
Thank you!  
What a year! Can you believe we are almost ready to enter a 

new one? I want to take this opportunity to thank you all for 

the support given since re-opening as Arete Chiropractic. It 

has been a big and challenging year and I have loved every 

minute. I’m grateful to you all for choosing Chiropractic to be 

a part of your healthcare plan. To those that have helped 

share what we do with others, I can not thank you enough. 

This is the lifeblood of our business! Often people are not 

aware how much modern Chiropractic can impact their lives, 

so we appreciate you helping to spread the word! 

This happens to be my 

favourite time of year. Yes, its 

a bit chaotic and stressful at 

times, but between 

Christmas and New Year, life 

slows down for a couple of 

days. It’s the perfect 

opportunity to reflect, spend 

time with your favourite 

people and of course, indulge 

a little. I wish you and your 

family a peaceful and 

wonderful end of year. 

- Chloe

Did you know? 
That chiropractic adjustments have been shown to increase 

the level of endorphins within the blood stream. This helps to 

decrease feelings of pain, leads to feelings of euphoria, 

modulation of appetite, and enhancement of the immune 

response. When stressed, endorphins help the body cope 

better. So let us help you this December. 
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Christmas Opening 
Hours 

We will be closing for a 
couple of days over the 
Christmas break. However 
we will be here right up until 
Christmas Eve to ensure you 
can enjoy the end of year 
festivities. 

Monday 21st - 9am-6pm 

Tuesday 22nd - 9am - 7pm 

Wednesday 23rd-1pm - 6pm 

Thursday 24th - 8am - 3pm 

Closed - 25th Dec - 3rd Jan 

Return to normal hours - 4th 
January.  

CHRISTMAS NEWSLETTER 
 “Maybe Christmas he thought, doesn’t come from a store. Maybe Christmas perhaps, means a 

little bit more!” Dr Seuss
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Will you be 
our friend?  
Of course you are already our 

friend, but we would 

appreciate some Facebook 

love! This allows us to keep 

you up to date with the 

happenings here and share 

information that we think you 

might like. We promise not to 

bombard you! 

For the month of December - 
anyone that likes or shares us on Facebook will go into the 

draw to win a free adjustment! We are giving 3 away! 

Drawn 19th of December!

All I want for Christmas 
is…. A Massage!
Perhaps you need a Relaxation Massage for bit of de-stressing 

after all that Christmas shopping, food planning, and juggling 

bed arrangements for your extra house-guests… or maybe you 

need a Remedial Treatment to treat your sore muscles from 

running around all the shopping centres!

Take advantage of this special offer until the end of the year – 
book your one hour massage (valued at $80) and pay only $70.

Simply jump over to the website 

www.aretechiropractic.com.au or call 03 9077 9679 to make 

your booking. Remember these prices are only valid until the 

end of December 2015 – so make sure you get in fast!

It’s not Christmas without Nana’s Yo-Yo’s 
6 oz butter

6 oz plain flour

2 oz castor sugar

2 oz custard powder

Pinch of Salt
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Arete have joined:

We're proud to be a part of 

Melbourne's newest health and 

wellness collaborative, Nourish 

Melbourne. Nourish brings 

together the best of Melbourne’s 

natural, organic and holistic 

health businesses.

We are thrilled to be able to offer 

all Nourish Members their Initial 

consult for $49 (usually $90) and 

follow up consults for $45 

(normally $52), ongoing.

The Membership also enables 

you to receive ongoing Member 

only offers from the likes of 

health food stores, to organic 

beauty products, yoga studios, 

personal trainers and more. 

Nourish Melbourne also hold fun 

and involved health and wellness 

events on various topics which 

Members have discounted access 

to. If you want to know more 

about the Membership head to 

www.nourishmelbourne.com.au

——————————————
One of the most glorious messes in the 

world is the mess created in the living 

room on Christmas day. Don't clean it 

up too quickly. ~Andy Rooney

——————————————

Cream butter and sugar, add 

flour, custard powder and salt. 

Roll into balls and press with 

fork. Bake in moderate over for 

15 mins. Join with white icing. 
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