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201 Venice Avenue West, Venice FL 34285
941-484-3667 (Bar, Reservations, Wine)

941-485-1668 (Gourmet Shop, Gift Baskets)
venicewineandcoffee@gmail.com

Featured Wine of the Month
Line 39 from Lake County, CA by Bob Broman
This amazing line of value wine is available exclusively at 
Venice Wine and Coffee for a limited time; Choose from 
Cabernet, Petit Sirah, Chardonnay or Sauvignon Blanc 
each for only $11.

Area Happenings 
January 15  Free daytime tasting 
from 2-5 p.m. with Danny Gallagher of 
Trespass Wines.  Evening tasting at 6:30, 
call for possible cancellations.
January 29  Evening Wine Tasting 
with Michael Keenan, call for possible 
cancellations.
January 20  Thursday Evening Stroll 
Downtown from 5:30- 8pm

We will be open  
Sunday afternoons through Easter

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.”

From the Coffee Bar
Coffee Alert: Winter Wonderland Coffee has been retired 
until next year when the holidays return. Valentine’s Day 
is not far away…watch for a special coffee for your special 
someone. 
Now available: Soy Milk! We can now craft your favorite 
coffee beverages with soy milk, upon request. 

Meet Tracy
Well.....I now have two months 
of ownership under my belt and 
have to say I am thoroughly 
enjoying it here at Venice Wine 
and Coffee Company!!!  I have 
taken over a business born 
and raised by two of the most 
fabulous, honest people I have 
ever known and have the greatest 
staff on the avenue...how could I 
not be loving this...but none of it 
would be possible without all of 
the support of our customers, the 
true friends and family of Venice 
wine and coffee company.

Many of you have inquired as to what qualifies me to be 
successful in this business.  The answer is...nothing  :)   
This is my first experience in the retail industry and I have 
a lot to learn about wine...obviously, since I’m drinking 
white. I do know a little about business, though, and am an 
expert at keeping my staff happy. With degrees in Nursing 
and Healthcare Administration I have started a couple 
of businesses that have been very successful, but I am 
most proud of my relationships with my employees. I truly 
believe that if you have employees who are happy with 
their work environment and feel appreciated they will make 
the customers very happy, as well. That is my goal...I look 
forward to a happy, healthy new year and want to thank 
everyone again for the friendship and support.  Cheers!

Wine Events 
Weekly Wine Events:
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 & 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. Check the Thursday 
Night Dinner Club Menu for selections. 
Wine bar will be open as usual.
Friday  •  Social   
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.



Dining / Delectables
Lunch at the Wine & Coffee Bar
Join us for daily lunch Monday through 
Saturday 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 

Chef’s Daily Choice–posted in our window  
$8.50
Hearty bowl of Chef’s Selection Soup, with 
Artisan bread  $7
Cup of Chef’s Selection Soup & House Salad, 
with Artisan bread  $7
“Not Your Mama’s” Grilled Cheese Sandwich  
$5.50 
Served with choice of soup or salad  $8.50

 Always Available 
Cheese Plate of Chef’s Selection, served 
with condiments & artisan bread basket  
$6.50/$11.50
Fresh Artisan Breads, Bagels, Muffins & 
Coffeecake, served cold or toasted with jam, 
butter, peanut butter or cream cheese  $1.50 
to $2.50
Fresh Homemade Pies, assorted flavors 
available daily, by the slice or whole pies.

Thursday Night Dinner Club 
 Menu 

Jan. 6 Tender Chicken Breast layered with 
wild mushrooms, muenster cheese, and 
topped with a light cream sauce. Served with 
freshly steamed broccoli and rice pilaf with 
dried cranberries and pine nuts.  $22
Jan. 13 Succulent Grilled Lamb Chops served 
with salt roasted new potatoes and a puree of 
peas with fresh mint and parsley.  $23 Sold 
Out!
Jan. 27 Moist Filet of Grouper served with a 
griddled cheesy garlic grit cake topped with 
bacon and oven roasted zucchini and summer 
squash.  $25

All Entrées served with House Salad, Artisan 
Bread Basket and Dessert.  

Reservations strongly suggested: 484-3667.

Wind & Willow 
A Tradition of Outstanding Gourmet Foods
Nothing is more soothing than a warm bowl of 
soup on a cold, dark winter night.  Check out our 
extensive selection of Wind and Willow soups.  
Each package not only makes soup, but also 
comes with numerous recipes to explore.

Our complete line of Wind & Willow Soups: 
Broccoli Cheddar 

Tortilla Con Queso 
Spinach Romano *new!   
Irish Pub Potato *new  

Roasted Red Pepper Asparagus 
Roasted Garlic and Tomato

Featured this month is creamy Broccoli Cheddar 
Soup Mix. Say Cheese! So creamy it’s hard to 
believe you just have to add water. Ready in 10 
minutes. See recipes below for more ideas!

Pasta Divan
Wind & Willow Broccoli Cheddar Soup
12 oz. linguine (or pasta of your choice)
3 c. cooked broccoli flowerets
4 c. boneless chicken cooked and cut into bite 
size pieces
1/2 cup Parmesan cheese

Preheat oven to 400ºF. Spray a 9" x 13" pan with 
oil. Prepare soup according to package directions. 
Prepare pasta according to package directions; 
drain well. Combine soup, pasta, broccoli, and 
chicken. Pour into pan. Top with cheese and bake 
for 15-20 minutes. Serves 6 - 8.

Scalloped Potatoes 
Wind & Willow Broccoli 
Cheddar Soup 
8-10 Medium potatoes 
(peeled and sliced) 
Grated Cheese 

Prepare soup according 
to directions. Layer 
potatoes in a large 
greased baking dish. 
Pour soup over potatoes. 
Cover with foil and bake 
at 350ºF for 50 minutes. 
Uncover and top with 
grated cheese. Return 
to oven for 10 minutes. 
Serves 6 - 8.

Enjoy our other Wind & Willow products:

Cheeseball & Dessert Mix in Caramel Apple, 
Pear & Pomegranate, Salsa Cubano and 

other flavors

Hot Dip Mix in Southwest Queso, 
 Spinach Parmesan and other flavors

Dip Mix in Asiago & Roasted Garlic, Bacon 
& Horseradish, and more!

Watch for the JAN-FEB 2011 Issue of  
Venice Magazine

featuring our own

Richard Brower

Remember, Gift Certificates 
are always available!


