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SYDNEY OPERA HOUSE SHOW PLUS PACKAGE 

 

 

ENTREES 

Quail breasts with crisp polenta, fig and balsamic 

Seared white scallops in their shell with shaved fennel, lime and mint 

Carpaccio of wagyu beef with shallots, capers and mustard fruits  

New season asparagus, soft fried quail eggs and parmesan 

 

 

 

MAINS 

Rack of lamb with white bean puree and truss cherry tomatoes 

Pan seared kingfish with pencil leeks, asparagus, tomato and olive 

De-boned marinated baby chicken with chilli, garlic and parsley 

Spelt mushroom risotto with parsley 

 

 

 

DESSERTS 

Affogato 

Warm fig tart with pistachio ice cream 

Champagne wine jelly with poached new season peaches 

Cannoli with chocolate mascarpone and chocolate sorbet 

 


