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BUONGIORNO NEWS 
 

Messenger Local Business Awards 
The 25th of September was a wonderful day for Caffe Buongiorno 

O’Halloran Hill as we celebrated our win in the 2010 Messenger Local 
Business Awards in the formal dining category. A fantastic and proud 

result for all staff members who have worked hard in achieving our 6th 
year in a row success. A thank you must be mentioned to the voting 
public, our loyal customers for their support, the judging committee, 

Safe Work SA, The Messenger and all associated sponsors.  
 

Tony Russo (Owner/Director), Renae Charman (Manager), 
Lennie Russo (Owner/Director), Bart Rucinski (General     
Manager) 

 
 
 
 

 
A Change of the Guard 

An official welcome to our new Head Chef Rowan Summerfield. We 
are delighted to have you on board as a senior member of our team. 
Rowan in as vastly experienced chef who takes extraordinary pride 
and passion in his work. We invite you all to experience his creative 
and enticing monthly Chefs Choice Menu. (Please see a staff profile of 

Rowan over the page.)  

 
A Very Merry Christmas 

On behalf of the proprietors and employees of Caffe Buongiorno       
O’Halloran Hill we would like to wish all of our customers, associates, 

families and friends a very Merry Christmas and a happy, safe,          
prosperous 2011. Opening time for the festive season are as follow: 

 
Christmas Eve kitchen closes at 9pm 

Christmas Day we will be closed 
We will re-open on the 26th of December at 10am 

New Years Eve kitchen closes at 9pm 
We will re-open on New Years Day at 9am 

 
This is a very busy time of year for us so to avoid disappointment, 

please make sure to reserve your group by simply calling 8381 1744 
or by visiting our popular website at www.caffebuongiorno.net.au 

 
 Current Chefs Choice 

PolloDi Casa– Chicken breast served with garlic, roasted kipfler        
potatoes and lemon mustard sauce.                                                                                                                                                 
Saltimbocca-Traditional veal saltimbocca atop seasonal vegetables, 
finished with Buere Blanc Sauce.                                                                        
Atlantic Salmon – Pan seared Atlantic salmon served with a rich Italian 
ratatouille and fresh herbs. 
Spinach and Ricotta Ravioli –Fresh pillows of pasta filled with spinach 
and ricotta served in a creamy swiss mushroom and fresh thyme sauce.                                           
Pizza Italiano- Topped with mozzarella cheese, pepperoni, red onion, 
fresh tomato, olives and anchovies finished with pesto and cracked   
pepper.   

   Welcome to our Newsletter  

THIS MONTHS 
CUSTOMER  
FEEDBACK 

 WINNER 

Congratulations to 
Krystle J. from 
Happy Valley,  

enjoy your $25 gift 
voucher with us. 

CURRENT 
WINE       

SPECIALS 

ALTA  

SAUVIGNON 

BLANC 

Adelaide Hills 
Vibrant aromatics, 

layered with lemon-

grass, Chinese 

quince and citrus 

blossom leap from 

the glass. Racy acid 

gives structure and 

length to the fruit 

driven palate. Ripe 

limes, crisp pear and 

grapefruit dominate 

through the generous 

middle palate.  

 

ALTA ROSE 

Adelaide Hills 
Pinot noir grapes  

allow for the natural 
fruit flavours in the 
grapes to provide 
sweetness. Barrel 
fermentation and 

ageing on lees gives 
the wine complexity 

and texture. The  
result is a soft,     

savoury rosé driven 
by attractive red berry 

fruits. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 

 

 

 

 

 

 

Staff Profile 
 

Name: Rowan Summerfiled 
Position: Head Chef  
Age: 22 
Time at Caffe Buongiorno O’Halloran Hill: 3 months 
Your favourite meal at Caffe Buongiorno O’Halloran Hill and why: Pollo Alla Zingara        
because I love the chicken and tomato based sauce with the chilli. Its a good combination. 

                        Which cuisine appeals to you apart from Italian and why: I love Thai because its very     
challenging for me. They are very different flavours to work with. 
Why did you become a chef: For the creativity and the fun of playing with food. 
What do you do on your days off: I love being outside and enjoying the outdoors. Apart from 
that, socialising and being with friends. 
Hobbies: If I can find the spare time then Ill do some BMX riding 
Plans for the future: That would definitely be to open my own restaurant and travel overseas. 

 
 

 
 

A Wireless Lunch 
 

Our restaurant has now become 
an internet hot spot. This means 
that you can now bring in your    

laptop and wirelessly connect to 
the  internet through our       

network. Please ask one of our 
friendly staff for the network   

security password.  

Environmentally Friendly Bags 
We would like to remind all of our valued customers who order our take 

away meals to bring in their own environmentally  friendly bags.  

 

A Justice of Peace in our 
Midst 

The caffe is fortunate enough 
now have a Justice of Peace 
available if the need arises. 
Availability is very flexible so 

please call 8381 1774 to       
organize a time to come in.  

 

Dynamic Digital Signage 

Digital screen signage is now      
available at the caffe. The screen   

offers advertising space for local and 
state businesses utilizing the latest         
innovation to promote to a captive  
target audience. If you would like 
more information regarding the     
possibility of advertising on this 

screen please contact @DS Adelaide 
office on 8362 5020 or visit their   

website at www.atads.com.au for 
more details. 

In Local News and Events 
 

 The City of Onkaparinga will be holding their 2010 Christmas pageant on Saturday the 27th of           

November. This years pageant will leave corner of Hunt and Beach Road Christies Beach at 10am and 

finish at the  Esplanade.  

 This years The McLaren Region Community Carols will be at Tatachilla Lutheran College, Tatachilla 

Rd, McLaren Vale, on Sunday 5th December starting at 7.30pm. The event is organised by a dedicated 

group of locals, and features a large community orchestra and choirs performing special items and 

leading the community carol singing.  

 HILLS CFS brigades are about to enter the bushfire season with a shortage of volunteers that will     
hinder the support available to firefighters, Sturt CFS group officer Dale Thompson says. The group 
needs to recruit at least six volunteers to its “operation support team”, which supports frontline.... (PTO) 

Facebook  
We have recently launched our own 
Facebook page featuring information 

on current promotions, caffe           
information, plenty of photos and 

much much more. Simply type in our 
name into the search bar to be kept 

informed on the very latest. 

www.facebook.com 

Gluten Free Options 
 

Did you know our extensive 
menu incorporates a selection of 

delicious Gluten Free meals 
which are available on a daily 
basis. In addition to this, all 

pasta sauce varieties can now 
be ordered with our new Gluten 

Free pasta. Have you been 
missing out on Pizza? Don’t 

worry, most pizza’s can now be 
catered for as well. 

The following is a full list of all 
items which are Gluten Free: 

 All pasta sauces 

 Medium Pizzas (excludes 
BBQ Meat Lovers & BBQ 
Chicken) 

 Scallopine Campagnola 

 Scallopine Funghi 

 Pollo Principessa 

 Garlic Prawns 

 Risotto Con Pollo 

 Risotto Zucca 

 Italian Omelette 

 Warm Chicken Salad 

 Herb Bread 

 Breakfast Pizza 

 A selection of Fudges 



 Web Site 

Just a reminder regarding our web site. Visit www.caffe buongiorno.net.au for the latest news,              
competitions, menus, marketing, the ability to reserve online, feedback forms, gift voucher requests & more. 

This mailing list is confidential and will not be passed onto a third party. To unsubscribe please send an email to 

admin@caffebuongiorno.net.au with the word unsubscribe in the subject line 

          ...firefighters. For more information or to volunteer, phone the Sturt CFS duty officer on 8370 3600.  
 The State Aquatic Centre at Marion has secured a sixth major swimming event, five months before it is 

scheduled to open. The centre, which will meet FINA international competition standards, The other 
major events to be held at the new aquatic centre will be the Australian Age Championships (April 18-
23, 2011), the Australian Masters Games (October 7-16, 2011), the FINA World Diving Championships 
(October 9-13, 2012), the World Life Saving Championships (November 7-18, 2012) and the Australian 
University Games (2012 and 2018). SA construction company Candetti, which is responsible for the 
project, states the centre is on schedule and on budget.  

Games 
 

                                     Spot the Difference                       The Two Spirals 
 
 
 
 
 
 
 
            
            
 
 
 
 
 
 
 
 
 
             
    Nob’s Dozen            Name the Month 

 

 

 
 
 

One of the two spirals 
in the illustration  

consists of a single 
piece of rope that has 
its ends joined. The 
other spiral consists 

of two separate 
pieces of rope, each 

with joined ends. Can 
you identify which is 

which using only your 
eyes?  

A 3x4 grid contains twelve 
numbers from 1 though 12 
in it - a number per cell. 
This is shown in the    
diagram. 
 
Divide this grid strictly 
along its lines only into two 
parts so that the total sum 
of the numbers in one part 
equals the total sum of the 
numbers in another. 

 
 
What month is 
indicated by the 
strange symbols 
in the illustration? 

Recipe — Basic Pizza Dough (Makes 1) 

Ingredients 

 7g sachet dry yeast 

 1 teaspoon caster 

sugar 

 1/2 teaspoon salt 

 2 cups plain flour 

 2 tablespoons olive oil 

 

Method 
Combine 3/4 cup warm water, yeast, sugar and salt in a 
jug. Whisk with a fork to dissolve. Cover with plastic wrap. 
Set aside in a warm place for 5 minutes or until bubbles 
appear on the surface. Sift flour into a bowl. Add yeast 
mixture and oil. Mix to form a soft dough. Turn onto a 
lightly floured surface. Knead for 10 minutes or until     
elastic. Place in a lightly greased bowl. Cover with plastic 
wrap. Stand in a warm place for 25 to 30  minutes or until 
dough has doubled in size. Use your fist to punch dough 
down. Knead on a lightly floured surface until smooth. 


