
Christmas Menu: 24th December 2025 
 

Just a reminder.  Due to the popularity of our Annual Xmas Promotion we do limit the number of and scope of our 
delivery service.  We do encourage where possible for collection from our Depot in Palmwoods, as we are unable to 

provide an accurate delivery time. 
If you are receiving a delivery, please make sure in advance you have plenty of fridge space. 

 
Pickup Orders:    Collection from Palmwoods 4555  
   Wednesday 24th December 0800-1600 
 
Delivered Orders: Sunshine Coast (South to Caloundra Rd, North to Marcoola, within 25km of Palmwoods 
   4555) 
   Wednesday 24th December 1000-1800 (exact time is estimated) 
   Limited delivery spots 
   A flat rate $20 delivery fee applies 
 
Order suggestions:   2 mains / 2 side per 6-10 guests 
   1 dessert will serve 3-4 guests 
 
    

Main Course Boxes 
Each box contains a generous sized serve for 5 guests, with boxes stretching as more selections are made 

 
The Wagyu Steak Dinner  $180 

Striploin Wagyu  approx 1.5kg (4 x 400gr) served Medium Rare, ready to heat and carve. 
Confit Garlic Butter, Colcannon Hash,  with Kale and Chorizo Crumb, Parsley Cream 

GLUTEN FREE (except Parsley Cream, served on side) 
 

The Porchetta Dinner $165 
Rolled Belly of Pork approx 1.5-1.8kg, Fennel seed, chilli, Sage, Lemon & Orange.  Ready to heat and carve. 

Wagyu Fat Potatoes, Spiced Honey Roast Carrots, Buttermilk Cream 
GLUTEN FREE 

 
The Greek Chicken Dinner $145 

Parmesan Crust Chicken Breast approx 1.5-1.8kg, Garlic, Lemon & Parmesan Crumb. Ready to Heat and Carve 
Queensland Blue Roast Pumpkin, Pine Nut, Oregano Pesto 

GLUTEN FREE 
 

The Lamb Rack Dinner $165 
Mint Crusted Shoulder Rack of Lamb, approx 1.5kg  (2 eight point racks), served medium rare, ready to heat and carve. 

Sweet Potato stuffed with pecans, Figs & Rosemary bread filling, Worcester Jus 
GLUTEN FREE 

 
The Vegetarian Polenta Dinner $100 

Baked Polenta, 30 x 20 cm full meal option, ready to heat and serve 
Oven Dried Truss Tomatoes, Persian Feta, Mediterranean Artichokes, Zucchini. 

GLUTEN FREE / VEGETARIAN 
 
 
 
 
 
 
 
 
 
 
 
 



Sides Dishes 
Each side contains a medium serve for 5 guests 

All dishes $60 
 

Heirloom Caprese Salad 
Oven Dried Heirloom Tomatoes, Baby Mozzarella, Bell Peppers, Rocket Pesto, Crusty Loaf 

Served cold or baked 
GLUTEN FREE / VEGETARIAN 

 
Honey Roasted Dutch Carrots 

Brown Sugar & Pomegranate Glaze, Buttermilk Dressing 
GLUTEN FREE / VEGETARIAN 

 
Stuffed Sweet Potato 

Cranberry, Sage & Apple Stuffing, Parmesan Crust 
GLUTEN FREE / VEGETARIAN 

 
Nick’s Salty Candy Nut Salad 

Pickled Iranian Figs, Goat Curd, Candy nut mix, Baby Cos Shard 
GLUTEN FREE / VEGETARIAN 

 
Warm Asparagus Salad 
Ready to heat and serve 

 Whipped Feta, Candy Bacon, Balsamic Glazed Roast Cherries 
GLUTEN FREE 

 
 

Sweet Choices 
A real Thistle collective of sweet treats 

Prices as marked 
 

Xmas Pudding Ice-cream $30 per 2lt 
Kirsch Soaked glace cherries, malt ice-cream, dark chocolate shard, traditional pudding crumble 

GLUTEN FREE 
 

Dark Chocolate Ginger Ice-cream $30 per 2lt 
Local Gingerbread, Dark Chocolate Ganache, Crystallised Ginger, Orange Marmalade 

 
Thistle’s Gin-a-Misu $30 per 1.5lt 

Lemon & Lime Curd, Vanilla Mascarpone, White Chocolate Shard, Gin-soaked Savoiarde Biscuit 
 

Fleur’s Xmas Brownie Box $35 
One flavour per box, please select from: 

 

Choc Mint - Rich chocolate brownie stuffed with mint chocolate & cookie chunks. Topped with dark 
chocolate ganache, mint chocolate, & spearmint leaves. 

OR, 
Caramel Top Deck - White Chocolate Blondie & dark chocolate brownie sandwiched together with a thick 

caramel layer. Topped with chocolate ganache and all things milk & white chocolate! 
 

Both boxes also served with fresh Jumbo Cherries. 
 
 

Cheese Grazing $110 
Woombye Selection of Bries, Aged Cheddars, Local Lavosh & Fruit Toast 

Dried Fruits & Nuts, Local Honeycomb, Quince, Marmalades, Jams and relishes 
(GLUTEN FREE ON REQUEST) 

 


