71-75 Rockeby Road, Subiaco, WA 6008 ph(08)9381 7755

News from Little Chutney’s August 2008
Little Chutney’s. More established. More exciting. Very popular.

Need an update of Little Chutney’s one year on? Keep your ‘curry-buds’ on the right track! Vibrant changes in the
last few months have resulted in the preservation of Little Chutney’s position as one of Subiaco’s best Restaurants.
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H- ) a Firstly, we pleased to announce our nominations in the Gold Plate Awards! Little Chutney’s is a finalist in both
b

_ excited so we will be sure to let you know the results!

AWARDS

the Best Restaurant in a Tavern and Best Licensed Indian Restaurant categories. The Chefs and staff are very

For those seeking a sophisticated Friday or Saturday night alternative in Subiaco, Little
Chutney’s becomes a bar from 10pm onwards. Make your way through our enticing cocktail
list or join us for a coffee, liqueur or delicious meal from our late night menu. Now you can
finish (or begin) your night in luxe surrounds and enjoy delicious, fresh Indian cuisine
right up until lam. On Saturday nights we are delighted to have DJ Mas join us at Little
Chutney’s to play his favourite lounge tunes — perfect for those nights when you want

to actually be able to hear what your friends are saying!
http://littlechutneys.com.au/mason_drum_ad.pdf

Sunday September 7th is Father’s Day so why not treat your dad to Little Chutney’s!
The comfortable surrounds (Dads love our leather booth seating) are bound to please and

whether its breakfast, lunch or dinner all the chefs love to cook for a special occasion!

Be sure to book early as this is always a busy day. *Dads deserve to be spoilt too!*

Melbourne Cup has become one of the most anticipated days of the year! Tuesday,
November 4th, Little Chutney’s is not only out for a fabulous Melbourne Cup Lunch

but also to give back! This year, part proceeds ($30 from every ticket and bar proceeds)
will go to the Iris Appleyard Foundation.

Check the foundation website on www.irisappleyardfoundation.org.au

Lunch starts at 11.30am with a glass of Moét or an exotic Bollywood Martini upon arrival.
Tickets are $90 each for a three course set menu. It is sure to be our most glamorous
event yet... Plasma TV’s, sweepstakes and a stunning Linneys necklace to be won. Best of
all, our after party kicks off at 3pm and you can stay till late with our DJ.

For booking enquiries, call Fiona on (08)9381-7755

email us at restaurant@littlechutneys.com.au or visit www.littlechutneys.com.au

LUNCH? Looking for a fast lunch but don’t want to compromise on location or quality? Try our set lunch
menu with a selection of some of Little Chutney’s best for only $29.50! Connect to our wireless network

and have a stylish client lunch or staff meeting. Available Tuesday to Sunday from 12 noon-2.30pm with

our a la carte menu also available.

Bookings: (08)9381-7755

Need somewhere quiet for client and staff meetings? It’s worth remembering Little Chutney’s. We are

open Tuesday to Friday from 10am and we can book your preferred seating at any time throughout the
day. Our Toby’s Estate coffee and organic leaf teas are of the best quality and convenient location with
on-site parking makes this a great venue for busy clients.

Bookings/Enquiries: (08)9381-7755
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Click here to visit the website of our sister Coffee Tuesday to Friday from 10am.
restaurant, Chutney Mary’s. Dinner 7 Nights from 5.30pm
Indian Fusion Lunch Tuesday to Sunday from 12noon

Fully Licensed Restaurant & Bar Breakfast Saturday and Sunday from 7am
. . =
[Tavern Liquor Licensel License#6020120502 | Contact Us: (08)9381 7755
Licensee Name: Busen Pty Ltd.] 71-75 Rokeby Road , Subiaco , Western Australia

Open for breakfast, coffee, lunch & dinner (Next to sister restaurant Chutney Mary’s on the
corner of Hay Street and Rokeby Road).

Internet Bookings:
www.littlechutneys.com.au or restaurant@littlechutneys.com.au




