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T u s t r a l i a n  V h a m b e r  b r c h e s t r a  
1 4  J u l y  2 0 1 0  

f t a r t e r s  
 

Cream of wi ld mushroom and di l l  soup with crème fraiche and golden fr ied 
shal lots  

12.50 

Toasted turk ish breads with two dips and extra virgin dandaragan ol ive oi l  12.50 

Scal lop wantons on wakame seaweed and radish salad wi th ginger soy 12.50 

` a i n   

A l l  ma in  courses  are  served w i th  one compl imentary  gourmet  f rench d inner  ro l l  -  Add i t iona l  $1 .20 each  

Pan fr ied glenview angus f i l let  topped with cafe de par is butter accompanied by 
chateau potato,  a lmond broccol in i  and cabernet pan ju ices  

34.50 

Conf i t  o f  rabbi t  r isot to,  cooked al  dente with oyster mushroom and chive topped 
with f reshly grated parmesan                                       Vegeta r ian  opt ion  ava i lab le  

27.80 

Baked fresh tasmanian salmon on a herbed potato rost i  served with s teamed 
asparagus and saff ron hol landaise 

32.50 

Breast of  chicken f i l led wi th spinach and pecor ino cheese served on a potato 
and corn tort i l la  wi th almond broccol in i  and shal lot  jus  

30.80 

Homemade potato gnocchi  wi th smoked bacon and poached leek in a white wine 
cream topped with f resh pecor ino                                 Vegetar ian  opt ion  ava i lab le  

26.00 

Dorper lamb rump korma with cardamom scented basmati  r ice and nann bread 
   

28.50 

f i d e  W i s h e s  
 

Almond broccol in i   8.00 

Rocket,  red wine pear and blue cheese salad with v inaigret te  8.00 

 
Perth Concert Hall Pre-Show Dining 

mailto:cafeattheconcerthall@creatingevents.com.au     ph 08 9231 9946  
*Menu subject to change without notice 
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