
F U N C T I O N S  P A C K A G E



For The Table;
Marinated Mt Zero Olives

House-made Arancini w/ Tru�e Mayo
Pane Della Cassa w/ Olive Oil

Mains Platters To Share;
Choice Of Two Pasta Dishes;

Slow Cooked Beef Ragu, Rigatoni, Fresh Herbs, Parmesan
Porcini Mushroom Cacio E Pepe Paccheri, Cream Sauce, Pecorino

Lasagne Tray-bake Served Hot From The Oven

(Add Tiramisu for $4pp)
(Add Pizza for $6.5pp)

Banquet Package Options

$39pp



For The Table;
Vici Italian Antipasto Platter;

Marinated Olives, Prosciutto Di Parma, Tru�e Salami, 
Local Triple Cream Brie, Pecorino Toscano Tartufo, 

Fresh + Pickled Vegetables, Fresh + Dried Fruits, Grissini & Ciabatta

Arancini Verde w/ Tru�e Mayo & Parmesan

Flash Fried Calamari, Lemon & Mayo

Mains Platters To Share;
Choice Of Two Platters;

Crispy Skin Salmon Fillets, Red Pepper Caponata, Broccolini, Shaved Ricotta Salata & Lemon

Eggplant ‘Alla Parmigiana’, Layers Of Eggplant, Tomato Sugo & Cheese, Served Hot From The Oven

Confit Duck Legs, Pan Roasted + Glazed Carrots & Cauliflower, Orange Jus

Bistecca; Slow Roasted Whole Sirloin, Carved Over Wilted Spinach $5/head Supplement

All Served With Rocket Salad & Chips For The Table.

(Add Tiramisu for $4pp)
(Add Pizza for $6.5pp)

Banquet Package Options

$59pp



Classico - 3hr, $45PP
Corte Giara

Pinot Grigio, Veneto ITA

Viticoltori Senese Chianti

Sangiovese, Tuscany ITA

Mountain Goat Lager (Tap)

Green Beacon Wayfarer (Tap)

Peroni Leggera 3.5% (Btl)

Aggiunte - 3hr, $20PP
Aperol Spritz 

(Aperol, Prosecco, soda, orange) 
Litchi (zubrowka vodka, lychee liqueur, yuzu, apple) 

Drinks Package Options



For small and large groups, host your next celebration with us at Bar Vici! 
Comfortable booth seating for small groups, food and beverage packages available

Function Spaces 10-12 SEATED, UP TO 50 COCKTAIL (EXCLUSIVE USE)

Bar Vici



Restaurant Dining

Located inside Vici Italian, our Restaurant tables have 
a mixture of banquette seating and traditional 
banquet tables. 

Please contact your Functions Coordinator for your 
preference and availability

12-30 GUESTS SEATED, 40-80 GUESTS COCKTAIL



Al Fresco

Overlooking SouthBank parklands and it’s stunning 
murals, host your next festa on our undercover 
al-fresco terrace! 

Open and breezy for Summer, with ample heating 
during Winter months, this is Vici’s most popular 
dining spot.

15-25 GUESTS SEATED, UP TO 35 GUESTS COCKTAIL



Exclusive Use
Exclusive use of our whole restaurant is also available for up to 120 guests.
Please contact your Function Coordinator for quotes and availability.



ALL BOOKINGS ARE PROVISIONAL UNTIL THE EVENT ORDER IS SIGNED 
AND RETURNED WITH CREDIT CARD DETAILS AS SECURITY AT LEAST 
3 DAYS PRIOR TO THE EVENT.

OUR FUNCTION SPACES ARE ALLOCATED ON A FIRST CONFIRMED BASIS. 
DURING PEAK TRADE/DAYS, A 3 HOUR TIMESLOT WILL BE ALLOCATED WITHIN 
EITHER SEATING TIME OF 4PM-7PM, OR 7.30PM-10.30PM.

THESE SEATING TIMES ARE FINAL AND THE PREMISES MUST BE VACATED 
AT YOUR ALLOCATED DEPARTURE TIME UNLESS AN ALTERNATIVE ARRANGEMENT 
IS AGREED UPON. YOUR FUNCTIONS COORDINATOR WILL ADVISE YOU OF AVAILABILITY 
UPON ENQUIRY. PLEASE ASK US FOR A QUOTE FOR EVENTS REQUIRING UPWARDS OF 3 HOURS. 

A CANCELLATION FEE OF 25% WILL APPLY IN THE EVENT OF CANCELLATION WITHIN 7 DAYS OF 
THE EVENT UNLESS OTHERWISE SPECIFIED. FINAL NUMBERS, DIETARY REQUIREMENTS AND 
BEVERAGE REQUESTS MUST BE CONFIRMED NO LESS THAN 72 HOURS IN ADVANCE. 

FINAL CONFIRMED NUMBERS WILL BE THE NUMBERS CATERED FOR AND, THEREFORE, 
THE NUMBERS CHARGED FOR. 

MINIMUM OF 12 PEOPLE FOR ALL FUNCTION MENUS. 
FOOD SERVICE WILL COMMENCE WITHIN 15 MINUTES OF THE TIME SPECIFIED ON THE EVENT ORDER.
ONE BILL PER TABLE–NO SPLIT BILLS. 
MENUS ARE SUBJECT TO CHANGE DEPENDING ON PRODUCT AVAILABILITY.

Terms & Conditions

 Contact Details 
174 GREY ST

SOUTH BRISBANE, QLD 4101
PHONE: (07) 3844 8556

WEB: WWW.VICISOUTHBANK.COM.AU
EMAIL: FUNCTIONS@ALEMRE.COM



For more information on our other venue 
options & function information visit 
alemre.com


