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group menu selector             SUMMER 2012 
 
For group bookings of 10 guests or more – guests may order from the following menu choices. If your  
group has time restrictions, or is larger than 10 guests, may we suggest an alternate drop for Mains  
as well as the Entrees & Desserts which are always an alternate drop. On confirmation of your final  
numbers please advise of your Group Menu type selection and if you wish to go with an alternate  
drop option. This group menu costing or selection does not apply to exclusive functions either for the 
whole Restaurant or an exclusive area. Refer to Function Selector for this information. A minimum of  
10 guests are required for these costings. If numbers reduce standard A La Carte costings apply. 
(Prices fixed for the duration of this menu only) 
GROUP A MENU -  BREADS plus MAINS    $42.00 
GROUP B MENU -  BREADS plus MAINS   plus   DESSERTS $58.00 
GROUP C MENU -  ENTRÉE  plus  MAINS    $64.00 
GROUP D MENU -  ENTRÉE  plus  MAINS   plus   DESSERTS $75.00 
Cakeage of $1.50 applies per person if your celebration cake is cut and served from our kitchen.  
Otherwise you are more than welcome to look after & serve such at your own table with no charge. 

group menu   
entrée 
Alternate drop           
Confit sea scallops, cauliflower, poached sultanas 
apple slaw and curry oil /gf  
 
Pork belly croquette, watercress puree, pear and    
saffron chutney with soused walnuts  

 mains 
Roasted chicken with garlic custard, potato gnocchi and     
caponata vegetables  
 
Basil crusted barramundi, caramelised fennel, sweet corn   
mousse, baby capers and pancetta shards /gf 
 
Grain fed eye fillet, wilted rocket, balsamic onions, portobello    
tarte tatin and mustard jus  
 
Beetroot and tarragon linguini, zucchini flowers,                      
goats cheese and toasted walnuts /veg           
            

desserts 
Alternate drop 
Coconut pannacotta, mango jelly, lime granita and     
candied chilli /gf 
 
Flourless chocolate torte, glace cherries, marshmallow     
and peanut brittle icecream /gf 

      Head Chef – Rachel Lawton 
   BOOKINGS  07 3831 1400     www.venicerestaurant.com.au 
                       ALL PRICES INCLUDE GST.   ONLY ONE BILL PER TABLE PLEASE 
                   ON THE RIVER BOARDWALK - ADMIRALTY TOWERS 2    501 QUEEN STREET, BRISBANE 


