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                                            May 2007 

HOT DEAL NO. 1 
 

Mothers Day 
Complementary Champagne 

Present this offer on 13 May 2007 
and receive a complementary glass 

of champagne with every main 
meal.   

 
Conditions Apply: 

Valid for dinner on 13 May 2007 
Dine in only. 

Welcome to the May 2007 Da Giovanni’s Newsletter.   
 
May is a special month to celebrate our mothers, with Mothers’ Day on the 
second Sunday, being 13 May 2007.   
 
On Mothers Day Da Giovanni’s will be open for lunch with a set menu, 
where every mother receives a complementary champagne on arrival.  
The restaurant will then be open for dinner with the regular a la carté and 
exquisite nightly specials.  This is a very busy day at Da Giovanni’s which 
creates a vibrant dining experience.  Bookings are essential to dine at the 
restaurant on this special Sunday. 
 
I have included an easy to prepare and great tasting passionfruit and 
mango dessert for you to try at home or as one of our dessert specials 
during the month. 

 
Register your email address at info@dagiovannis.com.au or visit our new 
web site at www.dagiovannis.com.au and receive our monthly newsletter.  
 
Hope to see you in the restaurant soon.   

HOT DEAL NO. 2 
 

Special Wednesday 
Present this offer between 

1 & 31 May 2007 
and receive one free dessert when 
ordering two or more main meals.   

 
Conditions Apply: 

Valid on Wednesday nights till 31 May 07 
Not valid with any other offer.  Only one coupon per 

table.  Dine in only. 

Passionfruit and Mango Mousse Dessert   
In season passionfruit and mango dessert 
 
Method: 
Purée mango pieces by pushing through a sieve and add passionfruit and sugar to the mango puree.  Dissolve 
gelatine in orange juice and add to the fruit mixture.  Fold whipped cream into the fruit mixture and pour into a bowl 
and refigerate until set.    Serves 4-6. 
 
 
 

Ingredients: 
 2 cups mango pieces 
 6 passion fruit halves 
 3 tablespoons orange juice 
 2 tablespoons caster sugar 
 1 tablespoon gelatine 
 500 mL whipped cream 




