
 

 

 

 

 

 

P R E   T H E A T R E   M E N U 
55 PER PERSON 

 

ENTREE 

Freshly shucked Sydney Rock Oysters, Red Wine Vinegar Granita, Cracked Pepper  

Blue Cheese Zucchini Soufflé, Rocket Salad       

Grilled Cuttlefish, Chorizo Sausage, Toasted Almonds, Harissa, Baby Coriander   

Twice Cooked Pork Belly, Apple Puree, Radish Watercress Salad    
  

MAI N COURSE 

Grilled Hiramasa Kingfish, Cannellini Beans, Bacon, Olives, Tomato and Saffron Broth  

Port Lincoln South Australia 

Grilled Lamb Chops, Carrot Puree, Orange Gremolata        

Pasture Fed 350gm Riverina- South Australia  

Beef Fillet, Potato Gratin, Mushroom Ragout        

Pasture Fed 250gm Riverina South Australia  

 

SIDE DISHES  

 Leaf Salad, Verjuice Dressing         

Hand Cut Potato Chips           

Broccoli, Sugar Snap Peas, Eschalot Garlic Confit       
  
 

DESSERT        

Caramelised Brioche, Raisin Puree, Warm Anglaise       

Crème Brulee, Stewed Rhubarb, Coconut Glass Biscuit       

Passion Fruit Souffle, Passion Fruit Cream, Passion Fruit Sauce  

 

WINE  

2008  The Vines Beelgara Estate  Cabernet Sav/Merlot 

2009  Two Thumbs Pepperton Estate Sauvignon Blanc     

 

 

ENTREE/MAIN or MAIN/DESSERT 

including sides and a glass of wine 

MONDAY – FRIDAY  

6PM – 7.30PM 

 

 

 
No.1 MACQUARIE PLACE, SYDNEY NSW 2000 

foyer entry to Gateway Building cnr Loftus & Reiby Place 
 

BOOKINGS: 61 2 9247 4445     
LUNCH 12PM – 3PM MONDAY - FRIDAY 

 events@capitalgrill.com.au  

www.capitalgrill.com.au 


