
 

 

W|Çx 

 

 

 

 

 

j e s t  T u s t r a l i a n f y m p h o n y b r c h e s t r a  
2 3  –  2 4  J u l y  2 0 1 0  

f t a r t e r s  
 

Spl i t  pea and smoked ham soup garnished with herbed croutons 10.00 

Toasted turkish bread accompanied by two dips and dandaragan oi l  12.40 

Crab and di l l  croquettes wi th c i t rus aiol i  12.80 

` 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  

Roasted g lenview angus beef f i l let  served with fondant potato,  tempura oysters 
and sautéed courgette 

33.50 

Duck conf i t  r isot to,  cooked al  dente wi th caramel ized shal lots and a r ich 
redcurrant  jus                                   Vegetar ian  opt ion  ava i lab le   

29.10 

Baked chicken breast f i l led wi th t r ip le br ie and gar l ic  conf i t ,  presented on 
herbed parment ier  potato wi th a grain mustard sauce and sugar snap peas 

31.80 

Seared scal lops tossed through pene pasta wi th poached leeks and a br ie 
cream             Vegetar ian  opt ion  ava i lab le  

29.00 

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

22.00 

Pan fr ied k ing snapper f i l let  wi th lemon myrt le infused turned potatoes 
accompanied by steamed asparagus and a grape tomato compote 

33.50 

f i d e  W i s h e s  
 

Steamed sugar snap peas wi th lemon butter 8.00 

Fattoush salad of  lebanese bread, cherry tomatoes, cucumber,  mint  and radish 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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