
EVENTS 

Thank  you  for  choosing

Doughheads  to  help  celebrate

your  occasion .  We  look  forward

to  working  with  you  to  create

something  special .  

 

In  the  fol lowing  pages ,  you  will

f ind  information  about  our

menu ,  delivery  costs ,  set  up  and

equipment .  

 

We  hope  you  f ind  everything  you

need ,  but  i f  not ,  please  do  not

hesitate  to  contact  us  via

events@doughheads .com .au  or

on  0408424500 .  

 

 

www .doughheads .com .au



WHITE CHOCOLATE 

White chocolate 

ganache with 

Callebaut white 

chocolate flakes 

STRAWBERRY 

PISTACHIO* 

Strawberry icing and 

crushed pistachios 

BERRY DREAM 

White chocolate 

ganache, raspberries 

and crushed 

pistachios 

COOKIES & CREAM 

Vanilla buttercream 

with housemade 

chocolate cookie 

crumble 

CINNAMON 

Coated with 

cinnamon sugar 

GAYTIME 

Honeycomb custard, 

chocolate ganache, 

honey biscuit 

crumble 

NUTELLA 

Coated with sugar 

and stuffed full of 

pure Nutella 

OG 

A thin, crackly glaze 

made from vanilla 

beans 

STRAWBERRY 

CHAMPAGNE 

Champagne icing 

with buttercream 

and fresh strawberry 

Vegan Low Gluten 

GLAZED 

Vanilla bean glaze 

FAIRY BREAD 

Whipped butter with 

100's & 1000's

COOKIE DOUGH 

Cookie dough icing, 

chunks of fresh 

cookie dough and 

choc chips 

SALTED CARAMEL 

Coated in cinnamon 

sugar and filled with 

salted butter 

caramel 

Vegan Low Gluten 

HOMER 

Strawberry icing  

with sprinkles 

Vegan Low Gluten 

CHOC PEANUT 

Chocolate icing  

with peanuts 

Vegan Low Gluten 

FRECKLE 

Dark chocolate with 

100's & 1000's  

SPECIAL OCCASION MENU

PUMP UP THE JAM 

Rolled in sugar and 

filled with raspberry 

jam  

HOMER 

Strawberry icing with 

sprinkles 

CHOCOLATE 

Milk chocolate 

ganache 

Vegan Low Gluten 

BOYSENBERRY 

Boysenberry Icing 

and pistachios 



PACKAGES

SPECIAL OCCASION MENU

Choose your flavours from our Special 

Occasion Menu available all year round. 

Minimum order of 12 doughnuts per flavour, 

increasing by 12 of each flavour. 

 

MINI DOUGHNUTS 

$36 /DOZEN 

 

REGULAR DOUGHNUTS 

$54 / DOZEN

EXTRAS

Edibe Logo (Min 24) 

Individually Boxed 

Tiered Perspex Stand 

Set Up 

 

Delivery ($50 Min Order) 

Up to 10km 

10-25km 

25-50km 

50-75km

$1 / doughnut 

$0.50 / box 

$50 hire 

$40  

 

 

$30 

$50 

$100 

$150

CUSTOM DESIGN

Choose your favourite Doughheads or 

design your own flavour. Minimum order of 

24 doughnuts per flavour, increasing by 12 of 

each flavour. 

 

MINI DOUGHNUTS 

$84 /2 DOZEN 

 

REGULAR DOUGHNUTS 

$120 /2 DOZEN 

OTHER INFORMATION

A booking deposit of $150 is required to 

hold your date. This deposit is non 

refundable but may be considered for 

transfer to a different date. It will be held 

on your account and deducted from your 

final invoice. 

 

Full payment of invoice is required 4 

weeks prior to your event. Cancellation 

requests must be received at least 14 days 

from your event for refund to be paid. 

Failure to provide notice will result in 

reduction of refund to 25% of invoice. 

Please note, booking deposit will not be 

refunded.



INSPIRATION

CORPORATE

CUSTOM DESIGN

WEDDING & SPECIAL EVENTS


