September 2010

Thank you, Venice

for Voting us the “Best Place to Have
Coffee” and “Best Place to Buy Wine.”
We were also voted finalist for “Best
Happy Hour” and “Best Wine List.”

Thursday Night Dinner Club
 Menu 

Sept. 2 Private party.
Sept. 9 Closed for annual fall sprucing.
Sept. 16 Grilled Portobello Mushroom with savory
chicken breast infused with smooth
fontina cheese and topped with fresh
basil and roasted red peppers. Traditional
fresh ratatouille on the side. $19
Sept. 23 Succulent Pork Tenderloin with market
field greens topped with crisp pancetta.
Lovely carrot and sweet potato mash on
the side with fresh pineapple. $19
Sept. 30 Private party.
All Entrées served with House Salad, Artisan Bread Basket
and a Dessert. Reservations strongly suggested: 484-3667.

We are sad to share with our friends and customers that
a dear friend of all of us has passed away. Bill Minerd
died on Sunday, August 22 at Venice Regional Hospital.

Area Happenings

Sept. 5 through 12 – Closed – Venice Wine & Coffee will be
closed for our annual fall sprucing. Tuesday, Sept. 7 the Bar
will be open from 6 p.m. to close for Richard’s Family Night.
Sept. 4 and 5 – Miami Avenue Craft Fair
Sept. 10 and 11 – Downtown Sidewalk Sale
Oct. 4 through 11 – California Wine Tour – Richard Brower,
VWC Wine Manager, is hosting a tour of 16 Napa and Sonoma
Valley Wineries.
Oct. 14 – Sertoma Wine Feast – Tickets now on sale at Venice
Wine & Coffee, $65 each (cash or check payable to Sertoma Club).
Sept. 15 – Richard’s Birthday Celebration – Celebrate our
favorite wine guy’s birthday. The party begins at 6 p.m. Guests
are encouraged to bring a dish to share.
Sept. 11 and Sept. 25 – Saturday Evening Wine Tastings –
Call for possible cancellations.
Sept. 18 – Vino & Vinyl - An evening with classic rock and
roll. Listen to those old 45’s on a trip down memory lane in
support of the First Annual Kick-Off for All Faith’s Food Bank
at Venice Wine & Coffee from 6 to 9 p.m. Admission by cash
donation at the door.

201 Venice Avenue West, Venice FL 34285
484-3667 (Bar, Reservations, Wine)
485-1668 (Gourmet Shop, Gift Baskets)
venicewineandcoffee@gmail.com

Wine Events & Specials
Tuesday – Social Wine Group

A popular wine tasting evening
beginning at 6 p.m...buy a bottle of
wine (+ corkage)...your wine is placed
behind the bar with all other bottles
purchased...you now have access to
all purchased bottles in similar price
range. A great way to taste many wines!

Wednesday – Ladies in Charge Night

(No charge!) A mid-week social gathering
of locals and visitors...many bring
appetizers to share...all are welcome!

Thursday – Gourmet Dinner Club

Four course dinner plus a full array of
unique wines. Reservations a must as
seating is limited. Two seatings 6 p.m.
and 7:30 p.m. Check the Thursday
Night Dinner Club Menu for selections.

Friday – A Venice Tradition for 19 Years
Many Venice residents meet at the
Wine Bar for an end of the week social.

Saturday – Evening Wine Tastings

($25 per person) Twice a month enjoy
a relaxed, seated wine tasting with food
pairings. Availability is limited, call for
reservations 484-3667.

Featured Wine of the Month

Raymond Field Blend
2008 Vintage
St Helena, California Blend
This wine is a rich blend of seven
varietals expertly combined to form
a well-balanced, full bodied blend
with hints of raspberry, blueberry,
cherry and white pepper.
This $20 value is only $13
Even better, if you buy 3 bottles
or more of any of our amazing
selection of wines in September,
receive a 10% discount (take
out purchases only).

Heide’s Kitchen

Perfectly Easy Summer Appetizer: Grilled Pesto Shrimp

Marinate 1 pound of large, fresh shrimp (peeled and deveined) in a 7
ounce container of Basil Pesto. When ready to cook, wrap ½ strip of
precooked bacon around each shrimp and secure with a toothpick.
Cook on the grill or under the broiler just until they begin to sizzle
and become pink. Turn once. Cooking takes just minutes, so keep
an eye on them, don’t overcook!
Wine Pairing: A crisp but fruity white wine such as Sauvignon
Blanc, Pinot Grigio or Chenin Blanc would be wonderful.

From the
Gourmet Side

Introducing the latest rage
in snacks from Society Hill
Snacks of Philadelphia:
Black Lava Cashews.
Deliciously coated with a
touch of sweetness and
Hawaiian Black Lava Sea
Salt. It’s impossible to eat
just one!

Dining / Delectables
Lunch at the Wine & Coffee Bar

Join us for daily lunch
Monday through Friday from
11:30 to 2:30. We now have
both regular offerings and
something special every day
so watch our menus posted at
the store.

Everyday Menu
 Lunch 
Hearty bowl of Chef’s Selection Soup
served with Artisan bread

$7

Cup of Chef’s Selection Soup & House Salad
Served with Artisan bread

$7

“Not Your Mama’s” Grilled Cheese Sandwich
Served with choice of soup or salad

$5.50

 Always Available 
Cheese Plate of Chef’s Selection
$6.50/$11.50
Served with condiments & Artisan bread basket
Fresh Artisan Breads, Bagels & Biscotti $1.50 - $2.50
served cold or toasted with jam, butter, peanut butter
or cream cheese

