
“The Caffe With a Difference…” 

 

Winner Best Family 
Restaurant 2006 

Finalist 2006 

Finalist 2002 
Winner 2005 
Winner 2006 
Winner 2007 

Lennie Russo  
Winner 

Women In Business 
Award  

Voted Best Place  
For Pizza 

By Listeners 

Gold Award For Excellence 
2007 

Champions Award For South 
Australia 2007 

THIS MONTHS 
CUSTOMER 
FEEDBACK 

 WINNER 

Congratulations to 
Jenny Errey of 

Woocroft                             
enjoy your  $25 gift 

voucher at Caffe 
Buongiorno O’Halloran 

BEER OF THE 
MONTH 

GAGE ROADS 
 INDIA PALE ALE 
Gage Roads India 

Pale Ale is a classic 
hop driven pale ale 

brewed with 5 Austra-
lian specialty malts 

and dry hopped with 5 
natural hop varieties. It 

show notes of dark 
stone-fruit and citrus 

within a complex floral 
aroma. A rewarding 

ale, it finishes long and 
dry with a lingering 

complexity 

 
SEPTEMBER CHEF COOK OFF A SUCCESS!! 

Friday the 21st at 
Southgate Plaza Shopping Centre 

On Friday 21st September, our Chef Luke Matthews bewildered onlook-
ers at the local chef cook off. Chef Luke demonstrated two meals includ-
ing a spring sensation of lamb on rocket with a tangy Tzatiziki sauce 
dressing and the old favorite tirimisu . Everyone that attended had the 
pleasure of tasting this wonderful desert. 
On October the 19th Caffé Buongiorno O’Halloran Hill have been invited 
to attend another cook off this time it is for :  
    THE FESTIVAL OF GARDEN LIVING 

“GROWING YOUR LIFE STYLE” 
Our chefs will once again take the stage at this 
large event at Veal Gardens at 2.00pm. The 
beautiful Veale Gardens will come alive with 
the latest in plants, garden products landscape 
displays , outdoor living ideas and will feature 
guest celebrities Graham Ross and Dr Harry Coo-
per. Celebrity Chefs Including Ed Halmagy, `Fast 
Ed` from Better Homes and Gardens TV, regional 
SA Food and Wine, live entertainment and wood 
fire ovens 
ADULTS $10, Concession $8, Children Free 
When : Oct 19 - 20  Time 9.30am - 5.30pm  

CHEFS SPECIALS FOR OCTOBER: 
 
Penne Primavera – Penne pasta cooked with chorizo, broccoli, 
spring onion, roast capsicum, red onion and cream                                                                                                   
 

Scallopini Cacciatore Pan fried veal in a sauce of spanish onion, 
mushroom, roast capsicum, baby spinach and a hint of chilli and 
served with vegetables                                                                                             
 

Gnocchi Salmone – Gnocchi with smoked salmon, capers, spanish 
onion and a creamy white wine sauce                                                                                                                                                             
 

Garlic Prawns – Prawns pan fried with garlic, cracked pepper and 
spanish onion flamed with brandy, white wine and cream, served on 
aborio rice and a light side salad                     

Make sure you listen to LIFE FM 107.9 to have a chance to win a 
$70.00 Voucher from Caffé Buongiorno O’Halloran Hill 

Some Customers Request :  Boiling Hot Coffee ..oouch 
Did you know the correct serving temperature for coffee is 60-65 degrees celcius 
Our staff is trained and attend coffee school on a regular basis so as they can pro-
vide you with the best coffee down south. 
If you still prefer your coffee very hot please ask our staff to make it hot and I’m 
sure they will be more than happy to oblige. 



This mailing list is confidential and will not be passed onto a third party. To unsubscribe please send an email to 
admin@buongiorno.optusbiz.com with the word unsubscribe in the subject line 

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 

STAFF PROFILE: 
 
Michaela Dodimead 
Position: Floor Manager 
Age: 19 years 
Time employed: 4 weeks 
Favourite Buongiorno meal? I love the warm chicken salad because 
the chicken is always perfectly cooked, very tender and it healthy. 
Why she enjoys working at Caffé Buongiorno? The atmosphere is 
continuously great all the staff members wonderful to work with. 
What are your plans for the future? Eventually I would like to open 
my own restaurant. 
What do you like to do on your days off? On my days off I like to 
spend time with my friends and go to the gym. 

A COLLAGE OF PHOTOGRAPHS COLLECTED DURING OUR TRIUMPHANT 
AWARDS SEASON AND CELEBRATIONS 

AVOID DISAPPOINTMENT. RESERVE YOUR TABLE TODAY FOR OUR BUSY FRIDAY AND 
SATURDAY NIGHTS!!! 

Michaela has come to Caffe Buongiorno O’Halloran Hill with much experience and knowledge  in the 
hospitality industry. She is currently undergoing management training and we look forward to a long 
and successful relationship with her. We are sure she will become a vital member of our staff. 
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Bart and Daniel                                         Renae Daniel and Bart                                                  Winner of 4 major awards   

Chefs Luke and Amy                       Bart with partner Lisa              Champions presentation at the Grand       Luke, Amy, Bart & Lisa 
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