
Thistle in the Woods 2022 Pricing Summary / Packages 
Daytime Catering / Corporate Events 

 

Effective Date 15/1/22 

NOTE: Due to a number of suppliers introducing a number of immediate price increases we have 
had no choice but to introduce a temporary 5% levy to all pricing.  This will come into effect from 
Feb 1 and will be represented as a separate line item on your invoice.   
We anticipate that once supply issues and COVID logistics issues are resolved with suppliers prices 
will again fall and this levy will be removed. 

 

Whether daytime entertaining or a corporate event, we have a range of lighter options to suit your needs.  

Delivered ready to serve, just lift the lid and your guests are taken care of. 

For our corporate clients, please ask about our capped price catering and Per head pricing options 

 

Before / After Lunch – A selection of light brunch and mid meal snacks 

 

Brunch Boxes (suitable for 5-8 people)    $75 box 

Sweet filled french pastries, assorted sweet muffins, petit croissants filled with Woombye smoked 

ham, swiss and relish, fresh seasonal fruit and berries 

Coconut Chia Pots (In packs of 8 pots)   $25 box 

Coconut and Maple Chia, walnut praline, rose petal, poached lychees (GF, VEGAN) 

Greek Yoghurt Bombas (in packs of 8 pots)   $25 box 

Spiced apple compote, sweetened greek yoghurt, apple crumble muesli  

Seasonal Fruit Packs (Suitable for 5-8 guests)  $30 box 

Locally sourced fruit and berries, sliced for easy serving 

Orange & Rosemary Scones (Suitable for 5-8 guests)  $55 box 

Vanilla Mascarpone, Silvertongue Raspberry Chilli Conserve 

Chocolate Brownie (Suitable for 5-8 guests)   $35 box 

Walnut praline, fresh berries (GF,DF) 

Petit Quiches (Suitable for 5-8 guests)    $45 box 

Steaky Bacon, braised leek, mozzarella Truss Tomato & Sheeps Fetta 

 

  



Substantials – a filling selection of finger and fork dishes  

 

Traditional Finger Sandwiches (Suitable for 5-8 guests)  $55 box 

Woombye Smoked Ham, Swiss, relish & English Spinach, Gin Cured Salmon, Horseradish, Rocket 

Rare Rib Fillet, Wholegrain Mustard butter, Curry Leaf Mayo Cucumber, dill, cream, sesame dukkah 

(Gluten free on request) 

Kids Sandwich Packs (Suitable for up to 10 kids)   $55 box 

Leg Ham, Cheddar, truss tomato Poached chicken & Mayo, Free Range Egg Salad, Cucumber & 

Cream Cheese (Gluten free on request) 

Antipasto & Pulse Salad (Suitable for up to 10 guests) $55 box 

Marinated & Roasted Vegetables, Nuts & Seeds trail mix, Spinach, pepitas, lemon mustard dressing 

(GF,Vegan) 

Thai Beef Noodle Salad (Suitable for up to 10 guests) $65 box 

Rare Rib Fillet, laksa mint, glass noodles, nuoc cham dressing, pickled vegetables (GF,DF) 

Hot Smoked Salmon Salad (Suitable for up to 10 guests)  $65 box 

Roasted Corn, Butternut pumkpin, fennel, Persian Fetta, shaved cucumber (GF) 

Selection of assorted wraps (Suitable for up to 10 guests) $75 box 

Poached chicken, baby cos, grana padana, streaky bacon, roasted garlic aioli, antipasto couscous, 

red pesto tapenade, grilled vegetable, caramelised onion, rare rib fillet, wholegrain mustard, Leg 

ham, swiss, Heirloom tomato relish. 

Scandinavian MYO Station (Suitable for up to 10 guests) $100 box 

A selection of deli meats, cheeses, pickled vegetables, fresh rocket, pestos and relishes for you to 

create your own open sandwiches.  Rye and sourdough, Pepe saya butters (Gluten free on request) 

 


