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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  
9  –  1 0  J u l y  2 0 1 0  

f t a r t e r s  
 

Leek and potato soup topped with basi l  pesto  10.00 

Toasted turkish bread with two dips and warm ol ives 12.40 

Seared scal lops wrapped in parma ham with a pear chutney 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 blue val ley angus beef  over ol ive oi l  mashed potato wi th broccol in i  and a 
creamy st i l ton sauce 

36.50 

Steamed salmon wi th a ginger and soy glaze on a c i t rus salad and herbed cous 
cous 

34.50 

Tandoori  mt barker chicken breast supreme served wi th spiced lent i ls  and sugar 
snap peas topped wi th a yoghurt  ra i ta sauce  

33.50 

I ta l ian sausage,  roasted gar l ic  and kalamata ol ive tossed through l inguini  wi th 
extra v i rg in ol ive oi l  dressing                                   Vegetar ian  opt ion  ava i lab le   

28.00 

Conf i t  duck r isot to,  cooked al  dente wi th thyme, oyster mushroom and pecor ino 
cheese                  
           Vegetar ian  opt ion  ava i lab le  

32.80 

Fattoush salad – toasted lebanese bread tossed with mint ,  cherry tomatoes,  
cucumber and radish wi th a sumac dressing 

22.00 

f i d e  W i s h e s  
 

Ol ive oi l  mashed potato 8.00 

Almond buttered broccol in i  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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