Monday (9.15) Tuesday (9.16) Wednesday(9.17) Thursday(9.18) Friday(9.19)
) OES AN oS O AR
- Custard Bun Spinach and Egg Roll Carrot and Egg Pancakes | H T Glutinous Rice Shaomai
EFHA B TS B Beef M bl B
Morning Snack Yogurt Minced Pork Congee Yogurt 9 Yogurt
BF SR PN AR BB B e =8
Orange Apple Watermelon Green Grapes| Hami Melon Blueberry Cherry Tomato Kiwi Fruit Banana
VRN ERA R s
=) o= s LIZ5 53837 - E MNEED
o HEE g — Chinese Yam and Chicken | SP'achand Sliced Pork | p Spare Rib Soup with
Fish and Radish Soup FEHEX Sou Soup Carrots
EEREAH Mung Bean Dessert Soup *ﬁi% g o Ewe
Lotus Root a”?’ Pork Patty . ?gl\;HﬂiE:'. . Steamed Pork with Rice S|C|I|an—StyI¢ Braised Beef Steamed Fish with Preserved
=BT Scallion Oil Chicken Flour Brisket Vegetables
TE Stir-Fried Chicken with RS G =0 Sy o
Lunch Carrots, nglrj:]bers and Tofu W'tn:'%md Pork Steamed Egg with Minced Stlr—ggsﬁﬂlj)cxlérwnh Stir-Fried Beef with Chinese
=3 .
SR Shanghai-Style Bok Choy g%e% T/ :%Bﬁ?gél‘li
. . X N B . 1
Stir-Fried Sprling Greens B. R Stir-Fried Chinese Cabbage Stir-Fried F!owermg Stir-Fried Cabbage
g
=] Rice o Cabbage with Garlic e
Sweet Potato Rice Coigriklg}%:e EKIR o;ﬁ:r%ejul‘\’iice
Rice
RIS . \ i AT
. o R IR O K REE EAN RO BRITHAL
THFER y Dragon Fruit Bread Roll Egg Tart Mini Pizza Pumpkin Cake Yogurt Pancakes
Toast 9 99 .2 N gurt *
Afternoon Tea SToEER, A5 FERINKHA 51 ‘ FEELLIAEIX
Red Date Milk Milk Apple and Millet Paste Milk Chinese Yam Dessert Soup
BEF S / Nutrition Facts
& Energy /kcal 853.9 914.6 950.3 1006.3 831.1
&EH Protein /g 32.9 39.1 31.3 45.0 43.2
Efp Fat /g 19.6 27.9 32.2 33.6 14.8
fx7K Carbs /g 136.5 126.8 133.9 130.9 131.3
1 8EAllergen: ZEMilk EEgg S Bean y§f¥Seafood HBeef ¥EMRPork



Type Monday (9.15) Tuesday (9.16) Wednesday(9.17) Thursday(9.18) Friday(9.19)
. s — LLIES 3857 KA RA BRE NEEZ
3 N Fo
7 . RS h’% EREHRK Chinese Yam and Chicken Spinach and Sliced Pork | Pork Spare Rib Soup with
Soup Fish and Radish Soup | Mung Bean Dessert Soup
Soup Soup Carrots
SEFEPL \ N~
Lotus Root and Pork ZIHRS MR © PR ERFE
P lli | Chick d Pork with Rice Fl Sicilian-Style Braised Beef Steamed Fish with
3 | at'gy Sca |on\O|_C icken Steame Por~ WILZEICG Flour Brisket Preserved Vegetables
FE Entrees o =esT PARE FRAKEER TSI S
Stir-Fried Chicken with | Tofu with Minced Pork | Steamed Egg with Minced . . Lo = .
Lunch Stir-Fried Pork with Stir-Fried Beef with Chines
Carrots, Cucumbers and Beef Caulifl i
Comn @ auliflower @ Broccoli
e BB ik JSES Stir e oNEES
Veg Stir-Fried Spring Greens| Shanghai-Style Bok Choy | Stir-Fried Chinese Cabbage Cabbage with Garligc Stir-Fried Cabbage
oy TEIR BKiR FXKIR BKiR HEKIR
Staple Sweet Potato Rice Rice Corn Rice Rice Oatmeal Rice
KR R 7/ BF BE 7a/li
Fruit Apple Watermelon Orange Banana Watermelon
E#9Hr / Nutrition Facts
#2 Energy /kcal 458.1 486.3 535.8 502.0 504.3
&EH Protein /g 21.9 22.1 18.7 27.7 324
EAA Fat /g 12.8 11.5 20.1 14.9 11.3
7K Carbs /g 63.8 73.6 70.0 64.4 68.1
1 8EAllergen: ZEMilk EEgg S Bean y§f¥Seafood HBeef ¥EMRPork



Type | Monday (9.15) Tuesday (9.16) | Wednesday(9.17) Thursday(9.18) Friday(9.19)
; @ w5 s V=T L5538 ERA R B NEEZ
S’i’ . WEs h’i’ REHEIX Chinese Yam and Chicken | Spinach and Sliced Pork | Pork Spare Rib Soup with
oup Fish and Radish Soup [Mung Bean Dessert Soup S
oup Soup Carrots
= (5 S P == S EE'-‘.-.'_,;:E
Lotus Roﬁﬁfﬁﬁork Patt ZHNS IR SIS Stceimed FiEslh%vj;th Preserved
WP 44 y e Spareribs in Plum Sauce | Hakka-Style Pepper Duck
. ) BREMRZ ScaII|0n~OiCh|cken D HRRKES TS \ffge;cl?bles
I:I-:I'é Ex Stlr_F-nﬁ?_ Shredclsed Pork Tof -I?’;EAS‘F% d Pork Steamed Egg with Minced Stir-Fried Pork with SroEri d) IB:};I:F'F}E Chi
Chinese Entrees wit :eg,Uée tem ofu Wlt#\k,hlr:%CzGE or Beef Cauliflower tir-Frie Bee WII'F inese
Stir-Fried Chicken with |Stir-Frice rematecs with | FFFARIETR LELISH ST
Carrots. C b d £ Stir-Fried Pork with Celery, |  Stir-Fried Chicken with Stir-Eri d*P/ < Bellv with
arrots, Cucumbers an ggs Chili & Dried Tofu Potato ir-Fried Pork Belly wi
Corn Cabbage
Frcva ZFEhEF Not==4 g ﬁ%ﬁ'ﬁ‘ =y ==
we | EwER LisE = Stir-Fried Flowering | EAER
eg Stir-Fried Spring Greens [Shanghai-Style Bok Choy| Stir-Fried Chinese Cabbage Cabbage with Garlic Stir-Fried Cabbage
8 TEIR BXKIR KR BHXKIR AR
Staple Sweet Potato Rice Rice Corn Rice Rice Oatmeal Rice
KR R 7a/il BF BE 7a/i
Fruit Apple Watermelon Orange Banana Watermelon
=70 / Nutrition Facts
# & Energy /kcal 720.5 739.1 817.2 742.5 765.0
&H Protein /g 35.1 31.1 36.1 33.0 42.2
gAA Fat /g 18.9 16.5 32.1 21.9 19.9
k7K Carbs /g 102.6 116.6 96.0 103.3 104.4
1 8EAllergen: ZEMilk EEgg S Bean y§f¥Seafood HBeef ¥EMRPork



Friday(9.19)
Type Monday (9.15) Tuesday (9.16) Wednesday(9.17) Thursday(9.18) Food Festival
& T N e N —
7 AR o ZEmsET TS B S
Soup Pumpkin Soup Soupg Creamy Sweet Potato Soup | Mushroom and Chicken Soup Indian Dal Soup
FTUARE N EREIR BITUESEN KEJREW @ PO
Korean Spicy Sauce Fried Portuguese-Style Roasted Milanese Baked Fish Fillets Sicilian-Style Braised Beef ORISR
Chicken Bites Pork Chop BURRISPAKE T TR ER Brisket Chicken Masala
Giiey Fx @ eRBEmHINT AR HRIFLECEER Orleans-Style Roasted hntEEECkER INERS
Western Entrees |Eggplant with Minced Beef in| French-Style Beef Meatballs | Chicken with Cucumber & | Baked Beans in Tomato Sauce Samosa
Basil Sauce with Spinach in White Sauce Okra with Sausages
- MR NP S ED TR s ¥ETIINECFAR -
Sj ACSR Buttered Carrots with SteweE(IJI Tomatoes with PR . Roasted Zucchini with Bell MIVEEESR
ide Dish Buttered Broccoli Curry Vegetables
Asparagus Eggplant and Bell Peppers Peppers
-y BEET K AR BRI TNzl ERfErV IR
Staple | Honey-Glazed Roasted Corn Steamed Sweet Potato Buttered Toast Strips Roasted Baby Pumpkin Nasi Goreng
KR R 7a/l BF BE ]
Fruit Apple Watermelon Orange Banana Watermelon
=772 / Nutrition Facts
& Energy /kcal 851.9 739.9 834.8 744.5 854.8
EH Protein /g 31.2 29.6 47.9 40.1 354
fgh5s Fat /g 31.8 31.2 26.0 29.8 34.1
f57K Carbs /g 110.3 85.1 102.3 79.1 101.6
e el UIIERER AP S5 HHE S FRl¥E) \RIEACRIER @ MR AR E EHh/NHFRIEACSE A7JHIEECE
S‘ ecial Curry Fish Ball Rice Vermicelli| Teriyaki Pork Chop Noodles | Lanzhou Beef Noodles with [Tomato Sparerib Noodles with| Noodles with Braised Pork and
P with Fried Egg with Fried Egg Marinated Egg Egg Marinated Egg
EFHT / Nutrition Facts
& Energy /kcal 685.1 746.8 699.1 699.2 724.0
EH Protein /g 25.8 37.8 43.0 31.1 334
fighp Fat /g 21.6 15.8 14.8 19.7 30.7
H7K Carbs /g 97.0 113.4 98.5 99.3 78.6
1980 RAllergen: g Milk EEgg =Bean BffSeafood H [ Beef ¥R Pork
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