
ARMADALE STORE 
1030 High Street  
T: 03 9576 2020

BRIGHTON STORE 
618 Hampton Street  
T: 03 9592 7340 

RICHMOND OUTLET 
51 North Street 
T: 03 9429 5098

ARMADALE
Made from fresh  
seasonal ingredients.
Seasonal Soups, Minestrone, 
Vegetable Sides and Salads,  
Lentil Bake, Eggplant Parmigiana, 
Sri Lankan Pumpkin Curry, Butter 
Chicken, Cheddar Ham Tart, 
Mushroom Goat's Cheese Tart, 
Meatballs, Lamb Ragout, Tuna 
Bake, Sausage Rolls.

BRIGHTON
Spinach Feta Pie, Roast Pumpkin 
Walnut & Spinach Tart, Sausage 
Rolls, Roasted Tomato, Ham 
Cheddar Tart, Vegetable Focaccia.

CATERING MENU FROM OUR  
ARMADALE KITCHEN 
See our website.

phillippas.com.au

SIMNEL CAKE  
Exclusive to our stores
Decorated with eleven marzipan 
balls to represent Jesus' good 
disciples, this unique Easter-time 
fruit cake is made with organic 
currants, our own candied orange 
peel and has an indulgent baked-in 
layer of  marzipan. Enjoy with tea, 
Muscat or port. 

PAIN D’EPICES  
Exclusive to our stores 
This fragrant spiced loaf  is honey-
sweetened and made with rye flour  
(no eggs or butter).
Enjoy buttered, toasted, on a cheese 
platter with pâté, terrine or as French 
toast. Stir dried crumbs through  
carrot, pumpkin or parsnip purée.

COLOMBA PASQUALE
Baked for us in Italy by Loison, 
these leavened dove-shaped cakes 
are finished with an almond sugar 
glaze. Either Classico with vine fruit 
& citrus or Cherry Cinnamon, both 
500g. Slice for breakfast, afternoon 
tea or dessert. Serve as French toast!

DEVILLED EGGS (recipe on website)
Serve on a nest of  shredded lettuce with thinly sliced Phillippa’s 100% Rye 
Sourdough toasts.

PHILLIPPA'S HERB SAUCE - Serve with lamb, fish or chicken
This sauce is so good, it makes everything taste fabulous. Try it with iceberg 
lettuce wedges or diced, salt-boiled potatoes, and some chopped green beans, 
finished with parmesan or toasted pine nuts!
1 cup parsley leaves, 1 cup spinach (tightly packed), ¼ cup tarragon or basil, ¼ cup minced 
chives, 1 clove garlic chopped, 2 salted anchovies, 60ml lemon juice, 20ml white wine vinegar, 
½ cup olive oil, ½ cup pure cream, salt & pepper.
Blend everything (except the cream) together until smooth. Add cream and stir 
through, taste, and adjust seasoning. Store 1–2 weeks refrigerated.

BAKED APPLES STUFFED WITH HONEY-SPICED CRUMBS
6 apples, 6 Phillippa’s Honey Bunnies or Bear Biscuits, 65g butter, 40g caster sugar.
Slice 1cm off the top of  each apple. Using a corer, remove the core leaving 
the base intact, about 1 cm. Place apples in a buttered baking dish. Press 1 tsp 
butter into each apple cavity then crumble in the biscuits. Adding remaining 
butter on the top of  the crumbs. Sprinkle sugar over the apples. Bake 200°C 
for 25 mins until golden and cooked. Serve warm with cinnamon or orange-
flavoured whipped cream or ice cream.

PHILLIPPA'S  
HOME BAKING
A recipe book written 
with Richard Cornish. 
Find out all our secrets!

ALL STORES CLOSED 
Good Friday &  
Easter Sunday

Easter 2022 

Spoil family, friends and colleagues with a Phillippa’s Hamper.

HAMPERS 

EASTER HAMPER
Gingerbread Eggs  
Parmesan Sablés  
Honey Bunny Tails  
Chocolate Vanilla Bunnies  
Simnel Cake

Optional Extras:  
Loison Colomba Pasquale 
Gingerbread Bunny 
Hot Cross Buns ½ doz (C & C only) 

ORDER ONLINE

EASTER FEASTING IDEAS

Many thanks to Katherine Jamison for photography.

https://phillippas.com.au/pages/catering
https://phillippas.com.au
https://phillippas.com.au/blogs/all-blog-posts
https://phillippas.com.au/pages/gift-hampers


HONEY BUNNY TAILS 
Lemon Glaze
Small biscuits flavoured with 
Australian honey and cinnamon 
balanced with a tangy lemon  
glaze. Dream on Honey Bear lover! 

CHOCOLATE VANILLA BUNNIES 
Lemon Glaze (boxed)
Made with Dutch cocoa and real 
vanilla, these crunchy, aromatic  
biscuits with a tangy lemon glaze 
will be enjoyed by big and little kids.

ORGANIC VINE FRUIT WITH 
OUR OWN CANDIED PEEL 
Box of 6
A chewy, moist, pert, aromatic 
bun made with organic vine fruit, 
minimal yeast, slow fermentation, 
premium fresh spices and house-
made candied peel from oranges 
sourced at the farmer's market, 
finished with a shiny glaze. Enjoy 
with COLD butter or toasted. 

 

HOT CROSS BUNSGINGERBREAD EGGS FESTIVE BISCUITS

HONEY BUNNIES 
Packet of 12
The Australian honey and freshly 
ground ginger in these crunchy 
ever-popular biscuits leave a warm 
lingering taste. 

Find my simple Baked Apples 
Stuffed with Honey-Spiced  
Crumbs recipe on the back page. 

See phillippas.com.au for RRP.

GINGERBREAD EGGS  
Box of 8
These popular traditional festive biscuits have a 
spiced-caramel flavour. They are finished with a 
tangy lemon icing and decorated with natural  
plant-based colours.

GINGERBREAD BUNNY 
Flavoured with five freshly ground 
spices, our bunny is individually hand 
decorated. It is an ideal alternative to 
chocolate eggs.

VANILLA LEMON FLOWERS (boxed)
A new aromatic biscuit made with  
Heilala Vanilla and lemon juice.  
These flowers are vibrantly coloured  
with pure dried fruit powders of   
mango, raspberry, kafir lime  
and strawberry. 

"I found the palate to be really rounded, pleasant 
and enjoyable. The balance of  fruit and spice is 
good. It's got amazing structure." Damien Pigno-
let - Gourmet Traveller

https://phillippas.com.au/collections/all
https://phillippas.com.au/collections/all

