
Weddings



Butchers Daughter create beautiful weddings for couples
in and around Sydney, Hunter Valley, Southern Highlands
and Hawkesbury River.

Our style is thoughtful with the intention to jerk hearts
and evoke happiness through food and flowers.

House specialties, the Daughters Feast and Butches Table
are shared dining celebrating the land, sea and garden.

One of the things we love most about weddings is the fact
they provide a platform to honour all the love and
relationships in your life. A chance to be celebrated and
lifted by the community that built you.

We tailor an experience around your goals and create the
right fit recommendation for your wedding to be
momentous.

Beautiful days, wild nights.



Price Guide
Staff
Supervisor for 4 hours $  340
Waiter for 4 hours $  300
Chef $  500
Florist $  260 

Florals & Styling 

Ceremony and bridal florals $2,000 min spend

Reception florals and styling $5,000 min spend

Furniture and Tableware 

Crockery, cutlery + glassware $    15 per guest
Table for 8 guests with linen cloth $    60 each

Linen napkins $    3 each

Chairs $   18 each

Drinks 

Beverage on consumption minimum spend $    35 per guest

Bring your own drinks $    20 per guest
4-hour Wildflower drinks package $    45 per guest

5-hour Wildflower drinks package $    55 per guest

Celebration Cakes 

9 inches serves up to 50 guests $  200

11 inches serves up to 100 guests $  300

All Prices exclude GST

Cocktail Party 

Butchers Table + 5 canapes house specialty $ 85 per guest

Butchers Table food bar $ 50 per guest
4 canapes + 2 substantial canapes $ 46 per guest

6 canapes + 2 dessert canapes $ 56 per guest

6 canapes + 2 substantial canapes $ 60 per guest

Savoury canapes $  7 per guest

Substantial canapes $  9 per guest
Dessert canapes $  7 per guest

Dietary requirements $ 10 per guest

Feast or Dine 

Daughters Feast share menu house specialty $ 85 per guest
House sourdough and Pepe Saya butter $  3 per guest

House flatbread $  4 per guest

Amuse bouche $  7 per guest

2 course set menu $ 60 per guest

3 course set menu $ 85 per guest
Side dish $ 12 per guest

Alternate serve $ 10 per guest

Petit four cookies $  7 per guest

Dietary requirements $ 10 per guest

Cheese plate for 6 guests to share $ 80 each







Daughters Feast
$85 per guest

Our house speciality share menu from the land, sea and garden.
Select 2 starters, 2 mains, 2 sides and 1 dessert

Starter
Cobia, charred tomato and jalapeno salsa 

Crispy pork belly, spiced apple and charred onions
Duck salad with charred pineapple and finger lime

King prawns with herb risotto
Lemon and oregano asparagus, buffalo mozzarella and pangrattato

Scallops with green pea pure and lemon
Main

Best at market fish, charred fennel and leek with lemon verde 
Crispy skin chicken, potato puree, braised leek and kale with pan gravy

Grilled angus beef rump, mushrooms and pepper sauce 
Porchetta with braised autumn greens

Roast cauliflower, green tarator, fried chickpeas and herbs 
Slow cook lamb shoulder with eggplant

Side Dish
Autumn leaves, herbs, lemon and olive oil

Crunchy potatoes, oregano, garlic and shallots
Lemon chilli and garlic roasted broccoli, cherry tomato and almonds

Pea and broad bean salad with ricotta and pecorino 
Sweet potatoes, caramelised feta, grilled peppers and torn parsley

Dessert
Coconut dacquoise, strawberry jelly and mousse with lemon balm

Continental vanilla sponge cake with chocolate custard and chantilly 
Lemon meringue shortcrust pastry pie

Saffron and orange panna cotta and citrus salad
Tiramisu with mascarpone mousse and fresh cream

Set Menu
2 course set menu $60
3 course set menu $85

Sides serve 6 guests $12 each
Alternate service $10 per guest

Entree
Kingfish carpaccio, shallots, sesame, soy and citrus

Potato gnocchi, king brown mushrooms and sage butter 
Roast duck breast, grilled pear and roast walnuts 

Sea scallops with green pea pure and lemon 
Main

Brown rice tabouleh, roast pumpkin, herbs and flowers
Chicken, green olive & lemon salsa verde, zucchini, corn and leek succotash

Grilled angus beef rump, sauteed mushrooms with peppercorn sauce 
Market best fish, charred fennel and leek

Porchetta with roasted autumn fruits 
Wild mushroom and truffle risotto

Sides Dish
Autumn leaves, herbs, lemon and olive oil 

Crispy roast chat potatoes, crisp shallots and oregano
Pea and broad bean salad with ricotta and pecorino 

Dessert
Apple and rhubarb crumble tart 

Chocolate and ginger mousse with spiced pear 
Honey grilled pears, truffle goats curd and brioche crumb 

Saffron and orange panna cotta, citrus salad
Flourless chocolate torte with rose cream

Cheese Plate 
$80

for sharing amongst 6 guests
Cheddar, washed rind and warm brie,

quince, truffle honey, crackers and stewed fruits

Feast or Dine



Butchers Table

Our house speciality buffet for cocktail parties 

celebrating the land, sea and garden.
Match it with roaming canapes.

Customarily brought out an hour and a half into your occasion.

Kingfish ceviche, jalapeno, pickled onion, chipotle crème and sesame

Grilled free range chicken with chilli lemon and oregano

Three ways cooked brussel sprouts

Barbeque beef rump with green tarator

Crispy fried chat potatoes, crisp shallots, oregano and chilli

Baby cos heart, reggiano and walnut salad

Sourdough, butter and olive oil

Butches Table + 5 canapes $85 per guest
Butchers Table $50 per guest

Roaming Canapes

Savoury $7
Crispy pork belly, chilli and poached quince

Ricotta and pumpkin tortellini with sage and walnut butter 
Sea scallops, green pea puree, preserved lemon and herbs 

Seared angus beef, mustard cream and cress crostini 
Snapper tartare, sesame, tamari and yuzu cones

Spiced beetroot, goats curd on rye crostini
Wild mushroom ragout chickpea crackers

Substantial $9
Grilled wagyu flank steak, chips and pepper sauce
Chicken curry with fragrant yellow rice and sambal

Market best white fish, charred fennel and leek and lemon verde
Spiced pumpkin and pea stew with fetta olives and basil

Toasted gruyere and kimchi toasties 
Wild mushroom and truffle risotto

Poblano, potatoes and cheese taco with hot sauce

Sweet $7
Apple and rhubarb crumble tart 

Chocolate and ginger mousse, spiced pear, macadamia nuts 
Black rice and coconut pudding

Flourless chocolate torte, rosewater cream
Honey roasted pear, truffle goats curd, crostini 

Salted caramel, chocolate ganache, shortcrust pastry
Saffron and orange panna cotta, citrus segments

Cocktail Party







Florals & Styling

Your floral experience at Butchers Daughter 

will be personalised around your 

colour palette and include :

Beautiful flowers, foliages and ingredients

Our collection of flora from the land, sea and garden

An abundance of candles

Lush floral backdrop for photographed moments

Flowers will be wrapped for you to take home or collect next day.

Butchers Daughter is a special setting and looks wonderful

in all shades of colour.

$1,600

Celebration Cakes

Butchers Daughter bake beautiful crazy cakes styled
with gorgeous blooms and dusted in glitter.

$200 : 9 inches serves up to 50 guests

$300 : 11 inches serves up to 100 guests

Clare Cake
Red velvet and coconut cake, raspberry and coconut crumble, 

lemon curd and peach

Sophie Cake
Caramel and dark chocolate cake, cream cheese, chocolate 

ganache and strawberry salsa

Barb Cake
Gluten free almond, orange and poppy seed cake, roasted bananas, 

butter cream and berry jelly

Heidi Cake
Hummingbird and heirloom carrot cake, sour cherry salsa, 

spiced rum butter cream and autumn fruits



Sparkling Wine & Champagne 
Clover Hill Tasmanian Cuvee, Tasmania $70 
Josef Chromy Sparkling Cuvee, Tasmania $60 
Piper Heidsieck Cuvee Brut, France $120 
Verve Clicquot Brut, France $125 
Moet & Chandon Brut, France $120 
Billecart Salmon Brut Reserve, France $140 
Charles Heidsieck Brut Reserve Nv, France $150 
Ruinart Champagne Blanc De Blancs, France $210 
White Wine 
Oakridge Over The Shoulder Chardonnay, Yarra Valley $48 
The Lane Block 1a Chardonnay, Adelaide Hills $40 
Santi Sortesele Pinot Grigio, Venezie, Italy $42 
Oakridge ‘Over The Shoulder’ Pinot Grigio, Yarra Valley $48 
Giesen Small Batch Sauvignon Blanc, Marlborough $49 
Pedestal Semillon Sauvignon Blanc, Margaret River $46 
Pikes Traditionale Riesling, Clare Valley $55 
Robert Oatley Signature Series Riesling, WA $46 
Rose Wine
Wildflower Rose, Margaret River $45
Luna Rosa Rose, Orange $48
Red Wine 
Philip Shaw Wirewalker Pinot Noir, Orange $48 
Oakridge Over The Shoulder Pinot Noir, Yarra Valley $48 
Gemtree Bloodstone Shiraz, Mclaren Vale $46 Vegan 
Rymill The Yearling Cabernet Sauvignon, Coonawarra $35 
Oakridge Over Shoulder Cabernet Merlot, Yarra Valley $48 
Bremerton Cabernet, Shiraz, Malbec, Merlot $39 
Pikes The Assemblage Shiraz, Mourvedre, Grenache $44
Apostrophe Possessive Reds Shiraz, Grenache, Mataro $38 

Bottled Beer
Crown Lager $ 7
Corona $10
Great Northern Lager $ 8
Peroni $ 9
James Boags Light $ 6
Asahi $10
Spirits
Gin, Vodka, Rum, Whiskey & Liqueurs $12
Soft Drinks
Lemon, Lime + Bitters $ 5
Coke, Diet Coke + Lemonade $ 4
Sparkling Mineral Water $ 4

Cocktails $18 Mocktails $16
Choose 2, charged on consumption.
Lychee Margarita
Orange Candy Negroni
Espresso Martini
Pina Colada
Cosmopolitan
Bloody Mary’s Daughter
Mojito

Our Wildflower drink package wines are infused with Australian native flora.
Sparkling Cuvee Brut infused with pin cushion hakea
Rose, Margaret River infused with feather flower
Sauvignon Blanc infused with kangaroo paw
Chardonnay infused with flame pea
Pinot Grigio infused with smokebush
Cabernet Sauvignon infused with Sturt’s desert pea
Shiraz infused with brown boronia

Drink List






