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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  
2  –  3  J u l y  2 0 1 0  

f t a r t e r s  
 

Classic f rench onion soup wi th gruyere baguette croutons 10.00 

toasted f icel le with two dips and dandaragan oi l  12.40 

Coqui l les saint- jacques; sea scal lops wi th double cream, champagne  
and chives served with potato au grat in   

15.00 

` 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  

Pan fr ied waygu scotch f i l let  served wi th pont neuf potato ,  pet i ts  pois a la 
f rancaise and béarnaise sauce 

38.00 

Baked f i l let  of  k ing snapper on fondant potato wi th lobster bisque and sauté 
courgette 

34.90 

Chicken bal lot ine f i l led wi th chanterel le  and chicken mousse served with  
“coq au vin” sauce and chateau potato 

32.50 

Fresh sweetcorn and shal lot  r isot to wi th conf i t  of  duck leg dr izzled with 
redcurrant  jus                                   Vegetar ian  opt ion  ava i lab le   

29.80 

Penne pasta wi th t iger prawns, roasted fennel  and chopped chives in a white 
burgundy cream topped with shaved parmesan                 
           Vegetar ian  opt ion  ava i lab le  

28.90 

Salad nicoise;  cos let tuce, ol ives,  tomato, egg and tuna tossed with a red wine 
vinaigret te 

22.00 

f i d e  W i s h e s  
 

Pet i ts pois a la f rancaise 8.00 

Salad panache with roasted pears,  b lue cheese, endive and cranberry 
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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