Summer Newsletter 2002/2003

Merry Christmas
and Happy New Year!

*The horses are back grazing.

Here come the reindeer!

=Anyone for tennis? Pop in and visit us pre

or post Australian Open matches during January.
*As well as our regular Christmas items featured
in our mail-order catalogue Digest (Puddings,
Cakes, Mince Pies, Panforte etc) we have made
exciting new items including...devilled almonds,
fruit mince and edible gingerbread cookies to
hang on your tree!

=Call (03) 9421 2808 during business hours by
Thurs 12th Dec for orders requiring delivery or by
Fri 20th Dec for orders to be collected.

eInspect our Gallery Collection: includes beautiful
individual pieces made by some of Australia’s best
ceramicists — salad bowils, jugs, olive oil saucers,
olive curing pots; basketware from Maningrida,
Arnhem Land; we also have hand-crafted cheese
boards and beautiful pure wool hand-knitted tea
cosies.

*Christmas truckles from Pyengana

*Christmas hampers

<Gift Vouchers

*Cheese Club membership

~ _eSigned copies of all of Stephanie - ~ —

Alexander's books
=Seats at an RHCL special event
*The Jazz at Richmond Hill CD

Volume 1

This brand new studio-recorded 15-track CD
celebrates the wonderful inaugural year of jazz,
tapas and cheese at "Club Richmond Hill".
Featuring Shelley Scown, Ken Schroder, Rebecca
Barnard, David Wiliamson, Debbie La Velle and
many more renowned Melbourne Jazz players.

A great gift.

»|t's farewell to our wonderful Head Chef Justin
Dowd, who leaves us to pursue new ventures.
Justin has participated in the service of a
staggering 350,000 meals over the last

5 1/2 years! We wish him all the best.

*Our new Head Chef Lance Rosen ex Radisson
on Flagstaff Gardens comes to us bursting with
enthusiasm and wonderful food ideas. It's an
exciting time.

*We're delighted to announce that Sophie Heath
is working some casual cheeseroom shifts over
Christmas after the birth of her baby Zoe, six
months ago.

+And Marion Hansford from FOH is only days
away from producing her own bundle of joy!

*Our new Pastry chef Natalie Paull is wowing us
all with her incredible baked goods. Call the Larder
for order enquiries.

Commence on Thursday December 5th. And
Summer Icecream Sundaes will be returning!

If you would prefer to receive our newsletter

electronically, please send an email with full name
and address, as currently listed on our database:
Attention Lisa Montague to thecafe@rhcl.com.au

Still going strong. Members Australia-wide
continue to enjoy their regular home deliveries
of cheese.

Perfect for a boardroom meeting, a gallery
opening or a garden party.

Exclusive in Australia to RHCL. Stunning. A must
have cheese for the Christmas or New Year table.

Summer function program...

Sunday 8th December at 7pm

A beautiful dinner starring Crayfish risotto and
Grilled Crays. Bubbles on arrival and superb
wines. Watch our kitchen team cook the risotto
right in the cafe, with barbecued crays to follow.
Bibs, crackers and hot towels provided!
Refreshing summer ices to finish. $100pp

with the Rebecca Barnard Quartet
Cool Yule and Festive Fare
Sunist, Sun 15th & Mon 16th December at 7pm
Three new dates! A few seats left, at time of going
to press. Tapas,cheese, glass of bubbly & Special
Xmas Treats. $65pp

with Will Studd
Monday 20th January at 6pm sharp
Will Studd will talk about the best cheeses of the
season. A selection of tastings will include bench-
mark examples from our range of larder-matured
cheeses and fine wines to match. Hurry — this will
book out! $59pp

Full E_ayment required within 5 days of making your )
booking. Upon receipt of payment your booking is confirmed.
Tickets are not issued. We require at least 48 hours notice of
cancellations for a full refund. We reserve the right to cancel a
function if circumstances so require.

with ‘Spicy’ Tapas and Scintillating Cheese
Sunday 9th February at 7pm

with 'Daphne & the Geraldines' Billy Wilder’s
Some Like It Hot has a warm place in many
hearts and a musical score full of 'hot' synco-
pated music from the Roaring Twenties. It also
featured Marilyn Monroe’s oh so cute rendition of
| Wanna be Loved by You and Jack Lemmon
doing that tango, the Cumparsita from Argentina.
We can't be the Society Syncopators (possibility
of litigation); we don't want to cross dress, we
certainly don't want to share the fate of 'Spats
Colombo® or 'Toothpick Charlie' so what are we
gonna do with SLIH? We're gonna go for the beat
and turn up the heat! Bubbles on arrival, tapas &
cheese included. The band...Amelia 'Daphne’
Wilmot - tenor/soprano sax Ken Schroder -
sax/clarinet Andrew Baylor -violin/guitar Dean
Adison — bass Lynn Wallace — drums. $55pp

with cheese expert Sophie Heath*

Tuesday 11th February at 6pm sharp

An informal guided cheese tasting. Ideal for the
hospitality industry or for cheese lovers. Cheese,
seminar notes and wine included.

One hour. Maximum 14. $40pp

With-special guest ehefTony fanr — — — — — — — —
Monday 24th February at 7pm

From Nonya soups to slow-cooked duck.
Experience the joyful ritual of tasting and sharing
with Tony’s beautiful multi-course banquet. A
celebration of the vibrant colours, spices and
flavours of Southeast Asian food. The food will

be complemented by wines from Brown Brothers
Tables of eight. $100pp

The Noble Mould and the Noble Rot
(Blue cheese and stickies)

Tuesday 25th February at 6pm sharp*
Taste a variety of specially matured blues
matched with stickies.1 1/2 hours duration.
Maximum 14. $45pp

The cafe is available for private functions on
Sunday and Monday evenings. Call Lisa
Montague on (03) 9421 2808.

*Our Cheese workshops take place in our cheese-
room. We suggest you wear something warm!

For function bookings or general enquiries call
(03) 9421 2808. All prices are GST inclusive.

See you soon! From Lisa Montague and the
Richmond Hill Cafe & Larder team.
November 2002



