Mark Foy’s Restaurant
Sydney Flying Squadron

Mother’s Day menu

$45 for a three course meal and a glass of Sparkling wine on arrival
Entrée

Seared yellow fin tuna nicoise
English baby spinach, green beans and potato salad served with soft boiled egg, roasted tomato and
balsamic olive oil dressing.

Grilled chicken tenderloin and chorizo
With BBQ filled mushroom, avocado and coriander lime dressing

Angle hair pasta
With blue swimmer crab meat and scallops tossed into roasted tomato,
Pesto sauce and parmesan shaves.
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_With sauté of lobster meat, English spinach and eschalots, served with mash potatoes and béarnaise
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Pan-fried Atlantic salmon : B
Served with capers and dill lime sauce, roasted cocktail potatoes, sauté of green beans and snow peas

Baked parmesan crusted chicken breast fillet
With Smoked leg of ham and grilled cheese, served with mash potatoes, steam vegetables and mustard"
cream sauce

Desserts

Panna cotta
Served with mixed berries sauce and ice cream

Poached pear in red wine
Served with pancake, ice cream and choco,]ate topping

Lemon tart
Served with ice cream and cream



