


Borrowed from earlier cultural practices, the tradition of serving large, stuffed 

fowl (including peacocks, swans, geese and turkeys) for Christmas has grown 

to become the norm in most Australian households. 

Turkeys were first introduced to Europe in the 16th century as a popular dish 

over the festive season. In America, turkeys were wild and plentiful hence their 

natural selection for the Christmas feast. 

Whether stuffed with chestnuts in Great Britain and France, with mince and 

tomatoes in Greece, with walnuts in Portugal, glazed with lemon or bourbon in 

the US or with traditional stuffing in Australia, turkeys are now enjoyed all over 

the world and noted for their unique taste and succulent flavour. 
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VIEW OUR RECIPE BOOK

PINEAPPLE JAM
The perfect accompaniment to any number of dishes, this 

month’s recipe is for our hundred acre bar pineapple jam. 

Blended with fresh local fruit, this jam tastes as 

delicious as it looks! Rob and Grant often use 

this amazing jam with their roasted pork 

loin at hundred acre bar...

This month's recipe plus many more can be found on our online Recipe Book page! 

Method
Sauté garlic, chilli and onion in a pan before adding the 

pineapple pieces, sugar and lime juice.

Cook the mixture for 15 minutes until straining to 

remove the liquid.

Return the liquid to the stove and reduce by half. 

Pour back over the pineapple and cool.

Once cooled, add chopped coriander and stir through!

PINE A PPLE JA M
INGREDIENTS

• 1 pineapple, diced

• 1 red onion, diced

• 3 garlic cloves, finely diced

• 1 chilli, finely sliced

• 1 cup sugar

• 1 cup lime juice, freshly squeezed 

• 1 bunch coriander

RECIPES

http://hillstonestlucia.com.au/5-hundred-acre-bar/1-recipe-book
http://hillstonestlucia.com.au/3-what-s-on/2-cooking-classes


mojito
A traditional Cuban drink, this cocktail is a refreshing blend of Bacardi rum, fresh 

lime and mint – simply perfect for a hot summer’s day. The Mojito was a favourite 

of Ernest Hemingway (and is still the favourite of Executive Manager, Annika!)

aperitivo hour

every Friday from 5-7pm

$6.50 house wines 

$5.50 beers

+ complimentary tapas with any 

drink purchase!

Ingredients

12 mint leaves

1 ½ shot Bacardi rum

¾ shot fresh lime juice

½ shot sugar syrup

Soda water

Method

Lightly muddle mint (just to bruise) in 

base of glass. Add rum, lime juice and 

sugar. Half fill glass with crushed ice 

and stir with bar spoon. Fill glass with 

more crushed ice and stir again before 

topping up with soda. Garnish with a 

sprig of mint and serve with two straws.

Garnish with a slice of lemon.



Sunday
Sounds{ {

Sit back, relax with a glass of vino 
and a mezze board, and enjoy the gypsy rhythms 
and Spanish style of Mehmet’s Gypsy Trio – back 
in February 2012 playing live in the living room!

Watch a sample of Mehmet's Gypsy Trio performing at Hillstone St 

Lucia's Sunday Sessions! Simply click the Play button below.

http://www.youtube.com/watch?v=8U9FhaQR2lI


advertise in

to find out more...

www.hillstonestlucia.com.au

First established in 2004 (then entitled 
HAB Hints), the e-magazine has enjoyed 
a long history as hundred acre bar’s 
preeminent source for all happenings and 
goings on at the restaurant and its parent 
company, Hillstone St Lucia.

CLICK HERE
to download our 

media kit

Distributed monthly to our database by Phase 

New Media, Convive is created solely to benefit 

our customers and clients.

The e-magazine is a full colour digital publication 

in the form of an online magazine. Each month, 

the issue is filled with features designed to inform, 

entertain and inspire. Hints and tips as well as 

recipes and ingredient spotlights are also regular 

features.

And reaching over 3500 local and corporate clients 

in Brisbane, on time every month, its creative 

design, photography and styling ensure it is read 

and referred back to, in turn  maximising exposure 

for your advertising copy.

So when you want to reach the key decision 

makers in myriad sectors of the Brisbane market, 

click to your next edition of Convive and find out 

what it can do for you today.

EDITORIAL & MARKETING
Annika Lewington - Executive Manager

07 3870 3433

marketing@hillstonestlucia.com.au

HEAD OFFICE
Hillstone St LuciaSt Lucia Golf Links

Carawa Street, St Lucia Q 4067

http://www.hillstonestlucia.com.au/downloads/convive-media-kit-2011.pdf
http://www.hillstonestlucia.com.au


SATURDAY 24 DECEMBER 
Christmas Eve 
Breakfast, Lunch & Dinner

SUNDAy 25 December 
Christmas Day  
CLOSED

Monday 26 december
Boxing Day Public Holiday  
Breakfast & Lunch

tuesday 27 december
Christmas Day Public Holiday  
Breakfast & Lunch

saturday 31 december
New Year's Eve  
Breakfast, Lunch & Dinner

Sunday 1 january
New Year's Day  
Lunch Only

sunday 1 january
New Year's Day Public Holiday  
Breakfast & Lunch

Subscribe
to our e-magazine

UnSubscribe
from these emails

view menu
hundred acre bar

hillstone St Lucia St Lucia GolF Links Carawa Street St Lucia QLD 4067

Hillstone St Lucia Hillstone Catering hundred acre bar

PHONE

07 3870 3433

FIND US ONLINE

www.hillstonestlucia.com.au

PRODUCED BY PHASE NEW MEDIA. COPYRIGHT © 2011

http://www.hillstonestlucia.com.au
http://phase.com.au/default1.html
http://www.facebook.com/HillstoneStLucia
http://twitter.com/#!/hundredacrebar

