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^ o n s t a n t i n  f h a m r a y  
2 5  M a y  2 0 1 0  

f t a r t e r s  
 

Sea sal t  and rosemary f latbread with spiced chickpea dip,  warm ol ives and 
persian feta 

12.00 

Cream of caul i f lower and brie soup topped with herbed crouton 12.00 

Steamed pork dumpl ings with mir in dipping sauce 12.00 

` 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  

Eye f i l let  of  harvey beef over a sweet potato grat in accompanied wi th candied 
gar l ic and a portwine jus 

37.50 

Crisp skinned tasmanian salmon with a potato ol ive and har issa tort i l la topped 
with tomato and basi l  salsa 

32.30 

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

33.50 

Chicken bal lont ine f i l led wi th pancet ta,  spinach and pinenuts wi th a steamed 
asparagus, parmesan polenta cake and red currant jus       

30.10 

Rol led shoulder of  lamb with a gar l ic  conf i t t  and anchovy rub with boulangere 
potatoes and a rosemary infused jus           

32.50 

Gri l led asparagus and persian feta r isot to,  cooked al  dente,  topped with tomato 
conf i t  

29.50 

f i d e  W i s h e s  
 

Spinach, roasted grape tomato and spr ing onion salad 7.00 

Panache of  green vegetables in basi l  scented butter 8.00 

Boulangere potatoes 7.00 

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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