
H a i g h ’s
Ha p p e n i n g s



Store Location

Shop 24, Golden Grove Village

Shopping Centre,

Golden Way, Golden Grove,

South Australia, 5125

Tel: (08) 8288 8400

Fax: (08) 8288 8411

email: ggrove@haighs.com.au

Opening Hours

Monday 9.00am – 5.30pm

Tuesday 9.00am – 5.30pm

Wednesday 9.00am – 5.30pm 

Thursday 8.30am – 9.00pm   

Friday 8.30am to 5.30pm

Saturday 8.30am to 5.00pm 

Sunday 11.00am to 4.00pm

Goodies at Golden Grove

Our Golden Grove store is well located in this garden suburb, and is the only Haigh’s store north east of Adelaide. 

Situated in the popular and very busy Golden Grove Village Shopping Centre, our store attracts customers from 

miles around. The Haigh’s team here are becoming very well-known for their creative hampers, which are proving to be 

extremely popular for birthdays and other special occasions. And, for the ultimate customer convenience, the store is 

open 7 days. h

Katy celebrates 
40 years at Haigh’s 

It’s pretty obvious Katy enjoys working here at Haigh’s 

– she joined the factory team back in 1968 and she’s 

still here, our longest serving employee. Katy has worked 

in a lot of different areas, is our resident expert in hand-

marking chocolates and she’s also a Training Officer, 

inducting our new staff and showing them the ropes. 

We helped Katy celebrate her major milestone with a 

delicious cake and she loves her gifts – a beautiful crystal fruit 

bowl and an SA Shorts Holiday voucher which Katy says may 

take her to Mt Gambier or maybe the Flinders Ranges…she’s 

still not sure. One thing she is sure about though is her favourite 

chocolate – her old favourite, Caramel Bar, still wins the race. 

But she does admit she can be tempted by the new Macadamia 

Bar every now and then. h 
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GROVE WAY
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Aeolian Drive

Welcome to our 
Spring/Summer Edition

It’s my great pleasure to welcome you to yet another 

edition of Haigh’s Happenings – and let me tell you, a 

lot has been happening!

The past few years has been a period of amazing growth and 

we’ve been adding to our team to keep up with demand. Today, 

we employ over 250 people across South Australia, Victoria and 

New South Wales. 

You may have noticed some of our stores getting bigger too. 

The recently reopened Adelaide Arcade store is the 5th Haigh’s 

Chocolates outlet to be renovated and expanded in the last 18 

months. It follows Toorak and Block Arcade in Victoria, and 

Beehive Corner and Glenelg in South Australia. 

One of our other busy outlets is our Visitor’s Centre at 

Parkside, on the outskirts of Adelaide’s CBD. It’s very popular 

with tourists, as well as locals, who come and visit the retail 

outlet and take a factory viewing tour. We have 30 tours a week 

which attract well over 20,000 people every year.

In this edition you’ll read about our new Midi Frog, plus our 

exciting brand new European style product - Chocolate by the 

Square, and our success at the SA Dairy Industry Awards. Enjoy 

the read. h

     Alister Haigh, CEO & Joint Managing Director Store Manager Julie and Sue.



Product 
Profile

Introducing Chocolates 

by the Square

Imagine a perfectly packaged little parcel of our 

premium chocolate, stylishly presented in Haigh’s 

corporate wrapping and ready to go. Introducing 

Chocolates by the Square.  

Chocolate squares originated in Europe’s boutique chocolate 

houses in the late 1800s. Called ‘Carres’, or ‘Neapolitains’ these 

squares were traditionally a solid chocolate piece individually 

foiled and wrapped. The delicately slim square is the ideal way 

to really appreciate the taste of premium chocolate – 

flavoursome beans and superb smoothness.

Haigh’s is Australia’s oldest 

family-owned chocolate 

manufacturer, and we feel very 

strongly about our connection 

to Adelaide’s heritage. Throughout the planning and 

renovation process, we worked very closely with Adelaide Arcade 

Centre Management. We wanted to make sure our vision for 

the store truly reflected the quality of similar stores from the 

late 1800s. And, if we do say so ourselves, it’s beautiful. 

We’ve included Jarrah and Tasmanian Oak cabinet work, 

marble and glass counters, new flooring and lighting. Adelaide 

Arcade Centre Management contributed to the building costs 

which also included new shopfronts. 

The Adelaide Arcade store is now our biggest CBD retail 

outlet in Australia. All the extra space means we can showcase 

more products in bigger displays and offer even better 

customer service at that busy end of town.  h

Unveiling the new look 
Adelaide Arcade 

On August 8th, The 

Honorable Mike Rann 

Premier of South Australia 

officially reopened our newly 

renovated Adelaide Arcade 

store. It’s bigger and better 

than ever and fully restored 

to heritage glory.  

2008 – The Year of the Frog

It’s a sad fact that one third to one half of the world’s amphibian species are currently 

threatened with extinction, and for over 120 species it’s already too late. 

The World Conservation Union has launched a global campaign, called Amphibian Ark. 

Amphibian Ark is leading zoos in a globally coordinated campaign to create public awareness 

and understanding of the amphibian crisis. Zoos, aquariums and botanical gardens all over 

the planet are setting up sanctuaries to house and protect frog species from extinction. 

Amphibian Ark has declared 2008 to be The Year of the Frog and Haigh’s 

is proud to support this worthwhile cause. 

On February 29 we supported Adelaide Zoo’s launch of the 

campaign and from October 6, Amphibian Ark collection tins 

can be found at our all of our Adelaide stores. All money raised 

will go toward Amphibian Ark programs to ensure the long-

term future for threatened amphibians. To find out more 

about Amphibian Ark, visit http://www.amphibianark.org 

Let’s do what we can to help save these species, an 

important part of the biodiversity of our environment. 

November 3 -7 is also International Frog Week, with many fun 

frog things to do at zoos across Australia. In the leadup to Frog Week, 

Haigh’s are supporting Sydney’s Taronga Zoo and Adelaide Zoo with their 

frog educational programs and activities.  h

Midi Frog 
hops in

Haigh’s Chocolate Frogs 

have been enjoyed by 

generations of Australians 

since the 1930s.   

In 1999 we introduced our 

Super Frogs and now we’re 

introducing a frog that’s 

bigger than bite-size 

but not so-o-o-o 

big that you have 

to share it! The 

new Midi Frog 

is 125g of our 

premium 

chocolate and it’s 

available in 3 fabulous 

flavours – milk, dark 

and peppermint – $7.95 

each and instore now.  h

You can buy these tasty morsels individually, in bundles of 

   5 or a box of 15.  They’re available in milk or dark premium 

  chocolate and ideal for conference goodie bags, small gifts, 

a luscious little after-dinner treat at 

dinner parties or simply to 

satisfy that little chocolate 

fix that you tend to get 

about mid-afternoon…

The Honorable Mike Rann, 

Premier of South Australia, 

with Simon Haigh

Interior of the newly renovated Adelaide Arcade store

Now available Individually - 70c

Box of 15 - $14.50    Bundles of 5 - $3.95   h



Haigh’s Chocolates Stores
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South Australia

ADELAIDE
Beehive Corner, 
2 Rundle Mall
Adelaide SA 5000
Tel: (08) 8231 2844
Fax: (08) 8231 8898

Shop 1,
Adelaide Arcade,
116 Grenfell Street
Adelaide SA 5000
Tel: (08) 8223 1321
Fax: (08) 8223 4264

Shop 17, 
Central Market Arcade, 
Victoria Square 
Adelaide SA 5000
Tel: (08) 8212 2511
Fax: (08) 8212 7051

PARKSIDE
Visitors Centre 
154 Greenhill Road
Parkside SA 5063
Tel: (08) 8372 7070
Tours: (08) 8372 7077
Fax: (08) 8373 0528

Glenelg
87B Jetty Road 
Glenelg SA 5045
Tel: (08) 8376 2877
Fax: (08) 8295 4481

Golden Grove
Shop 24, 
Golden Grove Village
Shopping Centre,
Cnr Golden & Grove Ways 
Golden Grove SA 5125
Tel: (08) 8288 8400
Fax: (08) 8288 8411

Victoria

MELBOURNE
Shops 7 - 8,
The Block Arcade,
282 Collins Street
Melbourne VIC 3000
Tel: (03) 9654 7673
Fax: (03) 9662 4244

Farrer House
26 Collins Street
Melbourne VIC 3000
Tel: (03) 9650 2114
Fax: (03) 9654 7066

Shop 6, 
191 Swanston Walk
Melbourne VIC 3000
Tel: (03) 9662 2262
Fax: (03) 9663 4614

TOORAK
499 Toorak Road
Toorak VIC 3142
Tel: (03) 9827 8713
Fax: (03) 9827 8089

HAWTHORN
715 Glenferrie Road
Hawthorn VIC 3122
Tel: (03) 9819 5000
Fax: (03) 9819 5168

New South Wales

Sydney
Shop 1, 
The Strand Arcade,
412 - 414 George Street 
Sydney NSW 2000
Tel: (02) 9221 6999
Fax: (02) 9221 8922

HEAD OFFICE 153 Greenhill Road, Parkside SA 5063
Tel: (08) 8372 7000   Fax: (08) 8373 0528

Web site address: www.haighschocolates.com

It’s Gold, Gold, Gold for our award-winning chocolate

A t the 2008 South Australian Dairy Awards, displayed at the Royal Adelaide Show, 

  we were delighted to be awarded Most Successful Chocolate Exhibitor 

as well as receive a total of seven gold and six silver awards.

A highlight was the 125g milk chocolate Murray Cod 

winning gold in the novelty chocolate class. Five of 

our products received the highest gold scores in 

their categories – the 70% Gourmet Dark Chocolate, 

Milk and Dark Chocolate, Berry Chocs, Dark Chocolate 

Ginger and Cointreau Truffles.

As chocolate specialists we are one of only a few companies in the world 

to still manufacture from raw cocoa beans – this is a big part of the reason we 

think our milk and dark chocolate used with our products received gold awards.  h

COOKS CORNER

Haigh’s Premium Dark Chocolate and Marscapone Dip 

with Summer Fruits 

This delicious recipe is a rich, but refreshing dessert 

option during the warmer months, best enjoyed with 

a selection of summer fruits

Ingredients

200g dark couveture chocolate

150ml cream

2 tablespoons Cointreau 

(or liqueur of choice)

250g mascarpone

fruit for dipping,
• banana
• strawberries 
• raspberries
• apricot
• mandarin
• grapes
• rockmelon

Method

Combine chocolate and cream together in small saucepan 

over medium heat, or on low heat in the microwave, stirring 

occasionally until smooth. Stir in liqueur. Cool to room 

temperature.

Gently beat mascarpone in large bowl. Fold in chocolate 

mixture. Transfer to serving bowl. Chill until ready to serve 

with fruit.  h

Visit us anytime at www.haighschocolates.com


