
PRIVATE DINING  
IN THE BRIDGE ROOM





Our Story

Supernormal is a contemporary city bar & dining room - the ideal meeting and watching 
place, accentuated by views of the river beyond.  

 
Moving from the bar, the dining room evokes old school decadence, with a neutral 

textured palette, and welcoming open spaces punctuated by glimpses of the open kitchen;  
a prominent part of the restaurant’s theatre.

The menu celebrates local produce and connects with Queensland’s farmers, fishers 
and foragers, to offer contemporary Australian dishes influenced by time spent living, 

working and travelling  in Hong Kong and Shanghai.

Whether it be for a cocktail and snacks at the bar or a special dinner with friends,  
guests are invited to define their own experience in any number of ways.





The Bridge Room

Through the restaurant and up the staircase, Supernormal caters for exclusive 
events in the Bridge Room. An elegant light-filled space in which to entertain 

private lunches and dinner parties of up to 46 guests seated or 70 standing.  

Dining at Supernormal is all about sharing great food & wine in a luxurious and 
relaxed setting. We translate this experience in the Bridge Room by offering 
shared banquet menus for seated events bringing people together for generous 
and social celebrations. For cocktail parties, favourites of the Supernormal menu 
are customised into smaller bites alongside more substantial canapes to ensure a 

plentiful offering.

Boasting a 64 inch screen and BOSE surround sound including our optional 
karaoke system with endless song choices, this fully private space is fit for 
entertaining – from corporate presentations and celebrations, to product launches, 
milestone birthdays or simply to get together with friends for fun-filled frivolity, 
our completely private dining room offers guests discretion without distraction.





Banquet Menus

Dining at Supernormal is all about sharing great food & wine in a luxurious and 
relaxed setting. We translate this experience in the Bridge Room by offering 
shared banquet menus for seated events bringing people together for generous 

and social celebrations.

Banquet 1 
95 per person 

 
Szechuan pickles 
 
Roasted Hervey Bay scallops, kelp butter 
 
White cut chicken salad, pickled cucumber,  
house made crispy chilli 
 
Shiitake & Chinese cabbage dumplings, vegetable XO 

 
Slow-cooked lamb shoulder, roasted cherry tomatoes & 
coriander, Yuxiang sauce 
 
Cold braised spinach & mustard oil 
 
Steamed short grain rice  

 
Valrhona chocolate, caramelised miso, peanuts & sesame 

 
 
 
Banquet 3 
150 per person 

 
Szechuan pickles 
 
Roasted Hervey Bay scallops, kelp butter 
 
Yellowfin tuna and Goldband Snapper, ponzu & lemon 
 
Roasted kimchi, spring onion flatbread 

 
Cucumber & radish salad, green kosho, sesame 
 
Roast Yamba prawn, shio koji sauce 
 
New England lobster roll 

 
Grilled wagyu striploin, sansho pepper,  
yuzu mustard, wild cress 
 
Cold braised spinach & mustard oil 
 
Seasoned French fries 

 
Valrhona chocolate, caramelised miso, peanuts  & sesame 

 

Banquet 2 
120 per person 

 
Szechuan pickles 
 
Local yellowfin tuna, blackened chilli & daikon 
 
Moreton Bay bug toast 

 
White cut chicken salad, pickled cucumber,  
house made crispy chilli 
 
Prawn & chicken dumplings, chilli oil 
 
New England lobster roll 

 
Stockyard rump cap, koji leaves,  
kimchi & preserved lemon 
 
Cold braised spinach & mustard oil 
 
Seasoned French fries 

 
Valrhona chocolate, caramelised miso, peanuts & sesame 

 
 
 
 
 
Arrival Additions 

 
Sydney rock oyster, seaweed & shallot vinegar                     7 

Crispy quail, smoked chilli                                                             15 
 
Anchovy toast & pickled fennel                                                    11 
 
Moreton Bay bug toast                                                                    12 
 
Raw scallop, seaweed cracker, pickled ginger                       10

Twice cooked duck, cucumber & plum sauce                         10                                                                                                                                               
             
Spiced  lamb ribs                                                                                12

New England lobster roll                                                               24

Raw beef, yuzu kosho, black sesame & tofu cracker          12 

 
 
 
 
 
 
 



Menu Enhancements

In curating an experience to remember, here are just some
  of the elements that we know can make for a memorable occasion. 

 
 
 

Crispy duck leg 
Salt-cured, spiced & twice cooked, served with steamed bread & condiments  

34
 

Steamed coral trout, aged soy, ginger & spring onion 
85

 
Half southern rock lobster, kombu butter  

150

Guest





 
 
 

Cocktail Party Menus
Nothing beats the buzz of a brilliant cocktail party. The best have flowing 
conversations and gorgeous surrounds, with remarkable refreshments of course. 
Favourites of the Supernormal menu are customised into smaller bites alongside 

more substantial canapes to ensure a plentiful offering for standing events.

Canape Menu 1 
55 per person 

 
Select 3 canapes, 2 substantials, 1 dessert 

Dessert 

Valrhona chocolate, caramelised miso, peanut, sesame 

Strawberry, red shiso liqueur, yuzu meringue

 
 
 
Additions 

Szechuan lamb rack, coriander & mint                                    11 

New England lobster roll                                                               24 
 

 

Canapes 

Sydney rock oyster, seaweed & shallot vinegar 
 
Moreton Bay bug toast
 
Anchovy toast & pickled fennel 
 
Raw beef, yuzu kosho, black sesame & tofu cracker 

Crispy vegetable dumplings 
 
Prawn & chicken dumplings, chilli vinegar

Substantials 

Prawn katsu 

Kimchi & spring onion flatbread 
 
Twice cooked duck, cucumber & plum sauce  
 
Crispy quail, smoked chilli 
 
Spiced lamb ribs

Canape Menu 2 
80 per person 

 
Select 5 canapes, 3 substantials, 1 dessert 





Beverage Packages

Our beverage team will design the perfect beverage progression with 
your group’s tastes and experience in mind. Alternatively, simplify your 
selection by choosing from one of our carefully selected beverage packages.

Package 1

 
2 hours - 50 per person 
3 hours - 60 per person 
4 hours - 65 per person 
 
 
Matho Organic Prosecco, Veneto IT 
 
Mezzo Pinot Grigio, Limestone Coast SA 
 
Head Heart & Home Shiraz/Cabernet Sauvignon,  
Barossa Valley SA 
 
Seasonal selection of beer, basic soft drinks & juice 

 
 
 
Package 2 

 
2 hours - 65 per person 
3 hours - 75 per person 
4 hours - 80 per person 
 
 
Soumah Blanc de Blancs, Yarra Valley VIC 
 
Corofin Meltwater Sauvignon Blanc, Marlborough NZ 
 
Higher Plane Jewels of Karridale Chardonnay, Margaret 
River WA 
 
L’Arnaude Rosé, Provence FR 
 
Cavedon Pinot Noir, King Valley VIC 
 
Yangarra Circle Shiraz, McLaren Vale SA  
 
Seasonal selection of beer, basic soft drinks & juice 
 

 

Zero Alcohol

 
2 hours - 35 per person 
3 hours - 45 per person 
4 hours - 50 per person 
 
 
Lychee lemongrass soda 
 
Dr Loosen ‘Dr Lo’ Riesling, Mosel GER (non-alcoholic) 
 
Asahi Super Dry Zero 
 
Capi Soft Drinks 
 
Tea & Single O Coffee 
 

 
 
 

Package 3

 
2 hours - 80 per person 
3 hours - 90 per person 
4 hours - 100 per person 
 
 
Eminence Blanc de Blancs, Whitlands VIC 
 
Inama ‘Vin Soave’ Garganega, Veneto IT 
 
Rob Hall Chardonnay, Yarra Valley VIC 
 
Willunga 100 Rosé, McLaren Vale SA 
 
Luna Estate Pinot Noir, Martinborough NZ 
 
Bannockburn Shiraz, Geelong VIC 
 
Seasonal selection of beer, basic soft drinks & juice 

 
 
 



 

Beverage Enhancements

To Start  

NV Devaux ‘Coeur des Bar’ Blanc de Noirs,                      198 
Champagne FR                                                                               
 
NV Ruinart Blanc de Blancs, Champagne FR                355

 
Large Format 
 
 
NV Bollinger ‘Special Cuvée’, Champagne FR                  550             
 
NV Billecart - Salmon Rosé, Champagne FR                    700
 
NV Devaux ‘Cuvée D’ Brut, Champagne FR                      545 
 
Henschke ‘Julius’ Riesling, Eden Valley SA                       250 
 
Shaw & Smith Sauvignon Blanc, Adelaide Hills SA       195 
 
Château d’Esclans ‘Whispering Angel’ Rosé,  
Provence, FR - double magnum                                                 550
 
Rocche Costamagna ‘Langhe Nebbiolo’, Piemonte IT    240 
 

 
Magnums are subject to availability, and we kindly ask for 
two weeks’ notice for any large-format wine requests. 
 
 
 

Cocktails 

Umeshu &  soda                                                                                         15
 
SN Gin & tonic                                                                                         15 
 
Seasonal Chūhai  
Reed & Co. shōchū, watermelon, soda                                            18 
 
Lychee Martinez 
Ketel One vodka, vermouth, lychee                                                25 
 
Floradora 
Tanqueray gin, raspberry, rosehip, Prosecco                              22 
 
Negroni 
Tanqueray gin, Campari, Cocchi di Torino                                 26 
 
Tropical Old Fashioned 
Bulleit rye whiskey, rum, falernum, tropical amaro              26 
 
 

 
 
 
 





w

Get in touch with our team to plan your 
next event or special celebration.

07 3524 2000
brisbane@supernormal.net.au

Instagram @supernormal_brisbane
www. supernormal.net.au/brisbane


