Thistle in the Woods Summer 2026 Pricing Summary / Packages
Sitdown Packages
Available from 1% September 2025 - 28" February 2026
A share Style meal service, whether an intimate dinner or your special day.
With seasonal menus you have options for lighter flavours for the hotter months or our signature wholesome comfort
food.

Please view our summary of service inclusions / exclusions, guest minimums and additional costs at the bottom.

Package Pricing
Quoted prices are subject to additional staffing costs for ungiue setup, timing and packdown circumstances associated
with event timing changes on the day.
min 10 guests (min 20 guests weekends)

for gatherings of fewer than 10 guests please ask about our delivered service

Choose Main Service + 1 Accompanying Course (includes Staffing) from $85.0pp
Recommended for casual & corporate events

Choose Any 3 Courses (5 hour labour package) from $99.00pp
Recommended for DIY weddings, pairs well with our BYO beverage service

Our complete 4 course package (Labour inclusive) from $125.0pp
A premium service, recommended for long duration events

BYO Beverage Package from $25.00pp
Enhance your catering experience with a self-contained addon beverage services

Options for cocktails available. Client supplies all beverages

Please enquire about our included cutlery and crockery for your event.
Staff Note: Above package pricing include a defined amount of labour (+ limited travel). Once event times are published

all staff labour will be quoted prior to the event.



Our Courses
1. Arrival Canapes
Effective Price $18.0pp
Served as a light starter course with first drinks, our (3) choice canape selection gives you up to 1 hour of service as you
guests arrive and settle in. You can extend this service by 30 min for each additional canape selection.
Additional Canape Selections $6.0pp

Select from our Seasonal Canape Range (Derived from our Standup Menu)

Spiced Pumpkin Tart, Preserved Lemon Thyme Ricotta, Maple Pumpkin Puree, Rosemary Crumb (GF/V)

Braised Duck & Leek Pie, Dijon & Thyme Cream, Root Vegetables

Crispy Skin Pork Belly, Whiskey Tamarind Caramel, Pickled Mango, Green Pawpaw (GF,DF)

Mooloolaba King Prawns, Nouc Cham, Avocado Whip, Bruschetta (GF/DF)

Mozzarella & Split pea Arancini, Oregano, basil, Champagne Hollandaise (GF/V)

Hoisin Duck Wraps, Five spiced Duck Leg, toasted sesame, Pickled White Ginger, candied chilli, Coriander Slaw, (DF)

Thistle’s Baby Wagyu Burgers, gorgonzola cream, gruyere, spicy beetroot relish, confit garlic aioli

Vietnamese Rice Paper Rolls, Pickled Pawpaw, ginger, Coriander, mint, fried tofu, Citrus plum soy dressing (GF/Vegan)

Sun dried Tomato & Proscuitto Arancini, Basil & Pinenut Pesto, Smoked Cheddar (GF)

Spanner Crab & Lychee Salad, Witlof, Thai basil, Kaffir Lime, Candied Chilli & Ginger (GF/DF)

Ham Hock & Peppercorn Pie, Braised cabbage, Cider Mustard Cream

Brioche Cheese Toasties, Braised leek, red onion jam, dijon, thyme, gruyere, baby brioche roll



2. Entree Service
Effective Price $22.0pp
For a more formal start to your seated event, select (2) dishes from our Entree Menu to be served as Light Shared Plates
Please allow up to 30min between courses for clearing and resetting
Stuffed Zucchini Flowers, Ricotta, Streaky Bacon, Chive, Preserved lemon, Parmesan Crumb (GF)
Bloody Mary Mooloolaba Prawn Cocktail, Sunshine Coast Vodka, Smoked Tobasco, Avocado Bruschetta (GF)

Lamb Cutlets with Preserved Lemon, Cucumber & Mint Salad, Sumac Yoghurt (GF)

Smashed Charcuterie, Crispy Chorizo, Free-range Proscuitto, Crushed Olive Caper Tapenade, Shaved Grana Padano,

Crusty Loaf (GF on request)

Pickled Beet Carpaccio, Fine Herb Salad, Whipped Goat Yoghurt, Walnut Praline (GF/V)

Spanner Crab Fritter, Charred Corn salsa, Chive Cream Fraiche



3. Main Service
Effective Price $64.50pp
Served as Shared Feasting platters down the middle of the table.
Select (2) Mains and (2) Side dishes
Additional Mains $17.5pp, Additional Sides $8.5pp

Main Dishes

Lemongrass Chicken Skewers, Kaffir Lime & Sugared Chilli Salsa, Peanut Satay

Wagyu Sirloin Mignon, Chimichurri salsa, Mustard Butter (GF)

Market fish with Scallion, Local Ocean fish, Young ginger, sesame, Sweet Soy (GF/DF)

Loin of Pork, Maple Sweet Potato & Ginger Hash, Pineapple Coriander Chutney (GF)

Ras El Hanout Duck Leg, Red Cabbage Pickle, Nigella Chilli salt (GF/DF)

Parisienne Gnocchi, Forest Mushroom Ragout, Nut Butter, Vincotto (V)

Side Dishes
Candied Nut Salad, Goat Curd, Pickled Baby Figs, Romaine, Caramelised Balsamic (GF/V)

Sweet Potato Chips, Maple, Tahini, Soy & Sesame (GF/DF/V)

Roasted Bean Melange, Smoked Butter Beans, Confit Truss Tomato, Almond Crumb (GF/VEGAN)

Roasted Zucchini & Southern Golds, Lemon cream, Rosemary Pumpkin Seed Crumb (GF/V)

Pickled Cucumber Salad, Local Avocado, Candied Chilli, Sesame Dressing (GF/VEGAN)

Charred Asparagus, Maple Candied Speck, Whipped Feta (GF)



4., After Dinner
Effective Price $16.5pp

Served as shared platters. Please Select from

Sunshine Cheese Selection - Platters of local Woombye Cheeses, Palmwoods Honeycomb, Coolum
Bakehouse Sour Fruit Toast, Forest Glen SourDough Lavosh, locally
prepared jams, marmalade, fresh seasonal berries (GF on request)

OR

Petit Sweet Selection - Platters of our custom sweet tarts, brownies, stuffed donuts and rocky

roads (GF on request)



Additional Services

BYO Beverage Service
Effective Price $25.0pp

To complete your Catering service we provide an addon beverage service packages

® This Service is available for events of 20+ guests (Sitdown), 30+ guests (Standup)

® Atan agreed time your bar will be reorganised for self service, and we will collect the equipment & glassware

the following day.

®  Provision of RSA Staffing for up to 5 hours (including setup, flipping bar to Self service). Service can be

extended at your discretion (additional staff costs apply)
® Supply of glassware for Basic Beverage services
®  Supply tubs, basic bar equipment for setup and display of beverages
e Dressed Trestle Bar Supplied (Additional costs for specialised bar hire from $160-200 + delivery/pickup)
® |ceisincluded (up to 5 hours).

® Specialised Cocktail Service is available at prearrangement. Costs will be quoted.

Client to Supply all beverages and mixers. Garnishes can be oragnised at a small cost.



Summary of Inclusions / Exclusions and Limits of Services

An initial non-refundable booking fee ($150-250) is payable to secure a date booking.

An onsite meeting is required at no later than 4 weeks out from the event date to confirm the flow of your
event, at which time the site can be agreed for a kitchen space, and any logistics, power, water, or other can be
assessed, and any further costs disclosed. It is the responsibility of the venue to ensure sufficient power is

provided (min 30 AMPS)

Where the venue does not provide a weatherproof, safe space to setup a kitchen space, a remote marquee
kitchen may need to be constructed. This may incur an additional cost of up to $300 for extra transport, setup,

packdown.

Listed Pricing includes a nominated duration of onsite labour, and 1 hour of total travel. Any additional labour
in most cases can be quoted when the event timings are published. In circumstances where an event runs
overtime, equipment is loaned beyond the duration of an event, a post event adjustment invoice will be issued.
Smaller event gatherings (10+ guests) are available Mon-Fri only. The Minimum cost for midweek sitdown

events is $1200 (to cover baseline insurance, staffing, transport and overheads)(+additional costs above)

Weekend / Public Holiday / Special Day Events are limited to groups of 20+ guests. The minimum cost for

weekend sitdown events is $2200 (+additional costs above).



