Monday (2.24) Tuesday (2.25) Wednesday(2.26) | Thursday(2.27) Thursday(2.28)
= M2 ﬁ%ﬁﬁ s —
AR KBRS ERXDE 8 B i ik YE =H
J:£F§,‘§\ Pork Shaomai Brown SugarCS;E:med Sponge Scrambled Egg Chicken Farfalle Pork Wonton
. BRI ER Y &1 ER Y
Mornlng Yoghurt L.h'/-—lﬁ)l}( Yoghurt Milk Yoghurt
KR EE wWF FiR LKAER ER B3
Snack Dragon Fruit Blueberry &y 1_%3@9[5' Pomelo Green Grape Dragon Fruit Apple Pear
Sy & —
> b
EAEARE T Fish Soup with Luffa and BN NB R EIH roole ALK
Pork Bone Soup with Corn Mushrooms Melon and Carrot Soup with | Duck Soup with Mushroom ppRéd Date Sweet Souy
and Lotus Root EFES Pork Spare Ribs RRTA o5 MET P
SRR Grilled Chicken with = ERITIREH Sauteed Beef with Scallion Taiwanl:sle Braised p'ork with
French Mushroom Pork Fillet Lemongrass Baked Seafood with Egg Yolk ZNIBA Fried Tofu Puffs
T8 C@? 4R ERARDFK Sauce Stir-fried Chicken with Wax A
Lunch tir - fried Minced Beef with Stir-fried Dried Tofu with BmE Gourd StirFried Shrim w—ith Lettuce
Chinese Broccoli Sliced Pork and Chinese Fried Egg with Tomato HE M A4 3 %—'§£IL\
Vpdg s Ed Celery Bk EiEE tir - Fried Lettuce with . . ) .
Stir-fried Baby Cabbage TEhbEIE Fried Chinese Cabbage Oyster Sauce S(;;rb_b;”Zdwci:rl:nl\(jlsi'gclzgv(\;zrrll?g
LTEZRIR Fried Spring Vegetable BXiR BXiR 9 Ehbig
Sweet Potato with Rice =P 3771 Rice Rice Fried Rice with E
Rice 99
&5 w BTEa BAELE EXKIE =
—F':F§"“ Va tjfaﬁiﬁifs%Rol 1 Coconut Bread Pumpkin Toast Oreo Cake E’; ffﬁ fﬂﬂiﬁ
Afternoon ko BREETEK ERMITK FEUEK Y
FIMERA M B d L d i P d Lil LR
Oatmeal with Milk ung Bean and Lotus See Apple, Chinese Wolfberry Snow Pear and Lily Sweet Red Date Milk
Tea Sweet Soup Sweet Soup Soup
& 34 / Nutrition Facts
#E& Energy /kcal 997.9 1094.8 939.4 991.6 1048.1
#EH Protein /g 394 50.3 42.4 40.7 42.2
BERA Fat /g 30.8 299 28.5 28.3 42.2
#%7K Carbs /g 140.7 156.1 128.4 143.4 124.9
S EURAllergen: gZEMilk EREgg Bean §§ﬁ¥5eafood 4 yBeef ¥&MAWPork  EEPineapple  T=ERMango



Type | Monday (2.24) Tuesday (2.25) Wednesday(2.26) Thursday(2.27) Thursday(2.28)
. EREWE B R RS N R —— R MK
Sou Pork Bone Soup with Fish Soup with Luffa and | Melon and Carrot Soup with Duck S/o\u with Mushroom Apple, Chinese Wolfberry
P Corn and Lotus Root Mushrooms Pork Spare Ribs p and Red Date Sweet Soup
N ﬁ%%x@ <\<L§ PRV in = v
EXE LA Grilled Chicken with —~ BE TR BIRFR . DE@WER@
French Mushroom Pork . . . Taiwanese Braised Pork
Fillet Lemongrass Baked Seafood with Egg Yolk | Sauteed Beef with Scallion with Fried Tofu Puffs
't':”é jﬁ;i‘é ?FA—L"}?I\L-FW% é# WH%&"T‘% Sauce %Mi&"i@lﬁ %%M\m;,f_
Entrees [ & =y Stir-fried Dried Tofu with B E Stir-fried Chicken with Wax . et
Stir — fried Minced Beef] . . . . Stir-Fried Shrimp with
Lunch ith Chi B 1i Sliced Pork and Chinese Fried Egg with Tomato Gourd Lett
W nese Brocco Celery ettuce
‘ R - Wb LE S | BERL
B3 . ; . BIER . . . . . Stir — fried Chinese
Stir-fried Mustard in Chinese Cabbage with Stir — Fried Lettuce with . .
Veg Blanched Baby Bok Choy Flowering Cabbage with
Bean Sauce Mushrooms Oyster Sauce . .
Minced Garlic
oy -4 AEHER HRK HRK BRI 'R
Staple Sweet Potato with Rice Rice Rice Rice Fried Rice with Egg
KR ¥R KR B &3 o
Fruit Apple Dragon Fruit Mandarin Orange Pear Orange
B / Nutrition Facts
P& Energy /kcal 531.6 591.1 544, 8 565. 4 619.9
EH Protein /g 21.2 30.6 23.0 23.4 25.1
el Fat /g 13.4 18. 2 13.8 16.6 24.9
%K Carbs /g 81.7 76. 2 82.2 80. 7 73.8
19 8EAllergen: hZEMilk FEEgg S Bean 75f¥Seafood L‘Fl’f_lBeef EHRPork S Pineapple =EMango



Type | Monday (2.24) Tuesday (2.25) | Wednesday(2.26) Thursday(2.27) Thursday(2.28)
” EREWHE o HRHIE R N ERHRA Rk
3 Pork Bone Soup with Corn |Fish Soup with Luffa and|[Melon and Carrot Soup with Duck S ) ¢h Mush Apple, Chinese Wolfberry
oup and Lotus Root Mushrooms Pork Spare Ribs tuck woup w1 ushroom and Red Date Sweet Soup
&
Xi %‘?gj;ﬁﬂ%l " Boiled Fish th Sichuan TR BRFRA B8 xRS
mﬂ%r;lg. klg ate Pickles Criddle Duck Sauteed Beef with Scalli¢7~Taiwanese Braised Pork with
55 24 b A P BRAABTH, oerieey BRI Fried Tofu Puffs
=af 3 E% el Stir-fried Dried Tofu . " Stir-fried Pork with Chili WHRKEER
Stir — fried Minced Beef . . Fried Egg with Tomato .
Chinese Entrees ith Chin Br 1i with Sliced Pork and 3 450 2 42 Peppers Minced Meat Steamed Egg
v oo 1roeeo Chinese Celery . AL &IP3 B BRI
1 Z5ha s NN Fried Squid and Onion with|,, . . ; . . . . .
Braised Duck with Chinese S yid 3| ) Soy Sauce Stir—fried Chicken with Wax StFrled Shrimp with
v Fried Pork with Gourd @ Lettuce
an Cauliflower (@
A BERL
Bk RIPIEIER HHER Y L Stir - Fried Lettuce with Stir - fried Chinese
Veg Stir—fried Baby Cabbage | Fried Spring Vegetable Fried Chinese Cabbage Flowering Cabbage with
Oyster Sauce . .
Minced Garlic
Y-y LEREKR HRR HRK HRR 'R
Staple Sweet Potato with Rice Rice Rice Rice Fried Rice with Egg
KR ¥R KR B =3 B¥
Fruit Apple Dragon Fruit Mandarin Orange Pear Orange
B4 / Nutrition Facts
# & Energy /kcal 784. 8 791.3 825.0 775.3 799.7
#EH Protein /g 32.3 37.8 40.7 33.2 31.5
el Fat /g 18.4 24.7 23.1 23.3 31.7
B/K Carbs /g 122.5 104. 4 113.7 108. 2 97.1
19 8EAllergen: hZEMilk FEEgg S Bean 75f¥Seafood L‘Fl’f_lBeef EHRPork S Pineapple =EMango



Type | Monday (2.24) Tuesday (2.25) | Wednesday(2.26) | Thursday(2.27) Thursday(2.28)
] PG TR i B THEED EAXRE G
Soup Cream Cauliflower Cream Potato = Cream of Mushroom Soup Cream Potato o Corn Soup
ERBLEE EFE AR @) o ZEREREN &)
French Mushroom Pork Grilled Chicken with Eﬁﬁﬁ@iﬁ Baked Fish Fillet with ﬁl:%}f-iﬁz
) Baked Seafood with Egg . Beef Pizza
Fillet Lemongrass Yolk Sauce Spinach and Cheese B 1S A
. XK a0 B F A A E AR s P2 w AR vy A e ; .
R . . RBRIER . . Stir—fried Chicken with
Entrees Baked Sausage with Buttered Mushrooms with Thai-stvle Stir—fried Pork Cheesy Pumpkin Puree with b
Western Pumpkin Pepper Bacon ai—-style Stir—frie or Sausage Mushrooms
e 2 BB HE N R W ED YT BE JERRPkE AN EC S T
Side Dish Stir—fried Carrots and |[Stir—-fried Melon with Red Grilled Seasonal Roasted Cherry Tomatoes B 1i al Butt
Green Beans with Olive 0il Kidney Beans @ Vegetable with Asparagus roccoll wi utter
Ny +E% Lgib=wlliil - 4 IR SEERK EAA
Staple Mashed Potato Spaghetti with Tomatoes |Rice with Beef and Onions Baked Corn Baked Corn
KR ¥R KR Ei 3] BF
Fruit Apple Dragon Fruit Mandarin Orange Pear Orange
E 4Bt / Nutrition Facts
# & Energy /kcal 801.3 839.5 818.1 783.3 809.1
FH Protein /g 28.7 35.7 42.3 27.0 47.6
el Fat /g 27. 2 28.5 22.6 24.5 26. 2
/K Carbs /g 110.5 110.0 111.5 113.7 95.9
B £ . - \ e . N e . N
g JUREABEIEE T gy AR S AR B T R -
. yFis . P Lanzhou Beef Noodles Scallion 0il Chicken Soup| Tomato and Spare Rib Soup -
Special Noodles with Marinated Noodl . . Korean seafood noodles
oodles with Fried Tofu

with a Fried Egg

Noodles with Fried Egg

(@) Egg
B4 / Nutrition Facts
# & Energy /kcal 754. 1 712.4 714.5 739.2 727.1
EH Protein /g 32.3 30. 8 27.4 31.8 43.7
Agli Fat /g 21.4 33.1 29.0 22.0 14. 7
Bk Carbs /g 108. 0 72.9 86. 0 103.5 105. 1
I8URAllergen: WaZEMilk HEEgg =Bean y8fifSeafood L‘Fl’;ﬂBeef Y& MAPork = Pineapple =2 Mango
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