




Murray’s Craft Brewing Co was established by Murray Howe in 

2005, Murray a career long real estate agent was road tripping 

through California in the U.S.A. and pulled in one night to have a 

bite to eat and explore the local area. An attendant at a truck stop 

offered him a recommendation for a beer, a Sierra Nevada Pale 

Ale and he had never tasted a beer so fresh, vibrant and lively. 

Murray sought out to make his way to the Sierra Nevada brewery 

and it was there the dream came alive to bring back the philosophy 

of  great craft beer and open a brewery in Australia. The birthplace 

of  Murray’s Craft Brewing Co was the tiny hamlet of  Taylors Arm 

(population 50) on the NSW North Coast. Murray bought the 

iconic Pub With No Beer (of  Slim Dusty fame), and quickly solved 

the supply problem by installing a microbrewery on site. After 

several years, the brewery outgrew the Pub, so it was decided to 

relocate all the equipment and brewing team to our current home 

at Bobs Farm, Port Stephens.

From those humble beginnings in Taylors Arm, our brewing 

facilities have been upgraded four times.

As a small brewer, authenticity is very important to us. We are an 

independent, 100% Australian owned and run craft brewer who 

is passionate about improving the public’s perception of  beer as a 

beverage in our country. 

You will find Murray’s at home now on The B Farm Estate by 

Murray’s. A curious, quirky, and whimsical estate filled with 

arteisan wares and warm and friendly hospitality. 

M U R R AY ’ S  C R A F T  B R E W I N G  C O 





Murray’s Beer Garden is the original beloved heart and soul of  

our Murray’s Craft Brewing experience on the estate in Bobs 

Farm. Entrenched in the local community for the past fifteen years, 

Murray’s beer garden is a botanical landscape nestled amongst the 

vines and kitchen gardens of  the Murray’s Estate. 

 

Home to our extensive range of  in house crafted beers, woodfired 

pizza and smokehouse bbq the beer garden is warm and inviting 

for all our guests. Famous for laid back afternoons and weekend 

music sessions, relaxing on the deck in the beer garden is the 

perfect spot to laze away the day in our unique surroundings. 

Come in and share your time with us, relax with family 

and friends and celebrate good times.

M U R R AY ’ S  B E E R  G A R D E N













B Farm is an unforgettable destination for any occasion, our 

unique property offers expansive gardens amongst vineyards to 

relax and explore throughout your visit.

Bring your picnic rug, wander through the vineyards and gardens 

planted with produce that we serve in the restaurant. Find a spot 

you like, spread out your rug and feast at your own leisure on our 

picnic boxes available for pre-order.

P I C N I C  AT  B  FA R M













Led by Executive head chef  Kumar KC and envisioned by the 

Howe family, Restaurant William redefines tailored hospitality. 

An immersive fine food culinary dining experience in Port 

Stephens, offering a new way for guests to enjoy first class food 

in a relaxed eco inspired environment.

Restaurant William is really an all encompassing culinary 

experience of  fine food and handcrafted alcohol. The menu 

extended to our guests at Restaurant William is changing 

frequently as a result of  what we can source from local farmers 

and producers with whom we work with intimately each week.

We invite you to dine with us at Restaurant William, relax on 

the terrace at Bar William, overlook our edible gardens that inspire 

our team to curate your dining and share with us a very unique 

and special experience.

R E S TAU R A N T  W I L L I A M













Agnes is a cheeky, playful and whimsical artesian tea pavilion. 

Named after Agnes Wardrope the room takes inspiration from 

Great British Empire country estates evoking the colours depicted 

in the vast Scottish country side Agnes loved and hailed from. 

A walled glass conservatory houses the sweet sensation tea 

room. With all delicacies made in house by our team of  classic 

internationally trained pastry chefs, the Agnes High Tea Pavilion 

seeks to exceed expectations, curated with the finest bone China, 

sterling silver tea pots and bespoke bamboo tablewear it is an 

environment unrivalled.

With quirk and point of  difference we invite you not only to 

dress up and celebrate moments in style but to transport yourself  

into an engaged experience. We will share family stories, feature 

traditional recipes and indulge your every whim and fancy.

Featuring three different menus across the day each and every 

experience will be unlike the other. Paired to the sweet sensations 

we have curated a premium beverage offering that will captivate 

and tantalise on any occasions.

AG N E S  H I G H  T E A













An evolution of  the Murray’s Brewing brand, in 2019 captivated 

by the distillation method of  rotary evaporation and the curiosity 

of  fusing food technique with the art of  distillation the B Farm 

distillery found its home on the Murray’s Estate. 

As an agricultural business taking influence from our local 

environment and our passion for an all encompassing hospitality 

experience the B Farm distillery champions innovation, unique 

flavour profiling and raw and unique essences. 

Releasing limited edition offerings each season our aims are to 

reflect on the traditions of  times past and evoke nostalgia and 

traditionalism with the influences of  modern innovation. 

Available only onsite at B Farm our products are intriguing and 

surprising and will keep you looking out for the next tipple.

B  FA R M  D I S T I L L E RY













Finding our home in 2008 in the established Port Stephens winery 

our estate vines were planted in the 1980’s and have strength, 

character and age. Thanks to our coastal location the sandy soil is 

a unique challenge in the art of  wine making. After many years of  

crafting robust wines from our grapes we decided to change gears 

and innovate with the resources of  our aged vines. 

Being an extreme brewer, the vines from the estate are now used 

after each harvest and crafted in a unique beer made from the 

grapes, try our La Pont if  you are lucky enough to be in the cellar 

door on its once a year release. 

As a result of  our practices we now source great fruit, working 

with vignerons across the country each vintage to make our 

Murray’s estate wines. From the Barossa Valley to Orange and 

Murrumbateman we produce a wide variety of  varietals all made 

locally with our winemaker in the hunter valley. 

Our wines are bright, lively and full of  personality. Available only 

for purchase in the B Farm Cellar door. 

M U R R AY ’ S  E S TAT E  W I N E S









#landyourselfatbfarm



B FARM BY MURRAY’S 
Website: www.landyourselfatbfarm.com

Instagram: land_yourself
Email: reservations@murraysbrewingco.com.au 

Phone: 1300 755 268
Address: 3443 Nelson Bay Road Bobs Farm NSW 2316




