THE BUTCHER’S TABLE EXPANDS AND LAUNCHES
NEW LUXURIOUS PRIVATE-DINING EVENT SPACE
The Gold Dust Room is Now Available for Private Parties and Corporate Events
SEATTLE -- Sept. 25, 2019 -- The award-winning steakhouse The Butcher’s Table, located on Westlake
Avenue in Seattle’s South Lake Union neighborhood, has expanded its private-dining capacity with the launch of
The Gold Dust Room. This exclusive, high-end event space is located directly above The Butcher’s Table
restaurant and has its own private street-level entrance on Blanchard Street.
Previously the home of parent company Sugar Mountain’s corporate offices, the new space was redesigned and
built by Mallet Design Build. Decorated in a style akin to The Butcher’s Table, the swanky, light-filled space
boasts peekaboo views of Lake Union and is an ideal venue for larger corporate events and private parties of all
kinds. The Gold Dust Room features its own private bar, cocktail lounge, and private dining room that can seat
up to 100 guests. The room may also be portioned off for smaller events and meetings.
The Butcher’s Table offers a wide array of catered menu options and works directly with clients to design events
perfectly tailored to their needs. The Gold Dust Room will be available for private events as of November 11 and
is now accepting bookings for events.
ABOUT THE BUTCHER’S TABLE
Located in the heart of Seattle’s vibrant South Lake Union neighborhood, The Butcher’s Table is a modern
steakhouse that offers an unparalleled dining experience. The rotating seasonal menu exclusively features
Mishima Reserve American Wagyu Beef, as well as plenty of local and delicious seafood and vegetable options.
The Butcher’s Table is open for lunch five days a week from 11 to 3 PM, and offers a daily happy hour from 3
PM to 6 PM, as well as a nightly dinner service that starts at 5 PM. The restaurant also features several
subterranean private dining rooms as well as the upper-level Gold Dust Room that are available to rent for
private events. The Butcher’s Table has been lauded as one of the best steakhouses in America by Thrillist, The
Food Network, MSN and several other online publications. It’s also the recipient of Wine Spectator’s
Outstanding Wine Program Awards.
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