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Order Form 
The orders will be filled at the Christmas Party on Saturday 28 November 2009 

or from the ASA Head Office at Zillmere before or after the Christmas Party pick up only 
 

 

Classic Christmas Pudding $25.00 �  No: ___ Macadamia & Brandy Pudding $25.00�  No: ___  
Gluten Free $26.00 � No: ___ 
 

First Name:_________________ Surname: _________________   Date: ___________ 
 

Address: __________________________________Suburb:__________________Post Code: ______ 
 

Phone: __________________ Mob: __________________ Email: ____________________________ 
 

Payment Details: - Please do not send cash!!   
 

Please make cheques payable to: Asperger Services Australia and post your registration form with your payment to 
P O Box 159, Virginia  Qld  4014, Australia 
 

Direct Banking: Westpac Virginia, BSB 034-254, Account No 11-4716 (Please email or fax Remittance Advice with ID, 
i.e. ASA invoice number or surname must be shown, so we can match your payment to the statement).  
 

Credit Card:   Master Card   �    Visa Card   �   Card No: _ _ _ _  _ _ _ _  _ _ _ _  _ _ _ _  Expiry Date: _ _/_ _ 
 

Card Holder’s Name: _______________________________________   Total Amount: ____________ 
 

Office use only:    
Cheque �    Money Order �    Bank Chq �    Master Card �    Visa Card �  Direct Deposit � 
 

Receipt No: ____________________ Date: __________  Amount: ___________   Number of DVD’s: ___________ 
 

 

 

Asperger Services Australia 
 

Christmas Fundraising will include the selling of delicious hand made 
Christmas Puddings at the Christmas Party.  The puddings are made by 
hand using no machinery, no production lines, no plastic bowls or moulds 
and are weighed out into lined natural cotton cloths for cooking in old 
fashioned gas fired “coppers”. 
 

Every pudding is cooked for 6 hours and then hung to dry, age and 
mature on a line just in time for Christmas.  All ingredients are sourced 
from Australia with the finest matured Oak Brandy form the Barossa 
Valley and Macadamia Nuts from Queensland.  All puddings are made in 

Newcastle NSW. 
 

The following Puddings are available for purchase (all prices include a 
fundraising component and GST) 
 

Classic Christmas Pudding $25.00 
The finest ingredients (Australian Vine Fruits), individually hand-weighed 
and shaped, boiled in the Cloth in the traditional method, hung on a line to 
dry, age and mature naturally.  No artificial colours, flavours or 

preservatives. 
 

Macadamia & Brandy Pudding $25.00 
Multi – Award Winning uniquely Australian Gourmet taste.  This has 
become our classic Australian pudding.  Hand selected and combining 
the finest ingredients with Organic Macadamia Nuts from Queensland and 
matured in Oak Brandy form the world famous Barossa Valley region of 

South Australia.  Nothing artificial. 
 

Gluten Free Pudding  $26.00 
A traditional boiled-in-the-cloth, moist tasting Christmas Pudding, full of 
fruit for natural sweetness including fresh local Free Range Eggs and rice 
flour without the Gluten and No Added Sugar (and No artificial 
sweetener).  Ingredients are GM free, No artificial colours, flavours or 
preservatives, dairy free & lactose free.  Suitable for Vegetarians.  
Pudding Lane is a Professional Industry Member of the Coeliac Society of 
NSW.  The Gluten Free pudding has been tested and certified Gluten 
Free. 

Order Your 

Christmas Pudding 

Today 


