse, booking non-refundable deals 
they end up being unable to use. 

This is where an experienced travel agent makes all the 
difference.

T H E  S C A M S  Y O U R  R E S E A R C H  M I G H T 
N O T  C A T C H

Even savvy travellers fall victim to sophisticated online 
scams. That picture-perfect safari lodge you’ve been 
researching? It might not exist.

Travel agent Lewis once worked with a client researching 
a South African safari lodge. The websites looked 
legitimate. The emails seemed professional. Payment was 
about to go through.

But something felt off to Lewis.

“I contacted a Tourism Board and, thankfully, I did. That 
lodge had burnt down two years prior,” she recalls. “The 
scammers had created websites and email addresses that 
seemed legitimate, but experience spotted the red flags.”

Identifying scams like this requires direct access to 
tourism boards and verified industry operators – 
networks built over years, which no amount of online 
reviews can replicate.

W H E N  C U R A T I O N  B E A T S  E N D L E S S 
O P T I O N S

Australians spend an average of five hours daily 
consuming travel content in the 45 days before booking. 
That’s more than 200 hours of research. 

More choice doesn’t always mean better travel – 
sometimes it means decision paralysis at 11pm when 
you’ve read your hundredth cruise review.

Whether it’s mobility, medical needs, dietary 
requirements, or family logistics, agents solve problems 
algorithms can’t identify.

As RACV Travel & Experiences travel agent Fiona Ryan 
puts it: “Creative thinking is where we shine – making 
sure we think of things that you may not have, to elevate 
your travel experience.”

E X P E R I E N C E D  T R A V E L L E R S  S E E K 
T R U S T E D  S U P P O R T

This is true — even for seasoned travellers. RACV Club 
members Sue and Allan Aberdeen have been touring the 
globe for many years, but they still turn to RACV Travel 
& Experiences to finesse their travel plans.

“We enjoy doing the research and deciding on the travel 
plan before asking RACV Travel & Experiences to fine-
tune, talk to the operators, give us quotes and make the 
bookings,” say Sue and Allan.

“They are always very responsive; communicating 
well, including handling any subsequent changes from 
the operators. And the (membership) discount is much 
appreciated; it being a worthwhile saving on our more 
expensive outings.”

Club members Maryann and Rod Larkins also place 
their trust in the supportive team at RACV Travel & 
Experiences.

The couple love cruising and say RACV Travel & 
Experiences are their port of call for all their travel plans. 
This often includes their extended family of eight.

“We take many cruises — and bookings are often time-
sensitive,” Maryann says. “RACV Travel & Experiences 
make it happen the way we want. Whether it’s a booking 
for my husband and I or a family group.”

A trip you’ll be talking about for years.  
We plan every detail to make 
sure of it. Talk to a dedicated 
RACV travel agent in-store at 448 
Little Collins Street, Melbourne 
(next to Le Petit Gâteau), online 
or call (03) 8613 9600 (Monday to 
Friday) to book your escape.

Travel made for you

PHOTOS: LEFT (GETTY), RIGHT, CREATIVE THINKER: FIONA 
RYAN FROM RACV TRAVEL & EXPERIENCES (SUPPLIED.)

FI N D OUT
M O RE

https://www.racv.com.au/travel-experiences.html
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C O V E R 
S T O R Y

LY O N N A I S E : 
A M A Z I N G  G R A Z E
French chef extraordinaire Philippe Mouchel is primed for his second coming.
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We were thrilled to pass the culinary baton from 
esteemed chef Gabriel Gaté to Philippe Mouchel 
in July last year for Philippe’s “Flavours of 

Normandy” signature dinner at Healesville Country Club 
& Resort. 

Guests indulged in a delectable four-course dinner, 
starting with exquisite canapés and concluding with a 
showstopping apple tart “Mirliton” (a specialty Normandy 
dessert) and regional cheeses, each dish perfectly paired 
with select beverages. 

This year is no exception as Philippe showcases the 
cuisine of Lyon at his second signature dinner at RACV 
Club. Save the date: Friday 7 August in the Ballroom at 
Healesville Country Club & Resort.

Philippe says he cannot wait for his second signature-
dinner collaboration: “Tastes of Lyon bouchon cuisine”. 

“That’s because Lyon bouchon-style 
cuisine is unpretentious; convivial, 
generous and comforting.” 

Traditional regional dishes include: Saucisson Lyonnais 
en brioche (sausage in brioche), Lyonnaise fish quenelle 
with lobster bisque; oeufs à la neige (snow eggs; 
poached meringues on a rich custard sauce) and pink 
praline tart (shortcrust pastry with thick cream and 
almonds in pink, crystallised sugar). Who’s hungry?           

Hailing from a family of passionate cooks sourcing 
homegrown produce, Normandy-born Philippe has the 
distinction of training with and opening Paul Bocuse’s 
first signature restaurant in Japan. A string of successful 
restaurants and awards in Hong Kong, Sydney and 
Melbourne followed, including Philippe’s eponymous 
restaurant in Collins Street.

l Fri 7 Aug, 6:30pm–10:30pm, Ballroom, 
Healesville Country Club & Resort, $220 per 
person. Ticket includes a four-course menu  
with paired wines and canapés on arrival.  
For all booking enquiries, call (03) 5962 4899.

WORDS: NICOLE BITTAR | PHOTOS: MATT HARVEY 
A PASTICHE OF SCENES FROM PHILIPPE MOUCHEL’S 
INAUGURAL SIGNATURE DINNER, “FLAVOURS OF 
NORMANDY”, STAGED IN THE BALLROOM AT HEALESVILLE 
COUNTRY CLUB & RESORT IN JULY LAST YEAR.   
COVER IMAGE: SHANNON MORRIS

To book, call (03) 5962 4899, 
visit the What’s On page  
or scan the QR code.

Save your seat

BOO K
N OW

https://www.racv.com.au/racv-club/events-experiences/whats-on.html
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*T&Cs apply. Visit racv.com.au/club-whats-on for 
more information. Limited tickets available.

Scan QR code to book or 
visit racv.com.au/club-whats-on

CELEBRATE BASTILLE DAY
Celebrate Bastille Day in true French style with an indulgent five-course menu, 
complemented by a glass of Champagne on arrival. Be entertained by vibrant 
Can-can dancers and a lively French trio band, with the option to elevate your 

evening further with a premium wine cellar package available for $95 per person.

Tuesday 14 July | 6pm – 10pm
Members’ Dining Room, City Club | $180 per person

https://www.racv.com.au/racv-club/events-experiences/whats-on.html
https://www.racv.com.au/racv-club/events-experiences/whats-on.html
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B O O K 
I N  J U LY

C H R I S T M A S  D AY  
B O O K I N G  G U I D E 

C O N F I R M A T I O N  A N D  B O O K I N G  P R O C E S S :
•	 Bookings can only be made via phone from the opening dates of each venue.
•	 Tue 10 Nov: Changes and or cancellations after this date will incur the full charge of the booking.  

For absolute clarity, final changes can be made on Tue 10 Nov. 

BOOKING DATES & PRICING 
Pricing includes 15% surcharge

CITY – LEVEL 17  
Lunch: Opens Tue 7 July
Adult (18+): $305  Teen (13-17): $245  Child (5–12): $130

Lunch: Seafood buffet, traditional turkey and ham, roasted 
vegetables and salad. Includes dessert buffet. Non-seafood 
options available, full festive spread. Beverages: Included in price. 
Cocktail/mocktail on arrival, selected beer, wine and soft drink.

CITY – LEVEL 2  
Lunch: Opens Tue 7 July
Adult (18+): $295  Teen (13-17): $235  Child (5–12): $120

Lunch: Seafood buffet, traditional turkey and ham, roasted 
vegetables and salad. Includes dessert buffet. Non-seafood 
options available, full festive spread. Beverages: Included in price.  
Cocktail/mocktail on arrival, selected beer, wine and soft drink.

CITY – MEMBERS’ DINING ROOM  
Lunch: Opens Wed 8 July 
Adult (18+): $300  Teen (13-17): $265  Child (5–12): $115 

Lunch: Four-course set menu with choice of main and choice 
of dessert. Beverages: Includes complimentary glass of 
champagne. Additional cost at bar prices OR $99 premium Wine 
Cellar package (optional extra).

CITY – BISTRO: LUNCH  
Lunch: Opens Thu 9 July  
Adult (18+): $245  Teen (13-17): $205  Child (5–12): $100 

Lunch: Three-course choice menu, plus dessert buffet. 
Beverages: Includes a complimentary glass of sparkling,  
beer, wine or soft drink. Additional cost at bar prices for  
lunch and dinner.

CITY – BISTRO: DINNER
Dinner: Opens Thu 9 July  
Adult (18+): $180  Teen (13-17): $150  Child (5–12): $80

Dinner: Three-course choice menu. 
Beverages: Includes a complimentary glass of sparkling,  
beer, wine or soft drink. Additional cost at bar prices.

HEALESVILLE – BANYALLA  
Lunch: Opens Mon 6 July
Adult (18+): $250  Teen (13-17): $200  Child (5–12): $109

Lunch: Five-course set menu, premium dining experience with 
a selection of seafood and traditional Christmas dishes with our 
house-made Christmas puddings with crème anglaise.
Beverages: Includes a complimentary glass of sparkling.  
Drinks menu available.

HEALESVILLE – BALLROOM  
Lunch: Opens Mon 6 July
Adult (18+): $300  Teen (13-17): $220  Child (5–12): $120

Lunch: Luxurious seafood selection with oysters, local prawns and 
Buxton smoked trout, accompanied by sauces and garnishes.  
Followed by a classic Christmas roast of baked ham, turkey, pork 
and beef carved in front of you with roast vegetables, salads, 
stuffing and condiments. Full dessert buffet and chocolate 
fountain. Kids’ gingerbread decorating station.

HEALESVILLE – RIDDELL’S GREEN  
Dinner: Opens Mon 6 July
Pricing: À la carte only *Public holiday surcharge

Dinner special: Two-course traditional Christmas dinner with  
roast meats and vegetables. Followed by Christmas pudding.

HEALESVILLE – MEMBERS’ LOUNGE 
*Public holiday surcharge

Menu: Christmas-inspired snacks. 
Beverages: Drinks menu available.

Christmas at RACV Club signifies family and friends enjoying  
festive food and drinks. Bookings for memorable meal offerings  
at our City Club and Healesville outlets open from Monday 6 July. 

MENUS

For all City Club bookings, call (03) 9944 8888.    |    For all Healesville Country Club & Resort bookings, call (03) 5962 4899.
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Call 03 8613 9600, visit racv.com.au/travel, or see us in-store

“RACV Travel & Experiences make 
it happen the way we want.” 
— Maryann L, RACV Club Member 

RACV Club Members get extra savings on their holiday when booking with RACV Travel & Experiences. 
Redeem your travel eGift card^, included with your membership renewal and save even more.

Where could your 
travel eGift card take you?

^Terms, conditions and restrictions apply. EGift card issued to Club members who renew their membership. Must be 
redeemed within 6 months of issue date in a single transaction.  EGift card value varies based on membership tier. 
See RACV website for details.

https://www.racv.com.au/travel-experiences.html
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The ebullient Swing Jazz Supper 
in April filled Level 17, City 
Club, with high energy from 

first to last set, with the Pearly 
Shells bringing a full big-band sound 
inspired by Basie, Ellington and 
swing-era classics. The dancefloor 
was hot property all night, with 
guests quick to step up as the music 
kicked off.

A two-course dinner was served 
across the evening, with live 
sets performed between courses, 
maintaining the rhythm of the night. 
A hula-hoop performer provided an 
unexpected visual element that drew 
keen interest! Overall, the mood was 
relaxed and upbeat as guests enjoyed 
a night of music, food and dancing 
that carried well into the evening.
PHOTOS: SUPPLIED

Dinner with Stephanie 
Alexander and Annie 
Smithers in April was a 

landmark evening for the Club 
and our largest author talk to date, 
welcoming 300 guests to Level 
17 for a sold-out celebration. The 
event marked 30 years of The 
Cook’s Companion, the much-
loved kitchen staple for more 
than 500,000 homes since its first 
publication in 1996.

Guests enjoyed a menu inspired by 
The Cook’s Companion, featuring 
avocado bavarois with crab and 
finger lime to start, followed by 
Justin’s roast rack of pork with 
apples and carrot, served with 
roasted potatoes and rosemary. 
To finish, Mara’s tiramisu with 
vermouth and amaretti provided 
a fittingly indulgent end to the 
evening. 
PHOTOS: MATTO LUCAS
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M E E T  & 
C O N N E C T

M E M B E R  
S P O T L I G H T

We share insights 
from RACV Club 
member James 
Kirby about how 
he joined the 
Club and what he 
considers are his 
member benefits 
and contributions.

W H Y  D I D  Y O U  B E C O M E  
A N  R A C V  C L U B  M E M B E R ?

I had an unusual introduction to the Club. The RACV 
sponsored a journalism prize, which I won. So, I got free 
membership for a year in the City Club. I had never even 
heard of it at the time, so when I turned up, I couldn’t 
believe there was this Club with a pool and squash courts 
in the middle of the city.

H O W  L O N G  H A V E  Y O U  B E E N  A  M E M B E R ? 

Since 1999. I’m a gold member now — and it’s become a 
special place for me.

W H A T  D O  Y O U  E N J O Y  M O S T  A B O U T 
M E M B E R S H I P ? 

The gym is my favourite place in the Club — it’s huge and 
it’s never too full. I like to use the sauna in winter and the 
ice bath in summer.

A R E  Y O U  A N  A C T I V E  P A R T I C I P A N T  I N 
T H E  R A C V  C L U B  C O M M U N I T Y ? 

I’ve been to a birthday party in the City Club in a private 
room on the lower ground floor. They keep some amazing 
old wines down there, which my friends tell me are rare.

W H A T  D O  Y O U  O F F E R  A N D  G A I N  F R O M 
Y O U R  I N V O L V E M E N T ? 

I think as people tend to go into the office less, it’s more 
important than ever to have a city base. I’m impressed 
with the range of RACV Club events that are on offer, as 
well. Hopefully, someday, I’ll have the time to participate! 

W H A T  I S  Y O U R  F A V O U R I T E  R A C V 
R E S O R T  A N D  W H Y ?

My favourite resort is Noosa. I thought it was a great 
idea to move outside Victoria. All I want now is an RACV 
resort in Port Douglas — that would be ideal. 

PHOTOS FROM TOP: RACV CLUB MEMBER JAMES KIRBY, 
RACV CITY CLUB’S GYM AND WINE ROOM (MATT 
HARVEY) AND RACV NOOSA RESORT (SUPPLIED.)
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Celebrate Bastille Day with  
other Francophiles and lovers  
of cultural food-and-drink  
events at the annual  
Bastille Day dinner at City Club.

Tout de suite

E AT  & 
D R I N K

Bastille Day is a momentous historical date for 
France and all Francophiles. Celebrating the French 
national holiday, which honours the storming of the 

Bastille prison on 14 July 1789 against royal tyranny, is a 
tradition of immense pride at RACV Club.

City Club will host its popular Bastille Day dinner 
event, offering a five-course set French menu with a 
complimentary glass of champagne on arrival in the 
Members’ Dining Room, from 6pm to 10pm on  
Tuesday 14 July.

Lively entertainment throughout the evening includes 
Can-can dancers and a French trio band — creating a 
celebratory ambience.

Ticket price is $180 per person with an optional 
premium Wine Cellar package for $95 per person. For 
event bookings, call (03) 9944 8888.

In the heart of Melbourne, French pâtisserie par 
excellence Le Petit Gâteau regales Bastille Day with 
a large cake special. This year’s delectable creation 
is the Basque d’Affinois cheesecake, priced at $95, a 
22cm round for 10-12 portions, which will be available 
to order throughout July. To place your order, call (03) 
9944 8893.

BOO K 
N OW

A revolutionary movement 
that gave rise to a modern nation  
is rejoiced at RACV Club.

B O N  A P P É T I T 
B A S T I L L E

WORDS: NICOLE BITTAR | PHOTO: MATT HARVEY

https://booking.resdiary.com/widget/Standard/RACVCityClubMembersDiningRoom/6748?promotionid=102567&date=2026-07-14
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W E L L N E S S

W I N T E R  G L O W :  
I N  T H E  K N O W 

Winter is the ideal time to focus on deeper nourishment,  
anti‑ageing solutions and restorative care.

WORDS: RACV CLUB ONE SPA MANAGER ERIN GIULIERI  
PHOTO: MATT HARVEY

As winter arrives, the combination of crisp winds, 
colder temperatures and low humidity begin to 
challenge the skin. During this seasonal shift, 

you may notice increased dryness, tightness and loss of 
radiance as the environment rapidly pulls moisture from 
the skin. These changes are more than surface‑level 
discomfort. Supporting your skin’s barrier function 
becomes non‑negotiable in avoiding amplifying signs 
of ageing such as fine lines, dehydration and loss of 
firmness.

Your skin’s barrier is its structural defence. When 
reinforced, it keeps moisture in, protects against 
environmental damage and supports a smoother, plumper 
appearance. This is where targeted ingredients and the 
right skincare philosophy make all the difference.

Cooler months allow the skin to better tolerate active 
ingredients and professional treatments, making it the 
perfect season to address long‑term concerns such as 
uneven tone, premature ageing and loss of elasticity.

A committed approach maximises results, helping the 
skin adapt and thrive throughout the season, rather than 
simply coping with it.

A D V A N C E D  P E R F O R M A N C E  F A C I A L 
S E R I E S  A T  O N E  S P A

The Advanced Performance Facial Series is an 
illuminating, high‑performance facial sequence designed 
to revitalise dry, sensitised and prematurely ageing skin. 
This treatment begins with a deep, thorough cleanse and 
professional exfoliation to refresh the skin and prepare it 
for optimal absorption. Once refined, the skin is drenched 
in active botanical elixirs, potent antioxidants, essential 
skin-fortifying lipids and clinical-grade vitamins.

Each step works synergistically to restore barrier 
integrity, replenish hydration, rebalance pH and 
encourage optimal skin function.

K E Y  B E N E F I T S

•	 Anti-ageing support to address lines, loss of firmness 
and premature ageing 

•	 Rejuvenates, firms and tones for a lifted complexion 
•	 Brightens and evens skin tone, reducing pigmentation 

disparities 
•	 Promotes wellbeing, leaving the skin and senses 

restored and balanced.

For the most transformative and lasting results, we 
recommend a series of six Advanced Performance 
Facials, performed every four to six weeks. 

To learn more about this results‑driven treatment or 
to secure your facial series, we invite you to book your 
Advanced Performance Facial and begin your winter-
skin transformation.

With 6 locations, One Spa is  
ready to help you relax and 
unwind. Book via this link,  
or scan the QR code on this page.

Revive & Renew

BOO K 
N OW

https://www.racv.com.au/travel-experiences/attraction-tickets-experiences/one-spa.html
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RACV Club members need to arrange a letter of introduction prior to 
visiting Reciprocal Clubs. Details at racv.com.au/club or scan the QR code.

Reciprocal Club – Outrigger Canoe Club
Founded in 1908, the Outrigger Canoe Club, at 2909 Kalākaua 
Avenue, Honolulu, Hawaii, 96815, offers services in ocean 
sports, such as surfing, canoe paddling, boating and fishing, 
towing, sailing and water polo. Dining at the Club offers a 
unique experience with fresh, quality ingredients alongside an 
unbeatable atmosphere and ocean views.

RACV Club’s star chefs,  
Kyle Doody, Josh Cochrane 
and newcomer Raman Kaur 

(the event’s first female contestant), 
tested their mettle in this year’s 
Four Chef Showdown at Healesville 
Country Club & Resort in April. 
The fourth edition was another 
thrilling live culinary showdown, 
creating imaginative paddock-to-
plate dishes with wines paired by 
Healesville Resort General Manager 
Andrew Whalan. The best part was 
our Club members decided the 
winner — Josh Cochrane retained 
the title with his melt-in-the-
mouth pear millefeuille.  
PHOTOS: MATTO LUCAS

Sanguine Harvest Day, held at 
Sanguine Estate, Heathcote, 
on Sunday 22 March was a 

resounding success — blessed with 
blue-sky weather.

Thirty Club members joined the 
Sanguine team to pick the RACV-
sponsored vines allocated to the 
Members’ Blend Shiraz.

Following the pick, members 
participated in destemming and 
traditional foot stomping of the grapes 
to initiate fermentation.

The day concluded with a delicious 
paella lovingly prepared by Executive 
Chef Kyle Doody and Food & Beverage 
Manager Nicholas Seol.

We look forward to eventually enjoying 
the aged final product in the Wine Bar  
at City Club.
PHOTOS: SUPPLIED

https://www.racv.com.au/racv-club/locations/reciprocal-clubs.html
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W H AT ’ S  O N
J U LY
2 0 2 5

W H AT ’ S  O N
J U N E 
2 0 2 6

3
MIDWEEK JAZZ – MARGIE LOU DYER TRIO 
Wed 3 Jun, 7pm–9pm, 
Private Dining Room,  
Healesville Country Club & Resort

4 CARTIER COMES TO MELBOURNE
Thu 4 Jun, 11am–1:30pm,  
Level 2, City Club

5 INVESTORS’ LUNCHEON: DEAN FERGIE
Fri 5 Jun, 10:30am–1pm,  
Level 2, City Club

HEALESVILLE LOCAL SERIES: PUNT ROAD
Fri 5 Jun, 5pm–6pm,  
Private Dining Room,  
Healesville Country Club & Resort

9
TRUFFLE HUNT, HARVEST & GOURMET LUNCH 
Tue 9 Jun, 10:30am–1pm,  
Red Hill Truffles

13 CRAFT SERIES: TERRARIUM WORKSHOP
Sat 13 Jun, 1pm–2:30pm,  
Level 2, City Club

16 ANNUAL TRUFFLE DINNER: BLACK-GOLD BOUNTY 
Tue 16 Jun, 6pm–10pm,  
Members’ Dining Room, City Club

WINE CIRCLE – JUNE TASTING
Tue 16 Jun, 6pm–7:30pm,  
Wine Bar, City Club

17 MIDWEEK JAZZ – AFTER DARK
Wed 17 Jun, 7pm–9pm,  
Wine Bar, City Club

18 GOLD, GUNPOWDER AND GRIT:  
VICTORIA’S MINING RENAISSANCE 
Thu 18 Jun, 12pm–2:30pm,  
Level 2, City Club

19 FILM GROUP: CRAZY RICH ASIANS (2018) 
Fri 19 Jun, 11am–1pm,  
Theatrette, City Club 

20 AGAVE COCKTAIL MASTERCLASS
Sat 20 Jun, 2pm–4pm,  
Wine Bar, City Club

JAZZ IN THE DINING ROOM – FEM BELLING QUARTET
Sat 20 Jun, 6pm–9:30pm,  
Members’ Dining Room, City Club

27 SHOKU NO KOKORO: JAPANESE DINNER
Sat 27 Jun, 6pm–10pm,  
Level 17, City Club

30 EXPERIENCE & EXPLORE:  
YARRA VALLEY DAIRY GUIDED CHEESE TASTING   
Tue 30 Jun, 9:30am–11am, 
Yarra Valley Dairy, 70 Mcmeikans Road, Yering

Connect with fellow wine enthusiasts through the Wine Circle’s monthly tastings in the Wine Bar, 
with direct updates on upcoming events and exclusive retail offers. PHOTO: SHANNON MORRIS

Squash, Fitness Centre, City Club
Hit the court for competitive matches or casual play, with options for in-house competitions, Club circuit  

events, and one-on-one coaching to refine your game. All skill levels welcome. PHOTO: LUCAS ALLEN
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*Terms and conditions apply. For more information visit racv.com.au/club-whats-on 

EXCLUSIVE EVENTS 
WITH RACV CLUB

 

Find out more  
racv.com.au/club-whats-on

For early access to premium experiences 
sign up to Priority Pass 
racv.com.au/priority

DAVE

IVE

Get access to premium experiences at premier sports,
entertainment and dining venues

5 Jun Hawthorn v Western Bulldogs

7 Jun Essendon v Carlton

8 Jun Collingwood v Melbourne

11 Jun Western Bulldogs v Adelaide

13 Jun Melbourne v Essendon

14 Jun St Kilda v GWS

16 Jun IVE

17 Jun State of Origin - Queensland v NSW

20 Jun Collingwood v Port Adelaide

20 Jun Leehom

21 Jun Richmond v North Melbourne

21 Jun St Kilda v Western Bulldogs

23 Jun Dave

26 Jun Hawthorn v GWS

27 Jun Collingwood v Richmond

27 Jun Carlton v West Coast

JUNE

28 Jun North Melbourne v Essendon



*T&Cs apply. Advertised prices based on 25 August 2027 departure, in an Outside Cabin onboard Spectrum of the Seas. Onboard credit 
is per stateroom. Flights are economy class, departing Melbourne and on the airline of the suppliers choosing. Fares are subject to 
availability and change. Prices correct as of 18 May 2026. To access Member pricing, a valid RACV Member number must be quoted at 
time of booking. See website for full details.

Call 03 8613 9600, visit racv.com.au/travel, or see us in-store

  Great Wall of China

China by Land, Japan by Sea 
with Wendy Wu Tours
Journey through China’s most iconic sights, including 
the Great Wall, Forbidden City and Terracotta Warriors, 
enjoy a traditional dumpling demonstration in Xi’an 
and experience the vibrant, neon‑lit streets of Tokyo.

• 21 days, Beijing to Shanghai  
• 8‑night cruise with Royal Caribbean onboard Spectrum 

of the Seas and $200USD Onboard Credit  
• All meals, day tours and transport included 
• Travel Visa free 

FLIGHTS INCLUDED*

Club Member price
from $8,626* p/p

Discover more

Find out more
Recently renewed your Club Membership?

Discover where your travel eGift card can take you

ANCIENT TRADITIONS 
MEET MODERN WONDERS

https://www.racv.com.au/travel-experiences.html
https://travel.racv.com.au/holidays/china-by-land-japan-by-sea-674714e6c2fc7852a6de374a72e49175?cmpid=leisure:tourscruises:tours:club:offer-ad:club-members:june-2026:web
https://www.racv.com.au/travel-experiences.html?cmpid=leisure:tourscruises:tours:club:offer-ad:club-members:june-2026:web

