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PANTRYGift Card No 001  

PANTRY
Gift Card Terms And Condit ions

Treat This Card As Cash. Lost Or Stolen Cards Will Not Be 
Replaced Or Refunded. This Card Cannot Be Redeemed 
For Catering. This Card Will Expire 2 Years From Date 
Of Issue. Not Redeemable For Cash. If Found Please 
Return To: Pantry 1-5 Church St Brighton Vic 3186
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PANTRY
Terms And Condit ions
This card is not transferable and remains the 
property of The Pantry and must be presented 
on request in order to receive benefits and/or credit.
If Found Please Return To: 
Pantry 1-5 Church St Brighton Vic 3186
Phone 03 9591 0393
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Gift Cards and Vouchers

PANTRY
Gift Voucher
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PANTRY$75 Gift Voucher PANTRY$75 Gift Voucher PANTRY$75 Gift Voucher PANTRY$75 Gift 
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able at either the restaurant 

or delicatessen. Sorry no change given.
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Thankyou for choosing Hocking Stuart Brighton–the hardest working real estate agents. To show our 
appreciation, breakfast, lunch or dinner at the Pantry Restaurant or shopping at the Pantry Delicatessen 
is on us. On arrival present this voucher to the Pantry Staff and as a Hocking Stuart Brighton VIP 
customer you’ll receive the full Pantry Treatment.

1-5 CHURCH ST BRIGHTON VIC 3186
TEL (03) 9591 0393

Gift Voucher Gift Voucher Gift Voucher Gift Voucher G75$
Hocking Stuart Brighton
307 Bay Street Brighton VIC 3186

Ling Design
Pantry

Hocking Stuart Gift Voucher
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Pizza Box and T/A Cups
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Cooking Show Posters

PANTRY
COOKING

L
I
V
E

L
I
V
E

T i c k e t s  A v a i l a b l e  F r o m  R e c e p t i o n

PANTRY
COOKING

HOSTED BY DANIEL VAUGHAN     SPECIAL GUEST TIM SMITH 

PRESENTS

FLOWER DRUM     LAU’S FAMILY KITCHENA
N

D

A
N

D

FO
U

N
DER

GILBERT LAU
CHINESE CUISINE

M A J O R  S P O N S O R

APRIL
TUESDAY 28 WEDNESDAY 29 

150$ 00 7:30PMGILBERT LAU GILBERT LAU
OR 

NIGHT
INCLUDES

SPECIAL GUEST CHEF
 

GILBERT LAU FROM LAU’S FAMILY KITCHEN

3 HOUR LIVE COOKING DEMONSTRATION

5 COURSE DINNER INCLUDING WINE

150$ 00

TICKETS AVAILABLE
FOR PURCHASE

FROM RECEPTION

Tues 17th or  Wed 18th March at  7 : 30pm

Chef Martin Beck
shares some of Movida’s

secrets. Come and explore
Spanish regional delicacies

that will excite your palate and
fill your heart (and stomach!).

The Masters Of Spanish

Guest  Chief–Anthony Musarra
Stokehouse

TICKETS AVAILABLE
FOR PURCHASE

FROM RECEPTION

Wed 25th February at  7 : 30pm

Seafood Secrets
Prepare and cook

contemporary  seafood
dishes  featured from

this  iconic  Melbourne
restaurant . Impress

your  guests–buy, f i l let ,
and ser ve  seafood l ike

a profess ional!

150$ 00

Hands On
COOKING

CLASSES

Food for Friends
150$ 00

TICKETS AVAILABLE
FOR PURCHASE

FROM RECEPTION

Tues  14th or  Wed 15th Oc t  at  7 : 30pm

P r e s e n t e d  B y

“ It ’s  a  great  night ,
with a  5  Course  Meal  
and wines  matched by

Scotchmans Hi l l , i t ’s  a  fun 
way to learn the secrets  of

cooking the Pantry  way”

Enter taining At  Home

150$ 00

Guest  Chief–Joe Blow
Executive Chef–Nobu, Crown Mel bourne

P r e s e n t e d  B y

TICKETS AVAILABLE
FOR PURCHASE

FROM RECEPTION

Tues  2nd or  Wed 3rd Dec  at  7 : 30pm

Japanese Night
“ It ’s  a  great  night ,

with a  5  Course  Meal  
and wines  matched by

Scotchmans Hi l l , i t ’s  a  fun 
way to learn the secrets  of

cooking the Pantry  way”

130$ 00

Co-hosted by Comedian Tim Smith

P r e s e n t e d  B y

TICKETS AVAILABLE
FOR PURCHASE

FROM RECEPTION

Tues 9th or  Wed 10th Sept  at  7:30pm

Spanish Night
“It ’s  a  great  night , 

you get  a  5  Course  Meal , 
Scotchmans Hil l  wines  

 and it ’s  a  fun way to learn 
the secrets  of  Spanish 

cooking the Pantry way”

PANTRY

Major 
Sponsor CO

OK ING CLASSE
S

HANDS-ON<
HANDS-ON

CO
OKING CLASSE

S

Wed 8th April
at 7:00pm at the 
Pantry Restaurant
Tickets available for purchase from reception

 Night Includes:–
• Guest chef Frederic   
 Naud from French   
 Brasserie
• 2 hour hands on   
 cooking lesson
• Night concludes    
 with dinner and    
 wine with the chefs

French 
Brasserie 

$195.00

Learn to cook 
French Cuisine 
with special guest

M A J O R  S P O N S O R

PANTRY
COOKING

L
I
V
E

L
I
V
E

T i c k e t s  A v a i l a b l e  F r o m  R e c e p t i o n
( L i m i t  O f  4  T i c k e t s  P e r  P e r s o n )

PANTRY
COOKING

HOSTED BY DANIEL VAUGHAN     SPECIAL GUEST TIM SMITH 

PRESENTS

A
N

D

GEORGE CALOMBARIS
ONE NIGHT ONLY

THE AGE GOOD FOOD GUIDE’S BEST NEW RESTAURANT WINNER
PRESS CLUB•CHANNEL 10’S MASTERCHEF    CHEF OF THE YEARA

N
D

Logon to pantry.com.au for all future show dates 

220$
00 7:30PM

GEORGE CALOMBARIS

NIGHT
INCLUDES

SPECIAL GUEST CHEF 

GEORGE CALOMBARIS

3 HOUR LIVE COOKING DEMONSTRATION

5 COURSE DEGUSTATION MENU INC. WINE

JUNE

1 NIGHT ONLY–SUNDAY 14

220$
00 7:30PM

GEORGE CALOMBARIS

NIGHT
INCLUDES

SPECIAL GUEST CHEF 

GEORGE CALOMBARIS

3 HOUR LIVE COOKING DEMONSTRATION

5 COURSE DEGUSTATION MENU INC. WINE

JUNE

1 NIGHT ONLY–SUNDAY 14

George brings the inside scoop
on his chaotic life and shares

the secrets from his busy
kitchen as we host a one

off special event. 

“I don’t follow 
recipes, 

I cook from 
the heart”
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Promotional Posters

D O E S  H E  L I K E  
M E ?  H E  S E E M S  S O ,  
S O  I N D I F F E R E N T  
T O W A R D S  M E …

C A R S …  F O O T Y …  
S U R F I N G …  F I N A N C E …
M O T O R B I K E S …

STRICTLY
Beach Party
Attire Only

Staff Party

Share the Secrets of the…

200 $
Prize for 

Best Dressed

L I V E  E N T E R T A I N M E N T

M o n d a y  1 1  F e b  2 0 0 8
S t  K i l d a  P i e r  K i o s k

6 p m – 1 1 p m

PANTRY

PANTRY
1993EST.

• Cooking Shows
• Hands-On Cooking Classes
• Restaurant and;
• Delicatessen Gift Vouchers 
Are all available right here…
Your families and friends will love you even more!

You are in line 
to Give the Best 
Christmas Present 
Ever…

PANTRY 
Gift Vouchers!

PANTRY
1993EST.

PANTRY 
Gift Vouchers!
Give them something You know they’ll Love…
• Cooking Shows
• Hands-On Cooking Classes
• Restaurant and;
• Delicatessen Gift Vouchers 
Are all available right here!

Mothers Milk
287 Bay St Brighton
7pm–10pm Tuesday 16th December
Sorry –Over 18 Only
Must Bring $10 Kris Kringle Unisex Present

PANTRY
Xmas Party

PANTRYXmas Party
But 

where 
is it?

???

We’ve put together a great range 
of our favourite delicatessen products 
presented in your choice of a stylish 

French Market Basket, a Pantry Crate 
or Box–delivery available to all areas. 

Ready for you to give or send to 
your colleagues, clients, friends 
or family. No Fuss, No Stress!

RESTAURANT•DELICATESSEN
OPEN 7  DAYS

PANTRY
1993EST.

PANTRY 1-5 CHURCH ST BRIGHTON VIC 3186 TEL (03) 9591 0393

What do you give
to the person who

has it all?
A Pantry Hamper!

To place your order, see
our Deli Staff or call

9591 0393 and
talk to Jeff

or Mel

Pete Evans–Presenter
’FRESH’ Channel 9

from

$50( )

We know what you’re thinking…
It sounds like a tasty gift-wrapped

Delicatessen Hamper–from $50 
makes great sense

PANTRY
1993EST.

CELEBRATE
Mothers
Day

WITH
OU R DELI
HAMPERS
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Your Free Copy

We’re Off To Vegas For
The “World’s BestPizza”

Challenge! 33
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OF THE FIG, BASIL, BUFFALO MOZZARELLA
AND APPLE BALSAMIC SALAD, PETE SAYS,
‘HANDS DOWN, THIS WOULD HAVE TO BE
MY FAVOURITE SALAD TO MAKE AT HOME.
IT WAS TAUGHT TO ME BY A GOOD MATE
AND WONDERFUL CHEF, JOHN PYE, WHO
WORKED ALONGSIDE ME FOR A NUMBER
OF YEARS AT HUGO’S BAR PIZZA AND
HUGO’S BONDI. 
The beauty of this dish lies in its simplicity; fresh, ripe
figs, great quality buffalo mozzarella from Italy and
gorgeous, fresh basil leaves, all lightly coated with
one of the most amazing dressings I have come
across.This is so good as it is, but if you want to send
it off the Richter scale, try adding some paper-thin
slices of Ibérico ham or some good quality prosciutto
or cappacolla from a trusted smallgoods supplier. You
must try this!

If you are having a dinner party and want to serve
something light as a canapé, try making some
‘croûtes’ (thin slices of French bread drizzled with
olive oil and baked in the oven until just crisp),
topped with a slice of fig, a slice of mozzarella, a
basil leaf and some apple balsamic–vegetarians will
love you for it!’

F IG,  BAS IL ,
BUFFALO
MOZZARELLA
ANDAPPLE
BALSAMIC
SALAD
SERVES 4

• 8 figs
• 2 balls of Italian buffalo

mozzarella (blue cheese 
or bocconcini can be 
used also)

• 16 basil leaves
• lemon infused extra virgin

olive oil
• 8 slices jamon Ibérico,

prosciutto or cappacolla
• apple balsamic vinegar (or

aged balsamic)

Tear the figs and mozzarella in
half and arrange on a platter
with the basil leaves. Drizzle
with the olive oil and season
with salt and pepper.
Tear the ham (jamon) and
scatter over the salad.
Drizzle the apple balsamic
over the top.

FIG, BASIL, BUFFALO
MOZZARELLAANDAPPLE

BALSAMIC SALAD
OUR SYDNEY EXECUTIVE CHEF AND CHANNEL 9
PERSONALITY,  PETE EVANS,  GIVES YOU A RECIPE

FROM HIS  LATEST COOKBOOK, ‘MY TABLE–
FOOD FOR ENTERTAINING’

)
(

1
9
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S

T.

MARCH CALENDAR
IF YOU ARE THINKING ABOUT GETTING OUT AND ABOUT,
MARCH IS THE TIME TO STOP THINKING AND START DOING!
AN ACTION-PACKED MONTH FOR EVERYONE!

MARCH 1
80 million plastic
bags are dumped
each year in

Australia… CLEAN UP
AUSTRALIA DAY raises
awareness for the things we
all should do every day to
help save our beautiful world.
Visit www.cleanup.org.au

UNTIL MARCH 15
Take the little ones to
ZOO TWILIGHTS.
Pack a (Pantry)

hamper and a rug, listen to
some great music under the
stars and see what the
animals get up to at night!
Visit www.zoo.org.au

UNTIL JUNE 6
If you haven’t
already seen it, 
BILLY ELLIOTT THE

MUSICAL will have you
leaving Her Majesty’s
Theatre with a spring in your
step. Tickets from
www.ticketek.com.au

MARCH 7–23
Eat, drink and be
merry at the 2009
MELBOURNE

FOOD AND WINE
FESTIVAL. Dinner under the
stars or down a hidden city
laneway, BBQ’S, markets,
master classes – it’s all here!
www.melbournefoodandwine
.com.au

MARCH 11
Smooth crooner
CHRIS ISAAK melts
hearts tonight at the

Palais Theatre. 
For tickets, go to
www.ticketmaster.com.au

MARCH 15–22 
See models strut
the catwalk at the
L’OREAL

MELBOURNE FASHION
FESTIVAL. Australia’s best
unveil their autumn/winter
collections for the public,
the industry and the media.
Visit www.lmff.com.au

MARCH 26–29
Join over 300,000
people for four days
of testosterone-

fuelled action at the F1 –
ING AUSTRALIAN GRAND
PRIX. Motor shows, air
displays and the big race on
Sunday. Go Webber! See
www.grandprix.com.au

MARCH 28
Lights out! Flick
your light switches
to off for EARTH

HOUR at 8:30pm to show
you care about climate
change. For more info, see
www.earthhour.org

1

7

11 15

26 28

09
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PANTRY
Magazine

F O O D  +  E N T E R TA I N M E N T  +  T R A V E L

Plus! 
WIN A WEEKEND AT THE BOUTIQUE HOTEL,
‘WAVES’ IN PORT CAMPBELL

Your Free Copy

IS
S

U
E

 7

JUNE
2008

Entertaining With
Eggplants

Sizzling Scallops
Eat,Drink,Laugh And Learn – 
AtOur Cooking Shows! 

Most visitors take only a few minutes to view the
Twelve Apostles, but there’s so much more to see
in this incredible region. Known internationally as
the shipwreck coast, there’s a lot of history to
discover! On this score, it’s the wreck of the ship
Loch Ard from 1878 that stands apart from the
others, and the tale of the two young survivors
that bears contemplation. Admire the views of
Loch Ard Gorge, and take the wooden steps to
the beach, for it was here that Tom Pierce was
washed ashore before saving Eva Carmichael.
The survivors recuperated at nearby Glen Ample
Station (a historic homestead sometimes open for
viewing) but were never to see each other again
once they recovered from their ordeal. 
Port Campbell is a fishing village which has recently
been turned into a stylish coastal resort, and now
boasts some seriously good accommodation and
food. Down the road towards Peterborough are The
Arch, London Bridge, Bay of Martyrs, and Bay of
Islands viewing areas. A range of walking tracks
have been developed around the Port Campbell
area, so call in at the Port Campbell visitor centre
and get a map. This storm-lashed coast also
produces some fascinating beachcombing – one of
the best experiences you could have here is a
helicopter flight along the coast. Just don’t forget
your camera!

1
9

9
3

E
S

T.

Australianplaces
great weekends away

www.australianplaces.com.au

ANYTIME IS  A  GREAT T IME TO V IS IT… 

THE    APOSTLES

THIS MONTH PETER ROBINSON TAKES
US DOWN THE GREAT OCEAN ROAD
ALL THE WAY TO PORT CAMPBELL,
HOME TO ONE OF OUR MOST
STUNNING NATURAL WONDERS, THE
TWELVE APOSTLES.
Plus! Read on to win two nights
accommodation at the boutique
hotel, Waves, right in the heart
of Port Campbell.
The Great Ocean Road is one of Australia’s most
iconic journeys, and definitely one of the world’s
greatest drives. If you don’t believe me, just take
a seat overlooking the Twelve Apostles and listen
to the number of languages spoken by visitors, or
check the car park for the number of hire cars
and camper vans. 
Summer is not the best time to visit the region – it’s
often too crowded. Head down the Great Ocean
Road in winter, when storms unleash spectacular
weather on the rugged coast and massive ocean
swells lash at the towering cliffs, gradually sculpting
a new batch of Apostles. Which are, by the way,
much needed, as there are only eight left. Don’t
hang around waiting though, because the process
takes thousands of years! 

38

12BY PETER ROBINSON

PANTRYHampers
If your’re serious about the perfect gift–
you’ve come to the right place
E a c h  P a n t r y  H a m p e r  i s  g e n e r o u s l y  p a c k e d  
w i t h  t h e  i d e a l  c o m b i n a t i o n  o f  l u x u r i o u s  
a n d  r u s t i c  f o o d s t u f f s .
A v a i l a b l e  f r o m  t h e  P a n t r y  R e s t a u r a n t  
A n d  D e l i c a t e s s e n

INTRODUCTION
WELCOME TO THE
JUNE ISSUE OF THE
PANTRY MAGAZINE.
THIS MONTH WE WALK
THE PANTRY TALK, WITH
OUR EXTREMELY
POPULAR COOKING
SHOWS TEMPTING
YOUR TASTEBUDS AND
LIGHTING UP YOUR
SOCIAL CALENDARS!
We let you in on the local
happenings with our events
calendar, our Sydney
restaurants, and everything
worth knowing at 1 Church
Street, Brighton.
Winter is upon us, but we are
hanging onto our autumnal
produce (because we can!)…
Eggplants are in season, and
we give you a few tips on how
to buy, store, prepare and
cook these purple lovelies. 
If that isn’t enough, we give
you a great recipe from Lau’s
Family Kitchen, and the
Pantry’s own delicious scallop
starter brought to you by Fish
Tank. Yum.
You know, there’s a lot to be
said for olive oil. We tell you

D
ISC

LA
IM

ER
To the best of our know

ledge and resources, all content correct at the tim
e of printing. The publishers and their suppliers cannot be held responsible for any incorrect m

aterial.

PANTRY
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DETAILS
PANTRY RESTAURANT, DELICATESSEN
AND CATERING 
1-5 Church Street Brighton 3186
03 9591 0393
info@pantry.com.au

BUSINESS HOURS
RESTAURANT–BREAKFAST AND LUNCH
MON–FRI 7:30AM–5:00PM
SAT 8:00AM–5:00PM
SUN 8:30AM–5:00PM
RESTAURANT–DINNER
THURS, FRI, SAT FROM 5:00PM
Bookings for dinner strongly recommended
DELICATESSEN
MON–WED 8:00AM–6:30PM
THURS–SAT 8:00AM–10:00PM
SUN 9:00AM–5:00PM 

CATERING
Enquiries please contact Jeff Young 
03 9591 0393
chef@pantry.com.au
MAGAZINE ENQUIRIES
Guy Mainwaring /Daniel Vaughan
03 9591 0393 news@pantry.com.au
PRODUCTION TEAM
Guy Mainwaring, Daniel Vaughan, Kerrie
Allen, Shane Wallace, Susie Leech, Lara
Paturzo, Matt Ling–lingdesign.com.au
Michael Baker Photography
Printed by King Print–kingprint.com.au

why it’s so good - and good
for you too!
From the Pantry delicatessen
we give you $10 pizzas,
hampers for everyone, our
famous roast chickens, and so
much more…. Come in and
check out our winter goodies!
There’s a heap of stuff to do
this month–Travelworld takes
you to Bali and Peter Robinson 

takes you to 
Port Campbell. 
And…
Don’t sell your house 
without first taking advice 
from funny man Tim Smith. 
It’s all you’ll ever need to
know! 
Enjoy.



Ling Design
Pantry

Pizza Book

ANTRY
1993EST.

PANTRY 
PIZZA 
BOOK

C H I L L I  P R A W N  P I Z Z A  W I T H

S A L S A  V E R D E
I N G R E D I E N T S
• 80 grams green k ing prawn meat  chopped in to  p ieces
• 1/4 teaspoon hot  ch i l l i  f lakes
• 1/3 cup tomato sauce ( t inned tomatoes  b lended wi th  oregano,  sa l t  and pepper )
• 170 grams p izza  dough
• 40 grams mozzare l la ,  shredded
• 40 grams roas ted caps icum,  pee led and cu t  in to  s t r ips
• 10 cher ry  tomatoes  (cu t  in to  th i rds )
• 1/2 bal l  I ta l ian  buf fa lo  mi lk  mozzare l la

T O  F I N I S H
• 1 tab lespoon sa l sa  verde
• Sea sa l t
•  Cracked b lack  pepper

Using a rolling pin, roll the dough out on a work
bench dusted with either flour or semolina.
Place on a 10 – 12 inch pizza tray and using a
fork puncture tiny holes onto the top of the dough.
Place tomato sauce on pizza base, and top
base with 40 grams of pizza cheese.
Distribute the tomatoes and capsicums on
the base.
Add the prawns evenly, sprinkle with sea
salt, cracked pepper and chilli flakes.
Tear the buffalo mozzarella into pieces and
spread evenly.

Preheat oven at 220° Celsius and cook until
dough is golden and crispy.
When the pizza comes out drizzle the salsa
verde over the top and cut into pieces.
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T H E  B E S T  O F  T H E  P A N T R Y  C O M E S  T O  Y O U

>Australia’s Best Pizza
>Cooking School Events

>Catering
>Gift Boxes

It’s Party Time With The Pantry!

PANTRY
E S S E N T I A L S Entertaining? 

Let us take all the hard work 
out of your next event

PANTRY CATERING
The Pantry has long 
been synonymous with 
having a good time. We 
have all bases covered 
in making your next 
gathering something 
truly special.
Whether you simply want to pick up 
a platter of delicious canapés or 
have us take care of it all with your 
own team of personal chefs and 
wait staff, we are there for you.
Give us a call or pop by the Deli and 
let us explain how easy it is to have 
the Pantry team wave their wand to 
create all the magic you want.
To instantly receive your function 
pack just email your name and 
contact number and we will shoot 
back all the information you need 
straight away.

pantrycatering@pantry.com.au

YOU PICK IT UP
Boxed- we prepare our fabulous 
canapés and treats and box ‘em up 
ready for you to serve, complete 
with detailed serving and heating 
instructions. All you need to do is 
arrange them on your favourite 
platter and away you go! Your 
guests will never know you called 
in the Pantry.
Plattered - your canapés and treats 
are served up on Pantry platters 
ready for your guests to enjoy. An 
easy way to impress even your 
fussiest guest! 

WE DROP IT OFF
To make your life easy-peasy, we 
can drop off your boxed or 
plattered order from the Pantry’s 
refrigerated van ready to serve!

THE WHOLE BOX AND 
DICE (AND PLATTERS!)
Chefs, waiters, food! Here we come! 
We bring the Pantry to your door. 
Our expertise and experience 
spans two decades - we have 
hosted parties for everyone from 
Princess Mary to Collette Dinnigan 
and from Moët Chandon to BMW. 
We know our stuff! R E S T A U R A N T

B R E A K F A S T  A N D  L U N C H
Mon–Fri 7.30am–5.00pm
Sat 8.00am–5.00pm
Sun 8.30am–5.00pm
D I N N E R
Open four nights a week for 
dinner from 5pm–Thurs, Fri, Sat 
and now SUNDAY NIGHTS

D E L I C A T E S S E N

N O W  O P E N  
Mon–Wed 8.00am–7.30pm
Thurs, Fri, Sat  8.00am-
10.00pm  and now 
SUNDAYS  9.00am till 10.00pm

WELCOME TO SUNDAY  NIGHTS  AT  THE  PANTRY!

H

O
T P I Z Z A

$ 21
FROM 5:30PM 
Thursday–Sunday Nights

T A K E A W A Y  P I Z Z A

Make the weekend last a little longer–SUNDAY NIGHTS at the Pantry

ESSENTIALS
It has been 16 years now 
since the Pantry first 
swung its doors open! 
Time flies when you’re having fun 
... and we’ve had a blast!
At the Pantry we never need an 
excuse to throw a party or give a 
gift because we think every day 
should be a celebration! 
Welcome to “Pantry Essentials.” We 
have decided to gather up all the 
good stuff that is happening down 
at the Pantry and throw it all into 
one handy booklet. “Pantry 
Essentials” is full of gift ideas, 
entertaining solutions and 
fantastic events. Make sure you put 
it somewhere safe - you never 
know when you might need that 
perfect present, advice or night out.
Feel free to contact our team with 
any query, no matter how big or 
small. As we always say, “we are 
here to serve” - you just need to let 
us know how we can be of service.
See you soon,

DANIEL  VAUGHAN
dan@pantry.com.au 
GUY MAINWARING
guy@pantry.com.au

T IM PURTON- SMITH
tim@pantry.com.au
 



Ling Design
Pantry

Newsletter

WE ARE REALLY EXCITED ABOUT WHATʼ S  H A P P E N I NG AT THE PANTRY AND WE WANT TO SHARE IT  WITH
YOU…. EVERY MONTH WE WILL  BE TALKING ABOUT OUR FOOD, PRODUCTS AND EVERY THING THAT HAS
MADE THE PANTRY A GREAT PL ACE TO BE FOR THE PAST 14 YEARS.  
S INCE RENOVATING 18 MONTHS AGO, AS WELL  AS BE ING OPEN FOR BREAKFAST AND LUNCH 7 DAYS A
WEEK,  WE HAVE BEEN SERVING FANTASTIC FOOD FOR DINNER ON THURSDAY,  FRIDAY AND SATURDAY
NIGHTS – OUR P IZZAS HAVE WON BOTH STATE AND NATIONAL AWARDS.  WE ALSO RECENTLY OPENED
OUR DEL ICATESSEN RIGHT NEXT DOOR, ACCESSIBLE FROM BOTH THE STREET AND THROUGH THE
RESTAURANT.  WE STOCK A FULL  RANGE OF EUROPEAN DEL ICATESSEN ITEMS AND SPECIALISE IN TAKE -
HOME MEALS FOR YOU TO ENJOY.  
ALL  OUR FOOD NEWS, EVENTS AND TAST INGS WILL  BE FEATURED HERE  IN  ʻ INS IDE  THE  PANTRYʼ ,  S O
YOUʼ L L  NEVER  M ISS  OUT.  

WELCOME 
TO THE F IRST  ED I T ION OF  ʻ INS IDE  THE  PANTRYʼ !

TH
E 

KI
NG

OF
 C

HE
ES

E
OU

R 
NE

W
DE

LI
CA

TE
SS

EN
DU

CK
RI

SO
TT

O 
RE

CI
PE

PE
OP

LE
 A

T
TH

E 
PA

NT
RY

BU
SI

NE
SS

D I
RE

CT
OR

Y
A P

RI
L

CA
LE

ND
AR

OF
 E

VE
NT

S

IN
SI

D
E

T
H

IS

M
O

N
TH

AP
RI

L 
20

07

IS
SU

E 
N

O
1

P
A

N
T

R
Y

IN
SI

D
E

T
H

E

RISOTTO OF ROASTED DUCK WITH EXOTIC
MUSHROOMS AND TRUFFLE OIL
WE KNOW ITʼ S  NOT SO EASY TO F IND READY–MADE COOKED DUCK ,  S O  W E ʼVE TRIED TO MAKE IT  EASY BY
SUPPLYING IT  FOR YOU. IN FACT,  ALL  THE INGREDIENTS IN THIS  DEL ICIOUS RECIPE ARE AVAIL ABLE IN OUR
DELICATESSEN…. HOW GOOD IS  THAT!

1 TSP DICED ONION
1 TSP GARLIC 
1 COOKED DUCK LEG (SHREDDED)
4 SHITAKE MUSHROOMS (SL ICED)
25G ENOKI  MUSHROOMS
10G DRIED PORCINI  MUSHROOMS
1 L ITRE CHICKEN STOCK
100G ARBORIO RICE
PARMESAN CHEESE
CHIVES
DRIZZLE OF TRUFFLE OIL
SALT  & PEPPER
OLIVE OIL

R E C I P E

Heat  ch icken s tock  in  a  po t  w i th  the
porc in i  mushrooms un t i l  bo i l ing  and 
se t  as ide .
Cook the  on ion,  gar l i c  and sh i take
mushrooms un t i l  s l igh t l y  t rans lucen t  in
a  po t  fo r  about  4  minu tes ,  then add the
r i ce ,  duck ,  enok i  mushrooms and a
l i t t l e  season ing.  Cook fo r  a  few more
minu tes ,  add ing the  ch icken s tock  one
lad le  a t  a  t ime (d i scard  porc in i s ) ,
s t i r r ing  con t inuous l y  un t i l  the  r i ce  
i s  cooked a l  den te .
Season to  tas te .
Fin i sh  the  r i so t to  w i th  parmesan cheese,
chopped ch ives  and a  l i t t l e  t ru f f l e  o i l .  
Se rves  2  peop le…P E O P L E

PANTRY
1993EST.
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All pizzas are available gluten free (excluding pepperoni and m
eatball)

S
O

F
T

 
D

R
I

N
K

S
C

o
ca

 C
o

la
, D

ie
t C

o
ke

, Le
m

o
n

a
d

e
 

a
n

d
 Le

m
o

n
 M

in
e

ra
l W

a
te

r 1
1

2
5

m
l ..........................  

3
.5

Sa
n

 Pe
lle

g
rin

o
 Sp

a
rklin

g
 M

in
e

ra
l W

a
te

r 7
5

0
m

l .......... 
3

. 4
5

Sp
lit R

o
ck Pin

k G
ra

p
e

fru
it a

n
d

 R
e

d
 O

ra
n

g
e

 7
5

0
m

l ..... 
5

.5
0

 

S
T

A
R

T
E

R
S

D
IP

S
 .............................................................. 

1
0

.0

W
ith

 m
a

rin
a

te
d

 o
live

s, p
ro

sciu
tto

 a
n

d
 g

a
rlic co

n
fit p

izza
 

B
R

U
S

C
H

E
T

T
A

 ................................................. 
1

0
.0

To
m

a
to

, o
n

io
n

, b
a

sil a
n

d
 o

live
 o

il o
n

 g
a

rlic ru
b

b
e

d
 b

re
a

d
 

C
A

L
A

M
A

R
I ..................................................... 

1
2

.0

Lig
h

tly frie
d

 w
ith

 ro
cke

t a
n

d
 le

m
o

n
 a

io
li  

G
A

R
L

IC
 C

O
N

F
IT

 P
IZ

Z
A

 ................................... 
8

.0

W
ith

 p
a

rsle
y a

n
d

 m
o

zza
re

lla
 

S
O

U
P

 Se
rve

d
 w

ith
 g

rille
d

 tu
rkish

 b
re

a
d

 ................... 
7

.0

P
A

S
T

A
/

M
A

I
N

S
L

IN
G

U
IN

I ...................................................... 
2

1
.0

W
i th

 p
ra

w
n

s, b
lu

e
 sw

im
m

e
r cra

b
, ch

e
rry to

m
a

to
e

s, 

ch
illi a

n
d

 co
ria

n
d

e
r 

R
IS

O
T

T
O

 ........................................................ 
1

8
.0

C
h

icke
n

, p
u

m
p

kin
 a

n
d

 le
e

k 

O
R

E
C

C
H

IE
T

T
E

 ............................................... 
1

8
.0

W
i th

 p
a

n
ce

tta
, to

m
a

to
, b

ro
cco

li, ch
illi a

n
d

 g
a

rlic 

(Ve
g

e
ta

ria
n

 a
va

ila
b

le
) 

S
P

A
G

H
E

T
T

I ..................................................... 1
8

.0

W
ith

 m
e

a
tb

a
lls, n

a
p

o
lita

n
a

 sa
u

ce
 a

n
d

 sh
a

ve
d

 p
e

co
rin

o
 

H
A

N
D

M
A

D
E

 P
U

M
P

K
IN

 R
A

V
IO

L
I ..................... 1

8
.0

W
ith

 a
 lig

h
t le

m
o

n
 d

re
ssin

g
, ro

cke
t, ca

p
e

rs a
n

d
 

ro
a

ste
d

 ch
e

rry to
m

a
to

e
s

S
P

IN
A

C
H

 &
 R

IC
O

T
T

A
 T

O
R

T
E

L
L

IN
I W

ith
 n

a
p

o
li .. 1

7
.0

M
E

A
T

 L
A

S
A

G
N

E
 W

ith
 g

re
e

k sa
la

d
 .......................... 1

7
.0

C
R

IS
P

Y
 S

K
IN

 S
A

L
M

O
N

 F
IL

L
E

T
 ....................... 2

1
.0

C
H

A
R

G
R

IL
L

E
D

 C
H

IC
K

E
N

 B
R

E
A

S
T

 . .................  2
1

.0

V
E

A
L

 S
C

H
N

IT
Z

E
L

 ........................................... 2
1

.0

Th
e

se
 th

re
e

 d
ish

e
s  c h

a
n

g
e

 w
e

e
kly a

n
d

 a
re

 se
rve

d
 w

ith
 

se
a

so
n

a
l in

g
re

d
ie

n
ts, p

le
a

se
 a

sk fo
r to

d
a

ys se
le

ctio
n

Price
s su

b
je

ct to
 ch

a
n

g
e

 p
rin

te
d

 p
rin

te
d

 1
 A

p
ril 2

0
0

7

T
A

K
E

A
W

A
Y

 
D

I
N

N
E

R
T

H
U

R
S

D
A

Y
, F

R
ID

A
Y

, S
A

T
U

R
D

A
Y

 

F
R

O
M

 5
:3

0
P

M

T
O

 O
R

D
E

R
 C

A
L

L
 U

S
 O

N

9
5

9
1

 
0

3
9

3
 O

R
D

E
R

 R
E

A
D

Y
 IN

 1
5

 M
IN

U
T

E
S

{

S
I

D
E

S
C

H
IP

S
 .............................................................. 7

.0

Thick pantry chips w
ith w

hipped m
ustard m

ayo and tom
ato ketchup

G
R

E
E

N
 S

A
L

A
D

 ............................................... 
6

.0

Sa
la

d
 le

a
ve

s w
ith

 a
 ro

a
st g

a
rlic a

n
d

 b
a

lsa
m

ic d
re

ssin
g

G
R

E
E

N
 B

E
A

N
 S

A
L

A
D

 ....................................... 
7

.0

To
sse

d
 w

ith
 ch

e
rry to

m
a

to
e

s, w
h

ite
 b

e
a

n
s a

n
d

 sp
a

n
ish

 o
n

io
n

R
O

C
K

E
T

 A
N

D
 P

E
A

R
 S

A
L

A
D

 ..............................  9
.0

W
i th

 ro
a

ste
d

 h
a

ze
ln

u
t d

re
ssin

g

C
A

E
S

A
R

 S
A

L
A

D
 ............................................... 

9
.0

C
o

s, h
o

n
e

y g
la

ze
d

 b
a

co
n

, cro
u

to
n

s a
n

d
 p

a
rm

e
sa

n
 ch

e
e

se
, 

to
p

p
e

d
 w

ith
 a

n
 e

g
g

  

C
O

U
S

 C
O

U
S

 S
A

L
A

D
 W

i th
 ro

a
ste

d
 ve

g
e

ta
b

le
s ...... 

7
.0

P
O

T
A

T
O

 S
A

L
A

D
 .. ............................................ 

7
.0

P
A

N
T

R
Y

 C
O

L
E

S
L

A
W

 ....................................... 
6

.0

G
R

E
E

K
 S

A
L

A
D

 . ............................................... 
7

.0

D
E

S
S

E
R

T
 

L
E

M
O

N
 T

A
R

T
 W

ith pure cream
 and a citrus and m

int salad ... 7
.0

C
H

O
C

O
L

A
T

E
 T

R
U

F
F

L
E

 P
IZ

Z
A

  . ...................... 1
1

.0

W
i th

 b
a

n
a

n
a

 a
n

d
 va

n
illa

 b
e

a
n

 ice
-cre

a
m

C
H

O
C

O
L

A
T

E
 M

O
U

S
E

 2
5

5
g

 (se
rve

s 4
) ................ 

8
.5

J O
C

K
’S

 IC
E

 C
R

E
A

M
 ........................................ 

9
.5

Vanila, chocolate, coffee, hokey pokey, pannacotta and berries,

lem
on and yoghurt, coconut and lim

e, baked apple, 5
0

0
g

JO
C

K
’S

 S
O

R
B

E
T

 Stra
w

b
e

rry, m
a

n
g

o
, le

m
o

n
, 5

0
0

g
 .. 

9
.5

K
I

D
S

 
M

E
N

U
C

H
IC

K
E

N
 A

N
D

 C
H

IP
S

 W
ith

 to
m

a
to

 sa
u

ce
 .......... 

8
.0

F
IS

H
 F

IL
L

E
T

S
 C

ru
m

b
e

d
 w

ith
 sh

o
e

strin
g

 frie
s ......... 

8
.0

R
IG

A
T

O
N

I W
ith

 n
a

p
o

li . ..................................... 
8

.0

S
P

A
G

H
E

T
T

I W
ith

 b
u

tte
r a

n
d

 ch
e

e
se

 ..................... 
8

.0

S
P

A
G

H
E

T
T

I W
ith

 b
o

lo
g

n
a

ise
 .. ............................ 

8
.0

M
A

R
G

H
E

R
IT

A
 P

IZ
Z

A
 To

m
a

to
 a

n
d

 ch
e

e
se

 . ............ 
8

.0

H
A

W
A

IIA
N

 P
IZ

Z
A

 H
a

m
 ch

e
e

se
 a

n
d

 p
in

e
a

p
p

le
 ...... 

8
.0



Ling Design
Pantry

Website


