
RHCL Fruit Mincemeat  500g $11.50
By request! We have bottled our fruit mince so you can fill your own
mince pies or make a larger tart. 

RHCL Christmas Pudding 1kg $34.50
Our famous pudding is made with best quality Australian dried fruit,
freerange eggs, candied peel, grated suet and brandy. It steams to a
glorious glossy burnished brown, is sticky and wonderful. Matured for
several months. Serves 6-8 people.

RHCL Christmas Cake 800g $28.50
Made by hand with loads of fruit and nuts and a generous splash of
brandy then matured for several months.  Our sublime cakes make a
great gift too! 

RHCL Panforte 400g $17.00
An ideal sweet treat with coffee or RHCL Pudding Wine. Spicy in
flavour with bittersweet chocolate, nuts and fruit. Cut thin and toast
for biscotti, or into chunks for after dinner savouring. 

Pyengana Truckles per kilo $47.50
Stunning mini barrels of traditional cloth-bound cheese made on the
farm by Jon Healey from Autumn milk. At their best by Christmas! 

RHCL Fruit Mince Pies for six $14.50
Our fruit mince is made in Autumn from new season’s apples,
premium dried fruits and brandy...baked in our buttery tartlet cases. 

RHCL Sour Cherry Relish  380g $9.50
The all-Australian alternative to cranberry sauce made with
Tasmanian sour cherries and Chambers Rosewood Rutherglen
Muscat. Delicious with the Christmas turkey and cold meats. 

RHCL Ham & Poultry Glaze 150g $8.50
Baste all roasted poultry, baked ham and other pork cuts with this
glaze, made from honey, fruit preserve and Chambers Muscat from
Rutherglen. Repeat mid-way through the cooking and the meats will
develop a deep and glossy colour! 

RHCL Spiced Quinces 350g $11.00
We love spiced fruit and these quinces are very special. Marvellous
with ham and Christmas poultry and excellent with all charcuterie.
Slivers are good in salads too. 

RHCL Spiced Peaches 380g $11.00
Made from sun-dried fruit and intensely-flavoured and richly textured.
Great with turkey, veal & aged cheddar and wonderful in a warm roast
chicken salad.

RHCL Pudding Wine 375ml $24 .00
This marvellous fortified is specially selected for us by Bill
Chambers from Rutherglen in NE Victoria and is excellent with
our pudding, panforte or christmas cake and with our Colston
Bassett Stilton! 

RHCL Shortbread $12.50
Made to a traditional Scots’ recipe and cut into chunky fingers. 
An all-butter treat. 

RHCL Blini one dozen $6.50
Our popular small yeast buckwheat pancakes are back. Perfect with
smoked salmon (which we also sell) and crème fraîche finished with
snipped chives. 

RHCL Spiced Almonds 250g $9.50 
Cumin, sesame seeds, sea salt and extra virgin olive oil 
make these nuts irresistible. 

RHCL Rich Vanilla Custard 250ml $4.90
Perfumed with vanilla beans from Madagascar.  *

RHCL Brandy Butter 125g $4.90
Whipped unsalted butter with cognac and just the right amount of sugar.
Melts deliciously over a slice of hot pudding.  *

RHCL Fruit mince Ice-cream 400g $5.50
An iced ‘pudding’ of our brandied fruit mince combined with creamy
vanilla bean ice-cream. An additional indulgence with our Christmas
pudding, and a delicious dessert on its own. *

RHCL Spiced Mandarins 350g $10.00
A hit last Christmas. Miniature Imperial mandarins preserved in a
cardamom and clove-scented pickling syrup. The perfect preserve for
cold meats, and charcuterie and wonderful with our exclusive aged
Colston Bassett Stilton. 

RHCL Christmas Trifle 1 litre $9.50
An old-fashioned layered wine trifle with the sponge layer liberally
sprinkled with Chambers Muscat, with creamy custard and berries and a
mascarpone and cream topping.  *

Chestnuts 400g $18.50
These peeled nuts are pre-blanched and frozen and are ideal to add to
sweet or savoury stuffings. 
* Collection only - these goods cannot be delivered 
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Richmond Hill Cafe & LarderRichmond Hill Cafe & Lardermore gift ideas functions dinners at rhcl
Seats to a function or cheese workshop
| Premium wine or fizz | the Jazz at RHCL CD (Vol. 2
available late Nov) |  Corporate hampers |  Cook’s
Companion aprons |  Cheese Club membership |
Cheese boxes |  Gift vouchers |  Cheese boards |  Cheese
knives |  The Stephanie Alexander Cooking & Travelling
in South West France 2004 Calendar |  Signed copies of
Stephanie Alexander’s books, including the brand new
edition of her first book, Menus for Food Lovers |
Claystone Pottery’s ceramic egg poachers and much more. 
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ub "Living in country NSW and being a

mad foodie it is wonderful to be able to
get cheese and other produce sent
directly to my door."

Helen Hall Tamworth, NSW Member since 2001 

The RHCL Cheese Club supplies hundreds of members
Australia-wide with the finest local and imported cheese
and is perfect for cheese-lovers who cannot get to the
Cheeseroom. Members are provided with a practical and
enjoyable education in cheese and also receive 10% off all
purchases at RHCL (excluding functions). 

Annual membership is $38.50. Members regularly receive
an invitation to order the current offer. These offers
comprise of several cheeses and also include a ‘Wine List’
with suggested matched wines, and a ‘Shopping List’, full
of good things from our Larder. 

The cheeses are packed in a specially-designed cool-box,
ensuring arrival in peak condition. They are then ready to
enjoy, complete with tasting notes and information sheets
on how to use, store and serve the cheese.

Our cheeses are enjoyed in city and country communities
from Thursday Island, Queensland down to Sandy Bay in
Tasmania.

Membership of the RHCL Cheese Club can be given to
friends or family as a gift. Register today c/- our website
www.rhcl.com.au/cheeseclub or email
thecheeseclub@rhcl.com.au

2003’s program of special events and dinners included
jazz, fondue nights and the Shared Table series. We also
introduced Stephanie and Friends. | Private functions
welcome on Sunday and Monday evenings |  We
specialise in…Private cheese and wine matching
workshops (educational & fun!) |  Seasonal cheese
platters and matched wines for corporate or private
events | Call Lisa Montague or Luisa Lucchesi on (03)
9421 2808 or email: thecafe@rhcl.com.au| Contact us to
join our email list.

Get in the mood for Christmas.  | Have dinner at RHCL
and catch up with friends. We even supply the Bon Bons in
the week before Christmas!
Do some stress-free Christmas shopping between courses or
after dinner.  | Our current dinner menu can be viewed
online at www.rhcl.com.au 
The Larder & Cheeseroom will remain open until late
during the week before Christmas. Call for further details.

Welcome to the brand-new
edition of Digest, full of
our wonderful and popular
RHCL goodies and Christmas
2003 foodie treats.

Hours of operation

CAFE
Mon 9am-5pm 
Tues-Fri 9am to late 
Sat 8.30am to late 
Sun 8.30am to 5pm

THE LARDER 
& CHEESEROOM
Mon 9am-5pm 
Tue-Fri 9am-5.30pm
Sat 8.30am-7pm 
Sun 8.30am – 5pm

christmas at rhcl 2003



RHCL Mushroom Confit 150g $9.50
Made from slow roasted mushrooms, porcini, roasted garlic, sherry vinegar
and extra virgin olive oil. Perfect on toast, in pasta or risotto, under the skin of
a chicken or on a grilled steak. 

RHCL Granola 500g $11.80
A crunchy way to start the day! Oats and wheatgerm toasted with Australian
honey, mixed with whole cashews, pecan, almonds and dried fruits. Great
with poached fruit and yoghurt.

RHCL Muesli 500g $11.80
A best-seller. Oatmeal, generously studded with dried fruits, nuts, shredded
coconut and sunflower seeds. 

RHCL Pepper Mix 175g $8.90
An aromatic mix of black and white peppercorns with a sprinkling of whole
allspice. Used in the pepper mills at RHCL. 

RHCL Dukkah 65g $7.50
A Middle Eastern favourite. A mix of crushed roasted seeds, nuts and herbs.
Dip bread into olive oil and then into a bowl of dukkah, or sprinkle over
soups, stews or roasted vegetables.

RHCL Orange & Chocolate Jam 150g $8.80
A rich and luscious spread that is perfect on pancakes, toast or hot
croissants on Christmas morning or anytime. 

RHCL Pear & Mustard Seed Chutney 320g $11.00
This firm, chunky chutney has particular intensity due to the concentrated
flavour of Australian dried pears. It combines magnificently with blue cheese,
especially our Colston Bassett Stilton. 

RHCL Seville Marmalade 370g $11.00
The Seville orange is becoming a rarity in our markets. Its aromatic skin and
sharp juice make it the finest citrus for marmalade.

RHCL Raspberry Jam  370g $9.50
Luscious. Spread on fresh bread, sandwich a sponge cake, or brush the
inside of a baked pastry case with it, before filling with an almond
frangipane filling. 

RHCL Summerberry Jam  370g $9.50
A lovely preserve combining the deep flavour of blackberry with other
summer berries. Perfect with scones and good cream. 

RHCL Strawberry Jam 370g $9.50
A delicately-flavoured preserve that sets lightly retaining the true flavour of
strawberry. Lovely with scones, pancakes or toast. 

RHCL Apricot & Raisin Chutney  320g $11.00
An essential accompaniment for cold meats or pork pies. Also good stirred
into a pork or lamb stew. 

RHCL Sunrise Marmalade  370g $11.00
This irresistible rose-pink marmalade combines blood oranges and ruby
grapefruit. A guaranteed great start to your day! 

RHCL Tomato & Capsicum Relish 320g $11.00
Another great accompaniment to cold meats. Adds zing to avocado or
chicken or smoked fish open sandwiches. 

RHCL Cumquat Marmalade 370g $11.00
Stephanie Alexander’s favourite breakfast marmalade with a unique piquant,
sweet-tart flavour. 

RHCL Eggplant & Chilli Pickle  320g $11.00
This lively condiment sits happily alongside a curry, and adds excitement
to sandwiches and all cold meats. 

The Cook’s Companion Super Tomato 500g $11.50
An outstanding sauce that will quickly become indispensable. Made from
sunripened field tomatoes, garlic, basil, extra virgin olive oil and
seasonings. Use with pasta, in soups, with casseroles, tossed with
shellfish, in stirfries and with eggs. 

RHCL Green Tomato Chutney 320g $11.00
The unique acid flavour of green tomatoes combined with the sweetness
of onion and a subtle use of mustard and cayenne pepper. Perfect for
sandwiches and pork pies. 

RHCL Onion & Balsamic Jam 370g $9.50
Combines the sweetness of long-cooked onions with the complex
piquancy of balsamic vinegar. Delicious in a cheese sandwich, or spread
in a savoury tart shell, or tossed through pasta or piled onto rare roast
beef, or grilled eggplant. 

RHCL Stocks 
Salt-free, with fresh vegetables & herbs; simmer with your choice of
ingredients and/or reduce further for extra intensity. 
(Personal shoppers only). 
Golden Poultry 750ml $8.50
Ready to use for soups or for deglazing baking dishes.
Veal 750ml $9.50
Luxurious. The perfect start for long-simmered dishes as the natural
gelatine from the veal bones gives body as well as flavour. 

from the rhcl larder

gift hampers ... top 3 hampers cheeseroom
At RHCL our hampers and gifts can be tailor made to suit
all budgets and tastes i.e. for the sweet tooth, the laze-in
Sunday breakfast person, the Stilton and Muscat fiend or
the picnic-lover.
Our larder staff would be delighted to assist you—call 
(03) 9421 2808.
For other pre-selected hampers go to our website at
www.rhcl.com.au 

RHCL Tracklements $68
RHCL Onion & Balsamic Jam 370g, RHCL Tomato & Capsicum
Relish 320g, RHCL Spiced Mandarins 350g, Jar of RHCL Spiced
Fruits, RHCL Mustard 165g, Jar of The Cook’s Companion Super
Tomato 500g & a RHCL wooden box.
RHCL Sweet Treats $68
RHCL Panforte 400g (approx), RHCL Nougat 280g (approx), RHCL
Turkish Delight (9 pieces), Box of RHCL ‘biscuit of the day’, Kennedy
& Wilson chocolate truffles (box of 9) & a RHCL wooden box.
The Essential Stilton Hamper $65
Colston Basset Stilton 400g, RHCL Fig Salami, RHCL Pudding
Wine 375ml bottle & a RHCL cool box.

Our world-renowned cheese and maturation rooms offer the
finest selection of cheeses and unparalleled cheese education.
Our handmade cheeses are ripened to perfection and sold at
their peak. The selection includes benchmark varieties from
the U.K. & Europe and the very best from Australian
cheesemakers. As the season changes, so does the variety.

Best Seller! Our famous RHCL Cheesy Mix, for an
unforgettable cheese on toast experience ($30 per kilo). Our
constantly changing range of cheese condiments includes
such treats as oatcakes and sundried fruits. ho

w
 to

 o
rd

er
P

ho
ne

:
03

 9
42

1 
28

08
  M

on
 - 

Fr
i 9

 to
 5

Fa
x:

 
03

 9
42

1 
28

18
E

m
ai

l: 
th

ec
af

e@
rh

cl
.c

om
.a

u
Po

st
:

48
 - 

50
 B

rid
ge

 R
oa

d 
R

ic
hm

on
d 

31
21

 V
IC

 A
us

tr
al

ia

de
liv

er
y 

in
fo

rm
at

io
n

•
Th

e 
m

aj
or

ity
 o

f d
el

iv
er

ie
s 

w
ill

 b
e 

ov
er

ni
gh

t
al

th
ou

gh
 s

om
e 

ar
ea

s 
re

qu
ire

 a
 tw

o-
da

y
se

rv
ic

e.
•

O
ve

rn
ig

ht
 o

rd
er

s 
m

us
t b

e 
pl

ac
ed

 b
y 

12
m

id
da

y 
M

on
da

y-
Th

ur
sd

ay
.  

•
A

llo
w

 2
 d

ay
s 

du
rin

g 
th

e 
C

hr
is

tm
as

 p
ea

k
pe

rio
d—

su
bj

ec
t t

o 
bo

ok
in

g 
av

ai
la

bi
lit

y.
•

W
e 

re
gr

et
 th

at
 w

ee
ke

nd
 d

el
iv

er
ie

s 
ar

e 
no

t
av

ai
la

bl
e.

ge
ne

ra
l i

nf
or

m
at

io
n

•
If 

yo
u 

ha
ve

 m
ul

tip
le

 g
ift

 re
ci

pi
en

ts
pl

ea
se

 p
la

ce
 y

ou
r o

rd
er

s 
by

 p
ho

ne
.

•
If 

yo
u 

ha
ve

 a
ny

 q
ue

rie
s 

re
ga

rd
in

g
yo

ur
 o

rd
er

 o
r r

eq
ui

re
 fu

rt
he

r d
et

ai
ls

w
e 

w
ou

ld
 e

nc
ou

ra
ge

 y
ou

 to
 s

pe
ak

 to
a 

m
em

be
r o

f t
he

 L
ar

de
r t

ea
m

.
•

Pe
rs

on
s 

or
de

rin
g 

w
in

e 
m

us
t b

e 
ov

er
18

 y
ea

rs
 o

f a
ge

.

pa
ym

en
t b

y 
ch

eq
ue

•
If 

yo
u 

w
is

h 
to

 p
ay

 b
y 

ch
eq

ue
 fo

r g
oo

ds
 to

be
 d

el
iv

er
ed

, p
le

as
e 

ca
ll 

La
rd

er
 S

ta
ff

 o
n

03
 9

42
1 

28
08

 d
ur

in
g 

bu
si

ne
ss

 h
ou

rs
 to

co
nf

irm
 a

 to
ta

l c
os

t i
nc

lu
di

ng
 fr

ei
gh

t a
nd

pa
ck

ag
in

g 
be

fo
re

 y
ou

 s
ub

m
it 

yo
ur

 o
rd

er
.

ch
ri

st
m

as
 2

00
3 

de
ad

lin
es

•
O

rd
er

s 
re

qu
iri

ng
 d

el
iv

er
y 

m
us

t b
e

re
ce

iv
ed

 b
y 

TH
U

R
S

D
AY

 1
1t

h 
D

E
C

.
•

O
rd

er
s 

to
 b

e 
co

lle
ct

ed
 in

 p
er

so
n

m
us

t b
e 

re
ce

iv
ed

 b
y 

FR
ID

AY
 1

9t
h

D
E

C
 a

nd
 c

an
 b

e 
co

lle
ct

ed
 u

nt
il 

4p
m

on
 C

hr
is

tm
as

 E
ve

, W
E

D
N

E
S

D
AY

 2
4t

h
D

E
C

.

di
sc

la
im

er
A

ll 
pr

ic
es

 a
re

 c
or

re
ct

 a
t t

he
 ti

m
e 

of
pr

in
tin

g.
  O

ur
 p

ro
du

ct
s 

ar
e 

of
te

n 
m

ad
e

fr
om

 s
ea

so
na

l i
ng

re
di

en
ts

 o
r a

re
ha

nd
m

ad
e 

an
d 

so
m

e 
ite

m
s 

m
ay

 n
ot

al
w

ay
s 

be
 a

va
ila

bl
e.

  W
e 

w
ill

 s
ug

ge
st

 a
n

al
te

rn
at

iv
e 

w
he

re
ve

r p
os

si
bl

e,
 h

ow
ev

er
 in

so
m

e 
ca

se
s 

pr
ic

es
 m

ay
 v

ar
y.

  A
ll 

pr
ic

es
in

cl
ud

e 
G

ST
 w

he
re

 a
pp

lic
ab

le
.

R
E

C
E

IV
E

D

D
AT

E
:

T
IM

E
:

R
E

C
D

B
Y:

OFFICEUSE

or
de

r f
or

m
or

de
re

d 
by

:

SE
N

D
/P

A
C

K

D
AY

:

D
AT

E
:

Fu
ll 

na
m

e:

ad
d 

m
e 

to
 R

H
C

L 
m

ai
l l

is
t 

ad
d 

m
e 

to
 R

H
C

L 
e-

m
ai

l l
is

t 

Ad
dr

es
s:

St
at

e:
P’

co
de

:

Ph
:  

[  
   

   
]

M
ob

ile
:

Em
ai

l:

pa
ym

en
t d

et
ai

ls
:

Pa
ym

en
t M

et
ho

d:
C

he
qu

e:
 (p

ay
 o

n 
co

lle
ct

io
n)

*C
he

qu
e:

  
(e

nc
lo

se
d)

C
as

h:
  

( p
ay

 o
n 

co
lle

ct
io

n)

C
re

di
t C

ar
d:

  
Am

ex
   

  
B

C
   

   
Vi

sa
   

   
 

M
C

   
 

D
in

er
s 

C
ar

d#
: 

-
-

-
Ex

pi
ry

 D
at

e
- 

N
am

e 
of

 c
ar

dh
ol

de
r:

Si
gn

at
ur

e:

or
de

r

de
liv

er
y:

 if 
th

e 
de

liv
er

y 
ad

dr
es

s 
is

 th
e 

sa
m

e 
as

 a
bo

ve
 w

rit
e 

“a
s 

ab
ov

e”

Fu
ll 

na
m

e:

ad
d 

th
is

 n
am

e 
to

 R
H

C
L 

m
ai

l l
is

t 
ad

d 
th

is
 n

am
e 

to
 R

H
C

L 
e-

m
ai

l l
is

t 

St
re

et
 A

dd
re

ss
:

St
at

e:
P’

co
de

:
Ph

:  
[  

   
   

]

is
 th

is
 a

 
w

or
k 

ad
dr

es
s 

or
  

ho
m

e 
ad

dr
es

s 

B
rie

f m
es

sa
ge

 to
 b

e 
se

nt
 w

ith
 b

ox
: (

op
tio

na
l)

In
st

ru
ct

io
ns

 if
 n

o 
on

e 
is

 a
t t

he
 a

dd
re

ss
 a

t t
im

e 
of

 d
el

iv
er

y:

fo
r c

ol
le

ct
io

n:
D

ay
:  

D
at

e:
Ti

m
e:

fo
r d

el
iv

er
y

D
ay

:
D

at
e:

qu
an

tit
y

$ 
pe

r u
ni

t

su
bt

ot
al

*f
re

ig
ht

 

TO
TA

L

*N
ot

e 
th

at
 fr

ei
gh

t a
nd

 p
ac

ka
gi

ng
 w

ill 
be

 c
al

cu
la

te
d 

an
d 

ad
de

d 
to

 yo
ur

 o
rd

er
 if 

 it 
is 

to
 b

e 
de

liv
er

ed
.

TO
TA

L

eg
:  P

an
fo

rte
3

$1
7.

00
$5

1.0
0

ite
m

 d
es

cr
ip

tio
n 

(in
cl

. w
ei

gh
t i

f a
pp

lic
ab

le
)


