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I N S I D E  T H I S  I S S U E :  

Going places. 

Editorial 
Your Community Transport Provider 

 
 

AGM Notice 
26 October 2021 
North Ryde RSL 

Club 
11.00am —12.00 

Followed by a light 
lunch. 

Transport available 
on request. 

RSVP by 19/10/21 
9816 5000  

info@stryder.org.au 

Stay Safe! 
As I write this editori-
al, NSW is in the 
grips of another lock-
down which has 
brought us all to 
attention!  The com-

mon catch phrase ‘stay safe’ is shared as 
a greeting. 

To help our clients do just that, we are  
still supporting our clients with medical 
and shopping transport during the lock-
down, as an essential service. 

I also wanted to let you know that you 
and your neighbours or friends can use 
our door-to-door transport service to 
access your GP or vaccination hub for 
your COVID injection.  If you’re an ex-
isting client, please call to book.  If you’re 
a new client please register with Stryder 
via our website or simply give Robyn a 
call on 9816 5000 to find out more. 

You can be assured that our drivers are 
continuing to sanitise touch points in ve-
hicles in between each passenger and 
will be wearing masks as per public 
health orders.  We ask clients to also 
wear masks and have their temperature 
taken by our driver before boarding.  And 

please, do not travel if you are feeling 
unwell.  Thank you. 

**ANNOUNCING our new  
Saturday Flexiride** 
We are pleased to announce we are 
commencing a Saturday service begin-
ning Saturday, 14 August 2021.  For your 
everyday, shopping and medical 
transport bookings.  Call us today to 
book your seat or discuss your needs.  
We are happy to receive suggestions as 
we venture into new territory. 

Socials on Saturdays 
We are also now offering additional so-
cial trips on Saturdays.  These include our 
popular Mystery Trips and our new  
Scenic Saturdays.  Spread the word, 
we’re happy to have more clients join in 
this popular program.  We can also or-
ganise day outings exclusively for your 
group departing from one location any 
day of the week!  

NDIS Transport 
An emerging group of people who use 
Stryder are NDIS participants.  We pro-
vide certainty, driver familiarity and extra 
care to passengers, and as a registered 
NDIS provider we are a trusted and ac-
credited provider.   

At our recent team training day, staff 
received further training on assisting 
people with diverse needs, from under-
standing complexities of helping people 
with a disability to cultural awareness.  
As usual, the team embraced everything 
they learnt and we are regularly receiv-
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 Editorial continued 

Connecting our Community 
• Did you know Stryder hires its buses out to the 

community? 

• Are you involved in a Probus or community group that 
go on excursions? 

• Would your retirement village be interested in having Stryder organize an exclusive social event 
in our bus? 

• Did you know we have wheelchair accessible buses? 

• Would your church or youth group benefit from this service? 

• Would your favourite local business be interested in our  
Night Ryder bus? 

Visit our website or give us a call.  
www.stryder.org.au   │   9816 5000 

ing positive feedback.  If you know of anyone who 
would like to use Stryder, please give them our 
number, we’d love to talk to them.  They can also 
visit our brand new website, where there is lots of 
information on what we do and how to join our ser-
vice. 

Farewell & Welcome 
We sadly said goodbye to Stav Con-
tellis in March.  Stav was a passion-
ate and well-liked member of staff 
and she always had the clients at the heart of all she 
did.  We wish her well in her new endeavours.  We 
also would like to thank and say goodbye to the fol-
lowing volunteers:  Ann, Bill, Malcolm, Don, Dom, 
Anita, Joan, Dot, and Patricia. 

We welcome onto the team the following people: 
Cathy Wanny - Business Development Manager 
Bert Bierhuizen - Driver 
Keith Wass - Driver 
Gunawan Setiawan - Driver 
Ridwan Liem - Driver 
Dianne Gladwin - Volunteer 
Merv Jones - Volunteer 
Barry Budd - Volunteer 

Virginia Coy 
General Manager 

Did you know you can Did you know you can 
book via our website?
Did you know you can 
book via our website?book via our website? 
Did you know you can 
book via our website?book via our website?
You can book your medical, everyday 

(Flexi), social and shopping trips directly.  
Simply click the BOOK button on the top 

right. 
Check out the events calendar for our latest 

social program. 
If you would like to us set you up with your 

own login, let Robyn know (optional). 

Our new website  
has gone live! 

www.stryder.org.au  
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“I’m writing to let you know what a great day 

out we had today.  The plan was simply a 

morning tea followed by a scenic trip to Bondi.  

Before arriving at the Deckhouse, our 

wonderful host/driver, David, advised us to 

“eat up” at morning tea, as this would not be a 

lunch outing, and would be followed by a trip 

through the city and eastern suburbs, and 

onto Bondi. 

The morning tea was very 

pleasant and very generous, 

with the wonderful view of 

course, and then we set 

off on a sightseeing tour 

of the city, with David 

negotiating through 

territory which was 

unknown to me and 

showing us Pyrmont and the Rocks area, 

Woolloomooloo, Kings Cross and winding our 

way eventually to Rushcutters Bay pointing out 

where Nicole Kidman lived amongst all the 

mansions, and then on through Double Bay, 

Rose Bay and Neilsen Park.  He went out of his 

way to make sure we travelled through the 

back streets to make the tour extra special.  

The great surprise was when we approached 

Watsons Bay he spontaneously announced 

that if he could find a parking spot we could all 

have fish and chips.  Which of course he did, 

and personally ordered and brought back to 

the picnic area. 

It was a fabulous day out and I just want to 

commend David on 

going that extra mile for 

a day out that was 

thoroughly enjoyed by 

all of us and so cheap!”  
 Kathy 

The great surprise! 

Interested in joining the 

adventures?  Let us 

know and we’ll add you 

to the mailing list.  

First Trip 
Free

Social Happy Snaps 



 
 
 
 

PO Box 162 
Gladesville, 1675 

Ph: (02) 9816 5000 
Email: info@stryder.org.au 

Website: www.stryder.org.au 
Follow us on Facebook 
@strydergoingplaces 

T H A N K  YO U  
As a registered charity, Stryder grate-
fully receives donations and bequests.  
Thank you to those who support us in 

this way, it is really appreciated.  
More information?   

Visit www.stryder.org.au\donate 

Aunty Doreen’s Date Square 

Makes 24 pieces 
Prep Time 15 minutes 
Baking Time 18-20 minutes 

250g butter 
2 ½  cups soft brown sugar 
2 eggs 
2 cups self-raising flour 
2 ½ cups pitted dates, each cut  

into 4-5 pieces 

Preheat oven to 180oC.  Line a 
20cmx30cm slice tin with baking 
paper, leaving a good amount hang-
ing over the edges. 

Place the butter and brown sugar in 
a medium saucepan.  Stir over a 
medium heat, until the butter melts 
and sugar is dissolved.  Cool. 

Beat in the eggs and flour.  Add the 
date pieces and mix in well.  Scrape 
the mixture into the prepared tin 
and bake for 18-20 minutes.  The 
surface will be quite shiny and dry.  
Cool in the tin, then lift out by the 
paper overhang and cut into squares 
or slices. This keeps well and can 
be frozen. 

 

Thanks to Kathryn for the recipe, 
and of course, Aunty Doreen! 

Medical  & Everyday Transport 
One of Stryder’s most valued services is driving people to their medical 
or everyday appointments.  Our service is not really about the transport 
but about the people who use it - YOU.  Our aim is to make every trip 
personal, with drivers who are always ready to offer a helping hand and 
listening ear and ensure you reach your destination safely. 
 
Please do book at least 3 days in advance to allow us to allocate the 
most appropriate vehicle and driver to your needs.   Interested?  Book 
online or by phone today. 

Aunty Doreen’s Date Square

Makes 24 pieces

Prep Time 15 minutes

Baking Time 18-20 minutes

250g butter

2 ½  cups soft brown sugar

2 eggs

2 cups self-2 cups self-2 cups self raising flour

2 ½ cups pitted dates, each cut 
into 4-5 pieces

Preheat oven to 180oC.  Line a 
20cmx30cm slice tin with baking 
paper, leaving a good amount hang-
ing over the edges.

Place the butter and brown sugar in 
a medium saucepan.  Stir over a 
medium heat, until the butter melts 
and sugar is dissolved.  Cool.

Beat in the eggs and flour.  Add the 
date pieces and mix in well.  Scrape 
the mixture into the prepared tin 
and bake for 18-20 minutes.  The 
surface will be quite shiny and dry.  
Cool in the tin, then lift out by the 
paper overhang and cut into squares 
or slices. This keeps well and can 
be frozen.

Thanks to Kathryn for the recipe, 
and of course, Aunty Doreen!

Read between 
the lines 
 

GIVE GIVE

GIVE GIVE

GET GET 
GET GET 

Read between 
the lines  
 

ME JUST YOU

 

Read between 
the lines  
 

NEPAINCK 
 

PUZZLE PAGE - guess the common phrases below and have a 

crack at the Find a Word 




