Monday (4.27) Tuesday (4.28) Wednesday(4.29) | Thursday(4.30) Friday(5.1)
ERE ZEK KEE
EIoHE Scrambled Eggs (American Steamed Corn Boiléd?
Osmanthus Cake Style) REERH %ﬁ*%ﬁ‘%?t?”‘
EFHFER E&YT PETA= ] Congee with Preserved Egg HIaPHIRILD
. . . Macaroni with Tomato and
Morning Snack Yogurt Chicken Noodle Soup with and Lean Pork Pork
TINK IR 155 Vegetables ZLZ R IBEN BF R
Red Pitaya Blueberries Al 518 Cherry Tomatoes Hami OranE es¥A les
Watermelon & Green Grapes Melon 9 PP
e 2 NEREB7
(ITESESEN)! BESGH TRERS Winter Melon & Barley Pork
G g - Black Chicken Soup with
Beef Soup with Chinese Yam Mushrooms Red Date and Snow Pear Soup @ Bone Soup
ZIEA 4TH=E FHR4A BiZ&
Thai-style Pork Braiséd I;Eork Bell ¥ Chinese Braised Beef Cantonese Style Steamed .
s RIARZN BRI y BESIEY Fish Labor Day Holiday
Lunch Winter Melon Braised with Scramblcued Eogs with Stir-iried Pork with Asparagus TE220E
unc Minced Pork Tomatoge% Lettuce Stir-fried Pork with Shredded
5%"’/"*7"1:5% #%:Hﬂii ‘}\'l‘J:iQ% Potatoes
Stir-fried Bok Choy GFaVT;ﬁg Lettuce Stir-frled Shanghai Green Bzt
BKiR BRI FKiR Stir-fried Choy Sum
Rice Ri Rice BXKIR
ice .
Rice
i1z
o Eik SRR Purpie Sﬁf’éﬁ P%’fto Bread LLEAS
TFRR Egg Tart Traditional Sponge Cake P Roll Red Bean Cake
Afternoon Tea FEHD 44 BAHTS 44
Oat Milk Milk v Milk
ogurt
EF9H / Nutrition Facts
# 2 Energy /kcal 811.0 843.3 800.2 942.4
£&=H Protein /g 35.8 29.9 41.2 473
BERA Fat /g 21.7 31.5 21.5 29.0
7K Carbs /g 118.1 110.1 110.5 123.0
19 8EAllergen: hZEMilk FEEgg S Bean 8f¥Seafood H-YBeef ¥&MAPork EEgEMushroom



Type | Monday (4.27) Tuesday (4.28) Wednesday(4.29) Thursday(4.30) Friday(5.1)
- ZSHERT B0 JES— £ EKIEET
! Beef Soup with Chinese Black Chicken Soup with o Winter Melon & Barley Pork
Soup Red Date and Snow Pear Soup
Yam Mushrooms Bone Soup
ZIER TRA PR BXzZE
Thai-style Pork Braised Pork Belly Chinese Braised Beef Cantonese Style Steamed Fish
s F3KEntrees ARAZN IR BENEA TEIE
Lunch Winter Melon Braised with Scrambled Eggs with Stir-fried Pork with Asparagus | Stir-fried Pork with Shredded
Minced Pork Tomatoes Lettuce Potatoes
Labor Day Holiday
i ) =E4 TR IR S B LEBE B
Veg Stir-fried Bok Choy Garlic Lettuce Stir-fried Shanghai Green Stir-fried Choy Sum
8 BXIR BKIR BKIR BKIR
Staple Rice Rice Rice Rice
KR ] BF R BE
Fruit Watermelon Orange Apple Banana
EF:HHT / Nutrition Facts
#& Energy /kcal 4921 528.7 4779 519.8
#&=H Protein /g 255 18.0 27.3 24.0
BERA Fat /g 14.9 21.6 11.9 14.1
BK Carbs /g 64.0 65.6 65.4 74.2
19 8EAllergen: hZEMilk FEEgg S Bean 8f¥Seafood H-YBeef ¥&MAPork EEgEMushroom



Type | Monday (4.27) Tuesday (4.28) | Wednesday(4.29) Thursday(4.30) Friday(5.1)
- L BT —— 2R
! = - Black Chicken Soup with Winter Melon & Barley Pork
Soup |Beef Soup with Chinese Yam Mushrooms Red Date and Snow Pear Soup Bone Soup
B i @
Steamed Chicken with Brai '?gmk Bell Chi EF'EtBﬂ:Fﬂd Beef @ Bz
Shiitake Mushrooms ranses oY Inese aralsed bee Cantonese Style Steamed Fish
% N EHKeE BB 27
Cfsrfse BRRRINEEE (%) Scrambled Eggs with Stir-fried Pork with Asparagus A1
E3%Entrees| SPicy Seafood with Cu Tomat 99 Lett Paragus [ stirfried Chicken with Broccoli
and Chili Peppers omatoes o UCE TE20R ;
e FEEETIOR mrmRan o) (& . Labor Day Holiday
PREZT . . . . Stir-fried Pork with Shredded
) . Stir-fried Pork with Celery | Spicy Sour Soup with Minced
Winter Melon Braised with d Dried Tof k and Tof Potatoes
Minced Pork and Dried Tofu Pork and Tofu
7 1= T A S B LEEE kst
Veg Stir-fried Bok Choy Garlic Lettuce Stir-fried Shanghai Green Stir- frled Choy Sum
8 I ZURETRIR BKIR BHXKIR IEKIR
Staple |Cantonese Waxed Meat Rice Rice Rice Sweet Potato Rice
KR Fal BF TR &
Fruit Watermelon Orange Apple Banana
=74 / Nutrition Facts
# = Energy /kcal 727.2 840.5 727.6 827.1
&R Protein /g 36.4 33.2 41.2 38.1
fERR Fat /g 17.7 324 17.5 233
B Carbs /g 105.6 104.0 101.3 116.2
19 8EAllergen: hZEMilk FEEgg S Bean 8f¥Seafood H-YBeef ¥&MAPork EEgEMushroom



Type | Monday (4.27) Tuesday (4.28) | Wednesday(4.29) Thursday(4.30) Friday(5.1)
| croamr SR [ PRI e I
Soup y Soup e Creamy Broccoli Soup Spinach and Chickpea Soup Cream of Mushroom Soup
s gm0 FEHESF ARG ETEBHHES
I SRS Spanish Chicken Stew with Pork Ribs with Shiitake
Thai-style Pork Cod Fish with Tartar Sauce Tomatoes Mushrooms and Basil
=g
;s 3% AN, A FRMRCEE Oumiez 1o rpsss MRS TR
meE Roast Beef with Carrots and Pumpkin with Grilled ; ; . - !
Entrees Spanish Tortilla with Potato, Baked Nachos with Minced
Western Green Peas Sausages Beef and E Beef and Ch
€etand £99 eetan eese Labor Day Holiday
|| ME A4 /’_{ e
R R WH TR PR B Ronst AR T (%)
Side Dish | Roasted Seasonal Vegetables| Stir-fried Mixed Vegetables Spanish Garlic Cauliflower Carrots '
8 BKIR BEHtE] FaNEF B IR %
Staple Rice Butter Toast Paella French Fries
K& Fa/l BF TR BE
Fruit Watermelon Orange Apple Banana
EFH 1T / Nutrition Facts
#& Energy /kcal 762.1 773.1 787.3 891.3
#&H Protein /g 31.0 40.7 33.9 29.5
fERA Fat /g 17.7 18.1 18.5 41.5
7K Carbs /g 119.6 111.8 121.2 100.0
. )i\ IS @ B IR R SEERE EEH THEHSE
S‘ ecial ®@nhzhou Beef Noodles wiun our Soup Beef with Rice” | Wonton Noodles with Grilled| Rice Noodles with Tomatu Labor Day Holiday
P Egg Noodles and Egg Sausage Chicken Chop and Fried Tofu
EF:H / Nutrition Facts
#= Energy /kcal 688.8 657.8 750.4 703.5
£&H Protein /g 42.4 279 284 32.8
BERR Fat /g 14.2 16.2 17.5 23.2
7K Carbs /g 97.9 100.1 119.7 90.8

19 8EAllergen: hZEMilk FEEgg S Bean 8f¥Seafood L‘FI’E_IBeef ¥&MAPork

EEgEMushroom
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