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                                   September 2009 

Welcome to the September 2009 Da Giovanni’s Newsletter. 
 
With spring just around the corner, (but far from, judging by the chilly 
nights), there is still time to indulge in winter fare. Whether it is Da 
Giovanni’s Chicken Mediterranean, a breast of chicken stuffed with cream 
cheese, roasted red capsicums, olives or spinach or Da Giovanni’s Sicilian 
Veal Cutlets, tender veal cutlets encrusted with parmesan seasoning, 
served on soft potato mash. Da Giovanni’s has a range of traditional 
winter dishes that warm the heart and soul. 
 
With spring in mind, I have included a great tasting fresh and light Roast 
Pumpkin, Ricotta, Pine Nut and Basil Pasta for you to try at home or as 
one of our nightly specials during the month. This is a great tasting dish, 
particularly with a glass of Crowded House Sauvignon Blanc or, for 
something sweeter, Longleat Estate Murchison Late Harvest. 
 
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. 1 
 

2 x 13” Pizzas 
 $30.00  
 

 
 
 

Conditions Apply: 
Valid until 31 October 2009. 

Present coupon when placing take away order. 
Phone orders, request offer and present coupon at 

delivery. $4 delivery fee applies. 

HOT DEAL NO. 2 
 

1 x 15” Pizza 
1 x 15” Foccacia 

1 x 1.25L Soft Drink 
 $30.00 

 
 

Conditions Apply: 
Valid until 31 October 2009. 

Present coupon when placing take away order. 
Phone orders, request offer and present coupon at 

delivery. $4 delivery fee applies. 

Roast Pumpkin, Ricotta, Pine Nut and Basil Pasta 
Method: 
Peal and cut pumpkin into 2cm cubes. Pre-cook pumpkin cubes in microwave for 3-4 minutes, drain and spread out 
on oven tray and bake for 15 minutes in 200oC pre-heated oven. Cook pasta in large saucepan of boiling water. 
When cooked, drain pasta and return to saucepan, add roasted pumpkin, roasted pine nuts, basil and olive oil. 
Toss ingredients until well combined and serve with cracked pepper and parmesan cheese. 
 

Ingredients: 
 
500 g macaroni 
750 g pumpkin, cut into cubes 
250 g ricotta 
2 tbls roasted pine nuts  
4 tbls chopped or torn fresh basil leaves  
2 tbls olive oil 

Da Giovanni’s have Introduced on-

line ordering for your home 

delivery and pick up. 

 

Check out 

www.dagiovannis.com.au 

when ordering tonight. 




