
Conference



Welcome to Butchers Daughter, located in the village of Crows Nest, 

a delightful exclusive hire venue filled with sentimental charm. 

Stands 120 . Seats 50 .
This rare find venue is a comfortable setting for unique conferencing.

We curate meaningful occasions showcasing the best of the season 

food and flowers matched with our kind-hearted customer service.

Our house specialty, the Daughters Feast and Butchers Table, 

are shared dining experiences celebrating the land, sea and garden.

11-15 Alexander Street, Crows Nest New South Wales 2065

(02) 9439 0045

@butchersdaughterau

contact@butchersdaughter.com.au

www.butchersdaughter.com.au

Beautiful days, wild nights.

A story about food and flowers.





Price Guide
Florals & Styling 
Beautiful flowers, foliages, décor and candles $1,600
We pull from your colour palette to create your setting
Venue Hire  
2 to 4 hours exclusive hire    $  900 
5 hours exclusive hire     $1,200
Per hour extension     $  300 
Drinks  
Beverage on consumption minimum spend $  34 per guest
Bring your own drinks $  19 per guest
4-hour Wildflower drinks package  $  40 per guest
5-hour Wildflower drinks package  $  50 per guest
Celebration Cakes 
9 inches serves up to 50 guests $  180
11 inches serves up to 100 guests $  280
Hot House
Cappuccino, flat white, latte, espresso $   4
Strawberry milk shake, iced coffee $   5
Black and herbal tea $   4
Minimum Spend
Friday, Saturday, Sunday and Public Holidays $4,000
Monday to Thursday    $2,500 

All Prices exclude GST

Cocktail Party     Stands 120
Butchers Table + 5 canapes house specialty $84 per guest
Butchers Table food bar $54 per guest
4 canapes + 2 substantial canapes $40 per guest
6 canapes + 2 dessert canapes $48 per guest
6 canapes + 2 substantial canapes $52 per guest
Savoury canapes $ 6 per guest
Substantial canapes  $ 8 per guest
Dessert canapes  $ 6 per guest
Substantial dessert canapes   $ 8 per guest
Dietary requirements    $10 per guest
Feast or Dine     Seats 50
Daughters Feast share menu house specialty $84 per guest
Daughters Feast dessert    $10 per guest
Black brioche and butter $ 3 per guest
Amuse bouche $ 6 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
Palette cleanser house specialty $ 3 per guest
Dietary requirements    $10 per guest
Cheese plate for 6 guests to share  $14 per guest





Butchers Table Morning + Afternoon Tea select 3 items

Chocolate and hazelnut bombolini
Creamy egg and celery flower roll

Gorgonzola house cracker
Mortadella, maasdam and cucumber pickle

Nestle and gruyere muffin
Pear and coffee cake

Swiss chard, spinach with ripe wash rind cheese pie
White chocolate and pistachio cookie

Yoghurt apple crumble

Butchers Table Lunch select 5 dishes

14-hour beef brisket with shrimp and grits and gold
Butchers cut beef cheek pie with mash potato

Celery root and mixed seeds
Crispy spaghetti and chicken with herb crumbs

Pickled watermelon with green goddess
Season potatoes, apple and watercress salad

Smoked tomatoes with roast ricotta
Pork belly, strawberries and crackling

Silver dory with grilled peppers and jalapenos
Spiced chicken with roast peaches, grapes and cous cous

Suckling lamb, labne, pistachios and pomegranate
Whipped feta with crispy beans

Wildflower and fruits
Citrus mascarpone tart

Hazelnut tiramisu

Unique Conferencing

Half Day Conference
$69 per delegate

Morning Tea
Lunch

Full Day Conference
$83 per delegate

Morning Tea
Lunch

Afternoon Tea

Optional
1-hour cocktail party including 

Wildflower Drinks Package and 4 canapes
$49 per guest

Venue Hire
8-hours $1,200
5-hour $900

Minimum Spend
Friday, Saturday, Sunday and Public Holidays $4,000

Monday to Thursday $2,500 
Prices exclude GST and labour





Cocktail Party

Wildflower Drinks Package

1-hour $25

There are over 12,000 species of wildflowers 

that grow in Western Australia, 

over half of which cannot be found anywhere else on earth. 

The native bush surrounding our vineyards abounds with these vivid 

blooms providing a distinctive wine landscape like no other.

Vineyards are tended as organically as possible 

and wines are made with minimal intervention, 

reflecting a dedication to sustainable grape growing 

and wine production practices.

Wildflower Cuvee Brut, Margaret River infused with hakea

Wildflower Sauvignon Blanc, Margaret River infused with kangaroo paw

Wildflower Cabernet Sauvignon, Margaret River infused with Sturt’s desert pea

Asahi, Peroni and James Boags Light

Coke, Diet Coke and Lemon, Lime & Bitters 

Canapes

$6 each

Apricot, ricotta, honey and pistachio crunch tart

Beef and beets with charred sawsawan red onions

Cracker with cheddar and radish pickles

Fish and chip with tartare dip

Lamb and brisket jus on fried potato bread 

Lime muffin with smoked trout and wasabi caviar 

Mahi mahi crudo with citrus ponzu and avocado 

Prosciutto crostini with pickled cherries

Ricotta stuffed pepper wrapped in pancetta 

Speck bomb with mustard chilli sauce

Sydney rock oysters with passionfruit granita 

Tomato, feta and truffle honey pearl tart

Tuna, avocado, wakame and pickled cucumber

Zucchini blossoms, crunchy batter, ricotta and passionfruit powder 





Florals & Styling

Using flowers brings a unique setting to your delegates experience.

Your floral experience at Butchers Daughter 

will be personalised around your conference

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

Personalised place

Flowers will be wrapped for your delegates to take with them 

reflecting a lovely gesture from the host.

Butchers Daughter is a special setting and looks wonderful

in all shades of colour.

$1,600 excluding GST




