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 Welcome to April 2006 
Newsletter 

This Months Customer 
Feedback Winner !!!!   

Reno Buccella of Aberfoyle Park 
Congratulations and enjoy your $25 
meal voucher at Caffé Buongiorno 
O’Halloran Hill  

Wine Specials 

All Wines Listed  

$4.00 Gls  

$17.00 Btl 
While stocks last 

Four Emus : 

Chardonnay, Rose and 
Cabernet Sauvignon, 

Saltrams Sem Sav 

Ingoldby Sav Blanc 

CHEFS SPECIALS 

Pumpkin Soup – Made fresh on the 
premises hot fresh and creamy 

Penne Vodka – Penne pasta cooked 
with bacon, sun dried tomatoes, a 
shot of vodka with a rosa sauce   
                                                         
Surf and Turf – Porterhouse Steak 
topped with garlic prawns and served 
with vegetables                                                                                    

Pizza Barcelona –(Med Only )
Wedges of Spanish onion, chorizo 
sausage and bocconcini cheese   

 “The Caffé With a Difference…” 

   

 

    
Finalist 2002 

Winner 2005 

 

 
Lennie Russo winner 

Women in Business 
award 2005 

 

     
Voted best place for pizza 

by listeners 

News 
Have you been watching the shop front, yes its chang-
ing ever so slowly. There has been a delay on the new 
look umbrellas, yes that’s right a delay, but when does anything ever go 
to plan. Our suppliers now tell us a few more weeks as we wait for furni-
ture to arrive into Australia. We are also waiting on the canopy that will 
enclose the umbrellas and then the  blinds to be fitted, so we can have 
an all weather area outside. I guess the wait will be worthwhile. 

Trading hours for Easter are as follows -: 

Open—Easter Thursday as normal                                                                       

Closed—Good Friday 

Open—Easter Saturday and Sunday as normal 

The Restaurant and Catering Awards!! Have  you had a chance to 
vote for us ? , if not you can grab an entry form in the Advertiser 
every Wed and Friday and if you like, drop it into us and you will go 
into the draw to win a $100 gold meal voucher, enter as often as you 
like entries close April 11. 

 

 

Don’t forget mothers day May 14th, we have 4       
sessions so book early to secure your reservation !!! 

Sessions are—:  Breakfast    9.00am—   11.00am                                          
             Lunch       12.00pm—   2.30pm                                                                                       
  Late lunch    3.00pm—   5.00pm                                                  
  Dinner     6.00pm—   9.30pm 

 Be My Valentine 

Look for 

This box   

You could win a 
$25 voucher 

 

 

 

 

Remember Mon—Friday 
we have coffee and cake 

special only $5.90  
  8-30am—4.30pm 

Ask for our new coffee 
cards buy 6 coffees and 

get the 7th free 

Caffé Buongiorno O’Halloran Hill 
”The Café with a Difference” 
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This Months Recipe :  
 

 

  

STAFF PROFILE : 

Eric is our Head Chef and has been employed by Caffé Buongiorno O’Halloran Hill for just 
over a year. Eric has brought to us a wealth of experience and knowledge and is the reason 
we pride ourselves on the quality of the dishes we serve to you. Eric has put flavour in our 
dishes and is constantly working on new ideas to improve our business.     So why not try one 
of Eric’s specials which are located in the rear of our new menus or on the front page of this 
newsletter. Keep up the good work !!! 

Name :     Eric Fantasia 

Age :    46 

Favourite Buongiorno Food :  Grilled Barramundi   

Favourite Song    Angels by Robbie Williams   

Likes :    Sport    

Dislikes :    Gardening     

Favourite Animal :   Horse     

Pets :    My Maltese Shitzu named Bella
   

Biggest Highlight :    Wedding Day                
    

 

 

PENNE AL POMODORO FRESCA 

1 packet Penne pasta (500g) 

1 kilo tomato diced 

2 cloves of finely sliced garlic 

12 fresh basil leaves 

100ml of extra virgin olive oil 

Shaved parmessan 

METHOD : 

Cook pasta until al dente drain and keep 
warm. 

Fry garlic in olive oil until soft and remove. 

Add tomato to pan and heat through season 
to taste. 

Add to pasta and toss through with fresh 
basil. Place in bowls top with shaved par-
mesan and drizzle with extra oil  

Serves 4  

If you would like to receive this news letter via email please fill in  your details and place them in the customer feedback box 
you could win a voucher to spend at the café valued at $25.00 

Do you need to give 
someone a gift ? Are you 

stuck for ideas ?  

Then why not give them a gift 
voucher from Caffé 

Buongiorno ,ask our friendly 
staff, they make a great gift idea 

Don’t feel like cooking !!!  
You can order all your meals as take away  by calling us and we will have it ready 

for you to pickup call on 83811744 
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