: : : u : i :
Monday (11.10) Tuesday (11.11) | Wednesday(11.12) | Thursday(11.13 Friday(11.14
2T WEE =) HSEE RS
s Cocounut Flake Bread
- Steamed Chinese Yam Egg Bread Sausage Buns T Osmanthus Cake
J:q:{'.k/ﬁ Hﬁyﬁ %Fﬁlgﬂ@ &%yﬁ - Beef and ?/ZK etable H’&y}}
Morning Snack Yogurt Minced Pork Congee Yogurt 9 Yogurt
siE w2 EUR BN =50 58 Nodle o =5
Green Grapes Apple Cherry Tomato Kiwi Fruit Snow Pear Blueberry Orange Red Grapes Banana
= E U B B %E 7 RELSEH
SRR @
Red Dizgaanikéfﬁ?w Pear Crucian Carp and EXRILA Cordyceps Flower and s NP
Dessert Sou Mushroom Soup Spinach Meatball Soup Black Chicken Soup Carrot aanork?l ine Sou
e o F LTHREY ©)  EEE BES BT totasg P
Stir-Fried afk/ N th Sand Braised Pork Belly Sweet and Sour Fish Fillets oroccan Braised Beef Chin®e StII Braised Beef
g rred Ehicken with san EREPATCES PRI EIISE T e
QQ}Eg%leE Stir-Fried Shredded Chicken| Steamed Egg with Minced Scrambled Eggs with Sea;‘o_od_%l'z;ijot
Lunch Luffa wit_hEE with Shredded Potatoes Meat Tomatoes = e,
AL HAHER LiEE BUER Blanched Lettuce
Han zhrcl;u Cabbage Sautéed Romaine Lettuce Shanghai Green Stir-Fried Spring BRI
9 R SKIR 9 with Garlic =R Vegetables Ricé
Coco7nut LRice HETFEA Sweet Potato Rice mESSp:
Meat Sauce Lasagna Pita Bread
- . Fark — U FE
SHEEE ERUITATH RFoHRER -
TFERR Cranberry Bread Yogurt Pancakes M%?@f;iﬂi%e Grape Cloud Cake m*al\\ﬂi?%f;‘(lﬁﬁ%
P A RZS = =
Afternoon Tea Realggaiwl\j/lilk ﬁﬁ)& Pumpkin, Red Date and t'\ﬁﬁ)?( Hawthorn, Apple and
Millet Paste Jujube Soup
BT / Nutrition Facts
#2 Energy /kcal 8524 964.8 865.0 967.4 863.8
£&=H Protein /g 354 34.6 41.3 45.8 34.1
ERA Fat /g 21.7 44.6 24.9 33.3 24.2
k7K Carbs /g 128.9 106.2 118.9 121.0 127.3
1 8EAllergen: ZEMilk EEgg S Bean y§f¥Seafood HBeef ¥EMRPork



Type | Monday (11.10) | Tuesday (11.11) | Wednesday(11.12) | Thursday(11.13) Friday(11.14)
% TREFRUEK e S SR REES87 BRE NEEZ
Scl>u Red Date and Snow Pear Crucian Carp and S inaclh 7l\'/l<eatblall Sou Cordyceps Flower and Black| Carrot and Pork Spine
P Dessert Soup Mushroom Soup P P Chicken Soup Soup
. ARG @ . ~
Wt > B BEEEE RS e
T Stir-Fried Chicken with Ra=r 24yl y Sweet and Sour Fish Fillets Moroccan Braised Beef [Chinese-Style Braised Beef
& Entrees Sand Ginger Stir-Fried Shredded WAKEE EIOBE BETER
Lunch ﬁ[ﬁ)ﬁ@% Chicken with Shredded Steamed Egg with Minced Scrambled Eggs with Seafood Tofu Pot
Luffa with Egg Potatoes Meat Tomatoes
R FER Coutbed SR 5% EIER SIOL
Veg Hangzhou Cabbage with Garlic Shanghai Green Stir-Fried Spring Vegetables Blanched Lettuce
£ EBEKIR HEETER A mEGE kIR
Staple Coconut Rice Meat Sauce Lasagna Sweet Potato Rice Pita Bread Rice
KR BF R 7ali BE BF
Fruit Orange Apple Watermelon Banana Orange
EF=oMT / Nutrition Facts
#2 Energy /kcal 519.1 539.1 492.9 566.3 513.9
&EH Protein /g 25.0 19.8 25.8 30.6 25.1
EAA Fat /g 15.2 19.6 15.6 16.3 16.1
7K Carbs /g 70.7 70.8 62.3 744 67.2
1 8EAllergen: ZEMilk EEgg S Bean y§f¥Seafood HBeef ¥EMRPork



Type | Monday (11.10) | Tuesday (11.11) | Wednesday(11.12) | Thursday(11.13) Friday(11.14)
- IRERK BB T ST RETLSIE S
Scl>u Red Date and Snow Pear Crucian Carp and S inaclh Meatblall Sou Cordyceps Flower and Black Carrot and Pork?line Sou
P Dessert Soup Mushroom Soup P P Chicken Soup P P
DEIIG ) 2 BREUOE (BR) o} .
Stir-Fried Chicken with AL Suman Stir-Fried Pork with Chili & ey
: . Sweet and Sour Fish Fillets . Chinese-Style Braised Beef
Sand Ginger Braised Pork Belly KR Peppers (Spicy) SRt
i F3x PHEFOR (F) TN Steamed é v;rcEﬁ Minced SR ea;‘o:)d%rpogf?Pot
Chinese Entrees Stir-Fried Pork with Bell |Braised Duck with Perilla Ig\]/lgeat Shredded Pork in Sweet RORER LT IR (5)
Peppers and Celery | EoRioi BI85 MR (5) Bean Sauce Stir-Fried Pork with Cumin,
(Spicy) Spicy and Sour Shredded Stir-Fried Beef with White EIISE . Onion and Potato Slices
24 TS Potatoes Radish (Spicy) Scrambled Eggs with (Spicy)
Luffa with Egg picy Tomatoes picy
e I o T TR L5 EER R
Veg Hangzhou Cabbage Sauteedwi%rga;ﬂi}ettuce Shanghai Green Stir-Fried Spring Vegetables Blanched Lettuce
*8 iliEi QI BXKIR TEIR BHXKIR BHXiR
Staple Coconut Rice Rice Sweet Potato Rice Rice Rice
KR BF R Fa/i BE BF
Fruit Orange Apple Watermelon Banana Orange
=722 / Nutrition Facts
# & Energy /kcal 777.9 893.3 729.6 802.6 817.3
#H Protein /g 32.8 38.2 37.2 43.3 35.0
EfF Fat /g 21.9 28.3 20.1 24.6 22.3
BxK Carbs /g 1124 121.5 100.1 101.9 119.1
1 8EAllergen: ZEMilk EEgg S Bean y§f¥Seafood HBeef ¥EMRPork



Type | Monday (11.10) Tuesday (11.11) |Wednesday(11.12)| Thursday(11.13) Friday(11.14)
7 YhHELE 7 BRI =P EN)7! YEHEXR E =)\
Soup |Creaiir of Mushroom Soup Borscht Potato and Chicken Soup Creamy Corn Soup Rich Pumpkin Soup
() brhigkEfHE Yhass s
e i BRI - s
EXERES ed_lterrar_\ean.Ster Satay Onion Pork Chop Fg’%ﬁqum Chicken Chop with Mint
. . Grilled Fish Fillet Wb A9l B oroccan Braised Beef
American-Style BBQ Ribs STBEATF (5) A3 W | YR TR Sauce
R MEER S, Sﬁr—Friedl Minced Pork Stir-Fried Mixed @ Stir-/FrieJcllb Seasonal AR
e Entrees Curry Fish Balls . . | Mushrooms with Chicken . . Stir-Fried Kimchi Pork Belly
with Eggplant and Thai . Vegetables with Squid o
Western Basil (Spicy) Drumsticks with Rice Cakes
= s KRR A NECEHS KRR e 5 R
BR FIUDAER Stir-Fried Mixed Carrots with Sugar Snap | Roasted Cherry Tomatoes SHPE=AE .
Side Dish| Korean-Style Japchae ) Buttered Broccoli
Vegetables Peas with Asparagus
= ; A
+8 remfy FETER PV et | TR
. . Stir-Fried Chicken Shreds
Staple | Roasted Potato Wedges Meat Sauce Lasagna Roasted Baby Pumpkin Pita Bread
and Vegetables Noodles
IKER BF TR 7a/i BE BF
Fruit Orange Apple Watermelon Banana Orange
=70 / Nutrition Facts
#& Energy /kcal 838.7 758.2 818.7 795.3 808.9
£ H Protein /g 29.5 34.5 38.6 39.1 25.2
A58k Fat /g 374 28.5 314 17.1 27.7
7K Carbs /g 96.0 91.1 95.5 121.2 114.7
() Z M PRI E R & (THCRERIE SR E s ; _ 9 |
et S anzhou Beef Lamiari |Braised Chicken Drumstick %nuﬂﬂ’—“ﬁ%ﬁ@ﬂ?gﬁ SEBEEER _ EIAIRERC R
. . . . . Tomato Beef Brisket Wonton Noodles with Braised Pork Sliced Noodles
Special Noodles with Marinated with Fried Egg Udon . : . ;
Noodle Soup with Egg Grilled Sausage with Marinated Egg
Egg Noodles
=70 / Nutrition Facts
#E Energy /kcal 699.1 649.2 670.9 684.4 7374
£EH Protein /g 43.0 36.7 35.7 30.0 33.8
f58E Fat /g 14.8 19.5 14.1 23.0 30.7
K Carbs /g 98.5 81.8 100.4 89.3 81.5
1980 RAllergen: g Milk EEgg =Bean BffSeafood H [ Beef ¥R Pork
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