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Butler Lane
Located in the hear t of Richmond, Butler Lane is quintessentially Melbourne with its
secret courtyard leading into a dramatic modern warehouse space.
Overview
This architecturally designed venue with an abundance of natural light, open space, and secluded laneway
entrance leads to the perfect rustic warehouse backdrop to create any event.
The expansive landscaped courtyard with established trees and green wall, leading into a modern open plan
warehouse space with high-beamed ceilings and polished concrete floors.
Butler Lane has a contemporary and stylish range of event furniture which includes black slimline cocktail
tables and stools, service bar, wooden chairs, and round banquet tables.

Location
Rear of 2 Shelley Street Richmond, Victoria (2km from the Melbourne CBD)

Transpor t
Train - North Richmond Station (200m)
Tram - Stop 19 Route 12 and 109 (200m)

Parking
Street Parking
CARe carpark (next door) from $3 per hour

Capacity
Standing - 300
Seated - 180
Seated with dance floor - 150

Features
Architect designed interior
Expansive landscaped courtyard garden
Modern, open plan warehouse space with industrial touches
High ceilings & polished concrete floors
Floor to ceiling windows with abundant natural light
Indoor heating and cooling, outdoor heating
Bridal suite / Green room
In house AV, microphone, TV screen, lectern, wi-fi, Bose sound system
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Wedding Packages

BUTLER LANE

venue Inclusions

Butler Lane differs to most warehouse event spaces in Melbourne due to its’ extensive list of venue inclusions:
In house crockery, cutlery and glassware
Banquet rounds table, 180 walnut bentwood chairs
High bars, stools, trestle tables
Table linen, napkins, table numbers and menus
Gift table, cake table, cake knife and easels
Indoor and Outdoor bar, two market umbrellas
Choice of black or clear lectern, BOSE in house sound system, handheld microphone, wifi
Indoor heating and cooling, outdoor heaters
Ceiling installation opportunities
Bridal Suite / Green Room
Bathrooms, accessible bathroom and accessible ramp access
Complete set up of event including table settings, place cards and bonbonniere
Dedicated Event Producer to coordinate your event
Dedicated Function Manager on the day to run your event
Full set up of the event, including supplier bump in and out access
Personalised planning pack, seating template, and access to preferred supplier list discounts
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Distinct Celebrations
Keep it Simple

|

$75pp

Inclusions:
3 hour duration
Selection of four canapes
Selection of one grazing station
Your celebration cake served on platters
Beverage on consumption

Intimate Dining

|

$115pp

Inclusions:
3 hour duration
Selection of three canapes
Selection of one entree
Selection of two main course
Selection of two sides
Your celebration cake served as dessert
Beverage on consumption

Celebrate |

$110pp

Inclusions:
4 hour duration
Selection of four canapes
Selection of two substantial bowls
Selection of two grazing stations
Your celebration cake served on platters
Beverage on consumption

BUTLER LANE

Distinct Celebrations
Go all Out

|

$135pp

Inclusions:
5 hour duration
Selection of four canapes
Selection of two substantial bowls
Selection of two grazing stations
Selection of two dessert canapes
Your celebration cake served on platters
Signature cocktail on arrival
Beverage on consumption

Gather and Feast

|

$168pp

Inclusions:
4 hour duration
Selection of three canapes
Selection of two shared entree
Selection of three shared main course
Selection of two sides
Selection of three dessert canapes
Your celebration cake served on platters
Beverage on consumption
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DISTINCT CANAPES
Cold Canapes
PR chicken sandwich
Compressed watermelon, balsamic air, avocado, baby basil ve v lg df
Wattle seed cracker, pickled heirloom zucchini, almond feta, ve v lg,df
Baby potato skins, taramasalata, fennel dust, roe lg
Lemon, ricotta and spinach souffle, smoked mascarpone, crispy onions v
Compressed green melon, wagyu bresaola, whipped ricotta, smoked salt lg
Crayfish tart, crustacean aioli, roe, tarragon
Caramelised shallot and goats cheese galette v
Angus steak tartare, puffed cracker, egg yolk jam lg df
Soft goats curd, chilli jam, sumac roasted tomatoes, spelt tart v
Poached chicken, walnuts, celery, tarragon dressing tartlet
Sticky asian brisket, wonton cup, toasted sesame emulsion, fried garlic
Lime and gin cured salmon, citrus crème fraiche, crumpet
Whipped Gorgonzola, poached fig, apricot toast v
Beetroot cracker, pumpkin jam, toasted seeds, goats curd ve v lg
Ceviche scallop, tostada, pickled green chilli, avocado df
Beef tendon chip, pumpkin hummus, air dried beef, macadamia
Choux buns, smoked trout mousse, chives, roe

Warm Canapes
Confit duck jaffle
Seared scallop, pea puree, salami crisp lg
Southern fried chicken strips, blue cheese ranch dressing, garlic pickles
Poached lamb fillet, pea pesto, ash cracker
Smoked beef brik pastry cigar, smoked eggplant cream
Mushroom and thyme sausage roll, tomato relish v
Duck and Lemongrass steam bun
Chickpea fritter, pink peppercorn labneh, pomegranate, mint v
Beetroot falafel, cucumber yoghurt, crispy quinoa v
Char sui pork hand bun, crispy chilli paste, coriander
Mac n cheese croquette, chipotle mayo v
Bacon, cheddar and wagyu beef slider, pickles and relish
Fried mussel, saffron aioli
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Substantial & Dessert
Substantial Bowls
Smoked Wagyu brisket, chimichurri, corn cream, smoked almonds lg df n
Beef rendang, steamed jasmine rice, sesame pickled cucumber, roti lg
Chargrilled lamb fillet, roast root vegetables, goats curd, basil pesto lg
Slow cooked salmon, tahini yoghurt, grain salad, pickled shallot, breakfast radish lg
Crisp skin Kingfish, spinach and leek, peas, zucchini flowers and preserved lemon lg
Crispy Sichuan eggplant, cucumber, jasmine rice, crispy chilli paste v
Chermoula lamb shoulder pita bread, parsley shallot and lemon
Prawn and ginger dumplings, spring onion, white soy, fried garlic
Potato gnocchi, smoked mushrooms, burnt butter, pecorino v
Char sui pork neck, steamed asian greens, sesame, white soy

Desser t Canapes
Mini brioche donut, single origin milk chocolate ganache, crisp raspberry popping candy v
Hazelnut Praline Pate a Choux, whipped white chocolate and hazelnut ganache, hazelnut praline v
Passionfruit curd tartlets, dehydrated coconut meringue sticks v
Pistachio and almond cream tart, sour cherry confit, glazed pistachio creme, pistachio slivers v
Assorted macarons v
White chocolate, rhubarb and strawberry Eton mess v
Chocolate brownie slice, milk chocolate namelaka, salted caramel popcorn v
Strawberry yoghurt panna cotta, almond raspberry streusel, white chocolate ganache, raspberry meringue v
Coconut sago pudding, mango curd, tropical fruits ve v lg
Salted caramel shortbread, lemon cheesecake mousse, strawberry jelly v

BUTLER LANE

Distinct seated
Canapes
Angus steak tartare, puffed cracker, egg yolk jam lg df
Wattle seed cracker, pickled heirloom zucchini, almond feta v df
Crayfish tart, crustacean aioli ,roe, tarragon df
Compressed green melon, wagyu bresaola, whipped ricotta, smoked salt lg
Whipped gorgonzola, poached fig, apricot toast

Entree
Kingfish, yuzu gel, sesame, pear, mizuna, green oil lg df
Poached chicken, piquillo peppers, romesco, olives, fetta, rocket lg
Spiced beetroot falafel, smoked egg plant cream, pumpkin, pickles, pita crisp df
Wagyu bresaola, black garlic, roast fennel, parmesan, radicchio, pickled shallot lg
Cured ocean trout, spiced coconut cream, shiso, yarra valley caviar df lg

Main
Smoked Milawa duck breast, pumpkin, white fig, jus lg
King Ora Salmon, cauliflower cream, roe, samphire lg
Boned and rolled chicken, gnocchi, porcini jus
Wagyu rump cap, parsnip, jus
Grilled zucchini, current and butter bean cannelloni, confit cherry tomato, crisp basil, ve

Sides
Pearl cous cous, artichoke, raisin, preserved lemon, fresh herbs v df
Iceberg, pecans, shallots, coloured tomatoes, pangrattata, buttermilk dressing v
Kipfler potato wedges, confit garlic aioli v df gf
Roast carrot and zucchini, goats curd, tarragon dressing v lg
Lentils, barley, mint parsley, lemon capers, pine nuts, red onion v df

Desser t
Caramel poached apple, Salted butter caramel, Vanilla bean mascarpone, Honey Oat crumble
Milk chocolate raspberry mousse, Almond sponge, Beetroot jelly, Beetroot sponge, Raspberry crumble, Meringue
Strawberries & Raspberries, Champagne chibouks, Strawberry meringue, Strawberry sherbet
Hazelnut cream, Chocolate crumble, Dulce de leche, Coffee sponge, Meringue
Gippsland cheese board, paste, lavosh
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Shared Dining

Canapes
Angus steak tartare, puffed cracker, egg yolk jam lg df
Wattle seed cracker, pickled heirloom zucchini, almond feta v df
Crayfish tart, crustacean aioli ,roe, tarragon df
Compressed green melon, wagyu bresaola, whipped ricotta, smoked salt lg
Whipped gorgonzola, poached fig, apricot toast v

Entree
Select Two
Kingfish, yuzu gel, sesame, pear, mizuna, green oil lg df
Poached chicken, piquillo peppers, romesco, olives, fetta, rocket lg
Spiced beetroot falafel, smoked eggplant cream, pumpkin, pickles, pita crisp df v
Wagyu bresaola, black garlic, roast fennel, parmesan, radicchio, pickled shallot lg
Cured ocean trout, spiced coconut cream, shiso, yarra valley caviar df lg

Main
Select Three
Smoked Milawa duck breast, pumpkin, white fig, jus lg
King Ora Salmon, cauliflower cream, roe, samphire lg
Boned and rolled chicken, gnocchi, porcini jus
Wagyu rump cap, parsnip, jus lg
Grilled zucchini, current and butter bean cannelloni, confit cherry tomato, crisp basil, ve
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Shared Dining

Sides
Select Two
Pearl couscous, artichoke, raisin, preserved lemon, fresh herbs v df
Iceberg, pecans, shallots, coloured tomatoes, pangrattato, buttermilk dressing v
Kipfler potato wedges, confit garlic aioli v df gf
Roast carrot and zucchini, goats curd, tarragon dressing v ve
Lentils, barley, mint parsley, lemon capers, pine nuts, red onion v df

Desser t
Select Three
Mini brioche donut, single origin milk chocolate ganache, crisp raspberry popping candy v
Hazelnut Praline Pate a Choux, whipped white chocolate and hazelnut ganache, hazelnut praline v
Passionfruit curd tartlets, dehydrated coconut meringue sticks v
Pistachio and almond cream tart, sour cherry confit, glazed pistachio creme, pistachio slivers v
Assorted macarons v
White chocolate, rhubarb and strawberry Eton mess v
Chocolate brownie slice, milk chocolate namelaka, salted caramel popcorn v
Strawberry yoghurt panna cotta, almond raspberry streusel, white chocolate ganache, raspberry meringue v
Coconut sago pudding, mango curd, tropical fruits v ve lg
Salted caramel shortbread, lemon cheesecake mousse, strawberry jelly v

BUTLER LANE

Grazing Stations
Antipasto
San Danielle Prosciutto, Sopressa, Wagyu Bresaola, Meredith goat's fetta,
Mount Zero olives, Chargrilled and pickled vegetables

Salad
Roasted vegetable, chickpea and feta, salsa verde lg v
Pearl couscous, artichoke, preserved lemon, sumac, fresh herbs v
Soba noodle, salmon, crisp asian greens, sesame dressing df

Fromagerie
A selection of Victorian cheeses; Maffra cheddar, Tarago Camembert, Tarwin blue
Poached figs, Rhubarb jam, Lavosh. v

Seafood
A selection of king prawns, oysters, blue swimmer crab, smoked and cured salmon,
Hiramasa kingfish, citrus garnish, Marie rose, mignonette lg

Charcuterie
San Daniele prosciutto, Wagyu bresaola, Sopressa, smoked pastrami,
mustards, pickles, sourdough breads carved in front of the guest
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Grazing Stations
BBQ
150g Wagyu beef burger, roasted portobello and Jack cheese burger
Pork and fennel sausage, Southern spiced pulled pork
mustard pickles, caramelised onion, chilli jam, pickled jalapenos
Soft white roll and brioche buns

Slider
Beef slider, chicken schnitzel, lamb kofta, haloumi burgers, mini brioche buns
Pickles, mustards, ketchups, cos lettuce

Oyster
Fresh Tasmanian oysters, mignonette dressing, citrus garnish, finger lime dressing lg

Bakehouse
A selection of gourmet savoury pastries served from the oven including traditional shepherds pie, beef
and red wine pie, spinach and ricotta roll, chicken and leek pie, Cornish pastie and gourmet sausage rolls.
Accompanied by all your favourite condiments –classic tomato sauce, yellow mustard pickle, rustic tomato relish and onion jam.

Pizza
Margarita v
Pepperoni
Ham and pineapple
Four cheese v

BUTLER LANE

BEVERAGE ON CONSUMPTION
Sparkling Wine
Studio Series Chardonnay Pinot Noir - 39
South Australia
Dunes & Greene Chardonnay Pinot Noir - 48
South Australia
Redbank Prosecco - 43
Victoria
Sir Paz ‘Zoe’ Blanc De Blanc - 72
Yarra Valley, Victoria
Chandon Brut - 79
Yarra Valley, Victoria
Chandon Brut Rosé - 79
Yarra Valley, Victoria

Champagne
Mumm Grand Cordon Brut - 100
Champagne, France
Mumm Grand Cordon Brut Rosé - 135
Champagne, France
Louis Roederer Brut Premier - 135
Champagne, France
Duval-Leroy Brut Reserve - 150
Champagne, France
Louis Roederer Vintage Brut - 220
Champagne, France

White Wine
Pizzini Riesling - 42
King Valley, Victoria
Sir Paz Sauvignon Blanc - 58
Yarra Valley, Victoria
Geoff Weaver Sauvignon Blanc - 62
Adelaide Hills, South Australia
Cape Mentelle Semillon Sauvignon Blanc– 75
Margaret River, Western Australia
Cloudy Bay Sauvignon Blanc – 95
Marlborough, New Zealand
Redbank Pinot Grigio - 45
Victoria
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Boat O’Craigo Pinot Grigio - 56
Yarra Valley, Victoria
Alois Lageder Pinot Grigio – 85
Alto Adige, Italy
Studio Series Chardonnay - 39
South Australia
Marty’s Block Chardonnay - 45
South Australia
Heggies Cloudline Chardonnay - 55
Adelaide Hills, South Australia
Sir Paz ‘Beehive’ Chardonnay - 58
Yarra Valley, Victoria
Medhurst Chardonnay - 75
Yarra Valley, Victoria
Cape Mentelle Chardonnay - 95
Margaret River, Western Australia

Rosé
Marty’s Block Rose - 45
South Australia
Sir Paz ‘Cherry Tree’ Rosé - 58
Yarra Valley, Victoria
Domaine Triennes Rosé - 68
Provence, France

Red Wine
Rob Dolan True Colours Pinot Noir - 49
Yarra Valley, Victoria
Boat O’Craigo Single Vineyard Pinot Noir - 65
Yarra Valley, Victoria
Stefano Lubiana Primavera Pinot Noir – 88
Derwent River, Tasmaina
Studio Series Cabernet Sauvignon - 39\
South Australia
Marty’s Block Cabernet Shiraz – 45
South Australia
Sir Paz Merlot – 52
Yarra Valley, Victoria
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BEVERAGE ON CONSUMPTION
Wirra Wirra Church Block Cabernet Shiraz Merlot - 56
McLaren Vale, South Australia
Boat O’Craigo Single Vineyard Cabernet Sauvignon - 72
Yarra Valley, Victoria
Earthworks Shiraz - 45
Barossa, South Australia
Heathcote Winery Cravens Place Shiraz - 54
Heathcote, Victoria
Sir Paz Shiraz - 63
Yarra Valley, Victoria
Heathcote Winery Mail Coach - 78
Heathcote, Victoria
Yalumba Paradox Shiraz - 95
Barossa, South Australia
Sir Paz Shiraz Museum Release - 135

Beers
Furphy Refreshing Ale - 10
Victoria
James Boags Premium Light - 9
Victoria
James Squire Orchard Crush Cider - 10
Victoria
Little Creatures Pale Ale - 12
Victoria
Asahi Super Dry - 12
Japan
Peroni Nastro Azzuro – 12
Italy
Urban Alley Urban Lager - 12
Victoria

Spirits
Basic Spirits: $11 per 30ml
Absolut vodka
Beefeater gin
Havanna Club rum
Ballantine’s Scotch
Jim Beam Bourbon
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Top Shelf Spirits: $15 per 30ml
Belvedere Vodka
Four Pillars Gin
Havanna Club 7yo Rum
Glenlivet Founders Reserve Whisky
Makers Mark Bourbon

Soft Drinks
Lurisia Bolle Sparkling Mineral Water - 7
Lurisia Stille Mineral Water - 7
Schweppes Soft Drinks (Pepsi, Pepsi Max, Lemonade, Solo) - 10
Orange Juice - 7
Apple Juice –7

Non-Alcoholic Beverages
Plus & Minus Blanc de Blanc - 38
South Australia
Plus & Minus Pinot Grigio - 38
South Australia
Plus & Minus Shiraz - 38
South Australia
ETCH Sparkling: Lemon Myrtle, Fingerlime & Rosemary - 10
Victoria
ETCH Sparkling: Davidson Plum, Riberry, Strawberry Gum - 10
Victoria
ETCH Sparkling - Local Flora Honey & Rosewater - 10
Victoria
NON 1 Salted Raspberry & Chamomile - 55
Victoria
NON 3 Toasted Cinnamon & Yuzu - 55
Victoria
NON 6 Tomato Water & Basil - 55
Victoria
NON 7 Stewed Cherry & Coffee - 55
Victoria
Heineken Zero - 8
Netherlands
Holgate Love All - 8
Victoria

BUTLER LANE
CELEBRATIONS

GATHER
NOURISH

celebrate

