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Season's Greetings from the Touch of Spice team! Touch of Spice

We end another fabulous year with Jacqui returning from a highly successful luxury travel show in NEW ZEALAND
Europe and our new team are now very settled in their new roles — welcome Beth, Carey, Emma,
Judi and Sandi. Summer has started and we welcome all our new guests and returning clients fo
the Touch of Spice Private Villa Collection.

As promised we have researched and voted on our favourite Christmas cocktail and are
pleased to share our recipe with you. Our wonderful chef Dave has partnered this with a
perfect accompanying canapé... enjoy!

Sleigh Martini
Mix 1 oz Gin, 1 oz Raspberry Sour Puss Liquor and Cranberry Juice together.

Wet the rim of the martini glass and dip it in white sugar.
Place 3 cranberries in the bottom of the glass.
Pour over the mixture and serve immediately.

Gravalax of Salmon on Pumpernickel with Horseradish cream cheese
Take equal amounts of ground sea salt and sugar and mix together.

e Lay salmon on a bed of the sugar/salt mix with glad wrap underneath.
Then pour the rest of the mix over the salmon and wrap tight. Refrigerate for 24hrs,
then wash and slice.

e Take cream cheese and mix with horseradish and fresh lime, then season to taste.
Cut bread info squares, top with sliced salmon, a dash of cream cheese and fresh
herb garnish to serve.

Here are some suggestions for Summer Packages (or last minute Christmas gifts) fo tempt you...

His & Hers Pamper Package at the exclusive Hills Golf Course
Make some fime for you this Christmas or New Year, and treat yourselves to a fabulous His
& Hers Pamper Package at the exclusive The Hills Golf Course and Spa.

Package includes 18 holes of golf for him, 4 hours *Hills Time' at the exclusive Hills Spa for
her, all followed by lunch for two at the Clubhouse including a bottle of the finest Hills wine.
Price $1050.00 for two based on two guests*

*Terms and conditions apply; please contact us for confirmation; option available for golf for both

Hole in One NZ Golf Open Package
Be part of the 92nd New Zealand Golf Open in January 2010.

Includes season fickets to the Open for all four days of the action, private return transfers
from cenfral Queenstown daily, daily gourmet picnic lunch and dinner prepared in-house
on an evening of your choice by your own private chef.

From $930.00 per person based on 4 guests*

*Terms and conditions apply; please contact us for confirmation

Property Investment

For those with interest in real estate, our preferred Queenstown investment consultant Terry
Spice of High Country Realty has been accepted into the international ‘Who's Who in Luxury
Real Estate’. For more information on this exciting consortium or real estate opportunities
please contact Terry.

Finally don't forget it's not foo late for us to help with any aspect of your festive frivolities -
we can do the grocery shopping, dress the perfect Christmas Tree, find the ideal Christmas
present and of course assist Father Christmas with any stocking requirements for the little
people (or big people)! - please contact our Concierge Department who will be delighted
fo assist.

Have a safe and happy holiday and we look forward to being of assistance to you in 2010.

Best regards
Touch of Spice
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