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W a v i d  V a m p b e l l ’ s  U r o a d w a y  f h o w    
1 4  A u g u s t  2 0 1 0  

f t a r t e r s  
 

Sweet potato and cumin soup with seared scal lop  10.00 

Toasted turkish bread with spiced hommus, warm ol ives and persian fetta 12.40 

Twice roasted pork bel ly wi th apple and a star anise glaze 14.50 

` 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  

Sir lo in of  beef accompanied with braised red cabbage and parmesan polenta 
f in ished with a port  and muscatel  jus  

36.00 

Gri l led lamb rump served wi th apr icot  and thyme cous cous and gr i l led 
asparagus topped wi th tomato jam 

34.00 

Portuguese chicken alongside with cor iander scented r ice,  sautéed kai  lan  and 
paw paw salsa 

30.00 

Seared salmon f i l let  wi th pear and potato rost i ,  steamed baby vegetables and      
beetroot  compote 

32.00 

Wild mushroom r isot to,  cooked al  dente with f resh basi l  and grape tomatoes 
topped with parmesan cr isp     

29.00 

Seafood boui l labaisse wi th prawns, mussels,  snapper and squid s immered in a 
r ich aniseed and tomato broth topped with saf f ron roui l le                                

33.50 

Warm spiced lent i l  salad together wi th haloumi,  roquette leaves, pumpkin and 
fresh mint  

27.00 

f i d e  W i s h e s  

Sautéed asian greens 8.00 

Gri l led lemon peppered chicken tender loins  8.00 

Salad of  roquet te,  parmesan and red wine f igs 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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