


WEL COME

Surrounded |ay crisp white weatherboards, mature pohutukawa trees and sun-
drenched decks overlookina He beautitul Omaha Estuary, The Farmers Da:threr
olfFers a uhigue lmckclroP fFor weclclir\as, evernts ond gatherings of adl kinds.

At the heart of what we do 1s a genuine sense of hospitality. We want every guest to feel welcomed,
comfortable and cared for, creating an atmosphere that 1s both relaxed and memorable.
Our food 1s centred around the seasons, showcasing the finest ingredients sourced from local farmers,
fishermen and artisans, alongside produce grown 1n our own tlourishing gardens. "I 'he result 1s generous,
thoughttul dining that celebrates the best of our region.

While the setting 1s undeniably beautitul, our approach remains genuine and down-to-earth. "I'hink
exceptional food, warm service and meaningtul experiences 1n a space that teels inviting rather than
formal.

Whether you're planning an intimate gathering or a larger celebration, we invite you to make ''he
FFarmers Daughter your own for the day. We'll work closely with you to bring your vision to lite and
ensure every detail 1s delivered with care, warmth and protessionalism.



; THE 1zOCATION .



The Farmers Dauﬂther sits at He ﬂa+e way +to Omaha, over\ooking He es+uary,
Nor+th Omaha Point, and out to Litde Barrier in the distance.

Nestled 1n the heart of the Matakana Coast, Omaha 1s surrounded by rolling vineyards, picturesque
farmland and the pristine white sands of Omaha Beach, all just over an hour from Auckland's CBD.
With 1ts breathtaking natural beauty, the Matakana Coast ofters an abundance of stunning backdrops
for photography, creating timeless images and lasting memories of your celebration.



THE DINING
ROOM

The chr\ln room has a rustic, country charm with on
open \<|+chen serving farm to Fork, ocean to PIaJre
rura New Zedond ohnlna with a spectocular view. Enjoy
the space as it is, or brlna your own touches to create
a litHe more ol you, into your specid day

VENUE FEE: A $5000 venue fee is charged for any event or
wedding held in "T'he Farmers Daughter Dining Room, with

exclusive use of the whole venue.

"T'his includes;
'I'he Farmers Daughter team and the following:

8 hour package with use of the dining room and top deck, the front
courtyard, fire pits and gardens.

Locally milled Macrocarpa tables and cross back chairs
Bespoke cratted ceramic plates and bowls, glassware, cutlery
it tire pits and wood for the duration of your event
Outdoor Festoon Lighting
'I'he Farmers Daughter signature style and setting

x1 Onsite Meeting

CAPACI'TY:

50 guests seated
75 guests cocktail + canape style




THE FRONT LAWN

Cur breathtoking Sperry Tent creates a truly magical backdrop for a show-stopping weddina. Placed on our fHront
lawh 100 metres Hom the ocean the hand-craof-ted tent provides o canopy under which ﬁoocl times are bound +o
unfold As the sun slowly dips, its architectura sihoutte becomes ncreasingly impressive, setting the scene for an

urﬂ:or‘aeﬁable evenina.

TENT HIRE: $21,000 inc gst

"I'his includes;

Venue Hire + '|'he Farmers Daughter team and the following:

Pack 1n and out
Woven mat tlooring
Internal tent lighting, canopy lights, perimeter and pole fairy lights
Oak cross back chairs, and banquet tables
Private chefs, tloor staff and bar statt
Dance Floor
Pre-wedding planning and on the day coordination
Handmade ceramic tableware, glassware and cutlery
'I'he Farmers Daughter Bar
'|'hree Bay Luxury Portaloo - www.luxeloos.co.nz
x1 Onsite Meeting

CAPACI'TY
130 guests seated




THE CEREMONY

Say I do" in our intimate cour“fyard seHin@ or on the Front lawn with beautiful ec:»Jruary
views, and leave the rest to us - well take care ofF e setup so you can simply enjoy the
momeht:

=, dlil'."'




DDONGE I PARTES | EVENTS | CORPORATE

"y



CANAPES

3 small, 3 big, 1 sweet $65/pp
4 small, 3 bigs, 2 sweets $85/pp
5 small, 4 bigs, 2 sweets $99/pp

TO STAR'T | $10 per person
Freshly Shucked 'T'e Matuku Oysters | tomato granita, fingerlimes

SMALLS:

Hot Smoked Salmon | wasabi creme fraiche, pickled zucchini, seed cracker
Goats Cheese Tart | honeycomb, walnuts, thyme

Wild Mushroom + Leek Arancini | black garlic, pecorino

Anchovy Toast | smoked tomato, guindillas

Beef Tartare | brioche, pickled apple, miso, smoked cheddar

Caprese Skewers | baby mozzarella, heirloom tomato, lemon basil

BIGS:

Pork Belly Bao | pickled shitake + cucumber, coconut caramel
Southern Fried Chicken | brioche, mcclures pickles, chipotle

[Lamb Shoulder Croquette | fried rosemary, whipped feta

Polenta Fries | truffle, parmesan, chives

Ricotta Gnocchi | zucchini, mint, broadbean, lemon

Market Fish Ceviche | coconut, coriander, avocado, yellow corn tortilla




SHARE TABLE

2 small canapes, 2 shared mains, 3 shared sides $85/pp

3 small canapes, 2 shared mains, 3 shared sides, dessert $105/pp

2 shared entrees, 2 shared mains, 3 shared sides, dessert $125/pp
3 small canapes, 2 shared entrees, 2 shared mains, 3 shared sides

dessert $145/pp

SHARED SMALLS:

Crispy Aurbergine | silken tofu, pickled nashi pear, hoisen caramel
Market Fish Crudo | kiwifruit, tomatillo, crisp shallot

Beef Tataki | daikon, black vinegar, nashi pear

‘T'aramasalata | seasonal crudite, local oil

Straciatella | beetroot, hazelnut, smoked honey

Smoked Kahawai | pickled shallots, sauce gribiche

SHARED BIGS:

[Lamb Shoulder | pea’s, broadbeans, goats cheese, mint

Beef Cheek | caramelised onion, salsa verde, parsnip

Bostocks Organic Chook | salsa verde, shallots, lemon

Whole Market Fish | bean sprouts, chilli, bok choy, ginger sake sauce
Brown Butter Cauliflower | fig + port, whipped butterbean, crispy sage
Pork Belly | celeriac, apple + fennel slaw, cider

*All share table Packaaes include sourdouah bread + butter



SHARE TABLE

SHARED SIDES:

Charred zucchini | mint, lemon, broad beans, almond
Heirloom tomatoes | garlic almond crumb, local oil, basil
Shoestring Fries | crispy sage, parmesan

Smokey paprika corn | chilli crisp, coriander
Cucumbers | buttermilk, dill, mint

Buttercrunch cos | sauce vierge, pecorino

\/\MM/'\

DESSER'TS:

Grilled Peaches | amaretto mascapone, hazelnuts

Sticky date pudding | smoked butterscotch

'T'extures of chocolate | berry compote, almond sable
Boozy tiramisu | macadamia liqueur, dutch cocoa

Local blue cheese | leigh by the sea honeycomb, fruit loaf
Sea salt meringue | lemon curd, coconut, berries




DRINKS

You can relax and leave the drinks to us — simply
choose a bar tab amount for your event, and we'll help
curate a selection of wines and beers to suit your menu

and guests, ensuring there’s something for everyone to
enjoy throughout the evening.

We also ofter

COCKTAIL HOUR

. ~X i)) HALF His FAV ANDV
L =N/ HAVE HER FAV TO
Ia/
/

SERVE TO YOUR
=

GUESTS

$20 per cockiail




ST‘/I_INGr AND I_OCAI_ CONNE




We're here to help you create the event ok your dreams and moke
Hhe most ol your celebration with Friends and Pami\y.

Because we’re local, we can put you 1n touch with our preterred suppliers from venue styling to an excellent
photographer. We will meet with you the day prior to your wedding to deliver all your items and arrange any other
styling requirements. | 'his 1s also the time when we will discuss last-minute details to ensure the day tlows
smoothly and without any concerns. It’s our priority that you feel supported and at ease come the big day.

We've got you.




TERMS AND CONDITIONS

PAYMENT DETAILS & TERMS
''o contirm your booking, we require a nonretundable deposit of 25% of total account.
F'ull payment must be made on contirmation of final numbers 4 weeks prior to your
event. Any additional cost incurred on the day of the event must be settled on the day.

CANCELLATION POLICY
All cancellations or change of date made 60 days or less prior to your event, will incur
a loss ot 50% of the minimum spend. All cancellations made within 30 days of your
event will incur a loss of all monies due, as stated on your invoice. Cancellations must
be confirmed to 'I'he Farmers Daughter in writing. In case of unforeseen circumstances,
extreme weather conditions or accidents, '1'’he Farmers Daughter reserves the right to

cancel any booking and refund any deposit payments made. In case of a lockdown, "T'he
FFarmers Daughter will work with you on securing a new date for your event or function.

ALCOHOL AND DECORUM
'I'he Farmers Daughter 1s a tully icensed venue. No BYO beverages are permitted. 1t 1s
your responsibility to ensure the orderly conduct of your guests. Beverages are subject to
seasonal change, but you’ll be notified of any alterations.

CLEANING FEE
A cleaning tee will be charged, at the discretion of Management,
should the premises be left in an unacceptable state.
PUBLIC TIABILI'TY INSURANCE
'I'he Farmers Daughter holds public liability insurance, however all external
suppliers will be required to have their own as 'I'he Farmers Daughter public
liability insurance 1s very specitic to our venue and fit-out. No harm or damage

to guests caused by any external supplier equipment, styling, decor, furniture
or goods 1s covered by 'I'he Farmers Daughter.
FOOD ALLERGIES

Please advise details of guests with tood allergies when confirming final numbers.
Whilst the chet and kitchen staft will do their utmost to comply, we cannot

ouarantee 1it, as our kitchen does use a wide variety of ingredients on a daily basis.
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