Monday (3.9) Tuesday (3.10) Wednesday(3.11) | Thursday(3.12) Friday(3.13)
ROZ BES Ejeead) 0 =2
Steamed Sweet Potato Egg Roll Mushroom & Vegetable Bun Egg Tart Red Bean Bun
EFRR [ HAEKH - [ EIAE [Z3
Morning Snack Yogurt Beef & Greens Noodles Yogurt Lean Pork Congee Yogurt
TOKER KBS BF BF R LR KIBR I42
Red Pitaya Blueberry Tangerine Orange Apple Cherry Tomato Pitaya Red Grape
W EE R PRERARA AT BFE%
Crucian Carp, Yam & Lily Bulb | Greens, Tofu & Minced Pork BT ' = =t
Papaya Milk Sweet Sou (@3S oconut Chicken Soup
Soup Soup Mushroom & Beef Sour RS P T & g ]
e PIAASAR =&\ Ve etilku)yl';s with anste Fried FEh Figl]et“\;\\lﬁh Mango
Braised Pork Belly Coke Chicken Wings Pork’Cnop with Cheese Sauce 9 Beef Sauce 9
& RIRZKZEER FREERE MR HIOMISE MFRER S ADES
Lunch Steamed Egg with Minced Stir-Fried Pork with Garlic  |Scramuied Eggs with Tomatoes E ST I i .
T | v ggplant & Sliced Pork Pot | Stir-Fried Cauliflower with Pork
Meat Sprouts & Carrots B EiEE sl A
=S el e et N = ir_Eri H 1 O N K
R0 = 2 Tren Hae ok Stir-Fried Sh\alrzghal Green Stir-Fried Spring Greens Boiled Lettuce
Stir-Fried Hangzhou Cabbage Garlic Lettuce =P NI YEFHR e
N EHneEmE Rice o ZUIETAL .
: Pork Donburi Cantonese Waxed Meat Rice
Corn Rice Tomato Butterfly Pasta
=1 =
BTER A ey il BRE SHEES
TFRR Grape Cake Red Bean Cake ‘”"’%E)%/K*EE Spinach Bread Cranberry Bread
Afternoon Tea HEFD 44 Purole S\:/?;et F\’otato & Corn 441 EFEK
Oat Milk Milk P Paste Milk Snow Pear Sweet Soup
EF9H / Nutrition Facts
# & Energy /kcal 789.0 877.3 810.0 872.2 884.8
B[ Protein /g 29.2 36.0 32.7 34.9 37.4
A5 Fat /g 28.9 36.0 24.1 30.3 21.4
7K Carbs /g 103.1 102.2 115.5 114.9 135.6
I HGEAllergen: WiZEMIlk FEgg EBean y5t¥Seafood HABeef Y& A Pork EEMushroom



Type Monday (3.9) Tuesday (3.10) Wednesday(3.11) Thursday(3.12) Friday(3.13)
SI Crucian Carp, Yam & Lily | Greens, Tofu & Sliced Pork ’ : ~ I
oup Bulb Soup Soup Mushroom & Beef Soup Papaya Milk Sweet Soup Coconut Chicken Soup
)
T GBI - o RERRE)
Braised Pork Belly Coke Chicken Wings Z:LTE%M E;.u%EEX%L‘FI?\ﬂ Fried Fish Fillet with Mango
. F#Entrees B NEE 2anes \hp Pork Chop with Cheese Sauce | Vegetables with Roasted Beef Sauce
2 > NP Cg TR N 1L oy 4
= Steamed Egg with Minced| Stir-Fried Pork with Garlic %ﬂnui_‘%‘fﬁ B”?@HL% Lo 7"%}/”33 .
Lunch Meat Sorouts & Carrots Scrambled Eggs with Tomatoes | Eggplant & Sliced Pork Pot Stir-Fried Cauliflower with
p Pork
- 1= ST g sy et
ﬁ?ﬁ Stir-Fried Hangzhou ZI‘ZI“Q'IE%?N IE}\/J:IEE IE}‘/EK EU\I‘]EEm
Veg Cabbageg Garlic Lettuce Stir-Fried Shanghai Green Stir-Fried Spring Greens Boiled Lettuce
8 EKIR PR BKIR IR ¥ 1 N
Staple Corn Rice Tomato Butterfly Pasta Rice Pork Donburi Cantonese Waxed Meat Rice
ES BF R KIER &R Br
Fruit Tangerine Apple Pitaya Banana Orange
EF:HHT / Nutrition Facts
#& Energy /kcal 517.9 566.9 522.1 566.7 579.1
ZEH Protein /g 18.4 25.5 22.0 21.3 28.9
55 Fat /g 22.6 23.0 19.2 16.7 18.0
7K Carbs /g 60.2 64.5 65.4 82.9 75.4
I HGEAllergen: WiZEMIlk FEgg EBean y5t¥Seafood HABeef Y& A Pork EEMushroom



Type Monday (3.9) Tuesday (3.10) | Wednesday(3.11) Thursday(3.12) Friday(3.13)
% S wausmen BREERT BEHE A3 W
’ Crucian Carp, Yam & Lily | Greens, Tofu & Sliced Pork | = RSPl ¢ FAINET -
Soup Bulb Soup Soup Mushroom & Beef Soup Papaya Milk Sweet Soup Coconut Chicken Soup
£THeR ARIGBIR s () S AES DL
Braised Pork Belly oke Chicken Wings Sour Soulpﬁsh Fillet (Spicy) Sand IG/inge_r Duck Braised Beef Brisket with Red
g =) EEZDWHER =) FRFREREN i) — Dates
Chinese - tir-Fried Beef with Lotus teamed Pumpkin with : EIGE Rl EZ AP
E3%Entrees . Scraioled Eggs with Tomatoes| Eggplant & Sliced Pork Pot S : .
Root & Snow Peas Minced Beef e — NN Stir-Fried Cauliflower with Pork
ARKEE EEELLRE NbEY EERARSERA HRBEEIDIEER) BEE2 (FE)
< A _ _TrE = : Braised Baby Cabbage with | Stir-Fried Seafood with Celery | .. /2" crix
teamed Egg with Minced | Stir-Fried Pork with Garlic . . A Stir-Fried Shredded Potatoes
Fried Tofu Puffs & Sliced Pork & Chili (Spicy) h
Meat Sprouts & Carrots (Non-spicy)
B | e R i L EE SR
Veg Cabbageg Garlic Lettuce Stir-Fried Shanghai Green Stir-Fried Spring Greens Boiled Lettuce
8 EXKIR BKIR BKIR BKIR I ZURERIR
Staple Corn Rice Rice Rice Rice Cantonese Waxed Meat Rice
KR Br R KIpR & BF
Fruit Tangerine Apple Pitaya Banana Orange
=74 / Nutrition Facts
#2 Energy /kcal 764.8 771.8 764.2 797.4 851.3
ZEH Protein /g 30.2 334 33.7 37.0 35.1
fERR Fat /g 28.1 22.4 22.9 18.5 29.8
7K Carbs /g 97.7 109.3 105.9 120.7 110.5
I HGEAllergen: WiZEMIlk FEgg EBean y5t¥Seafood HABeef Y& A Pork EEMushroom



Type Monday (3.9) Tuesday (3.10) | Wednesday(3.11) Thursday(3.12) Friday(3.13)
b7 YBiELE 7 HRXRED FEAREMTZ TEERE LIkN:; B3]
Soup Cream of Mushroom Soup Beef Soybean Paste Soup Corn & Shrimp Soup Potato & Bacon Soup Cream of Spinach Soup
EFHEEEH . o T RERRIE)
. - SFSFNAATT - BTSN BRaCECEd-7 A Eich i ;
Baked Chicken Chop with Mexican Style Prawns zi%’g%ﬂ\ Vegetables with Roasted Beef Fried Fish Fillet with Man
N Lemongra§s Sauce VAR ARED Pork Chop with Cheese Sauce WD ZRFE ISR Sauce
mE E EX R RAC Sf Stir-Fried Rice Cakes witri uﬂuu}iq:ﬁﬁej' Stir-Fried Mixed Mushrooms FERERE AR T
ntrees Seasonal Vegetables wi &» Curry Beef Brisket . ; . Roasted Cherry Tomatoes with
Western Seafood Bacon with Chicken Thigh Diced Pork
== E%itwi\%% Vuly IEHE = AC T T [y nr= g ey 73
EE;E Korean Stir—Fried Mixed }\/H_lf_%ffnui 71 ;Egi‘}\% }\/XR@:HJJIL §§Eﬁ—ﬂﬁ
Side Dish Vegetables Stir-Fried Mixed Vegetables | Okra with Mustard Sauce | Stir-Fried Two-Tone Cabbage Broccoli with Mushrooms
8 EER EDORAERE A= BEHIR E3JJAVS
Staple Roasted Potato Wedges Tomato Butterfly Pasta Steamed Sweet Potato Pork Donburi Pumpkin Pie
KR BF R KIER BE Br
Fruit Tangerine Apple Pitaya Banana Orange
EFEOH / Nutrition Facts
# & Energy /kcal 740.3 785.7 779.1 791.6 830.8
ZEH Protein /g 35.1 34.1 26.8 35.6 29.9
fighs Fat /g 25.8 19.3 304 20.0 35.6
fg7K Carbs /g 92.0 118.9 99.7 117.2 97.6
- é’)‘l‘#ﬁﬂﬁ@@ﬂiﬁéﬁ% SEEBNE (e I Lo ¥H S TIHIE EHSH KBRS
S\ ecial “¥nzhou Beef Noodle wit: Wonton Noodles with Satierkraut Beef Noodle Soup Pork Chop & Egg Slicec Tomato Chicken Chop Ricc
P Fried Tofu Puffs Sausage with Egg Noodles Noodles with Fried Egg
=75 / Nutrition Facts
& Energy /kcal 739.8 677.6 670.9 721.7 654.7
£&H Protein /g 448 27.6 35.7 29.7 25.7
fghk Fat /g 17.7 21.3 14.1 26.8 19.1
K Carbs /g 100.3 93.8 100.4 90.4 94.9
19 8EAllergen: hZEMilk FEEgg S Bean 8f¥Seafood H-YBeef ¥&MAPork EEgEMushroom
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