
p. 3254 4965    f. 3358 6325    e. advertising@newfarmvillagenews.com.au    a. PO Box 2551 New Farm Qld 4005

www.newfarmvillagenews.com.au

Business Name: ................................................................................................................ Authorising Officer: ...................................................................................

Mailing Address: ..................................................................................................................................................................................Postcode: ................................

Phone/Mobile: ......................................................Fax: ...................................................... Email: ..........................................................................................................

      EFT

BANK: St George Bank
BSB: 114 879 ACC: 483 869 851 

      CHEQUE

Payable to New Farm Village News

Signature:......................................................................................     Date: ............ / ............ / 2012

TERMS & CONDITIONS
* The ads in this package are sold on the following conditions: Amex has a 3% surcharge. Cancellations will not be accepted within seven days of publication date. 
Prepaid ad rates and special offers must be paid at confirmation of booking. All artwork is copyright to New Farm – Fortitude Valley Village News . The publisher  
(New Farm – Fortitude Valley Village News ABN 88330509542) does not accept responsibility for any content in any advertising or advertorial published. 

FAX BACK: 3358 6325

PAYMENT METHOD

      CREDIT CARD (Amex 3% surcharge) Amount: $ ......................................................................................

Card holder name: ............................................................................. Expiry Date: ............ / ............ / ............

Card Number: 

Peninsula dining feature
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The Village News is the leading local publication reflecting the  
views and lifestyles of residents, workers and visitors in Brisbane’s  
most desirable suburbs with 20,000 copies personally hand delivered to all homes, apartments and businesses  
in New Farm, Teneriffe, Newstead, Fortitude Valley, Spring Hill, Petrie Bight and Kangaroo Point. If you own or manage a  
local restaurant and would like to advertise in this special advertising feature then please contact Renee on 3254 4965 or email 
advertising@newfarmvillagenews.com.au. Your profile will be seen by thousands of other professionals, senior business people, 
private sector executives, customers and peers.

(Normally $600 PLUS gst)

One-off special prepaid discounted  
rate of ONLY $500 PLUS gst

* Included is free copywriting and photo if required
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Brio is nestled in the lower level of Teneriffe’s iconic London wool stores. This well-established eatery is well known for its breakfast and lunch menus, which are changed quarterly, great service and price point. Brio is one of the rare locations where you can have breakfast all day as well as lunch and soon to be introduced afternoon grazing choices. Recently licenced, Brio is shortly to introduce  lunchtime, afternoon and weekend specials that will be a good lead into the summer period and takeaway options are available with all items on the menu. Having an experienced and well-established team at Brio is pivotal to the success of their business as is their choice in only using the Genovese super Brazil blend coffee made by some of the best Barista’s in Brisbane.
Brio is open seven days a week.

Brio

ADDRESS: Shop 8/36 Vernon Terrace, TeneriffePHONE: 3852 6165
EMAIL: brioespresso@bigpond.comWEBSITE: Under construction

advertisingfeature

After six years of operation, Vine Restaurant has maintained its reputation as one of New Farm’s favourite and most consistent dining venues. Ranging from large stand up or formal function, corporate lunches to intimate dinners, Vine restaurant has a range of menu options to suit your needs  Brothers Mark and Daniel Rotolone take pleasure in working with their customers to create tailored menus, making any event a truly memorable one.Whether it is a casual weekend breakfast, the two-course lunch special or a relaxed evening meal with friends, drop by to the quiet end of Merthyr Road to experience the warmth, hospitality and exceptional food that Vine Restaurant has to offer.

Vine Restaurant Bar

ADDRESS: Shop 5/6 158 Moray Street, New FarmPHONE: 3358 6658
EMAIL: mark@vinerestaurant.com.auWEBSITE: www.vinerestaurant.com.au

Pablo is a newly established eatery run by husband and wife team Michael and Amy. 
After extensive hospitality careers in Australia and abroad, the couple have opened their own venture in the heart of New Farm, with Michael as the head chef.
Pablo is a cafe that is “not pretentious,” Michael said of his new establishment that prides itself on good, value for money meals.All Pablo’s produce is locally sourced, free range and organic so patrons can be guaranteed of the best quality.

Pablo serves breakfast all day and lunch from 11am.
Beverages include juices, smoothies and a delicious blend Genovese coffee.
Pablo is currently serving a winter menu of hearty delights to keep you warm this winter – including bubble and squeak.
Pablo is open Tuesday to Sunday between 7am and 3pm.

Pablo

ADDRESS: 893 Brunswick Street, New FarmPHONE: 3254 4900
EMAIL: pabloespressobar@hotmail.comWEBSITE: Under construction

Mizu Japanese Eats is a Japanese restaurant with a twist. Owners Hiromi O’Hara and Soichiro Chaki boast a “complete Japanese experience” at Mizu. Chef Chaki is supported by two chefs: Tomoko Takeda, Miyuki Unten.As well as an extensive contemporary Japanese menu, they offer a range of gifts, cooking classes and even origami classes for the kids (only school booking bases).Mizu is the only Japanese restaurant in Brisbane to serve a breakfast menu, which includes Japanese pancakes and a delicious green tea latte.
Mizu is currently serving a winter menu featuring Wagyu rib eye steak and a new lunch menu featuring $12 bento boxes. 
The restaurant caters for gluten intolerance and all lunch menu items are also available as takeaway. Mizu is open seven days a week, serving lunch between midday and 2pm and dinner from 6pm until late.Breakfast is served between 8am and 11am on Saturdays and Sundays.

Mizu Japanese Eats

ADDRESS: 2 Macquarie Street, TeneriffePHONE: 3254 0488
EMAIL: mizu@mizurestaurant.com.auWEBSITE: www.mizurestaurant.com.au
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In the Village News we will be running a  
special advertising feature on our local  
favourite places to eat on the peninsula.

Includes:  
140 Words, 

1 Photo & logo*


