
Thistle in the Woods 2025 Pricing Summary / Packages 

Grazing Menu 

Effective Date March 2025 

Grazing Boxes (Savoury) 

Antipasto Grazing (V)       S $50 (2 Guest), M $90, L $130 

Selection of Pulse and Vegetable based dips, relishes with Za'atar, Baby Caprese Salad, AntiPasto and Fermented 

Vegetables (Available as VEGAN & GF) 

Cheese Board Selection       S $50 (2 Guest), M $90, L $130 

Woombye Selection of Soft Bries, Vintage Cheddar, Goat Curd with Dukkah & Honeycomb, Duck Pate with Homemade 

Relishes & Marmalades, Local Sourdough Lavosh & Fruit Toast (GF crackers available) 

Traditional Charcuterie Grazing      S $50 (2 Guest), M $90, L $130 

Northern Rivers Soppressa, Truffle & Fennel Salamis, Free Range Proscuitto, Spicy Chorizo, Pickled Vegetables, In-house 

Tapenades & Relishes, Charred Turkish (GF Loaf available) 

Kids Grazing       $30 (2 Guest), $50 (5 guests), $80 (10 guests) 

Selection of mild meats, cheeses, dips, Turkish loaf, seasonal fruits 

 

Sweet Grazing 

From our inhouse sweets and local producers we present a boxes full of goodies. 

 

Mini Stuffed Donuts     $30 (2 Guest), $50(5 guests), $80 (10 guests) 

Selection of Baby donuts with a variety of fillings such as Salted Caramel, lemon curd, Raspberry Jam, Hazelnut Choc 

 

Thistle House Sweets     $30 (2 Guest) 

Our Gluten-Free Sweet Selection, Honeycomb Dark Choc Rocky Road (GF), Glace Cherry/Toasted Coconut White Choc 

Rocky Road (GF), Dried Orange & Walnut Praline Brownie (GF), selection of Montville Fudge (GF) 

Petit Sweet Tart Canapes     $45 (25 pc, 5 of each flavour) 

Dark Chocolate Ganache with fresh berries, Lemon Meringue, Salted caramel with praline, Custard with Spiced Apple, 

baby Neenish 

Combination Sweet Boxes    $70 (5-8 guests), $110 (10+ guests) 

Sample the full range of our sweets, stuffed donuts, rocky roads, brownies, fudge, petit tarts with fresh seasonal 

berries and accompaniments. 


