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U e r l i n e r  c h i l h a r m o n i k e r  
1 4  N o v e m b e r  2 0 1 0  

f t a r t e r s  
 

Kale and potato soup with german rye crouton 12.00 

Toasted turkish bread with two dips and warm ol ives 12.40 

Twice cooked pork bel ly wi th wi l ted greens and cr isp egg noodle 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  

German jager schni tzel  of  waygu beef served wi th caraway mashed potato and 
steamed asparagus 

37.50 

Crisp skin salmon f i l let  wi th potato skordal ia,  cr isp onion and herb salad and 
roasted baby carrots 

32.90 

Chicken bal lot ine f i l led wi th sauerkraut  thyme chicken mousse served wi th 
croquette potato and sugar snap peas f in ished with a r iesl ing chasseur sauce 

32.50 

Tiger prawn and fresh green pea r isot to,  cooked al  dente,  topped with f resh 
shaved parmesan                            Vegetar ian  opt ion  ava i lab le     

29.50 

Veal  f i l le t  penne pasta tossed with grape tomato and roasted shal lots bound in 
a l ight  mustard cream garnished with f resh parmesan         
         Vegeta r ian  opt ion  ava i lab le  

29.50 

Concert  Hal l  caesar salad wi th baby cos,  cherry tomatoes and gr i l led bacon  
str ips,  topped with f reshly shaved parmesan 

22.00 

f i d e  W i s h e s  
 

Croquette potato served with tomato chutney 8.00 

Steamed asparagus with parmesan and cracked black pepper 8.00 

Roasted beetroot and feta salad with rocket and apple v inaigret te 8.00 

Per th  Concer t  Hal l  Pre-Show Din ing 
cafeat theconcer thal l@creat ingevents .com.au     ph 08 9231 9946 

*Menu subject  to  change wi thout  not ice  
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