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J O H N S L AT T E R Y Club & Membership Committee Chairman

Daylight saving started this month, and the longer, lighter evenings are 
perfect for sitting out in a courtyard or on a balcony with a glass of wine 

or cocktail as the weather warms. You can learn how to master four gin 
cocktails or discover the finer points of shiraz through our online events this 

month (page 4). October is also time to get a dose of Spring Racing Carnival glamour, and 
the Club Events team has organised an online event with milliner Wendy Scully. The Insider 
News section outlines exciting developments for City Club, with works starting this month 
to uplift and expand facilities, and improve Member experience (page 6). Our cover story 
celebrates the mastery of the Club’s chefs, who are diverse, passionate and strive to heighten 
your dining experiences (page 8). The Club Mentoring Program is another highly valued part 
of membership, as our story on page 14 shows. Like all Members, I am looking forward to the 
easing of restrictions and getting back to the Club. In the meantime, happy reading.

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

Victoria’s roadmap sets the Club on an optimistic path to reopening. The 
roadmap is based on expert modelling and vaccination targets, and therefore 

the exact date of a staged reopening will depend on government and public 
health advice, as well as operational considerations. In the meantime, we have 

some exciting developments. The new alfresco sports bar, Riddell’s Green, at Healesville 
Country Club & Resort is complete and ready to open its doors. Outdoor dining will be a key 
focus as lockdown restrictions ease, and the Club is fortunate to have Riddell’s Green, Sojourn, 
and Bourke Street Green to offer Members great places to eat and drink. We are also excited 
to continue the Club member journey, with the commencement of the next stage of works at 
City Club. Based on Member feedback, we will be modernising key areas on the first floor and 
ground floor. See page 6 for more details. Members also share how much they have enjoyed 
our exclusive online events during lockdown, and Club Sommelier Christian Maier will be 
conducting another great wine event this month (page 4). If you haven’t taken advantage of our 
retail Wine Club, I invite you to check out the specials on the website here. I thank all our Club 
Members for their ongoing support, and I look forward to welcoming you back to the Club soon.

Raise your glasses to our master chefs

W E L C O M E

C
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Our online events have been a hit 
with Club Members looking for 
light relief during lockdown

It was a night to remember in September. Club Member 
Maggie Ruzza and her husband ordered oysters, 
prepared their own haute cuisine, and logged in for a 

Club online event:  the French Wine Tour on a Budget 
with Club Sommelier Christian Maier.

“It was one of the best lockdown evenings we’ve 
had,” Maggie says. “It did the impossible; it uplifted 
the evening. We called it our show and a dinner, and 
Christian was the star.”

Christian introduced Club Members to three wines that 
he considered exceptional quality and value for money. 

“We had the Guigal Côtes du Rhône, which happens to 
be a favourite of ours anyway,” Maggie says. “We were 
pleased to see it was on the list.

“It was particularly nice to hear him mention the 
different regions and lesser publicised winemakers who 
have good wines. We learned that if you shop around, 
you can get a good drop without paying $100.”

Maggie is missing the Members Dining Room. “The 
food and service are terrific, and the staff are always so 
welcoming. We miss them terribly. The Fitness Centre 
and pool are drawcards for us as well, so we are counting 
the days.”

The Club will reopen in accordance with Victoria’s 
roadmap. Until then we are delighted that Christian will 
host another unmissable online event this month. We 
also have online events  with milliner Wendy Scully and 
an exclusive cocktail masterclass with Rob Pierce.

HATS AND HIGH TEA WITH WENDY SCULLY
Dress up and spoil yourself with afternoon tea and a talk 
about the art of millinery. Learn how to choose a hat that 
suits you for a special event. 

Thu 7 Oct, 2.30-3.30pm, free, via Zoom. 
Book online now
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G R A P E  E S C A P E

EXCLUSIVE COCKTAIL MASTERCLASS 
Get set for socalising (it could happen soon). RACV Club 
Bar Manager Rob Pierce will show you how to master four 
gin-based cocktails. You will receive an ingredient and 
equipment list upon booking. 

Fri 8 Oct, 5.30-6.30pm, free, via Zoom. 
Book online now

SHIRAZ CHALLENGE 
Is Victoria ready to take on South Australia, the spiritual 
home of shiraz? Club Sommelier Christian Maier will 
pitch three benchmark shiraz from different SA regions 
against three from regional Victoria. In a fun and 
informative online tasting session, you’ll also vote for 
your favourite. Order the six wines through Wine Club by 
Friday 8 Oct to ensure delivery before the event.

Sat 23 Oct, 7.30-8.30pm, via Zoom. $175 for wine  
Book online now

REVVING UP FOR MOTORING EVENT
Our first motoring event is coming in October. Keep an 
eye on our What’s On page to be the first to know all 
about it. Go to racv.com.au/club-whats-on  

D O N ’ T 
M I S S

HATS AND 
HIGH TEA WITH 

WENDY SCULLY 
MILLINERY ONLINE
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“It was one of the best 

lockdown evenings 

we’ve had ... we called it 

our show and a dinner, 

and Christian (pictured) 

was the star.”  
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Book your spot now for 
our October online events, 
and November events  
at racv.com.au/club-
whats-on  

Enter your Member 
number to start the 
booking and your Member 
account will be charged 
after the event.

For inquiries, call 9944 
8888 or email  
clubevents@racv.com.au

- Club Member Maggie Ruzza

PHOTO: MATT HARVEY

https://www.racv.com.au/travel-leisure/racv-club/whats-on.html
https://events.racv.com.au/pub/pubType/EO/pubID/zzzz612c7168a4ef2029/interface.html
https://events.racv.com.au/pub/pubType/EO/pubID/zzzz612c7168a4ef2029/interface.html
https://www.racv.com.au/travel-leisure/racv-club/membership/member-offers/wine-club.html
https://events.racv.com.au/pub/pubType/EO/pubID/zzzz612db50b732a3244/interface.html
https://www.racv.com.au/travel-leisure/racv-club/whats-on.html
https://www.racv.com.au/travel-leisure/racv-club/whats-on.html
https://www.racv.com.au/travel-leisure/racv-club/whats-on.html
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How do you modernise a Club and still honour its 
past? How do you create spaces that are modern 
and dynamic while retaining a familiarity and 

sense of belonging for loyal, long-standing Members?

These are the types of questions the Club has taken into 
consideration since embarking on a series of upgrades at 
City Club and Healesville Country Club & Resort. 

The process began in 2018 when Club Members were 
invited to provide feedback through a variety of forums 
to help shape the future of the Club. A key finding from 
our Members was the desire that Club facilities and 
spaces be modernised and kept up to date to ensure the 
Club’s sustainability for current and future Members.

Since 2019, RACV has invested in the Club’s membership 
offerings and completed a range of upgrades to maintain 
and improve the facilities at both properties.

With important works commencing 
at City Club shortly, we reflect on 
the improvements to our properties 
over the past two years 

I N S I D E R
N E W S
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B R I G H T  F U T U R E

REVIVING KEY AREAS AT CITY CLUB

With some works paused in 2020 and this year due to 
COVID-19, we are excited to share with you the next 
phase in our program of improvements. 

We will shortly begin the transformation of prime areas 
at City Club, starting with Level 1 in October, and then 
the foyer and Bistro early next year. 

The President and Chairman of the Board, Geoff 
Cosgriff, says the City Club upgrades will preserve 
the Club’s rich history while adding new features and 
amenities that improve the experience for Members. 

“The improvements, which include extended pre-dining 
options for our wonderful Members Dining Room and 
a variety of new seating arrangements in the Bistro, 
will ensure the Club continues to be a special place for 
current Club Members and future generations,” he says. 

Level 1 will partially close for the refurbishment from 
October to December. Access to the Wine Bar, Members 
Dining Room and Library will close for a short period. We 
aim to complete the works before January 2022. 

Look out for more details about the City Club upgrades 
in a Club email this month. 

In next month’s Highlights we’ll talk to Techne 
Architecture + Interior Design about their design 
process and vision for Level 1. 

Techne was the creative force behind the new-look 
Wine Bar at City Club, and the revitalisation of dining 
areas at Healesville Country Club & Resort, including 
Riddell’s Green, which is ready to open, and Banyalla, 
which is scheduled for completion in December. 

We look forward to welcoming Members back to the 
Club to enjoy these new spaces, which are highlighted 
in the timeline below.

CITY CLUB’S WINE BAR, ABOVE, AND SHARED WORKSPACE, LEFT, 
BOTH OFFER MEMBERS ENRICHED EXPERIENCES.
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For details about the 
upgrades, visit racv.com.au/
clubimprovements or

racv.com.au/
clubimprovements-healesville

   
   

 M
EMBER 

Highlights  
Magazine  
moves 
online

City Club  
Fitness  
Centre  
extension

Grand 
Conservatory 
at Healesville 
opens

Wine Bar 
refurbishment 

Healesville 
Aperitivo Hour  
for Members 
staying  
in-house 

15% F&B discount 
introduced

Sojourn  
in New 
Chancery  
Lane  
opens

Tarrant  
Room  
opens

New   
Club  
Room  
opens 

Bourke  
 Street 
 Green  
opens

JULY     SEP           NOV 

Shared  
Workspace  
 opens

New  
membership   
categories

Healesville  
outdoor 
area 
renovated

FEB                 APRIL           MAY JUNE               DEC MAR                APRIL          SEP 

Riddell’s 
Green at 
Healesville 
ready to 
open

Banyalla 
restaurant 
in progress 
at Healesville  

City Club  
First Floor   
refurbishment

 NOV              LATE 2021             EARLY 2022
2019 2020 2021

City Club  
Ground Floor 
refurbishment

ONGOING UPGRADESRECENT DEVELOPMENTS

https://www.racv.com.au/travel-leisure/racv-club/city-club/facilities/city-club-improvements.html
https://www.racv.com.au/travel-leisure/racv-club/city-club/facilities/city-club-improvements.html
https://www.racv.com.au/travel-leisure/racv-club/healesville/facilities/club-improvements-healesville.html
https://www.racv.com.au/travel-leisure/racv-club/healesville/facilities/club-improvements-healesville.html
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IF TV programs such as MasterChef Australia offer a 
glimpse into the drive and passion it takes to make one 
dish, then scale that up tenfold, and you’ll get some 

insight into what goes on the commercial kitchens at 
City Club and Healesville Country Club & Resort.

Executive Chef Jason Camillo says the culinary team at 
RACV Club are diverse, passionate, skilled at their craft 
and willing to take the food experience to another level. 

“Each of our chefs has their own story to tell, and their 
unique stories build the overall food scene and culture 
within the Club,” he says. “That, teamed with the most 
amazing producers and suppliers from all over Victoria, 
creates truely unique experiences for our Members. 

“We aim to provide experiences where you can’t find 
anywhere else. The team share their knowledge and 
skills with all of the chefs who work under them, and 
also to Members through online cooking classes and in 
person when we can.”

Chef de Cuisine Jelena Grujovic trained 
as a chef in her birthplace of Serbia and 
honed her skills in haute cuisine in the 
Europe, Middle East and Australia. She 
draws inspiration from high-quality, 

fresh produce, and always has a notebook 
on hand to jot down new ideas.

“It can be a herb, spice, meat cut, cheese, or a vegetable 
that have so much potential,” she says. “For example, 
chervil and its delicate flavour; I start wondering 
immediately, ‘What can I do with it? Should I use it 
fresh or cold press it? Should I use it in marinade or in a 
dressing? Or should I make oil from it and drizzle that 
over cured fish or soup?’ Experimentation is a key part of 
the learning process.”

Many Club Members who have enjoyed a meal in the 
Members Dining Room or attended a Club dining event, 
will be familiar with her artful food presentation. 
Her aim is to create memorable experiences for Club 
Members, so they remember the “flavour of that dish”. 

“The memories you create for someone else through food 
are not always easy to devise, but that is the reason I love 
my job; I love challenges,” Jelena says.

8  HIGHLIGHTS OCTOBER 2021

Sous Chef Callum Nugent proved 
early on in his career that he was an 
exceptional chef. He topped his class 
at Holmesglen TAFE, and earned a 
14-month placement at legendary 

restaurant Arzak in San Sebastian, 
Spain. A decade later, he is managing the 

Members Dining Room, Wine Bar and Sojourn, along 
with Jelena. 

Callum and Jelena say the ability to work in a team, 
multi-task, work quickly, and stay calm are as important 
as creativity and passion in a commercial kitchen.

Callum has set the bar high for the team and he admits 
he’s a perfectionist. “I do hold myself and my team to the 
highest standard, because I want the best experience for 
our clientele. This philosophy has been engrained in me 
since I was an apprentice.”

He says the Club is unique because it has multiple dining 
venues that all offer different experiences.“Sojourn is all 
about that bold, creative and fun. The Members’ Dining 
Room is classic fine dining with French and European 

C O V E R 
S T O R Y

Plan ahead and book your next 
dining experience at the Club.

Our venues will reopen in 
accordance with Victoria’s roadmap.  

For details, visit the 
Club bookings page
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 D INING RACV Club chefs uphold the 
highest standards of culinary 
excellence for every dish, on every 
menu, in every venue

HELEN  
LAMONT

influences, and the newly renovated wine bar focuses on 
elements of surprise, with a twist on classic dishes.”

“It challenges my thinking because I must consider 
what dishes will suit the clientele in each venue. I think: 
‘How can we take a dish that people have loved, and do it 
better and do it differently to make people go wow?”

Executive Pastry Chef Amit Sinha 
discovered his love of making pastries at 
William Angliss Institute of TAFE, after 
first studying hospitality management 

in India. 

“Each component has a scientific 
explanation behind it. You must make sure there is 
the right balance between the flavours, texture, and 
aesthetic,” he says. I think mastery in any field requires 
immense passion, hard work and creativity. In this 
field, one must also be very passionate and pay a lot of 
attention to small intricate and alluring details. 

“Tailoring to the customers’ needs is also important, as 
the product must be what they wanted and more.”

After perfecting his craft and working in hotels, 
patisseries and restaurants in India, Malaysia, the 
Philippines, and Australia, Amit now manages the pastry 
kitchen, Le Petit Gâteau. 

He says consumers have become more curious about how 
a cake is made and where the ingredients come from. 

“Our cakes are finished early morning, and the pastries 
are baked every morning to provide the customer with 
the freshest baked produce,” he says. “The consumer 
seeks the quality, and that’s what we aim to provide.”

His favourite cakes to make are cheesecakes and tarts.

“I love the exotic cheesecake with layers of mango and 
passionfruit cream, confit mango-and-lime compote, a 
rich lime-and-cream-cheese mousse, and a moist almond 
sponge, finished with white chocolate chantilly, and gel. 

“Every layer speaks of different textures and a beautiful 
complexity when eaten. Every intrinsic detail is handled 
with so much care, and that is what makes it so special.”

Executive Chef Himanshu Sharda, 
who oversees the team at Healesville 
Country Club & Resort, brings nearly 
20 years of experience to the job. 

He’s excited to have the opportunity to 
devise the menus for Healesville’s two new 

dining venues, Riddell’s Green, which is ready to open, 
and Banyalla, which is scheduled to open in December. 

He says the new menu at Riddell’s Green is based on the 
diverse flavours of South America, and incorporates 
American-style grills and Australian flavours.

“We have incorporated fresh flavours, and kept it 
modern. I think it will be a highlight for our Club 
Members,” he says.

As an executive chef his role includes training the young 
chefs. “I take a lot of pride in making sure our junior 
chefs are learning a lot of skills from us, and they can 
contribute to our industry in the future,” he says.

OUR MASTER CHEFS

WORDS: BLANCHE CLARK

https://www.racv.com.au/travel-leisure/racv-club/bookings.html
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C L U B  F O O D @ H O M E
What will you have for dinner tonight? How about 
slow-braised lamb pappardelle, or creamy wild 
mushroom and potato gnocchi? Whatever you 
decide, if you live within 20km of City Club you 
can make the most of RACV Club Food @ Home. 

What started off as a pilot program last year, Club 
Food@Home has returned to deliver a taste of 
Bistro and Sojourn to your door. 

“The same quality that you get in Club is 
delivered to your home,” Chef de Cuisine Shahid 
Latif Siddiqui says. “Our focus is on seasonal, 
local produce, and everything is the same quality 
as in Bistro.” 

Club Members can order soups, entrées, mains 
and desserts. There are dishes suitable for people 
with dietary restrictions, including vegetarian 
and gluten-free choices.

Shahid says all the meals are prepared to 
restaurant quality, and then chilled, vacuum 
sealed and delivered in a chilled box to Club 
Members. The dishes come with storage and 
reheating instructions. 

He says desserts have been included in the service 
this year, and a tempting dish from the Sojourn 
menu will be offered each week.

City Club Sous Chef Callum Nugent’s eyes light up 
when he talks about the Club’s emphasis on using 
fresh, seasonal, and local produce.

Whether it’s native herbs and edible flowers from 
Warrandyte, artisan cheese from Thomastown, or ethically 
raised ducks from a small Victorian farm overlooking the 
Southern Ocean, the Club’s chefs take the time to source 
the best local ingredients.

“We’re passionate about using the finest and freshest 
ingredients from local producers,” Callum says. “It makes 
a difference to know where your produce comes from, and 
how it is treated, and to support local industry. Whether 
it’s vegetables or an animal, people are looking at it with a 
view to sustainable farming practices.”

He says a great dish starts with the suppliers.

“Take Spurrell Foraging in Warrandyte. Their produce is 
sustainably grown and hand-picked. When you receive a 
delivery, you know it hasn’t been treated with chemicals, 
and that the mini lettuces, herbs and flowers are fresh and 
seasonal,” Callum says.

“We also deal with That’s Amore. They’re an artisan 
cheesemaker based in Thomastown, and they source the 
highest quality milk from local farms in Victoria.”

One of Callum’s favourite dishes is the Great Ocean Road 
free-range confit duck legs with tamarind chilli glaze, 
which is part of the Sojourn menu.

“I think that dish is a great representation of seasonal 
produce from a local provider,” Callum says. 

“It includes ethically raised ducks, paired with locally 
grown oranges, from two unique suppliers, and that’s 
inspiring. The creation of the dish went through a lot of 
processes. I started by asking my team: ‘What can we do 
better?’ We considered such things as cooking the duck 
longer or less; salting or brining it, and everyone came up 
with one idea each. As a team we have managed to create 
one of the most successful items on the Sojourn menu.”

Taking an ethical and sustainable approach also means no 
waste. Callum says every part of the protein or vegetable is 
used in a dish, where possible.

“It goes right back to our suppliers and their process. Once 
you have a good supplier, and you’ve seen their practices 
and how they look after their animals, produce their 
vegetables, or how they make their cheese, then you want 
to maintain that relationship and highlight those flavours 
throughout the Club,” he says.

Home deliveries are made on 
Wednesdays and Fridays during 
lockdown. For details and to order, 
visit RACV Club Food @ Home.   
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LUB DINING

Our chefs are passionate about 
the farm-to-plate philosophy, and 
embracing all that seasonality and 
regionality has to offer 

F A R M  T O  P L A T E

E A T  &
D R I N K

https://www.racv.com.au/travel-leisure/racv-club/membership/member-offers/food-at-home.html
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B R E AT H  O F  F R E S H  A I R
Club Members have been enjoying the benefits of our online yoga and 
exercise classes as they wait for the reopening of the Club

T he Club’s virtual exercise classes have been a 
welcome addition to Club Member Diana Viggers’  
daily walks during lockdown.

“I thoroughly enjoyed the yoga with Kathy, and the 
movement classes with Fran,” she says. “I have also been 
doing my own exercises at home, plus enjoying walks in 
the beautiful valley and lots of gardening daily.”

Diana is looking forward to resuming group fitness 
classes at Healesville Country Club & Resort, once the 
Club reopens in-line with Victoria’s roadmap.

“I also play golf three times a week, so I truly appreciate 
the Zoom gym classes, and I long for the opportunity to 
get back on the golf course with friends.” 

Yoga teacher Kathy Heathcote, who has taught at RACV 
Club for 19 years, says yoga gives her the mental strength 
and resilience to cope with life.

“Yoga is an ancient wisdom that brings harmony to the 
body, mind and spirit,” she says. “Everyone can do it. 
Often I hear people say, ‘Oh but I’m not flexible enough 
to do yoga, but in truth, if you can learn the art of 
breathing it will train the mind to open up freedom and 
ease in the body.”

Visit the Club’s What’s On 
page for details aout the 

lastest online classes.

Enjoy our Club fitness 
videos at home anytime, via 

our YouTube channel.
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“Yoga is about being kind to yourself so that you 
enrich your life.”

A former dancer with The Australian Ballet, Kathy 
teaches kundalini yoga, which focuses on releasing 
energy from the spine and freeing the mind through 
different sequences and breathing techniques.

Kathy’s online yoga classes have been free and 
exclusively available to Club Members during 
lockdown. When the Club is open, she teaches two 
yoga classes a week at the City Club Fitness Centre.

“I think a lot of people are looking for calm and 
peace, and I’m grateful to this beautiful Club for the 
opportunity to share the joy and benefits yoga can 
bring. It has enriched my life and that of my family.”

CREATING A WORLD OF TRANQUILLITY
 
Spa experiences have much in common with techniques 
such as mindfulness and meditation. The key is to have 
a quiet, relaxing environment that reduces stress and 
promotes tranquillity.

City Club One Spa Manager Marnie Bennett says One Spa 
creates an atmosphere that invites people to relax and 
allow themselves to connect with their inner selves.

“When you come to One Spa you are immersed in the 
ultimate blend of sensory elements that create an 
environment of clarity and calm,” she says. “Even the 
simple and repetitive actions of a massage or facial can 
lull people into a meditative state.”

Marnie says essential oils, scented candles, 
low lighting and calming music all play a 
role in creating this sensory awareness.

 “Our bodies need to rejuvenate, rest 
and repair to allow for more vitality 
and wellbeing,” she says. “One Spa 
will provide a welcome escape for 
those transitioning back to a busy life 
after being stuck at home for so long.”

One Spa will reopen in accordance 
with Victoria’s roadmap. For details, 
visit racv.com.au/racv-club/bookings

https://www.racv.com.au/travel-leisure/racv-club/whats-on.html
https://www.youtube.com/playlist?list=PLpG2Hb_5VF-rmZ7qJCFsaliLBo-dmWzN6
http://racv.com.au/racv-club/bookings 


TELL US ABOUT YOUR PROFESSIONAL EXPERIENCES

GREG: I worked in Melbourne’s CBD for four decades 
in finance and banking. I ended up having a reasonably 
senior position at a bank and left eight years ago. I’d been 
waiting for an opportunity like the mentoring program 
to come along. 

LUCAS: I studied a double degree in electrical 
engineering and commerce at RMIT and graduated last 
year. For the past two years I’ve been working for one of 
my professors on a significant technology for early fault 
detection in the power system. 

WHAT ATTRACTED YOU TO THIS 16-WEEK PROGRAM?

GREG: I was grateful that a couple of people assisted me 
during my career, and I wanted to give back to the system 
and help others. I also wanted to stay in touch with what 
was happening in the business world, and link up with 
younger people. I’ve been a Club Member for 35 years and 
I’ve felt more involved with the Club since I joined the 
mentoring program in 2018. 

LUCAS: I moved from Mildura to Melbourne when I was 
19 and I’ve been a Club Member for about seven years. My 
network is all engineers, and we talk about our careers, 
development and progress, but it can be limiting. Greg 
gave me a different perspective of where I might go in my 
career and life. I really value the wise knowledge that I’ve 
received from Greg, and I’ll be forever grateful for that. 

WHAT GOALS DID YOU SET?

GREG: The rule of thumb is to have eight fortnightly 
meetings, and Lucas and I stuck to that. We were lucky 
that it was between lockdowns, and we had most of our 
meetings at the Club. I let Lucas set the goals. The main 
topics were longer-term career goals, work-life balance, 
and building trust. We also had a good discussion about 
what Lucas needed to consider if he decided to work 
overseas and, even though I’ve never worked overseas, 
we were able to bounce around some ideas.

14  HIGHLIGHTS OCTOBER 2021 HIGHLIGHTS OCTOBER 2021  15

W E  J U S T  C L I C K E D
The RACV Club Mentoring Program has given Members Greg Manning  
and Lucas D’Errico a meaningful way to connect at the Club

LUCAS: I work hard, and I can neglect that work/
life balance. Greg helped me look at things through a 
different lens. He also broke down my career goals into 
smaller steps, and that helped me stop over-thinking 
things, which engineers tend to do.  

GREG: We almost set the scene as a couple of old mates 
going to the pub and having a beer. It wasn’t formal, 
but we had some discipline around what we needed to 
get through. I enjoyed Lucas’s company and his thought 
processes. He’s a respectful young guy, who is also 
ambitious in an industry that I knew nothing about. I got 
a bit of a kick out of that. Hopefully, I’ve made a friend.

LUCAS: You have, Greg. For me, Greg is a bit old school, 
which is the way I’ve been raised. We have similar values 
and interests, particularly the AFL. We just clicked. I’m 
grateful for everything Greg has helped me with. 

WHAT’S ON THE HORIZON?

GREG: I’ve continued with the Club Mentoring Program 
and I’ve had a few remote meetings with my new mentee. 
I would much prefer to do the meetings face to face, but 
we are managing well. 

LUCAS: Things are moving rapidly in my industry. There 
is demand for our technology in US, so that’s a prospect 
when international borders re-open. I’m grateful for the 
opportunities I have.
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WORDS: AS TOLD TO BLANCHE CLARK. 
PHOTOS: LUCAS ALLEN AND SUPPLIED.

Share your skills

The RACV Club Mentoring 
Program gives professionals 
an opportunity to share their 
knowledge and expertise.

To find out more, or to register 
your interest for the next 
intake, visit racv.com.au/club-
mentorprogram 

‘I’ve felt more involved  

with the Club since I joined 

the mentoring program.’ 

- Club Member Greg Manning

GREG
MANNING

M E & 
Y O U

LUCAS 
D’ERRICO

https://www.racv.com.au/travel-leisure/racv-club/whats-on/club-mentor-program.html
https://www.racv.com.au/travel-leisure/racv-club/whats-on/club-mentor-program.html


After months of lockdown, Club Members will be 
eager to have a holiday, and as Victoria slowly 
opens up again the emphasis will be on local 

destinations.

Victoria’s roadmap grants greater 
freedoms as the number of fully 
vaccinated Victorians grows.

Once 70 per cent of the 
eligible population has been 
double dosed, lockdown in 
Melbourne will end. 

When the double-dose 
rate reaches 80 per cent, 
regional Victoria and Metro 
Melbourne come together 
under the same rules.

The Club will reopen in 
accordance with government advice 
and operational considerations. We 
will advise Members via Club emails and 
the RACV Club website. 

PLAN AND BOOK AHEAD
Prior to visiting City Club or Healesville Country Club & 
Resort, you will need to book experiences such as dining, 
One Spa and golf before you arrive at the property. Some 
Club spaces and facilities may not reopen in November, 
so check the bookings page to find out what’s open and 
what’s closed. 

ALFRESCO DINING
The emphasis will be on alfresco dining because 
the government’s roadmap allows pubs, restaurants 
and cafes to seat more people outdoors than inside. 
This means venues such as Bourke Street Green and 
Sojourn in the CBD, and Riddell’s Green and the Grand 
Conservatory at Healesville Country Club & Resort will 
be well placed to cater for Club Members. 

Who is ready for a mini break? Victoria’s roadmap offers new freedoms, 
but we need to be patient as the industry gets back on its feet
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PL ANNING AHEAD

OUTDOOR RECREATION
One of the first big freedoms Melburnians have enjoyed 
is the resumption of outdoor activities such as golf. The 

Healesville Country Club & Resort’s 18-hole 
golf course has provided much-needed 

respite for golfers living within its 15km 
zone. When travel restrictions are 

completely lifted, you can check 
with the ProShop about density 

and player limits when you book.

REDISCOVER THE CBD
You’ll be surprised at the 
changes in the CBD. There’s 
spring foliage, new shop fronts 
and a changing skyline. The 

City Club will make a fabulous 
base to rediscover the CBD, and 

try new dining experiences, such 
as Sojourn in New Chancery Lane. 

You can also retreat into a world of 
comfort: a room with a view, fresh crisp 

sheets, room service and welcoming staff. 

GET A DOSE OF FOREST THERAPY
When Healesville Country Club & Resort reopens, you’ll 
be able to enjoy the great outdoors. You can explore the 
sounds and scents of nature on the property, or go further 
afield to places such as Badger Weir and Warburton. If 
you’re staying at the Club, the free Aperitivo Hour in the 
Member’s Lounge is the perfect way to watch the sun go 
down beyond Mt Riddell.

BE COVID SAFE
Everything you need to know before you visit the Club 
again is on our website here. Keeping our Club Members 
and staff safe is our top priority. Cashless transactions are 
also recommended. You can charge everything back to your 
Club Member card, and enjoy a 15% discount at Bourke 
Street Green, Sojourn, and at Riddell’s Green at Healesville 
Country Club & Resort. 

OUTDOOR DINING AT 
SOJOURN IN THE CBD
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See the accommodation packages  
on offer at the County Club,  
racv.com.au/healesville-packages

For City Club, go to  
racv.com.au/cityclub-packages

Check the Club bookings page for 
what’s open or closed.

One of Melbourne’s 

first big freedoms has 

been the resumption of 

outdoor recreation 
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HEALESVILLE COUNTRY CLUB & RESORT  
GOLF COURSE. PHOTO: MATT HARVEY
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https://www.racv.com.au/covid-19/racv-club.html?int_cam=e-banner
https://www.racv.com.au/travel-leisure/racv-club/bookings.html
https://www.racv.com.au/covid-19/racv-club.html
https://www.racv.com.au/travel-leisure/racv-club/healesville/stay/packages.html
https://www.racv.com.au/travel-leisure/racv-club/city-club/stay/packages.html
https://www.racv.com.au/travel-leisure/racv-club/bookings.html
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As an RACV Club Member, you can 
now access exclusive benefits from 

the comfort of your own home. 
Discover delicious recipes, stay 

connected with online workshops 
and masterclasses, keep the family 
occupied with virtual activities and 

read the latest articles on everything 
from wellness to life skills from the 

team at Highlights.
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https://www.racv.com.au/travel-leisure/racv-club/whats-on.html
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