
FUNCTIONS MENU

leRISE RESTAURANT
STAY A LITTLE LONGER

RIVERSIDE DINING       NEWSTEAD

194 BREAKFAST CREEK RD - NEWSTEAD@RISELERESTAURANT



WELCOME TO 

Set along the Brisbane River, Rise Le Restaurant offers an effortlessly
elegant setting for your next celebration. 

From long lunches bathed in natural light to relaxed alfresco
gatherings along the river’s edge, our indoor and outdoor spaces flow
seamlessly together - creating an atmosphere that feels open &
elevated.

Whether you’re planning a birthday, corporate event, engagement, or
private celebration, our versatile function spaces - including our
expansive undercover terrace and riverside dining areas,  paired with
refined menu offerings and an attentive team ensure a seamless and
memorable experience for you and your guests.

At Rise, every event is thoughtfully curated - so you can relax,
celebrate, and truly enjoy the moment.

leRISE RESTAURANT



SEATED CANAPÉ

Full Venue

Main Dining Room

Terrace

Riverside

VENUE CAPACITIES
Rise Le Restaurant brings French technique to the Australian
Riverside. French-owned & inspired, our chefs draw on
classic foundations while celebrating local produce and
modern tastes. The result is a dining experience that feels
elevated yet approachable.
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$9 PER PIECE

$9 PER PIECE

CANAPÉ MENU
COLD CANAPÉS
Crab remoulade tart, crème fraîche, caviar (GF , DFO)
Smoked salmon blini, sauce gribiche, salmon roe (DF , GFO)
Wagyu tartare tartlet, Comté custard (GFO, DFO)
Chicken rillette vol au vent (DF)
Pickled mushroom, toasted brioche, shaved Comté (GFO, DFO, V , VGO)
Devilled egg (GF , DF , V)

HOT CANAPÉS
Battered goujon, tartare sauce (DF)
Beef cheek croquette, truffle mayo (GFO, DFO)
Smoked duck breast tart, onion soubise (GFO)
Lobster open pie
Eggplant caviar, toasted brioche (GFO, DFO, V , VGO)

ADDITIONAL CANAPÉS ARE AVAILABLE TO ADD ON TO YOUR SELECTED PACKAGE.



$18 PER SERVE

$8 PER PIECE

CANAPÉ MENU
SUBSTANTIAL CANAPÉS
Smoked salmon, pea purée, apple, fennel salad (GF , DF)
Beef Bourguignon, pomme purée (GF)
Confit duck, cassoulet (GF , DF)
Truffle risotto (GF , DFO, V , VGO)

DESSERT CANAPÉS
Assorted Rise Bakery petits fours

ADDITIONAL CANAPÉS ARE AVAILABLE TO ADD ON TO YOUR SELECTED PACKAGE.



BEVERAGE PACKAGES
CLASSIC BEVERAGE PACKAGE
TWO - HOURS | $ 65 PER PERSON
THRE E - HOURS | $ 85 PER PERSON

NV Les Rocailles Crémant de Savoie, France
-
(a choice of)
NV Maison T ramier, Roncier Chardonnay, France
or
Forest Hill Sauvignon Blanc, Highbury Fields, South Australia
Chateau Les Mesclances, Charmes Rosé IGP Mediterranée,
France
-
(a choice of)
or
NV Maison T ramier, Roncier Bourgogne Rouge Pinot Noir,
France
Chateau T eyssier, Pezat Bordeaux Superieur Cabernet
Sauvignon, France
Asahi Lager- 330ml
Soft drinks and juice

PREMIUM BEVERAGE PACKAGE
TWO - HOURS | $ 110 P ER P ERS ON
THREE - HOURS | $ 155 P ER P ERS ON

NV Laurenti Grande Cuvée Brut Champagne, Chardonnay, Pinot Noir,
Pinot Blanc, France
-
(a choice of)
Domaine Courtault-Michelet Chardonnay, Chablis, France
or
2019 Vignoble Berthier, Les Chasseignes Sauvignon Blanc, Sancerre, France
M de Minuty, Côtes de Provence, Grenache Rosé , France
-
(a choice of)
Descombe Bourgogne Rouge Pinot Noir, France
or
Jim Barry Single Vineyard Cellar Release Cabernet Sauvignon, South
Australia

Asahi Lager- 330ml
Soft drinks and juice

*ADDITIONAL BEVERAGES AVAILABLE ON CONSUMPTION.



MIN 20 PAX - $65 PER PERSON

CANAPÉ PACKAGES
TWO - HOUR CANAPÉ PACKAGE
6 x hot or cold canapés
1 x substantial canapé
1 x dessert canapé

THREE - HOUR CANAPÉ PACKAGE
6 x hot or cold canapés
2 x substantial canapés
2 x dessert canapés

MIN 20 PAX - $85 PER PERSON

ADDITIONAL CANAPÉS ARE AVAILABLE TO ADD ON TO YOUR SELECTED PACKAGE.



BANQUETS
LA ‘TERRE’ MEAT BANQUET $79PP
Served share style, minimum 2 guests, whole table only

Wagyu tartare tartlet, comté custard, brazil nut
Saison charcuterie platter
Wagyu pastrami, lyonnaise, pickled courgettes
Bread and butter
-
Rotisserie chicken, aged comté polenta, tarragon sauce
12-hour roasted lamb shoulder, lentil ragout, sauce charcutière
Wild rocket, radicchio, orange, candied pecans, vincotto, mimolette salad
Duck fat potatoes, blue cheese sauce
-
House cake selection

‘LA MER’ SEAFOOD BANQUET $110PP
Served share style, minimum 2 guests, whole table only

Cold seafood stand, scallop crudo, oyster (natural and dressed), yellowfin
tuna tartare
Local king prawns, savagnin butter
Coral trout croissant slider, sauce gribiche
Bread and butter
-
Fish of the day ‘poisson du jour’ (beer battered), house tartare sauce
Lobster baked orzo, thermidor sauce
Wild rocket, radicchio, orange, candied pecan, vincotto, mimolette salad
Fries and aioli
-
House cake selection



BANQUETS
‘LA DEGUSTATION’ FIVE-COURSE TASTING MENU $100PP
Minimum 2 guests, whole table only

Half-shell raw scallop crudo, stone fruit
Yellowfin tuna, citrus consommé, grapefruit, chive, saffron aioli
New season asparagus, pickled wild ‘Valley’ mushroom, garlic beurre
blanc
Steak frites, café de paris sauce
Crème brûlée, house madeleine



LIVE MUSIC Artist availability and pricing tailored to event duration.
Enhance the atmosphere with live music curated to suit your event. From acoustic duos to soulful solo artists, we
can arrange talented performers who regularly feature at Rise.

CROQUEMBOUCHE Custom sizing available to suit your guest numbers.
Make a statement with a handcrafted croquembouche created by our talented pastry chefs at Rise Bakery.

BESPOKE CELEBRATION CAKES Design and pricing tailored to your event.
Celebrate in style with a custom cake designed and created in-house by Rise Bakery.

INTERACTIVE BUFFET & CHEF SERVICE Menu and pricing customised to your event style.
For a more immersive dining experience, opt for our interactive buffet-style service.
Our chefs step out from the kitchen to carve meats, finish dishes and engage with your guests — creating a warm, dynamic
atmosphere that feels generous and memorable.
Perfect for larger gatherings seeking a more social and theatrical dining experience.

A LITTLE EXTRA
ELEVATE YOUR EVENT WITH THOUGHTFUL ADDITIONS DESIGNED TO
CREATE A TRULY MEMORABLE EXPERIENCE. OUR TEAM CAN TAILOR
EACH OF THE BELOW ENHANCEMENTS TO SUIT YOUR CELEBRATION.

ENQUIRE ABOUT ADDING ANY OF THESE ENHANCEMENTS TO YOUR EVENT, AND OUR TEAM WILL
PROVIDE A TAILORED PROPOSAL BASED ON YOUR GUEST NUMBERS AND EVENT REQUIREMENTS.



194 BREAKFAST CREEK RD, NEWSTEAD QLD 4006
0478 655 551

RESERVATIONS@RISEBAKERY.COM.AU
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